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AFLOAT FINALIST REVIEW STANDARD

General Mess:










Supply Officer:











Phone Number:


E-Mail:





Food Service Officer:










Phone Number:


E-Mail:






Fax:








Sponsoring Fleet Commander:







Point of Contact:



E-Mail:





Phone Number:



Fax:








TOTAL POSSIBLE POINTS IS 721


SCORE ASSIGNED AS A RESULT OF THIS REVIEW IS: 


	AREA I:  MENU PLANNING, PREPARATION, ACCEPT-

         ABILITY, CONSERVATION, FOOD AND 

         CUSTOMER FEEDBACK
	MAX POINTS
	ASSIGNED POINTS

	1.  Copy of the General Mess Menu or a menu board is posted at the beginning of each serving line and reflected actual items being served (includes approved local recipe items).  (NAVSUP P-486, Vol. I 3102.9)
	5
	

	2.  A Menu Planning/Menu Review Board is established and effectively used as a management tool to reflect the crew’s preference (includes approved local recipe items).  (NAVSUP P-486, Vol. I, 3100.1i(1), 3100.1i(2))
	5
	

	3.  Complete set of Armed Forces Recipe Cards (includes approved local recipes) with changes is current and on hand.  (NAVSUP P-486, Vol. I, 3100.1a)
	5
	

	4.  Meat block is developed and used as the basis for planning each cycle menu.  (NAVSUP P-486, Vol. I, 3102.2i)
	5
	

	5.  Frequency chart(s) are developed and used as the basis for planning each cycle menu.  (NAVSUP P-486, Vol. I, 3102.2i)
	5
	

	6.  Standard volume measuring devices and scales are on hand, accurate and used effectively in food preparation.  (AFRS Section A)
	5
	

	7.  Appropriate food preparation thermometers are on hand, accurate and used effectively in food preparation.  (NAVSUP P-486, Vol. I, 3103.3)
	5
	

	8.  During meal service, serving lines and salad bars are promptly cleaned.  (NAVSUP P-486, Vol. I, 3201.2)
	5
	

	9.  All food placed on the serving line is kept covered until served to prevent drying and shriveling.  (NAVSUP P-486, Vol. I, 3200.1a)
	5
	

	10.  Food items are attractively and properly displayed on the serving line.  (NAVSUP P-486, Vol. I, 3200.3a)
	5
	

	11.  Proper serving temperatures are maintained for cold foods.  (NAVMED P-5010, Chap. 1, 3-5.3)
	5
	

	12.  Proper serving temperatures are maintained for hot foods.  (NAVMED P-5010, Chap. 1, 3-5.3)
	5
	


	AREA I:  MENU PLANNING, PREPARATION, ACCEPT-

         ABILITY, CONSERVATION, FOOD AND

         CUSTOMER FEEDBACK (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	13.  Potentially hazardous foods and beverages are protected from contamination and meet time and temperature requirements as follows:  (NAVMED P-1050, Chapter 1, Section 3-2)(Assign 5 points for each sub-item, maximum total score is 20 points)
	20
	

	a. Food items are labeled with time and date prepared and discard date.

b. Elapsed time in which food is held between 41-140° F does not exceed 4 hours.  (Section 3-5.6.2c)

c. Food served cold or saved as leftovers are placed in shallow pans (food depth not more than 3”) and cooled to 41° F within 4 hours. (Section 3-5.6.2i(2))

d.
Leftover foods are not being retained over 24 hours when properly chilled at 41° F or below or 5 hours when maintained hot 140° F or higher. (Section 3-5.6.2)
	
	

	14.  NAVSUP Form 1090s are retained for a minimum of the current and three previous monthly accounting periods.  (NAVSUP P-486, Vol. I, Appendix A, Section 2)
	5
	

	15.  Food Preparation Worksheet (NAVSUP Form 1090), is being effectively used as a management tool and is properly filled out. (Use Food Preparation Worksheet, attachment A, and matrix, attachment B, to determine numerical grade).  (NAVSUP P-486, Vol. I, 3101.2b)
	10
	

	16.  Each meal offers a healthy Navy entrée, vegetable, starch and dessert.  Healthy menu options are available.  (Assign two points for each sub-item, maximum total score is 20 points)  (NAVSUP P-486, Vol. I, 3102)
	20
	

	a.  A healthy Navy entrée will be offered as an alternative, when deep-fried entrée or entrée containing >15g fat is offered.
	
