FIELD FEEDING EVALUATION RECORD
INSTALLATION:
ORGANIZATION:
COMMANDING OFFICER:
FIELD MESS OFFICER:
MESS CHIEF:
CATEGORY A:   FIELD MESS SITE SELECTION
 

CATEGORY B:  OPERATIONS AND  SUPERVISION

            LAYOUT

 
(Functional Rating 1-5)  

 POINTS      
 
 (Functional Rating 1-5) 

POINTS
(1) Camouflage and Physical Security 

______ 

(1) Knowledge of Operational Procedures 
______
(2) Accessibility


                  ______

(2) Operators’ Knowledge of Equipment 

______
(3) Traffic Flow           


______

(3) Effective Use of Manpower


______
(4) Protection from Elements


______

(4) Adequacy of Supervision


______
(5) Functional Organization


______

 (5) Response to Supervision


______

CATEGORY RATING

______ 


CATEGORY RATING
   
______
CATEGORY C:  MANAGEMENT



CATEGORY D: USE AND MAINTENANCE








           OF EQUIPMENT
 
(Functional Rating 1-5)




   (Functional Rating 1-5)
(1) Conformance with MCO P10110.14

______

(1) Appropriate Field Manuals, Technical 
______
(2) Recommended Publications on Hand

______  
   
        Manuals, & Stock Lists Available

______
(3) Unit Standard Operating Procedures
 
______

(2) First Echelon Maintenance  of 

______
(4) Subsistence Requisitioning 
Procedures     
______

        Equipment 



______
(5) Preparation of Cooks Worksheet 

______ 
  
(3) Conformance to Maintenance Management
(6) Financial Control 
  

______  
       
       Procedures 



______









(4) Repair Parts Requisitioning  Procedures
______
                                                       




( 5) Condition of Marking of  Embarkation








        Crates



______








(6) Conformance to Safety Procedures

______








(7) Complete Table of Equipment  Allowance







    

               On Hand/On Requisition


______
 
CATEGORY RATING


_____

CATEGORY RATING


______
CATEGORY E:  SANITATION        



CATEGORY F:  APPEARANCE/ATTITUDE OF FOOD  








                     SERVICE PERSONNEL



(Functional Rating 1-5)




 (Functional Rating 1-5)
(1) Sanitation Training Cards


______

(1) Appearance of Personnel


______
(2) Annual Physical Examination

______

(2) Attitude of Personnel


______
(3) Food Handling Procedures


______

(3) Courtesy of Servers


______
(4) Hand Washing Facilities


______

(4) Work Habits



______
(5) /Pot  and Pan Washing Procedures

______
(6)  Grease Trap and Soakage Pit Construction
______
(7) Pest Control



______
(8) Refrigeration and Subsistence Storage

      Procedures



______
(9) Personal Hygiene



______
(10) Personal Work Habits


______

CATEGORY RATING


______

 CATEGORY RATING


______
CATEGORY G:   RECEIPT AND STORAGE OF  RATIONS         
CATEGORY H:   PERSONNEL ACCOUNTING








             PROCEDURES

 (Functional Rating 1-5)

POINTS


(Functional Rating 1-5)

POINTS
(1) Authorized   Receiving  Personnel

______

 (1) Meal  Card Procedures


______
(2  Quality and Quantity  Inspections   

______

(2)  Headcount Procedures Under Field 


       Conducted



______                                Conditions



______
(3) Requisitioning and Use of  Operational
______

(3)  Cash Collections for Sale of Meals

______
       “B”  Rations



______ 

(4) Cash Security Procedures


______
(4) Requisitioning  and handling of  Potable Ice
______

(5) Unit Payroll Deduction Procedures

______
(5)  Transporting  and Storage Procedures
______

CATEGORY RATING

______         

 CATEGORY RATING
              
______
CATEGORY I:  FOOD  PREPARATION AND QUALITY         
CATEGORY J:   SERVING AND TROOP  










       ACCEPTABILITY
 
(Functional Rating 1-5)




(Functional Rating 1-5)


(1) Effective Menu Adjustment


______

 (1) Adequacy of Meal Hours


______
(2) Adherence to Cooks Work sheet

______

(2) Menu and Serving Components

______
(3) Use of  Appropriate Recipes


______

(3) Arrangement  of  Serving Line

______
(4) Meats and Sauces


______

(4) Appropriate/Sufficient Serving Utensils

(5) Starches and Vegetables


______

         On Hand/In Use


______
(6) Salads and Dressings


______

(5) Eye Appeal and Garnishment

______
(7) Quick Breads and Pastries


______

(6) Portion Control and Plate Waste

______
(8) Beverages



______

(7) Replenishment of Line


______
(9) Proper  Serving  Temperatures

______ 

(8) Soups/Beverage Use


______
(10)  Food  Palatability


______

(9) Use of Vacuum Containers


______







(10) Troop Acceptability (pro-con)

______
 
CATEGORY RATING

______         

CATEGORY RATING
              
______
CATEGORY K:   COMMAND SUPPORT  
 
(Functional Rating 1-5) 
(1) Command Interest/Support


______
(2) Material Support



______
(3) Procurement Equipment


______
(4) Manning Level



______
(5) Recognition of Individuals


______
 
 CATEGORY RATING

______
EVALUATION INSTRUCTIONS
A.  Scale to be used in rating by function within category.
SCALE
CATEGORY A-K
5 Points


Outstanding (maximum achievement)
4


Excellent (improvement possible)
3


Above Average (improvement desired)
2


Average (meets acceptable standards)
1


Below Standards (major improvement required)
B.  Applicable directives/guidelines.
A.  MCO P10110.14
B.  MCO P10110.25
C.  MCO P10110.42
D.  MCO P10110.43
E.  FM 10-23
F.  TM  5-4540-202-12&P
G.  TM 10 7360 204-13&p 
H.   NAVMED P5010-1 and P5010-9
C.  Evaluation totals:  Enter point values by area and category below





        MAXIMUM

ASSIGNED
A.  Field Mess Site Selection/Layout  


25


________
B.  Operation and Supervision



25


________
C.   Management




30


________
D.  Use and Maintenance of  Equipment


35


________
E.  Sanitation 




50


________
F.  Appearance/Attitude of Food Service Personnel

20


________
G.  Receipt  and Storage of Rations


25


________
H.  Personnel Accounting  Procedures


25


________
I.   Food Preparation and Quality


50


________
J.   Serving and Troop Acceptability


50


________
K.  Command Support



25


________




TOTAL                   360
    TOTAL    ________
