FIELD FEEDING EVALUATION CHECKLIST
FOOD MANAGEMENT TEAM CHECKLIST
FIELD FEEDING EVALUATION CHECKLIST

COMMAND:                                 SITE:                    
A:  FIELD MESS SITE SELECTION/LAYOUT                   YES NO  N/A
1.  Camouflage and physical security                               

2.  Accessibility for deliveries                                   

3.  Traffic flow                                                   

4.  Protection from elements                                         

5.  Functional organization                                        

B:  OPERATIONS AND SUPERVISION                                                       

1.  Knowledge of Mess Hall operational procedures                  

2.  Operators’ knowledge of equipment                              
3.  Effective use of manpower                                      

4.  Adequacy of supervision                                        

5.  Response to supervision                                        
C:  MANAGEMENT                                               

1.  Conformance with MCO P10110.14L                                
2.  Are the following publications on hand and current?              

   (a) MCO P10110.14L Food Service SOP, 26 Sept 89                
   (b) MCO P10110.42B, AFRS, April 1999                           

   (c) MCO P10110.43F, AFRS Index, 15 Feb 2000                                                                                         

   (d) MCO P10110.17C, dtd 26 Mar 90 (Marine Corps                         

       Nutrition and Menu Planning Manual)                         
   (e) MCO 10110.40B, Policy for POR’s, 6 Mar 90                   

   (f) NAVMED P-5010-1, Food Safety, 17 Aug 99                     
   (g) NAVMED P-5010-9, PMA Ground Forces, 1991                            

   (h) MCO P4790.2C, W/Ch 1, MIMMS Field Procedures,                                    

       8 Dec 94                                        ​           
   (i) MCO P10110.25C, Standard B rations for the                         

       Armed Forces, 29 Nov 84                                    
   C:  MANAGEMENT (Cont’d)                               YES NO  N/A   
      (j) TM 09211A-14&P, Sup 1, Tray Ration Heating

          System, 20 Jan 98                                         
      (k) TM 5-4500-200-12&P, Ch 6, Heater Immersion

          Liquid Fuel, 19 Sep 86                                         

      (l) TM 10-7360-204-13&P, Ch 10 with A & B,

          Accessory Outfit, Gas, Field Range, 13 Feb 95             
      (m) TM 4700-15/1H, W/Ch 2, Ground Equipment 

          Record Procedures, 30 Sep 99                              
      (n) TM 08955B/08958B-14&P1, Sup 1, QUADCON, 

          12 Jan 95                                                                                         

      (o) SL-3-10387A, Food Transporter, Insulated, 
          Aug 2000                                                   

      (p) MCB 10110 Management and Accountability of 

          Rations During Field Training/Exercises 

          w/ch 1, 4 Dec 01                                          
      (q) MCRP 4-11.8A Food Service Reference 

          Publication, 12 Dec 01                                     

      (r) Material Safety Data Sheets (MSDS)                             
      (s) FMFPacO P10110.2/FMFLantO P10110.2C, SOP for

          FMF, 24 May 89                                             
      (t) FMF LantO P4400.18B, Policy for PORs, FBTs, 

          BSS, and RSFH, 14 Apr 93                                  
   3.  Is the following correspondence on hand?
      (a) Mess Hall Officers appointment letter                      

      (b) Mess Hall Managers appointment letter                      

      (c) Letters of Adjustment (as required)                                   
      (d) Certificates of Survey (as required)                                  
      (e) Previous Food Team Report (as required)                   
      (f) PMA Inspection Reports                                    
      (g) Unsatisfactory Material Report (as required)               

       


























   4.  Established unit Standard Operating Procedures                

   5.  Subsistence requisitioning procedures                         

   6.  Preparation of Cook’s Worksheet                               

   7.  Financial control / stability                                 
   8.  Is maximum use of available subsistence being                    

    





used to support exercise?                                     


D:  USE AND MAINTENANCE OF EQUIPMENT                   YES NO  N/A   
1.  Appropriate Field Manuals, Technical Manuals, 
    & 
SL-3 Jackets                                                 

2.  First echelon maintenance of equipment                         

3.  Are the following appointment letters on-hand?

   (a) Responsible Officer (R.O.)                                 
   (b) Receipt for equipment                                      
   (c) 3rd echelon maintenance work                 









              
4.  Is 3rd echelon maintenance performed by properly

    trained personnel?                                             

5.  Conformance to maintenance management procedures               

6.  Repair parts requisitioning procedures                         

7.  Marking of embarkation containers                              

8.  Conformance to safety procedures                               

9.  Required T/E on hand                                           

E:  APPEARANCE/ATTITUDE OF PERSONNEL
1.  Appearance of Personnel                                        

2.  Attitude of Personnel                                          

3.  Courtesy of Servers                                            

4.  Work Habits                                                   

F:  RECEIPT AND STORAGE OF RATIONS                   
1.  Receiving personnel appointment letter                         

2.  Quality and quantity inspection conducted                      

3.  Requisitioning and use of Unitized Rations                    
4.  Requisitioning and handling of potable ice                    
5.  Transporting and storage procedures                           
G:  SANITATION                                        YES NO  N/A
   1.  Food safety training certificates                             
   2.  Mess physicals                                                

   3.  Food items held at proper temperatures                        

   4.  Personnel hygiene inspections                                 

   5.  Food handling procedures                                      

   6.  Hand washing facilities                                       

   7.  Pot and Pan washing procedures                                

   8.  Grease trap and soakage pit                                   

   9.  Pest Control                                                  

   10. Refrigeration and subsistence storage procedures               

   11. Are proper and adequate supplies of cleaning

       gear on hand (bleach, scratch pads, G.P. soap

       towels, rags, etc…)                                           




   H:  PERSONNEL ACCOUNTING PROCEDURES                        

   1.  Are cash collection / meal card verifier 

       appointment letters on hand and current?                     
   2.  Meal card procedures                                          

   3.  Headcount procedures under field conditions                  
   4.  Cash collection for sale of meals                             

   5.  Cash security procedures                                      

   6.  Unit payroll deduction procedures                             
I:  FOOD PREPARATION AND QUALITY                       YES NO  N/A                        

1.  Effective menu adjustment                                      
2.  Adherence to Cooks Worksheet                                  
3.  Use of appropriate recipes/recipe conversions                 
4.  Product preparation methods used                              
J:  SERVING AND TROOP ACCEPTABILITY                    
1.  Adequacy of meal hours                                         

2.  Menu and serving components                                    

3.  Arrangement of serving line                                    

4.  Appropriate/sufficient serving utensils on hand

    and in use                                                     
5.  Eye appeal and garnishment                                       

6.  Portion control and plate waste                               
7.  Replenishment of line                                         
8.  Beverage, condiment use                                       
9.  Use of vacuum containers                                      
10. Troop acceptability/palatability (pro-con)                    
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