	

	b.  A hot vegetable prepared without added fat is offered at lunch and dinner.
	
	

	c.  A minimum of two fat free/low fat dressings are offered.
	
	

	d.  Low fat/low calorie dessert options are available, i.e., ½ portion desserts.  
	
	


	AREA I:  MENU PLANNING, PREPARATION, ACCEPT-

         ABILITY, CONSERVATION, FOOD AND

         CUSTOMER FEEDBACK (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	e.  At breakfast, reduced cholesterol eggs are available and are prepared without additional fat. 

f.  A starch without added fat is offered at lunch and dinner.

g.  Salad bar includes a tossed green salad.
	
	

	h.  Whole grain breads are offered at every meal.
	
	

	i.  Fruit is offered at every meal.  Seasonal fruits and vegetables are incorporated when practical.
	
	

	j.  At breakfast assorted lower fat breads and muffins are offered as an alternate to pastries.
	
	

	17.  Breakfast includes a good source of Vitamin C.  (NAVSUP P-486, Vol. I, 3102.1c(2)
	5
	

	18.  Fish and poultry are integrated throughout the menu cycle.  (NAVSUP P-486, Vol. I, 3102.2)
	10
	

	19.  Menu avoids reliance on snack foods as a starch (e.g., potato chips).  (NAVSUP P-486, Vol. I, 3102.10.k)
	5
	

	20.  When serving a high sodium item, a lower sodium item is offered.  (NAVSUP P-486, Vol. I, 3102.1c(5))
	10
	

	21.  Progressive/batch cooking principles are practiced.  (NAVSUP P-486, Vol. I, 3103.2d)
	5
	

	22.  Menu items are not over scheduled.  (NAVSUP  P-486 Vol. I, 3102.10)
	10
	

	23.  Effective use is made of the variety in the AFRS.  (NAVSUP P-486, Vol. I, 3100.1a)
	10
	

	24.  Theme meals/Special meals/monotony breakers are scheduled.  (NAVSUP P-486, Vol. I, 3102.10(l))
	10
	

	25.  The following characteristics are considered:  color, texture, flavor and shape.  (NAVSUP P-486, Vol. I, 3102.11)
	10
	

	26.  All food items prepared are being sampled during preparation and prior to serving.  (NAVSUP P-486, Vol. I, 1106.2j)
	5
	

	27.  Brand names are not used.  (NAVSUP P-486, Vol. I, 3101.2(c))
	5
	

	28.  A conservation education program is in effect.  (NAVSUP P-486, Vol. I, 3400)
	5
	


	AREA I:  MENU PLANNING, PREPARATION, ACCEPT-

         ABILITY, CONSERVATION, FOOD AND

         CUSTOMER FEEDBACK (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	29.  Team will pass out 25 patron survey forms to a cross section of personnel.  (Use attachment C Customer Satisfaction and Feedback Survey.)
	50
	

	30.  Menu sampling.  (Use menu sampling worksheet (attachment D Lunch) to determine numerical grade.)  (NAVSUP P-486, Vol. I, Appendix I)
	10
	

	
	
	

	TOTAL AREA I
	265
	

	
	
	

	AREA II:  ADMINISTRATION 
	
	

	1.  DD Form 200 is prepared IAW governing regulations.  (NAVSUP P-486, Vol. I, 6000)
	2
	

	2.  NAVSUP Form 338 is properly prepared and posted on a daily basis.  (NAVSUP P-486, Vol. I, 6102, 6103.1)
	2
	

	3.  All cash collected from sales are deposited with the disbursing officer:

(NAVSUP P-486, Vol. I, 2202.3)
    a.  on or before the last day of each month,

b.  on relief of the FSO,

c.  on relief of the CO aboard ships without

    Supply Corps officers, and daily or at

    least twice weekly.
	2
	

	4.  NAVSUP Form 1046 is properly maintained for the credit sale of meals sold from the general mess.  (NAVSUP P-486, Vol. I, 2201.2)
	2
	

	5.  Command Duty Officer designated by the CO to sample the meal pays the standard meal rate as listed on the annual NAVSUP Sale of Meal Rates naval message if portions sampled are greater than a tablespoon in size. (NAVSUP P-486, Vol. I, 2201.5)
	5
	

	6.  Inventories are taken as required:

(NAVSUP P-486, Vol. I, 7100.3)
a.  Upon relief of the accountable FSO.

b.  Upon relief of the responsible bulk

    storeroom custodian at the FSO 

    discretion.

c.  A full physical inventory will be

    conducted within 90 days of the last

    full physical inventory.
	2


	


	AREA II:  ADMINISTRATION (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	d.  For Trident submarines, at the end of 

    each patrol cycle.

e.  When there is evidence of unauthorized

    entry into that storeroom.

f.  At any other time when directed by

    TYCOM, Major Claimant, CO, Supply

    Officer or FSO.
	
