                                                                                                                                   5 December 2014
APPENDIX L


FOOD SERVICE GENERAL PURPOSE CHECKLIST

1. UNIT:                                                          FOOD SERVICE SERGEANT:

  a.  INSPECTED BY: 

  b.  DATE:

  c.  EXIT BRIEFED:  

	2.  AREAS INSPECTED AND SCORES:
	POINTS ALLOWED
	


	I.
	PUBLICATIONS
	150
	

	
	
	
	

	II.
	FIELD RANGE OUTFIT, M59 RANGE
	275
	

	
	
	
	

	III.
	INSULATED FOOD CONTAINER
	75
	

	
	
	
	

	IV.
	ICE STORAGE CHEST
	50
	

	
	
	
	

	V.
	WATER STERILIZATION BAG
	50
	

	
	
	
	

	VI.
	IMMERSION HEATERS
	100
	

	
	
	
	

	VII.
	M1948 KITCHEN TENT
	100
	N/A

	
	
	
	

	VIII.
	KITCHEN, FIELD TRAILER MOUNTED, MKT-75 AND MKT-75A
	100
	

	
	
	
	

	IX.
	GASOLINE LANTERN
	50
	

	
	
	
	

	X.
	ADMINISTRATION
	50
	

	
	
	__________
	


3.  OVERALL SCORE                                                                            1000/ 900            

4. An overall score of 90 percent or higher will receive a rating of TRAINED.  An overall score of 70 to 89 percent will receive a rating of PRACTICE.  An overall score of less than 70 percent will receive a rating of UNTRAINED.
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GENERAL PURPOSE CHECKLIST

Field Feeding Equipment and Management Evaluation Checklist

	
	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	
	

	I.
	PUBLICATIONS
	150
	

	
	
	
	

	II.
	FIELD RANGE OUTFIT, M59 RANGE
	275
	

	
	
	
	

	III.
	INSULATED FOOD CONTAINER
	75
	

	
	
	
	

	IV.
	ICE STORAGE CHEST
	50
	

	
	
	
	

	V.
	WATER STERILIZATION BAG
	50
	

	
	
	
	

	VI.
	IMMERSION HEATERS
	100
	

	
	
	
	

	VII.
	M1948 KITCHEN TENT
	100
	

	
	
	
	

	VIII.
	KITCHEN, FIELD TRAILER MOUNTED, MKT-75 AND MKT-75A
	100
	

	
	
	
	

	IX.
	GASOLINE LANTERN
	50
	

	
	
	
	

	X.
	ADMINISTRATION
	50
	

	
	
	__________
	__________


TOTAL POINTS                                                                                            1000       

OVERALL SCORE:
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GENERALPURPOSE CHECKLIST

Field Feeding Equipment and Management Evaluation Checklist
SECTION I

Required Publications

	1.  Are all required publications on hand and current?    
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	    a.  Army Regulation (AR)
	
	

	
	
	

	      (1)  AR 30-1, The Army Food Service Program
	10
	

	
	
	

	      (2)  AR 30-18, Army Troop Issue Subsistence Activity Operating Procedure
	10
	

	
	
	

	      (3)  AR 30-21, The Army Field Feeding System
	10
	

	
	
	

	      (4)  AR 600-38, Meal Card Management System
	10
	

	
	
	

	      (5)  AR 340-18, The Army Functional Files System 
	10
	

	
	
	

	    b.  Common Table of Allowances (CTA)
	
	

	
	
	

	      CTA 50-970, Expendable/Durable Items  
	
	

	      (Except:  Medical, Class V, Repair Parts and Items)
	5
	

	
	
	

	    c.  Field Manuals (FM)
	
	

	
	
	

	      (1)  FM 3-4, NBC Protection
	3.5
	

	
	
	

	      (2)  FM 5-20, Camouflage
	3.5
	

	
	
	

	      (3)  FM 10-22, Bakery Operations
	3.5
	

	
	
	

	      (4)  FM 10-23, Army Food Service Operations
	3.5
	

	
	
	

	      (5)  FM 10-24, Ration Distribution Operations
	3.5
	

	
	
	

	      (6)  FM 10-25, Preparation and Serving of Food in the Garrison Dining Facility
	3.5
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	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	      (7)  FM 10-60, Subsistence Supply and Management in Theaters of Operations
	3.5
	

