Summary Report
Food Service Thursday - Import
	Statements
	Standards/AQLs
	Inspections
	Deliverables

	3.1
	Program Management


	
	
	

	3.1.1
	The Contractor shall maintain property accountability for all expendable, durable supplies and assigned Government Furnished Property (GFP).

The Government will furnish facilities, equipment, subsistence and the initial quantity of expendable/ durable supplies as Government Furnished Property (GFP) along with services specified in this section IAW the “Government Property” clause. Specified GFP and services shall only be used in the performance of this contract. The Contractor shall not be responsible for "fair wear and tear" of GFP.


	a) Develop, maintain, and implement a Property Control Plan (PCP). IAW FAR Subpart 45.5 PCP is submitted in writing to the Government with proposal submission (See TE 4). The Property Administrator (PA) implements approved PCP. 
AQL: 100%

b) The Contractor shall accept and account for all GFP listed in this contract. DFARS Subpart 45.5. Approved PCP.
AQL: 100%


	What: property accountability

How: Conduct a annual review of records.

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments. 

Standard(s): a


	

	3.1.2
	The Contractor shall execute and maintain Quality Control for dining facility operations.


	a) Quality Control Program will be approved by the COR
AQL: 100%


	What: Quality Control Program

How: 100% review of the Quality Control Plan during random inspections.

Who: COR/QAE

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	A018 Quality Control Program Evaluation Sheets



	3.1.3
	The Contractor shall hire, train, and manage Dining Facility Attendants (DFA) for food service sanitation duties.


	a) STD: IAW TB MED 530; Management & Personnel Requirements
AQL: 100%

b) Employee Health. Exclude a food employee from a food establishment if employee is diagnosed with an infectious agent. IAW TB MED 530
AQL: 100%

c) STD: Pass a background check IAW installation security to be able to gain access to installation dining facilities. 
AQL: 100%


	What: Adequate Dining Facility Attendants to perform Sanitation Functions.

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	

	3.1.4
	The Contractor shall hire, train, and manage food handlers to perform food preparation duties and associated administrative functions.


	a) STD: IAW TB MED 530; Management & Personnel Requirements
AQL: 100%

b) Employee Health. Exclude a food employee from a food establishment if employee is diagnosed with an infectious agent. IAW TB MED 530
AQL: 100%

c) STD: At least one year of experience preparing food products in a cafeteria style dining establishment.
AQL: 100%

d) STD: Formal civilian education degree or certificate in culinary arts or food preparation can substitute experience level.
AQL: 100%

e) STD: Formal education as a military cook can substitute education and experience.
AQL: 100%

f) STD: Pass a background check and be able to maintain a Common Access Card (CAC) when required to perform AFMIS administrative task. 
AQL: 100%


	What: Employee Records

How: Conduct a annual review of records.

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	


	Statements
	Standards/AQLs
	Inspections
	Deliverables

	3.2
	Sanitation

Perform janitorial duties in support of dining facility operations. Perform Sanitation duties as prescribed in this section.
	
	
	

	3.2.1
	The Contractor shall clean and sanitize food service equipment and surfaces to support dining facility operations.

Food Service Equipment and Utensil Cleaning. Clean all non-food contact surfaces (e.g. Floors, walls, windows, doors, rest rooms, fixtures, employee locker rooms, ). Clean and sanitize all food contact surfaces (e.g. Food prep tables and equipment, dining tables). Clean/sanitize and dry equipment and utensils using appropriate methods, protect clean and sanitized equipment and utensils from contamination between uses and Clean and sanitize storage compartments of ice making machines.
	a) food service equipment will be cleaned and sanitized before, during and after meal period IAW TB MED 530
AQL: 100%

b) food contact surfaces will be cleaned and sanitized before, during and after meal period IAW TB MED 530
AQL: 100%

c) non-food contact surfaces will be cleaned before, during and after meal period IAW TB MED 530
AQL: 100%


	What: food contact surfaces and nonfood contact surfaces.

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	

	3.2.2
	The Contractor shall wash, rinse, and sanitize pots and pans in three compartment sinks.


	a) STD: Maintain wash, rinse sanitize sinks at proper temperatures. IAW TB MED 530
AQL: 100%


	What: Three compartment sink

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards

- - - - - - -

What: pots and pans

How: Random Inspections

Standard(s): Inspection applies to all standards


	

	3.2.3
	The Contractor shall sanitize all dinnerware Mechanical Cleaning and Sanitizing machine.


	a) STD: Sanitize all dinnerware in mechanical dishwashing machine. TB MED 530 Chapter 4-46
AQL: 100%


	What: Mechanical Cleaning and Sanitizing of dinnerware

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	

	3.2.4
	The Contractor shall maintain and prepare Dining Room Service for food operations.

Dining Room Service. The contractor shall maintain dining areas and provide dining room service to meet the performance requirements listed in the standards. 