	

	7.  Spot Inventories:  A weekly minimum of 5% of the subsistence in the bulk storeroom was inventoried by the FSO, concentrating on fast moving, high value items.

(NAVSUP P-486, Vol. I, 7101.1a)
	2
	

	8.  All items on the issue documents were required to prepare the menu.  (NAVSUP P-486, Vol. I, 6101.5b)
	2
	

	9.  NAVSUP Form 1334 is properly prepared and distributed. (NAVSUP P-486, Vol. I, 6002.3)
	2
	

	10.  Receipt inspector circled quantity actually received and signed all receipt documents.  (NAVSUP P-486, Vol. I, 5204.3)
	5
	

	11.  Receipt invoices and delivery documents storeroom custodian accepted responsibility for the custody of the subsistence items received.

(NAVSUP P-486, Vol. I, 5206)
	5
	

	12.  An instruction was prepared by the FSO to food service personnel covering the operation of the FSM computer and security.  (NAVSUP P-486, Vol. I, Appendix A, Section 1)
	5
	

	13.  Daily back-up disks are properly performed including Friday day-backs held for 13 weeks.  (NAVSUP P-486, Vol. I, Appendix A, Section 2)
	5
	

	14.  FSM monthly back-up disks created and maintained for the previous 12 months.  (NAVSUP P-486, Vol. I, Appendix A, Section 2)
	5
	

	15.  A current “Pledge of Service” is signed and appropriately displayed.  (NAVSUP P-486, Vol. I, 11062u)
	5
	


	AREA II:  ADMINISTRATION (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	16.  All required letter of authority are on board.  (NAVSUP P-486, Vol. I, Appendix B)  (Assign 2 points for each sub item, maximum total score is 20 points.)

     a.  The Supply Officer’s letter of 

         authority for the sale of meals from 

         the general mess is on file.  (NAVSUP 

         P-486, Vol. I, 1116, 2001.1)

     b.  The Supply Officer has authority from

         the CO to make menu changes; statement 

         of authority is signed by the CO and 

         included on each menu posted.  (NAVSUP 

         P-486, Vol. I, 3101.2d)

     c.  The Supply Officer has designated a

         control officer for the handling and

         security of the DD Form 1544.  (NAVSUP 

         P-486, Vol. I, 1116.2)     

     d.  The FSO has designated in writing a 

         cashier(s) to receive payment for meals 

         sold.  (NAVSUP P-486,  Vol. I, 1116.2)
     e.  FSO has designated in writing an 

         individual to be a collection agent or

         an authorized custodian. (NAVSUP P-486,

         Vol. I, 1116.2)

     f.  A letter of authorization from the

         CO for the sale of food items is on 

         hand.  (NAVSUP P-486, Vol. I, 1116.2, 

         6301.1, Appendix B)

     g.  FSO has written authority for persons

         other than the mess manager or 

         treasurer to sign requisitions.  

         (NAVSUP P-486, Vol. I, 6302.1)

     h.  CO letter of authorization for a change 

         fund is on file.  (NAVSUP P-486, Vol. 

         I, 2202.4)

     i.  The Supply Officer has assigned the

         FSO financial accountability for GM

         functions.  (NAVSUP P-486, Vol. I,

         1116.2)
	20


	


	AREA II:  ADMINISTRATION (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	     j.  The FSO’s letter of authority is on 

         hand appointing an individual to

         receive subsistence items in the 

         absence of the FSO or his/her

         assistant.  (NAVSUP P-486, Vol. I,

         5203, 1116.2c, Appendix B)
	
	

	
	
	

	TOTAL AREA II
	71
	

	
	
	

	AREA III:  MANAGEMENT REVIEW FACILITY/GENERAL
	
	

	1.  All MSs have read Navy Food Service Publication P-476.  (NAVSUP P-486, Vol. I, 3100.1c(2))
	10
	

	2.  Contingencies are established to facilitate meeting commitments during unique operational periods.  (NAVSUP P-486, Vol. I, 3300, 3301)
	10
	