	
	
	

	      (8)  FM 10-92G 1-2, Soldiers Manual 92G, Food Service Specialist (Skill Level 1-2)
	3.5
	

	
	
	

	      (9)  FM 10-92G 3-4, Soldiers Manual 92G, Food Service (Skill Level 3-4)
	3.5
	

	
	
	

	      (10)  FM 21-10, Field Hygiene and Sanitation    
	3.5
	

	
	
	

	    d.  Supply Bulletins (SB)
	
	

	
	
	

	      (1)  SB 10-263, 14 Day U.S. Army Reserve Component and Field Menu
	3.33
	

	
	
	

	      (2)  SB 10-495, Standard “B” Ration for the Armed Forces
	3.33
	

	
	
	

	      (3)  SB 10-540, Box Lunches, Flight Feeding and Motor Convoy Menus
	3.33
	

	
	
	

	    e.  Technical Bulletin (TB)
	
	

	
	
	

	      TB Med 530, Occupational and Environmental Health Food  
	
	

	      Service Sanitation
	5
	

	
	
	

	    f.  Technical Manual (TM)
	
	

	
	
	

	      (1)  TM 5-4540-202-12 & P, Operator’s and Organizational Maintenance Manual (including repair parts and special tool list for Heater, Immersion, Liquid Fuel Fired, 35,000 BTU Output for Corrugated Cans (Military Model M67)
	5
	

	
	
	

	      (2)  TM 10-412, (Index – Recipes) Index of Recipe Service
	5
	

	
	
	

	      (3)  TM 10-4500-200-13, Operator’s Organizational and Direct Support Maintenance Manual (including repair parts and special tool list for Heaters, Spau:  Radiant – Type, Portable; Heaters, Immersion:  Liquid Fuel Fired for Corrugated Cans)
	5
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	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	      (4)  TM 10-7360-204-13 & P, Operator’s Organizational and Direct Support Maintenance Manual (including repair parts and special tool list for Range Outfit, Field; Gasoline, Model M59)
	5
	

	
	
	

	      (5)  TM  10-7360-204-13 & P, Operator’s Organizational and Direct Support Maintenance Manual for Kitchen, Field, Trailer Mtd., Model MKT-75 and MKT-75A
	5
	

	
	
	

	      (6)  TM 10-8340-205-13, Operator’s Organizational and Direct Support Maintenance Manual for Tent, Kitchen, Fly Proof, M1948
	2.5
	

	
	
	

	      (7)  TM 10-8340-211-13, Operator’s Organizational and Direct Support Maintenance Manual for Tent, General Purpose, Small, Medium and Large
	2.5
	

	
	
	

	      (8)  USAREUR Publications
	5
	

	
	
	

	    g.  Internal Administrative Procedures
	
	

	
	
	

	      (1)  Headcount SOP
	3.33
	

	
	
	

	      (2)  Food Preparation and Serving SOP
	3.33
	

	
	
	

	      (3)  MTO&E Field Kitchen Equipment Load Plan
	3.33
	

	
	__________
	__________


2.  TOTAL POINTS  (SECTION I)                                                                150                   

OVERALL SCORE:

REMARKS:
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SECTION II

	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	1.  Field Range Outfit, M-59 (TM 10-7360-204-13 & P)
	
	

	
	
	

	    a.  Are all assigned M59 Range Outfits on hand?
	4
	

	
	
	

	    b.  Is the M59 Range Outfit being maintained in a serviceable condition (CH 4, Sec 4, Pg 4-1)?
	4
	

	
	
	

	    c.  Are all component parts on hand, clean and in a serviceable condition (Pg D-12, 13)?
	4
	

	
	
	

	      (1)  Pot cooking 15 gal   1ea
	4
	

	
	
	

	      (2)  Pot cooking 10 gal    1ea
	4
	

	
	
	

	      (3)  Dipper  1 ea
	4
	

	
	
	

	      (4)  Skimmer 1ea
	4
	

	
	
	

	      (5)  Ladle 
	4
	

	
	
	

	      (6)  Food turner 
	4
	

	
	
	

	      (7)  Peeler, potato, hand 
	4
	

	
	
	

