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1. References:

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

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

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

d. AR 30-21, 1 Jul 92, Interim Change 101

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

f. UPDATE 14, 1 Aug 94, Maintenance Management Update

g. FM 8-34, 30 Dec 83, Food Sanitation for the Supervisor

h. FM 10-23, 18 Apr 96, Basic Doctrine for Field Feeding

i. FM 21-10, 22 Nov 88, Field Hygiene and Sanitation

j. TB MED 530, 28 Nov 91, Food Service Sanitation

k. TM 5-4540-202-12 & P, 19 Sep 86, w/Change 6, Jun 91, Immersion Heater

l. TM 9-2330-267-14 & P, 30 Jul 91, Trailer, Water

m. TM 10-412, 11 Dec 92, The Armed Forces Recipe Service

n. TM 10-7360-204-13 & P, 8 Jul 83, w/Change 10, Nov 93, Range Outfit

o. TM 10-7360-206-13, 1 Jun 84, w/Change 12, Nov 93, Mobile Kitchen Trailer

p. TM 10-7360-206-23 & P, 17 Mar 92, Mobile Kitchen Trailer

q. TM 10-8340-211-13, 16 Sep 90, w/Change 3, Apr 94, Tent, General Purpose, Medium

2. Task:  Evaluate an organizations field food service equipment to measure compliance with established food service and readiness standards for operation.

3. Condition:  The criteria used for evaluating the field food service equipment are identified on the attached evaluation checklist.
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4.  Standards:  The attached evaluation checklist contains thirteen major areas.  Evaluations may be focused on one or more of the major areas but generally include all.  Areas are:

a. Field Range.  (FM 10-23, Appendix B; TM 10-7360-204 & P, Chapters 2, 3 and Appendix C)

b. M2 Burner Unit.  (FM 10-23, Appendix B; TM 10-7360-204-13 & P, Chapter 4 and Appendix C and D)

c. Immersion Heater.  (FM 10-23, Appendix B; TM 5-4540-202-12 & P, Chapters 2 through 4 and Appendix E and F)

d. Liquid Dispensers.  (FM 10-23, Appendix B; TM 10-7360-206-13, Chapters 2 through 6 and Figure 27)

e. Insulated Food Containers.  FM 10-23, Chapter 9 and Appendix B)

f. Ice Chests 200/400 lb.  (FM 10-23, Chapter 9 and Appendix B)

g. Tent, General Purpose, Medium.  (DA PAM 738-750, Page 10; TM 10-8340-211-13, Chapters 1, 3, and 4)

h. Mobile Kitchen Trailer (MKT).  (1 Corps and Fort Lewis Food Service SOP; FM 10-23, Chapter 9 and Appendix A; TM 9-2330-267-14 & P; TM 10-7360-206-13, Chapters 2 through 5)

i. Kitchen, Company Level, Field Feeding (KCLFF).  (TM 10-7360-209-13 & P, Chapter 4 and Appendix D)

j. Publications.  (1 Corps and Fort Lewis Food Service SOP)

k. Maintenance Forms.  (1 Corps and Fort Lewis Food Service SOP)

Note:  Each of the thirteen 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.






