MESSHALL EVALUATION RECORD
INSTALLATION:
ORGANIZATION:
MESSHALL NO.:
COMMANDING OFFICER:
MESSHALL OFFICER:
MESS CHIEF:
CATEGORY A:  MANAGEMENT



CATEGORY B:  FOOD PREPARATION

(Functional Rating 1-5)

POINTS       
  
(Functional Rating 1-5)  

 POINTS
(1) Conformance  w/MCO P10110.14 

   ______

(1) Following Menqua Recqua*


______
(2) Picklist*



   ______

(2) Timely Preparation


______
(3) Order Guide & Ordentry


   ______

(3) Using Preparation


______
(4) Preference Report*


   ______

(4) Tempering Meats


______
(5) Proguide*



   ______

(5) Salad Preparation


______
(6) Inventory File Update*


   ______

   
 CATEGORY RATING 

   ______        


CATEGORY RATING
   

______
CATEGORY C:  SANITATION



CATEGORY D:  SERVING TECHNIQUES

(Functional Rating 1-5)                        


   
(Functional Rating 1-5) 
(1) Dishwashing Area 


    ______

(1) Arrangement of Serving line

______
(2) Refrigeration/Storeroom
    

    ______ 

(2) Food Attractively Displayed


______
(3) Food Preparation Area


    ______

(3) Serving Temperatures


______
(4) Dining Area



    ______

(4) Uniformity of Servings


______
(5) Refuse/Disposal Area


    ______

(5) Courtesy of Server


______
 
CATEGORY RATING

    ______  

 CATEGORY RATING


______
CATEGORY E:  FOOD ACCEPTABILITY


CATEGORY F:  EFFECTIVENESS OF FOOD SERVICE







                              TRAINING PROGRAM

(Functional Rating 1-5) 




 (Functional Rating 1-5)
(1) Real Count* 



    ______

(1) OJT Program 

 

______
(2) Palatability 


      
    ______ 

(2) Training Records  
 

______
(3) Adequacy of Portion   


    ______

(3) Pre & Post Meal Brief


______
(4) Plate Waste



    ______

(4) Professional Education


______
(5) Comments by Patrons  


    ______

(5) MCI Participation  


______

CATEGORY RATING

    ______ 


 CATEGORY RATING


______
CATEGORY G:  CONSERVATION MEASURES


CATEGORY H:  EQUIPMENT

(Functional Rating 1-5)   




 (Functional Rating 1-5) 
(1) Produce Processing Methods

    ______

(1) Operating Instructions Posted   

______
(2) Utilization of Leftovers 


    ______ 

(2) Proper Utilization         


______
(3) Breakage/Replacement of Minor Property
    ______

(3) First Echelon Maintenance


______
(4) Storage/Utilization of  Cleaning Supplies
    ______

(4)  Safety Instructions Posted


________
(5) Preference/Predict* 


    ______ 
 
(5) Replacement Program  


______

CATEGORY RATING

    ______ 


CATEGORY RATING

______
CATEGORY I:  RECEIVING AND STORAGE


CATEGORY J:  MANNING AND SUPERVISION  
                             PROCEDURES

 (Functional Rating 1-5)

POINTS    

(Functional Rating 1-5)

POINTS
(1) Correct Quantities Received

______



(1) Full Utilization of Manpower

______
(2) Stock and Rotation


______ 

(2) Adequacy of Supervision   


______
(3) Condition of Items


______



(3) Response to Supervision


______
(4) Storage Practices 


______



(4)  Attitude of Personnel  


______
(5) Authorized Receiving Personnel

______

 

( 5) Ingenuity and Initiative of Personnel

______
 
CATEGORY RATING

______


CATEGORY RATING

______
CATEGORY K:  PERSONAL  HYGIENE      


CATEGORY L:  FACILITY IMPROVEMENT  PROGRAM
 
(Functional Rating 1-5)


  

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

  
______
 
 (1) Exterior Appearance 
        

______
(2) Cook’s and Server’s Uniform

______ 

 (2) Interior Appearance
         

______
(3) Personal Work Habits


______
 
 (3) Dining Area Decor
   

______
(4) Cleanliness and Appearance of Personnel
______  

 (4) Upkeep and Repair
     

______
(5) Preemployment Medical Checkup 

______    

 (5) Utilization



______
 
CATEGORY RATING

______ 
 

CATEGORY RATING


______
EVALUATION INSTRUCTIONS
A.  Scale to be used in rating by function within category. (*denotes MCFMIS program) 
SCALE
CATEGORY A-L
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 by category.
A.  MCO P10110.14




G.  MCO P10110.14  1/
        MCFMIS USERS GUIDE
AND

      
         MCFMIS USERS GUIDE AND

        

         CMC POLICY LETTER R100133Z  NOV 97
           
         CMC POLICY LETTER R100133Z NOV 97

B.  MCO P10110.42, MCO P10110.43


H.  MCO P10110.14, NAVSUP P421
        MCFMIS USERS GUIDE AND


I.   NAVMED P5010-1,  MCO P10110.14 

        CMC POLICY LETTER R100133Z  NOV 97

         MCFMIS USERS GUIDE AND 

C.  NAVMED P5010-1,  NAVMED P5010-9

         CMC POLICY LETTER R100133Z  NOV 97

D.  MCO P10110.42, MCO P10110.43  1/


J.  1/
        MCFMIS USERS GUIDE AND


K.  NAVMED  P5010-1

         CMC POLICY LETTER R100133Z NOV 97

L.  MCO P10150.1, MCO P10110.14     
E.  MCO P10110.17  1/




        MCFMIS USERS GUIDE AND 

        CMC POLICY LETTER R100133Z NOV 97

F.  MCO P10110.14, MCO 1510.72






1/ Professional judgment of the evaluator.
C. Evaluation totals:  Enter point values by area and category below:





        MAXIMUM

              ASSIGNED
A.  Management




30


________
B.  Food Preparation



25


________
C.  Sanitation




25


________
D.  Serving Techniques



25


________
E.  Food Acceptability



25


________
F.  Effectiveness of Food Service Training  Program

25


________
G   Conservation Measures



25


________
H.  Equipment




25


________
I.   Receiving and Storage Procedures


25


________
J.   Manning and Supervision



25


________
K.  Personal Hygiene



25


________
L.  Facility Improvement Program


25


________




TOTAL                   305
TOTAL   ________
