General Purpose Checklist

For use of this form, See 1AD Pam 1-201

�Date(s) of Inspection�Page



1 of 5��FUNCTIONAL/SUBORDINATE AREA:

UNIT FOOD SERVICES

�RATING�CHECKLIST EFFECTIVE



1 APRIL 1998��INSPECTING OFFICE/AGENCY:



�UNIT:�INSPECTOR NAME/PHONE:��

ITEM�

YES�

NO��REFERENCES:



    1. AR 25-400-2, The Modern Army Recordkeeping System (MARKS)



    2. AR 30-1, The Army Food Service Program



    3. AR 30-18, Army Troop Issue Subsistence Activity Operating Procedures



    4. AR 30-21, The Army Field Feeding System



    5. AR 600-38, Meal Card Management System



    6. FM 8-34, Food Sanitation for the Supervisor



    7. FM 10-23, Army Food Service Operations



    8. FM 10-23-2, Army Food Service Operations



    9. FM 21-10, Field Hygiene and Sanitation



    10. TM 10-412, Armed Forces Recipe Service



    11. TM 10-4540-202-12&P, Heater Immersion Liquid Fuel



    12. TM 10-7360-204-13&P, Range Outfit M-59



    13. TM 10-7360-206-13, Mounted Kitchen Trailer, Field



    14. TM 10-7360-209-13, Kitchen, Company Level Field Feeding



    15. DA Pam 738-750, The Army Maintenance Program



EVALUATION:



1. Are hand receipts up to date and is the equipment on hand?     DATE:_____



2. Are all required publications on hand or on request (encl.)?



3. Is unit field kitchen SOP on hand and reviewed by the appropriate Food Service Office?     DATE:_____
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General Purpose Checklist

For use of this form, See 1AD Pam 1-201

�Date(s) of Inspection�Page



2 of 5��FUNCTIONAL/SUBORDINATE AREA:

UNIT FOOD SERVICES

�RATING�CHECKLIST EFFECTIVE



1 APRIL 1998��INSPECTING OFFICE/AGENCY:



�UNIT:�INSPECTOR NAME/PHONE:��

ITEM�

YES�

NO��4. Is DD Form 314 on hand and filled out properly, to include scheduled maintenance one service in advance?



5. Is DA Form 2404 on hand and properly prepared for the equipment?

  

6. Is there a loading plan on hand, complete, and feasible?



7. Are sufficient amounts of cleaning supplies and flatware on hand, to include Food Service Disinfectant? (3 days)



8. Insulated Food Containers: 



   a. Are insulated food containers on hand, complete with inserts, lids, and rubber gaskets? 



   b. Are hinges on food containers serviceable?



   c. Are containers free of dirt, corrosion, food particles, and steel wool?



   d. Are insulated food containers spot painted as required?



   e. Are insulated food containers numbered and contain appropriate decals?



9. Water Purification Bags:



   a. Are bags stored in clean brown paper or cardboard boxes? 



   b. Are bags clean, serviceable, and free of holes?



10. Heater, Immersion, Liquid Fuel:



    a. Is fuel tank free of fuel, dirt, and rust and contain appropriate decals?



    b. Is fuel tank vent plug gasket present and serviceable?



    c. Is fuel tank valve assembly present and serviceable?



    d. Are four sections of air conditioning pipes available, serviceable, and clean for each heater?



    e. Do immersion heater bodies have open seams, holes, or broken welds?
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General Purpose Checklist

For use of this form, See 1AD Pam 1-201

�Date(s) of Inspection�Page



3 of 5��FUNCTIONAL/SUBORDINATE AREA:

UNIT FOOD SERVICES

�RATING�CHECKLIST EFFECTIVE



1 APRIL 1998��INSPECTING OFFICE/AGENCY:



�UNIT:�INSPECTOR NAME/PHONE:��

ITEM�

YES�

NO��    f. Do combustion chambers have fuel, soot, or dirt inside?



    g. Does immersion heater burner hood show damage that prevents it from closing?



    h. Are burner evaporator plates present and serviceable?



    i. Is back plate, cotter pin, and hook bolts present for each heater and serviceable?



    j. Is there a 32 gallon can for each immersion heater and is it painted?



    k. Are cans free of food, dirt, and corrosion?



    l. Are all immersion heaters and fuel tanks numbered?