	3.  Required Food Service Publications are current and up-to-date.  Refer to attachment E for a complete list.  (Evaluators will randomly select and ask to see five required publications or notices identified in attachment E.  Two points will be assigned for each publication or notice. (NAVSUP P-476)
	10
	

	4.  Command/Food Service Division program is in effect to recognize outstanding personnel.  (NAVSUP P-486, Vol. I, 1104.4e)
	10
	

	5.  A long range and short range training program in established and promulgated.  (OPNAVINST 3120.32C, Chapter 8)(NAVSUP P-486, Vol. I, Appendix L)
	5
	

	
	
	

	TOTAL AREA III
	45
	

	
	
	


	AREA IV:  SANITATION (NAVMED P-5010, Chapter 1)
	
	

	1.  All refrigerated storage spaces are maintained at the following temperatures.

a.  Freezers 0° F or below.

b.  Refrigeration 32-41° F (Section 3-4.2)
	10
	

	2.  Refrigerated storage spaces are properly constructed, installed and cleaned.  Frost or glaze ice is not allowed to accumulate more than ¼ inch thickness on the interior surfaces or on the refrigeration coils.  (Section 3-4.2(4))
	10
	

	AREA IV:  SANITATION (NAVMED P-5010, Chapter 1)

          (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	3.  Temperatures of all bulk cold storage spaces are logged at least twice daily.  

(Section 3-4.2(6))
	10
	

	4.  Fresh and frozen foods are protected from the influence of decayed foods, contamination and spoilage and correctly loaded to allow for adequate circulation.  Food items which have been removed from their original containers and stored in refrigerated spaces are covered with suitable non-absorbent material with labels indicating contents.  Frozen foods are correctly thawed and not refrozen.  (Section 3-4)
	10
	

	5.  Thermometers are readily observable and easily readable. (Section 3-4.2(a))
	10
	

	6.  Only food items are stored in food storage space (Storerooms, refrigerators, food lockers, etc.) (Section 4-1)
	5
	

	7.  All serving lines and food/salad bars and soup pot (set up for self-service) are equipped with a functional sneeze-shield.  

(Section 3-5.10)
	10
	

	8.  All surfaces of equipment or utensils which come in direct contact with food are impervious, corrosion resistant, of smooth construction and are kept clean and properly sanitized.  Cracks/crevices and open seams are sealed to prevent food particles and foreign matter from accumulating.  (Section 4-1)
	5
	

	9.  Cutting boards have smooth surfaces and are free of crevices and nicks that impede cleaning and sanitizing.  (Section 4-7.5)
	5
	

	10.  Food service equipment and utensils are properly maintained, serviced, cleaned and sanitized.  (Section 4-7.1)
	5
	

	11.  Ice is procured from approved sources, and/or manufactured from potable water from ice making machines or ice flakers that are located, installed, operated and maintained in a sanitary manner.  Ice from approximately ¼ of the ice machines are bacteriologically sampled weekly.  (Section 3-4.7)
	5
	

	12.  Ice scoops are stored handle up on a freely draining metal bracket outside the ice storage compartment or in a metal bracket installed with the machine.  (Section 3-4.7)
	5
	


	AREA IV:  SANITATION (NAVMED P-5010, Chapter 1)

          (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	13.  All sponges and cleaning cloths used for cleaning galley utensils and equipment are washed and sanitized after each meal period. (Section 4-7.6)
	5
	

	14.  Equipment and utensils are properly air dried, handled and stored after being washed.  (Section 4-2.1)
	5
	

	15.  No unauthorized supplies are present or in use such as unauthorized soap or steel wool.  (Section 4-7.7, 4-7.8)
	5
	

	16.  Signs instructing personnel to wash their hands with soap and potable water before assuming duty and always after visiting toilet facilities are posted conspicuously in food service and toilet facilities.  (NAVSUP P-486, Vol. I, Appendix K-2-9)
	10
	

	17.  Personnel performing food service duties are free from communicable diseases and open lesions on the exposed portions of their bodies.  (Section 2-2)
	5
	

	18.  Food service personnel are physically clean, wearing clean garments, practicing good personal hygiene and proper food handling procedures.  (Section 2-3)
	10
	

	19.  Caps, hairnets or other effective hair restraints are worn to prevent hair from falling into food.  Beards are completely covered with a “snood” or beard bag at all times while preparing, handling and serving food or while cleaning and sanitizing food contact surfaces.  (Section 2-4)
	5
	

