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1.  References:

       a.  AR 25-400-2, 15 Oct 86, Modern Army Record Keeping System (MARKS)

       b.  AR 30-1, 15 Aug 89, The Army Food Service Program

       c.  AR 30-1, 15 May 94, Interim Change 102

       d.  AR 30-21, 24 Sep 90, The Army Field Feeding System

       e.  AR 600-38, 11 Mar 88, The Meal Card Management System

       f.  FM 10-23-2, 30 Sep 93, Tactics, Techniques, and Procedures for Garrison Food Preparation and Class 1 Operations Management

       g.  TB MED 530, 28 Nov 91, Occupational and Environmental Health Food Service Sanitation

       h.  TM 10-412, 1 May 80, The Armed Forces Recipe Service

       i.  1 Corps and Fort Lewis Food Service SOP

       j.  AIS Manual 25-L37-AJK-ATT-EM-4, 1 May 93, Army Food Management Information System Dining Facility Operations

       k.  AIS Manual 25-L37-AJK-ATT-EM-3, 1 May 93, Army Food Management Information System Installation Food Advisor

2. Task:  Evaluate an organizations garrison dining facility to measure compliance with established food service standards for operation. 

3. Condition:  The criteria used for evaluating the garrison dining facility are identified on the attached evaluation checklist.

4. Standards:  The attached evaluation checklist contains five major areas.  Evaluations may be focused on one or more of the major areas but generally include all.  Areas are:

a. Food Preparation / Serving.  (AR 30-1, Appendix J; FM 10-23-2, paragraphs 16-5 to 16-10; TB MED 530, paragraphs 2-13c to 2-34; and TM 10-412)

b. Sanitation.  (AR 30-1, Appendix I; Dining Facility Attendants Contract; FM 10-23-2, page 9-3; TB MED 530, paragraphs 2-46 to 6-30) 
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c. Subsistence Receipt and Storage.  (FM 10-23-2, Chapters 4, 13, and 29; TB MED 530, Chapters 2 and 5)

d. Administration.  (AIS Manual 25-L37-AJK-ATT-EM4; AR 25-400-2; AR 30-1, Chapters 5 through 8, 11 and Appendix A, D, E, and I; Dining Facility Attendants Contract; FM 10-23-2, Chapters 1 and 6)

e. Facilities and Equipment.  (1 Corps and Fort Lewis Food Service SOP; AR 30-1, Chapters 2 and 5; FM 10-23-2, Chapters 8 and 11; TB MED 530, Chapter 3)

Notes:  

a. Each of the five major areas have specific subsections listed on the attached evaluation checklist to assist the evaluator during the evaluation and those evaluated to identify specific requirements.

b. The attached checklist has been assigned points for each of the evaluation sub-areas for the purpose of determining the CG’s Best Dining Facility and nominees for the Philip A. Connelly competition.