	      (8)  Measuring set 
	4
	

	
	
	

	      (9)  Knife, paring 
	4
	

	
	
	

	      (10)  Knife, boning 
	4
	

	
	
	

	      (11)  Knife, steak 
	4
	

	
	
	

	      (12)  Knife, cooks 
	4
	

	
	
	

	      (13)  Spoon, basting 
	4
	

	
	
	

	      (14)  Fork, food prep 
	4
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	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	      (15)  Arm protector, short 
	4
	

	
	
	

	      (16)  Arm protector, long 
	4
	

	
	
	

	      (17)  Pan rectangular
	4
	

	
	
	

	      (18)  Pan baking & roasting 
	4
	

	
	
	

	      (19)  Pan baking & roasting, shallow 
	4
	

	
	
	

	      (20)  Adapter, warmer 
	4
	

	
	
	

	    d.  Are all missing parts or components on order and supporting documentation for replacement parts maintained (DA Pam 738-750, DA Form 2404)?
	4


	

	
	
	

	    e.  Are required maintenance performance checks and services conducted on equipment IAW established procedures (CH 4, Sec 4, Pg 4-1)?
	4


	

	
	
	

	2.  M2/M2A Burner Unit
	
	

	
	
	

	    a.  Are all assigned M2/M2A burner units on hand?
	10
	

	
	
	

	    b.  Is the M2/M2A burner unit(s) being maintained in a serviceable condition (Pg 4-7, Para 4-9)?
	20
	

	
	
	

	    c.  Are all missing parts or components on order and supporting documentation for replacement parts maintained (Pg 4-25)?
	20
	

	
	
	

	    d.  Are the M2/M2A burner units equipped with the pressure release safety valve (Pg D-27)?
	20
	

	
	
	

	    e.  Are the M2/M2A burner units free of fuel residue (Pg 4-11)?
	20
	

	
	
	

	    f.  Are the burner units clean (Pg 4-11, Para D)?
	5
	

	
	
	

	    g.  Are operation, maintenance and caution decals installed on burner units (Pg D-25)?
	5
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	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	        NOTE:  A Technical Manual is required to be on hand for this 
	
	

	        Piece of equipment.
	
	

	
	
	

	3.  Accessory Outfit Kit for the M-59 Range.
	
	

	
	
	

	    a.  Are all outfit components on hand (Pg D-15)?
	
	

	
	
	

	      (1)  Rack set bake
	3
	

	
	
	

	      (2)  Scrapper, bakers
	3
	

	
	
	

	      (3)  Opener, can
	3 
	

	
	
	

	      (4)  Roll, cutlery
	3
	

	
	
	

	      (5)  Screw driver
	3
	

	
	
	

	      (6)  Chest tool
	3
	

	
	
	

	      (7)  Brush, wire
	3
	

	
	
	

	      (8)  Oil, lube 4oz. can (NSN 9150-252-6173)
	3
	

	
	
	

	      (9)  Cleaner, burner slot
	3
	

	
	
	

	      (10)  Can, friction top
	3
	

	
	
	

	      (11)  Steel, butchers
	3
	

	
	
	

	      (12)  Chain tie in L & R (one left, one right)
	3
	

	
	
	

	      (13)  Stone, sharpening
	3
	

	
	
	

	      (14)  Pump, inflating
	3
	

	
	
	

	      (15)  Wrench, adjusting 8”
	3
	

	
	
	

	      (16)  Antiseize compound
	3
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	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	      (17)  Can Corrugated 32 gal w/ lids
	3
	

	
	
	

	      (18)  Egg whip
	3
	

	
	
	

	      (19)  Blade, hand saw w/ saw
	3
	

	
	
	

	      (20)  Generator, pre-heater
	3
	

	
	
	

	      (21)  Wrench, combination
	3
	

	
	
	

	      (22)  Extinguisher (NSN 4120-270-4512)
	3
	

	
	
	

	    b.  Are all missing parts or components on order and supporting documentation maintained (DA Pam 38-750, DA Form 2404)?
	3
	

	
	
	

	    c.  Are the accessory outfit components cleaned (Pg 2-11)?
	3
	

	
	
	

	      NOTE:  One accessory outfit is required for 1-4 M59 range
	
	

	      Cabinet.
	