	20.  Clothing and personal effects of food service personnel are not kept in food preparation and serving areas; nor are personnel using these areas for changing their clothes.  (Section 2-3)
	5
	

	21.  All food service personnel have received a minimum of 4 hours initial and 4 hours refresher food sanitation training.  Food service training certificates are current for all personnel.  (Section 2-1.2.2.b and 2-1.2.2.c.d)  
	10
	


	AREA IV:  SANITATION (NAVMED P-5010, Chapter 1)

          (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	22.  Toilets, hand washing sinks and locker rooms are conveniently located and properly equipped.  They are maintained in good working order and supplied with soap, proper hand drying equipment such as disposable paper towels and hot hand dryers and toilet tissue.  

(Section 5-7.1 and 5-7.2)
	5
	

	23.  Garbage and refuse are properly collected in clean, covered, leak-proof containers and stored in a manner which preclude nuisance conditions or accessiblity to insects and rodents.  (Section 5-8.1)
	5
	

	24.  Food service facility is adequately protected against the entry and harborage of insects, rodents, birds and other pests.  An effective pest control program is being carried out under the supervision of trained and certified pest control personnel.  

(Section 5-9.2 and 5-9.3)
	5
	

	25.  Shielding to protect food from broken glass is provided in all artifical lighting fixtures located in food preparation and storage areas.  (Section 5-3.1)
	5
	

	26.  Food service facilities are inspected once monthly by a Medical Department representative and findings are recorded on NAVMED 6204/1 and retained copies of completed forms are maintained by food service management personnel.  Sanitation inspections may be performed on a quarterly basis if authorized by the cognizant preventive medicine authority in writing.  

(Section 6-1.1, 6-1.2, 6-2.2)
	5
	

	27.  Cleaning gear (swabs, brushes, etc.) and cleaning supplies (detergents, disintectants and other toxic materials) are properly stored.

(Section 5-5.4)
	5
	

	
	
	

	TOTAL AREA IV
	180
	

	
	
	


	AREA V:  EQUIPMENT AND SAFETY
	MAX POINTS
	ASSIGNED POINTS

	1.  A preventive maintenance program for food service equipment is active, effective and monitored by food service personnel, and/or listed on 8’oclock/ESO Reports.  (OPNAVINST 4790.4 series) 
	15
	

	2.  Safety devices including interlock switches, shielded toggle switches, temperature/pressure gauges, steam relief valves and machinery guards are in place and in proper operating condition.  (NAVSUP P-486, Vol. I, Appendix P)
	10
	

	3.  Preventative maintenance on fire safety equipment (CO2/PKP bottles) is in periodicity.  (OPNAVINST 4790.4 series/NSTM 555)(NAVSUP P-486, Vol. I, Appendix P)
	10
	

	4.  Personnel are aware of and educated in the proper emergency procedures and use of emergency devices.  (NAVSUP P-486, Vol. I, Appendix P)
	10
	

	5.  Safety hazards such as slippery floors, hot pipes, live steam, etc., do not exist.  (NAVSUP P-486, Vol. I, Appendix P)
	15
	

	6.  Heat Stress Program is in effect with the appropriate instructions, logs, forms and reports being maintained and adhered to.  (OPNAVINST 5100.19D, Section B-2)
	10
	

	7.  Personnel display sufficient caution when handling and operating all utensils and equipment.  (NAVSUP P-486, Vol. I, Appendix P)
	10
	

	8.  Integral electrical wiring on all equipment is mounted and secured properly.  There is no evidence of electrical shock hazards in any food service space.  (NAVSUP P-486, Vol. I, Appendix P-1-2)(OPNAVINST 5100.19D. Section C-9)
	10
	

	9.  The deep fat fryer is not operated unattended or without a thermometer inserted.  (NAVSUP P-486, Vol. I, Appendix P)(OPNAVINST 5100.19D, Chapter C-19)
	10
	

	10.  Pull chains on the steam-jacketed kettles are readily accessible without the risk of being burned from the steam relief valve and steam pipe lagging.  (Gen Spec 651B, para 35)(NAVMED P-5010, Section 4-7.2)
	10
	


