OFFICER OF THE DAY

MESS HALL CHECKLIST

    _________________                                                                               _____________   

   (Mess Hall)                                                                                                 (Date)

                                                                       



1/       Sat          Unsat 

1.  General cleanliness of:     

a. Galley.  In and around equipment and storage areas.                       ____        ____

b. Scullery.  No personal gear or miscellaneous excess                      

cleaning supplies in the area.                                                                        ____        ____

c. Garbage and Trash Areas.  G.I. cans should be cleaned

or in the process of being cleaned.  There should not be a heavy 

odor of  garbage or excess water on the deck.                                              ____        ____

d. Dining Area.  General cleanliness.                                                   ____        ____

e. Mess Hall Personnel.  All will wear clean uniforms, within reason.       

Men will be clean shaven.  A cover will be worn by all male food service 

personnel and a hairnet will be worn  by all female food service

personnel.                                                                                                      ____        ____

f. Salad Room/Sandwich Preparation Area.  Meat slicer

should be clean when not in use.  No excess water should be on

the deck.                                                                                                        ____        ____                                                       

g. Food Service Equipment.  All such equipment should be

cleaned when not in use.  All foods will be placed in proper

storage when actual preparation is not in progress.                                      ____        ____

2.  Refrigeration:

a. Check general cleanliness of the deck and racks.  Is a 

thermometer readily identifiable in each refrigeration space?                      ____        ____

b. Check for uncovered food (leftovers, etc.).  Generally,

there may be some uncovered foods (especially hot jello left 

to cool or immediate use foods).                                                                   ____        ____

c. Leftover foods should be labeled as to date and time

of preparation and intended use.                                                                    ____       ____

                                                                                                           1/         Sat          Unsat
3.  Mess hall operation:

a. Is the menu being followed?                                                                ____       ____

b. Spot check for meal cards.                                                                   ____       ____

c. Spot check uniforms/dress of diners.                                                   ____       ____ 

d. Be alert to detect personnel not signing-in

or paying, and ensure personnel are required to identify

themselves as entitlement to subsist.                                                              ____       ____                         











      e.   Check bussing cabinets/garbage cans for excessive waste

 (i.e., does content indicate dissatisfaction with one or more food items

served ?).                                                                                                          ____      ____

4.  After-hours feeding/unusual feeding periods should be

checked as to conformance with the preceding standards.                              ____      ____ 

Remarks:________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

 1/   If in the opinion of the officer of the day (OOD) the operation of the unit’s mess hall is not in conformance with acceptable standards, an entry of unsatisfactory will be

entered in the appropriate column.  Details of the unsatisfactory conditions may be addressed in the remarks area above and in the OOD’s command log.
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