11. Range Outfit, Field Gasoline Model:



    a. Is M-2 burner free of fuel, filler cap open, and drain plug removed while in storage?



    b. Is air valve serviceable and filler cap present?



    c. Does fuel tank have cracks, broken welds, leaks, or damaged gaskets?



    d. Does preheater valve have leaks, bends, or breaks?



    e. Are spare generators available for each burner unit?



    f. Does air pressure gauge have broken glass or bent needles and are units equipped with safety device kit?



    g. Does air control shutter bind, have loose mounting, or damage control lever?



    h. Is M-59 cabinet clean and serviceable?



    i. Are the M-59 cabinet lifting handles, doors, cradles, and runners clean and serviceable? 



    j. Are the M-59 cabinet components complete and serviceable?
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General Purpose Checklist

For use of this form, See 1AD Pam 1-201

�Date(s) of Inspection�Page



4 of 5��FUNCTIONAL/SUBORDINATE AREA:

UNIT FOOD SERVICES

�RATING�CHECKLIST EFFECTIVE



1 APRIL 1998��INSPECTING OFFICE/AGENCY:



�UNIT:�INSPECTOR NAME/PHONE:��

ITEM�

YES�

NO��    k. Do all M-2 burner units contain appropriate warning and operating decals?



12. Accessory Outfit:



    a. Is the accessory outfit complete, clean, and serviceable?



    b. Are fire extinguishers on hand and serviceable?



13. Are vacuum jugs complete, clean, and serviceable?



14. Gasoline Lanterns:



    a. Are gasoline lanterns complete, clean, and operational?



    b. Is scheduled maintenance being conducted and documented on DA Form 2404?



15. Mobile Kitchen Trailer (MKT):



    a. Is MKT clean and operational?



    b. Are canvas and screens clean, complete, and serviceable?



    c. Are all cabinets clean and serviceable?



    d. Are water and gasoline cans on hand clean and serviceable? 



    e. Does platform assembly have any damage, if so is it annotated on DA FORM 2404?



16. Field Administration:



    a. Are field administration records being maintained IAW AR 25-400-2 (MARKS) and AR 30-21 (Army Field Feeding System) (encl.)?

 

    b. Are files maintained for:



       1) DA Form 3034 (Production Schedule)?



       2) DA Form 3294-R (Ration Request/Issue Slip)?

       

       3) DA Form 5913-R (Strength and Feeder Report)?����AETV-TH-IG Form 20-1c           Previous Editions Are Obsolete

1 April 1998
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General Purpose Checklist

For use of this form, See 1AD Pam 1-201

�Date(s) of Inspection�Page



5 of 5��FUNCTIONAL/SUBORDINATE AREA:

UNIT FOOD SERVICES

�RATING�CHECKLIST EFFECTIVE



1 APRIL 1998��INSPECTING OFFICE/AGENCY:



�UNIT:�INSPECTOR NAME/PHONE:��

ITEM�

YES�

NO��       4) DA Form 5914-R (Ration Control Sheet)?



    c. Are food service personnel trained and licensed on food service field equipment?



17. Comments:
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ENCL 



REQUIRED PUBLICATIONS:



1.  AR 25-400-2, The Modern Army Recordkeeping System (MARKS)



2. AR 30-1, The Army Food Service Program



3. AR 30-18, Army Troop Issue Subsistence Activity Operating Procedures



4. AR 30-21, The Army Field Feeding System



5. AR 600-38, Meal Card Management System



6. FM 8-34, Food Sanitation for the Supervisor



7. FM 10-23, Army Food Service Operations



8. FM 10-23-2, Army Food Service Operations



9. FM 21-10, Field Hygiene and Sanitation



10. TM 10-412, Armed Forces Recipe Service



11. TM 10-4540-202-12&P, Heater Immersion Liquid Fuel



12. TM 10-7360-204-13&P, Range Outfit M-59



13. TM 10-7360-206-13, Mounted Kitchen Trailer, Field



14. TM 10-7360-209-13, Kitchen, Company Level Field Feeding



15. DA Pam 738-750, The Army Maintenance Program



REQUIRED FORMS:



1. DA Form 3034 (Production Schedule)



2. DA Form 3294-R (Ration Request/Issue Slip)



3. DA Form 5913-R (Strength and Feeder Report)



4. DA Form 5914-R (Ration Control Sheet)

































General Purpose Checklist

For use of this form, See 1AD Pam 1-201

�Date(s) of Inspection�Page



1 of 2��FUNCTIONAL/SUBORDINATE AREA:

BDE FOOD SERVICES (MTOE)