	AREA V:  EQUIPMENT AND SAFETY (CONT’D)
	MAX POINTS
	ASSIGNED POINTS

	11.  Food service personnel are provided with protective clothing (i.e., rubber gloves and aprons, face shields and chemical safety goggles) for the performance of their duties.  (OPNAV 5100.19D, Section C-4)(NAVSUP P-486, Vol. I, Appendix P)
	10
	

	12.  Knives and cutlery shall be stored and secured in provided knife racks,  (GSFS 651)
	10
	

	13.  Emergency lighting for exits and above the inside door of the general mess spaces, refrigerated and dry provisions storerooms are installed and in good order.  (Gen Specs 638E, para 50/NFPA Regs)
	10
	

	14.  A remote fire extinguishing system is provided over deep fat fryers and a remote activating station for installed fire fighting system is clearly labeled and is located at the exit to the door away from the equipment.  (Gen Specs 555F, para 60/NSTM 555/NFPA Regs para 9555-AR-MM0-010)
	10
	

	15.  Chill and freeze storerooms are configured with the capability for emergency escape and emergency escape procedures are posted inside.  (Gen Specs 638E, para 50/NFPA Regs)
	10
	

	
	
	

	TOTAL AREA V
	160
	

	
	
	

	GRAND TOTAL
	721
	

	
	
	


FOOD PREPARATION WORKSHEET
ACTUAL PORTIONS PREPARED VALIDITY CHECK

	
	DATE
	AFRS
	MENU/ITEM
	UI/HD
	1282
	CONV
	1090

	1
	
	
	
	
	
	
	

	2
	
	
	
	
	
	
	

	3
	
	
	
	
	
	
	

	4
	
	
	
	
	
	
	

	5
	
	
	
	
	
	
	

	6
	
	
	
	
	
	
	

	7
	
	
	
	
	
	
	

	8
	
	
	
	
	
	
	

	9
	
	
	
	
	
	
	

	10
	
	
	
	
	
	
	

	11
	
	
	
	
	
	
	

	12
	
	
	
	
	
	
	

	13
	
	
	
	
	
	
	

	14
	
	
	
	
	
	
	

	15
	
	
	
	
	
	
	

	16
	
	
	
	
	
	
	

	17
	
	
	
	
	
	
	

	18
	
	
	
	
	
	
	

	19
	
	
	
	
	
	
	

	20
	
	
	
	
	
	
	

	21
	
	
	
	
	
	
	

	22
	
	
	
	
	
	
	

	23
	
	
	
	
	
	
	

	24
	
	
	
	
	
	
	

	25
	
	
	
	
	
	
	


NAVSUP 1090 GRADE MATRIX

	
	A
	B
	C
	D
	E
	F
	G
	H
	I
	A - Actual prepared based on breakout

B - All required signed blocks were signed

C - Cooking times and instructions were used effectively

D - Recipe numbers were indicated for all items served

E - "Ran-out" items were annotated with time and actual headcount

F - Portions to prepare, actual prepared and leftovers were documented for all items

G - Leftovers (cooked and uncooked) were properly accounted for all items.

H - Acceptability factors were properly computed

I -  Allowed and actual fed blocks were properly filled out 

Scoring Instructions:

Multiply total points by .044 to obtain numerical grade. Round to the nearest whole number.

_____X   .044   =_____

Insert numerical grade in Area I, element #15 under assigned points.

________ Total Points

	1
	
	
	
	
	
	
	
	
	
	

	2
	
	
	
	
	
	
	
	
	
	

	3
	
	
	
	
	
	
	
	
	
	

	4
	
	
	
	
	
	
	
	
	
	

	5
	
	
	
	
	
	
	
	
	
	

	6
	
	
	
	
	
	
	
	
	
	

	7
	
	
	
	
	
	
	
	
	
	

	8
	
	
	
	
	
	
	
	
	
	

	9
	
	
	
	
	
	
	
	
	
	

	10
	
	
	
	
	
	
	
	
	
	

	11
	
	
	
	
	
	
	
	
	
	

	12
	
	
	
	
	
	
	
	
	
	

	13
	
	
	
	
	
	
	
	
	
	

	14
	
	
	
	
	
	
	
	
	
	

	15
	
	
	
	
	
	
	
	
	
	

	16
	
	
	
	
	
	
	
	
	
	

	17
	
	
	
	
	
	
	
	
	
	

	18
	
	
	
	
	
	
	
	
	
	

	19
	
	
	
	
	
	
	
	
	
	

	20
	
	
	
	
	
	
	
	
	
	

	21
	
	
	
	
	
	
	