	

	
	__________
	__________


4.  TOTAL POINTS (SECTION II)                                                               275                   

OVERALL SCORE:         

REMARKS:

L-9

SECTION III
	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	1.  Insulated Food Container (FM 10-23)
	
	

	
	
	

	    a.  Are container and inserts clean (Pg 12-9, Para 2)?
	20
	

	
	
	

	    b.  Are all gaskets stored properly (Pg 12-9)?
	15
	

	
	
	

	    c.  Are latches and handles operational (Pg 12-9, Para 5)?
	20
	

	
	
	

	    d.  Do containers have all components, and are components in a serviceable condition (Fig 12-14, Pg 12-9)?
	15
	

	
	
	

	    e.  Are DD Forms 314 and DA Forms 2404 being properly maintained for this equipment?
	5
	

	
	__________
	__________


2.  TOTAL POINTS (SECTION III)                                                               75                    

OVERALL SCORE:

REMARKS:
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 SECTION IV

	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	1.  Ice Storage Chest (FM 10-23)
	
	

	
	
	

	a. Is the container clean and spot painted where required 

(Pg 12-1, Para 1)?
	12.5
	

	
	
	

	    b.  Are the lifting handles, rubber seal and hinges in a serviceable condition (Pg 12-2, Para 1)?
	12.5
	

	
	
	

	    c.  Is the container free of dents, holes or leaks

(Pg 12-1, Para 1)?
	12.5
	

	
	
	

	    d.  Is the container equipped with an ice pick, drain plug and refrigerator thermometer (Pg 12-1, Para 1)?
	12.5
	

	
	__________
	__________


2.  TOTAL POINTS (SECTION IV)                                                               50                     
OVERALL SCORE:

REMARKS:
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SECTION V
	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	1.  Water Sterilization Bag (FM 10-23)
	
	

	
	
	

	    a.  Is the water sterilization bag cleaned and stored in brown (barrier) paper or a cardboard box (Pg 12-10, Para 4)?
	25
	

	
	
	

	b. Are the spigots clean and in a serviceable condition 

(Pg 12-10, Para 4)?
	25
	

	
	__________
	__________


2.  TOTAL POINTS (SECTION V)                                                                 50                    

OVERALL SCORE:

REMARKS:
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SECTION VI

	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	1.  Immersion Heater (TM 5-4540-202-12 & P)
	
	

	
	
	

	    a.  Are all assigned immersion heaters on hand?
	20
	

	
	
	

	    b.  Are all units being maintained in a serviceable condition 

(Pg 2-2, Sec 11)?
	20
	

	
	
	

	    c.  Are units clean and free of rust and fuel residue (Pg 4-3, Table 4-1)?
	10
	

	
	
	

	    d.  Are heater data and instruction plates legible?
	5
	

	
	
	

	    e.  Are caution decals installed on the fuel can?
	5
	

	
	
	

	f. Are only the upper six inches of the heater body painted 

(Pg 305, Para 3-4)?
	5
	

	
	
	

	    g.  Is the heater body bent or distorted (Pg 2-3)?
	5
	

	
	
	

	    h.  Is there a sufficient quantity of air conditioning heater pipe on hand to support the assigned number of immersion heaters (4 per unit) (Pg 3-8, Para b (1))?
	20
	

	
	
	

	    i.  Are DA Forms 2404 and DD Forms 314 being maintained on equipment (Pg 2-2, Sec 11)?
	10
	

	
	
	

	      NOTE:  A Technical Manual is required for each immersion
	
	

	      heater on hand.
	
	

	
	__________
	__________


2.  TOTAL POINTS (SECTION VI)                                                              100                 

OVERALL SCORE:

REMARKS:
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SECTION VII

	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	1.  M1948 Kitchen Tent (TM 10-8340-205-13)
	N/A
	N/A

	
	
	

	    a.  Tent Body (Pg 4-5, Table 4-1)
	
	

	
	
	

	      (1)  Does tent show signs of abrasion, mildew, holes, broken stitching or evidence of leaks?
	20
	

	
	
	

	    b.  Tent Lines (Pg 4-5, Table 4-1)
	
	

	
	
	

	      (1)  Are tent lines frayed or ends ravelled?
	10
	

	
	
	

	      (2)  Are strands broken?
	10
	

	
	
