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1.  References:

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

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

c. FL Reg 200-1, 1 Oct 93, Environmental Protection and Enhancement

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

e. FM 21-75, 3 Aug 84, Combat Skills of the Soldier

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

g. TM 5-1080-200-13 & P, 29 Jan 87, Lightweight Camouflage Screen Systems and Support Systems

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

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

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

k. TM 10-7360-200-13, 1 Jun 94 w/change 12, Nov 93,  Mobile Kitchen Trailer

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

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

n. TM 10-7360-209-13 & P, 10 Apr 87, Kitchen, Company Level Field Feeding (KCLFF)

o. TM 10-8340-211-13, 16 Sep 90 w/change 3, 3 Apr 93, Tent, General Purpose, Medium

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

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

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

a. Site Selection/Layout.  (FL Reg 200-1; FM 10-23, Chapters 5, 6, and 9; FM 21-75; TM 5-1080-200-13 & P)

b. Food Preparation/Serving.  (AR 30-21, Chapters 1 and 2; FM 10-23, Chapters 9 and 12; TB MED 530, Chapter 2)

c. Sanitation.  (AR 30-1, Chapter 6; FM 10-23, Chapters 11 and 12; TB MED 530, Chapter 4)

d. Subsistence Storage.  (FM 10-23, Chapters 5 and 9; TB MED 530, Chapter 2)

e. Administration.  (AR 30-1, Chapters 6 and 11; AR 30-21, Chapters 2; FM 10-23, Chapter 2; UPDATE 14, Chapter 3)

f. Equipment Use and Maintenance.  (FM 10-23, Chapter 9 and 12; TM 5-4540-202-12 & P, Chapter 2; TM 9-2330-267-14 & P; TM 10-7360-204-13 & P, Chapters 2 and 4; TM 10-7360-206-13, Chapter 2)

g. Command Support and Coordination.  (AR 30-1, Chapter 6; AR 30-21, Chapter 1; FM 10-23, Chapter 2)

Notes:
a. Each of the seven 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 nominees for the Philip A. Connelly competition.