	
	
	

	22
	
	
	
	
	
	
	
	
	
	

	23
	
	
	
	
	
	
	
	
	
	

	24
	
	
	
	
	
	
	
	
	
	

	25
	
	
	
	
	
	
	
	
	
	

	Tot
	
	
	
	
	
	
	
	
	
	


(Maximum point assignment for each square is one point.  Total possible points is 225.)
	Customer Satisfaction and Feedback Survey

	Captain Edward F. Ney Memorial Awards

	Afloat Evaluation Program

	
	
	
	
	
	
	
	
	
	
	
	

	“A Quality of Life Improvement Program”

	

	Please take a few moments to complete this survey.  Answer from your overall long-term experience with the General Mess and not just from your experience with the current day’s meal service.  Circle the number that best describes your thoughts regarding the Quality of Food and Service of the General Mess.  When you have completed the survey, please give it to a member of the Ney Food Service Review Team.  DO NOT give it to a member of your command.

	
	
	
	
	
	
	
	
	
	
	
	

	Please rate and score by circling the following categories:
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	Generally Satisfied
	
	
	
	

	
	Strongly

Dissatisfied
	
	
	
	
	
	
	
	Strongly

Satisfied

	Food
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	Taste
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Appearance
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Temperature
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Entrée Variety
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Entrée Availability
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Healthy Entrée Choice
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	
	
	
	
	
	
	
	
	
	
	
	

	Cleanliness
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	Utensils
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Main Serving Line
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Salad Bar
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Drink Bar
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Dining Area
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Food Service Staff
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	
	
	
	
	
	
	
	
	
	
	
	

	Facility & Staff
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	

	Atmosphere
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Table Comfort
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Staff Courtesy
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	Level or Personal Service
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	
	
	
	
	
	
	
	
	
	
	
	

	Overall Dining Experience
	1
	2
	3
	4
	5
	5.5
	6
	7
	8
	9
	10

	
	
	
	
	
	
	
	
	
	
	
	


	(Continued on Reverse)



	

	

	Please use this area for any comments you wish to share about your General Mess.

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	


MENU SAMPLING

(Lunch)

	MENU ITEM
	APPEARANCE

(0-5)
	FLAVOR

(0-5)
	TEXTURE

(0-5)
	TEMPERATURE

(0-5)
	TOTAL

(0-20)

	
(0-5)   
(0-5)     
(0-5)       
(0-20)
	
	
	
	
	

	Soup
	
	
	
	
	

	
	
	
	
	
	

	Salad
	
	
	
	
	

	
	
	
	
	
	

	Entrée 
	
	
	
	
	

	
	
	
	
	
	

	Vegetable
	
	
	
	
	

	
	
	
	
	
	

	Starch
	
	
	
	
	

	
	
	
	
	
	

	Dessert
	
	
	
	
	

	
	
	
	
	
	

	Bread
	
	
	
	
	

	
	
	
	
	
	

	Total
	
	
	
	
	

	(The maximum points for each menu item under each section is 5 points.  If more than one item per category is served, score each item separately and calculate the average.)



	
	
	
	
	
	

	Scoring Instructions:  Add total points and multiply by .071 to obtain numerical grade.  Round to the nearest whole number.

	_____x   .071  =______

	
	
	
	
	
	

	Insert numerical grade in Area I, element #30 under assigned points.




MASTER LIST OF FOOD SERVICE PUBLICATIONS AND NOTICES – July 2001 - Afloat

The following provides an updated list of all current food service publications.  Please review your food service library to ensure you have the most current pubs on hand.  NAVSUP publications are available via the Naval Logistics Library (NLL) CD-ROM or via the internet on the NAVSUP homepage.  The NLL CD-ROM is published three times per year April, August and December.  To obtain a copy, order via stock number 0530-LP-011-0540.  This is a 4 CD-ROM set.  Hard copy of any publication can be ordered via the internet.  Access the NAVSUP homepage www.navsup.navy.mil then click on Libraries, click NLL.  You will need to register for a government password at this point (you should have your password within 24 hours).  Once you have your password, simply enter the stock number of the publication(s) you wish to order.  There is no charge for NAVSUP pubs.  You can also view any documents on the NLL and download them to your computer.  