	

	    c.  Footstops Lines (Pg 4-5, Table 4-1)
	
	

	
	
	

	      (1)  Are footstops lines missing or broken?
	10
	

	
	
	

	    d.  Screen Wall (Pg 4-5, Table 4-1)
	
	

	
	
	

	      (1)  Are screen mesh and fabric torn?
	10
	

	
	
	

	      (2)  Are fasteners damaged or missing?
	20
	

	
	
	

	    e. Tent Poles (Pg 4-5, Table 4-1)
	
	

	
	
	

	      (1)  Are tent poles free of cracks, splinters, and damaged metal parts?
	10
	

	
	
	

	    f.  Tent Pins (Pg 4-5, Table 4-1)
	
	

	
	
	

	      (1)  Are tent pins broken or cracked?
	10
	

	
	
	

	    g.  Tent Cover (Pg 4-12)
	
	

	
	
	

	      (1)  Does tent cover show signs of rips, mildew, broken stitching, frayed tie lines, loose or missing grommets?
	10
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	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	    h.  Slide Fasteners (Pg 4-5)
	
	

	
	
	

	      (1)  Are fasteners serviceable?
	5
	

	
	
	

	      (2)  Do fasteners move freely (Table 4-1)?
	5
	

	
	
	

	      (3)  Are slide fasteners lubricated when hard to move up or down (Table 4-1)?
	5
	

	
	
	

	    i.  Are DA Forms 2404 and DD Forms 314 being properly maintained for this equipment (DA Form 38-750)?
	5
	

	
	__________
	__________


2.  TOTAL POINTS (SECTION VII)                                                             100               N/A

OVERALL SCORE:

REMARKS:
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SECTION VIII

	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	1. Kitchen, Field Trailer Mounted, MKT-75 and MKT-75A

TM 10-7360-206-13
	
	

	
	
	

	a. Is the MKT clean and maintained in a serviceable condition 

(Pg 2-2, Para 2-2)?
	50
	

	
	
	

	    b.  Is the accessory outfit and components on hand (Appendix C, Pg C-1)?
	25
	

	
	
	

	    c.  Are all missing parts or components on order and supporting documentation maintained (DA Form 2404, DA Pam 738-750)?
	25
	

	
	
	

	      NOTE:  A Technical Manual is required to be on hand for this

      piece of equipment (TM 10-7360-206-13).
	
	

	
	__________
	__________


2.  TOTAL SCORE (SECTION VIII)                                                             100                  

OVERALL SCORE:

REMARKS:
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SECTION IX

	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	1.  Gasoline Lantern (FM 10-23, Appendix C)
	
	

	
	
	

	    a.  Are all assigned gasoline lanterns on hand?
	10
	

	
	
	

	b. Is the ventilation hood bent, dented or broken (Pg C-5,

Para 1)?
	5
	

	
	
	

	    c.  Are all accessory components on hand?
	
	

	
	
	

	      (1)  Wrench assembly with pricket (Pg C-4, Table C-1)
	5
	

	
	
	

	      (2)  Funnel, gasoline (Pg C-2, Fig C-2)
	5
	

	
	
	

	      (3)  Mantels (Pg C-2, Fig C-2)
	5
	

	
	
	

	    d.  Is the generator clogged, bent or distorted (Pg C-9, Para 1)?
	10
	

	
	
	

	    e.  Is a DA Form 2404 and DD Form 314 being maintained on this equipment (Pg C-3, Para 1,3)?
	10
	

	
	__________
	__________


2.  TOTAL POINTS (SECTION IX)                                                               50                                  

OVERALL SCORE:

REMARKS:
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SECTION X
	
	POINTS

ALLOWED
	POINTS

RECEIVED

	
	
	

	1.  Administration (AR 30-1, DA Pam 738-750)
	
	

	
	
	

	    a.  Are 92G personnel licensed to operate all fuel fired equipment (immersion heaters, lantern and M2 burner units) and are these licenses on hand?
	25
	

	
	
	

	    b.  Are the unit field feeding administrative records being maintained in the unit supply room or orderly room?
	25
	

	
	__________
	__________


2.  TOTAL POINTS (SECTION X)                                                                 50

OVERALL SCORE:

REMARKS:
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