�RATING�CHECKLIST EFFECTIVE



1 APRIL 1998��INSPECTING OFFICE/AGENCY:



�UNIT:�INSPECTOR NAME/PHONE:��

ITEM�

YES�

NO��REFERENCES:



    1. AR 25-400-2, The Modern Army Recordkeeping System (MARKS)

    

    2. AR 30-1, The Army Food Service Program



    3. AR 30-18, Army Troop Issue Subsistence Activity Operating Procedures

   

    4. AR 30-21, The Army Field Feeding System



    5. AR 600-38, Meal Card Management System



    6. FM 8-34, Food Sanitation for the Supervisor



    7. FM 10-23, Army Food Service Operations



    8. FM 10-23-2, Army Food Service Operations



    9. FM 21-10, Field Hygiene and Sanitation



    10. TM 10-412, Armed Forces Recipe Service



    11. TM 10-4540-202-12&P, Heater Immersion Liquid Fuel



    12. TM 10-7360-204-13&P, Range Outfit M-59



    13. TM 10-7360-206-13, Mounted Kitchen Trailer, Field



    14. TM 10-7360-209-13, Kitchen, Company Level Field Feeding



    15. DA Pam 738-750, The Army Maintenance Program

    

EVALUATION:



1. Is the Brigade Food Advisor conducting evaluations of unit field administration and are the evaluations on hand?



2. Are all required publications on hand or on request(Encl.)?



3. Does the Brigade Food Advisor have an MTOE CIP program in place and is it updated with current regulations?
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General Purpose Checklist

For use of this form, See 1AD Pam 1-201

�Date(s) of Inspection�Page



2 of 2��FUNCTIONAL/SUBORDINATE AREA:

BDE FOOD SERVICES (MTOE)

�RATING�CHECKLIST EFFECTIVE



1 APRIL 1998��INSPECTING OFFICE/AGENCY:



�UNIT:�INSPECTOR NAME/PHONE:��

ITEM�

YES�

NO��

4. Is the Brigade Food Advisor conducting fieldsite assistance visits and are evaluations on hand?



5. Comments:
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General Purpose Checklist

For use of this form, See 1AD Pam 1-201

�Date(s) of Inspection�Page



1 of 2��FUNCTIONAL/SUBORDINATE AREA:

BDE FOOD SERVICES (GARRISON)

�RATING�CHECKLIST EFFECTIVE



1 APRIL 1998��INSPECTING OFFICE/AGENCY:



�UNIT:�INSPECTOR NAME/PHONE:��

ITEM�

YES�

NO��REFERENCES:



    1. AR 25-400-2, The Modern Army Recordkeeping System (MARKS)

    

    2. AR 30-1, The Army Food Service Program



    3. AR 30-18, Army Troop Issue Subsistence Activity Operating Procedures

   

    4. AR 30-21, The Army Field Feeding System



    5. AR 600-38, Meal Card Management System



    6. FM 8-34, Food Sanitation for the Supervisor



    7. FM 10-23, Army Food Service Operations



    8. FM 10-23-2, Army Food Service Operations



    9. FM 21-10, Field Hygiene and Sanitation



    10. TM 10-412, Armed Forces Recipe Service



    11. TM 10-4540-202-12&P, Heater Immersion Liquid Fuel



    12. TM 10-7360-204-13&P, Range Outfit M-59



    13. TM 10-7360-206-13, Mounted Kitchen Trailer, Field



    14. TM 10-7360-209-13, Kitchen, Company Level Field Feeding



    15. DA Pam 738-750, The Army Maintenance Program



EVALUATION:



1.  Has the Brigade Food Advisor established an incentive awards program or is one in place and enforced?



2.  Is the Brigade Food Advisor preparing Quarterly Action Plans and are they on hand?
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General Purpose Checklist

For use of this form, See 1AD Pam 1-201

�Date(s) of Inspection�Page



2 of 2��FUNCTIONAL/SUBORDINATE AREA:

BDE FOOD SERVICES (GARRISON)

�RATING�CHECKLIST EFFECTIVE



1 APRIL 1998��INSPECTING OFFICE/AGENCY:



�UNIT:�INSPECTOR NAME/PHONE:��

ITEM�

YES�

NO��

3.  Has the Brigade Food Advisor developed an equipment replacement program and is it on hand?



4.  Does the Brigade Food Advisor conduct dining facility visits i.e. routine, formal, etc. and is paperwork reflecting these visits on hand?



5.  Comments:
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