	PUBLICATIONS
	NOMENCLATURE
	STOCK NUMBER

	
	
	

	NAVSUP P-7 BASIC
	Armed Forces Recipe Service
	0530-LP-188-7300

	CH-1 Nov 97
	
	0530-LP-188-7301

	CH-2 Jul 99
	
	0530-LP-188-7302

	
	
	

	NAVSUP P-7  
	Index of Armed Forces Recipes
	0530-LP-011-3090

	Nov 97
	
	

	
	
	

	NAVSUP P-476
	Navy Food Service
	Issued quarterly, request initial stock from NAVSUP

	
	
	

	
	
	

	NAVSUP P-486 VOL I

	Food Service Management General Messes
	0530-LP-011-1940

	REV Jun 01
	
	

	
	
	

	NAVSUP P-486 VOL II
	Food Service Management Officers Quarters and Messes Afloat and Chief Petty Officers Messes Afloat
	0530-LP-188-2900

	May 92

	
	

	
	
	

	
	
	

	
	
	

	NAVSUP P-580
	Navy Food Service Systems Fat, Cholesterol, and Calorie List for General Messes
	0530-LP-189-5100

	May 93
	
	

	
	
	

	
	
	

	NAVMED P-5010-1
	Manual of Naval Preventive Medicine, Chapter 1 Food Service Sanitation
	010-LP-207-1300

	Rev 1999
	
	

	
	
	

	
	
	

	NSWCCD
	Naval Shipboard Food Service Equipment Catalog
	

	S6161-Q5-CAT-010
	
	

	
	www.dt.navy.mil/code97/9780/fsecat_page1.htm

	
	

	FSC GROUP 89
	Price List Federal Supply Catalog

	
	www.dscp.dla.mil       

	
	
	

	NAVSUPINST 4355.2E 
	Inspection of Subsistence
Supplies and Services
	0526-LD-052-1636

	3 Nov 86
	
	

	CH-1 15 Feb 91
	
	0526-LD-054-0036

	
	
	

	PUBLICATIONS
	NOMENCLATURE
	STOCK NUMBER

	
	
	

	NAVSUPINST 4355.4F
	Veterinary Food Inspection
	0526-LD-057-1712

	CH-1 06 Dec 97
	Supplies and Services
	

	
	
	

	NAVSUPINST 4355.6A 
	DOD Veterinary/Medical Laboratory Food Safety and Quality Assurance Program 
	0526-LD-057-2850

	01 Feb 95
	
	

	
	
	

	NAVSUPINST 4355.10
	Veterinary Surveillance Inspection of Subsistence 
	0526-LD-052-1730

	15 Oct 86
	
	

	
	
	

	NAVSUPINST 5061.2AH

22 Aug 00
	Ney Memorial Awards Program 
	0526-LD-011-3520

	
	
	

	
	
	

	NAVSUPINST 10110.8C

15 Aug 86
	DOD Hazardous Food and Non-Prescription Drug Recall System
	0526-LD-052-3010

	
	
	

	
	
	

	BUPERSINST 1710.11B

01 JUL 94
	Navy Recreation Program Operation Policy
	0500-LD-057-2260

	
	
	

	
	
	

	SECNAVINST 1700.11C

Jul 86

CH-1 Oct 88
	Alcohol Beverage Control
	0579-LD-053-1115

0579-LD-053-1116

	
	
	

	SECNAVINST 4355.18
	Report of Item Packaging Discrepancies
	0579-LD-055-5920

	06 Dec 91
	
	

	
	
	

	SECNAVINST 1306.2C

22 APR 80
	Utilization of Enlisted Personnel on Personal Staffs
	0579-LD-053-0880

	
	
	

	
	
	

	NAVSUP NOTE 5215
	NAVSUP Directives
	

	25 Jun 01
	
	

	
	
	

	NAVSUP NOTE 7300
	FY End Accounting Procedures for Deposit of Cash Collections
	

	Annual
	
	

	
	
	

	NAVSUP NOTE 7302
	Authorization to Obligate Subsistence-In-Kind Funds for FY-00
	

	Annual
	
	

	
	
	

	NAVSUP NOTE 7330
	Daily Monetary Ration Rate (Allowance) and Fixed Price List
	

	Quarterly
	
	

	
	
	

	COMNAVSUPSYSCOM
	FY Sale of Meal and Surcharge Rates and Ration Credit Conversion Factors  of Receipt 
	

	Annual Message      
	
	

	
	
	

	
	
	

	
	ALFOODACTS
	

	
	Food Flash
	

	
	Mess Management Specialist 51 Lesson Topic Guides
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