	a) Prepare, maintain and clean dining areas. Sanitary requirements of TB MED 530 are complied with. Each diner is afforded a clean area to eat without delay. Appropriate condiments are available without delay. Condiment containers and napkin holders are visibly clean and contain product. All dining areas are clean prior to the scheduled start of the meal period and prior to closing for the day. 
AQL: 100%

b) Clean dining room tables, chairs, booths (including chair legs, rungs and framework) walls, baseboards, window ledges, doors/doorframes, ceiling fans, TVs, pictures, wall art, artificial plants, light fixtures, globes/lenses, trophies/display cases, drapes/curtains and venetian blinds. Work performed weekly IAW the approved cleaning schedule. Dining area and furniture are visibly free of dirt, grease, residue and food particles. 
AQL: 100%

c) Provide clean dinnerware. Dinnerware protected from cross contamination (TB MED 530). Dinnerware is visibly free of grease, food particles and foreign matter prior to use. 
AQL: 100%

d) Clean spills and remove soiled dinnerware occasionally left by diners. Spills cleaned and soiled trays bussed within 5 minutes of occurrence. 
AQL: 100%

e) Buss and replace tray carts during meal serving periods. Space available, without diner delay, for soiled trays 100% of the time.
AQL: 100%

f) Remove and replace tablecloths when stained or heavily soiled. Tablecloths are clean and in place by the scheduled start of each meal serving period. 
AQL: 100%

g) Display and remove holiday decorations. Contractor furnished decorations are displayed on the day of the Armys birthday and 1-week prior to Thanksgiving and Christmas. 
AQL: 100%


	What: Cleanliness of dining room before, during and after serving periods.

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments.

Standard(s): Inspection applies to all standards


	

	3.2.5
	The Contractor shall clean exhaust hoods and filters for dining facilities.


	a) Cleaned to prevent grease, oily sludge buildup IAW TB MED 530 and the approve quality control plan.

b) At frequent intervals IAW TB MED 530
AQL: 100%


	What: exhaust hoods and filters

How: Random Inspections. During monthly evaluations to validate they are clear of grease and oil debris.

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	

	3.2.6
	The Contractor shall police loading docks, dumpster area, and area surrounding dining facilities for litter, cigarette butts, raw food/ingredients, food waste and foreign matter.


	a) Cleaned daily to prevent grease, dirt and refuge buildup IAW TB MED 530 and the approve quality control plan.
AQL: 100%


	What: loading docks

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	

	3.2.7
	The Contractor shall properly dispose for waste, grease, and clean trash cans.


	a) Dispose a the end of each scheduled meal serving period and prior to closing for the day and/or when containers are full.
AQL: 100%

b) Grease and oil are disposed in proper containers
AQL: 100%

c) Clean waste and recycling containers daily or as required (this needs work)
AQL: 100%

d) Recycle containers are emptied and cleaned as required.
AQL: 100%


	What: disposal for waste, grease, and cleaning of trash cans

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	

	3.2.8
	The Contractor shall remove snow, ice and sand from dining facility sidewalks and entrances.


	a) (Snow and ice, or sand) is removed from sidewalks, and access areas within 10 feet of the dining facilities entrances 
AQL: 100%


	What: snow, ice and sand removal

How: Conduct a visual inspection of facility entrances and walkways for removal of snow, ice or sand. Use good judgment if it is snowing during your inspection in making a determination of whether the contractor is making progress in keeping the entrances free of snow ice or sand.

Who: COR

Standard(s): Inspection applies to all standards


	

	3.2.9
	The Contractor shall properly store chemicals and cleaning supplies.


	a) TB MED 530, section on poisonous or toxic material

b) MSDS information material posted conspicuously at storage location
AQL: 100%


	What: Chemical Storage

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	

	3.2.10
	The Contractor shall comply with installation recycling program for recyclable material.


	a) In compliance with installation recycling program
AQL: 100%


	What: compliance with installation recycling program

How: random surveillance of the collection and disposal of recyclable materials.

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	


	Statements
	Standards/AQLs
	Inspections
	Deliverables

	3.3
	Food Preparation & Delivery

This service describes food preparation task that support Full Food Service and Cook Augmentation Services. The contractor is responsible for the preparation of meals that include: Breakfast, Lunch, Dinner, Brunch, Supper and Midnight/Snack meals when service is requested. 

Within those meals, the menus will include of variety of services which include: Regular menu, Short Order menu, Breakfast, Breakfast, Lunch and Dinner Bars and Baked Goods. Other specialty menus to support holidays and special events will be prepared in support of Army feeding policy. Service also includes safeguarding foods during preparation and serving using Army regulatory requirements for safety and sanitation.


	
	Standard(s): Inspection applies to all standards


	

	3.3.1
	The Contractor shall manage, maintain, and track administrative functions  for food preparation operations.

Administrative Functions include accounts management using current automated system Army Food Management Information System (AFMIS), developing menu requirements, ordering subsistence, headcount procedures, accountability subsistence and funds, perform manual accounting and data collection when automated system fails. 


	a) STD: AR 30-22 (The Army Food Program)
AQL: 100%

b) STD: DA PAM 30-22 (procedures for The Army Food Program)
AQL: 100%

c) STD: Maintain Account Status at the end of the Fiscal Year at 0 under spent status.
AQL: 100%


	What: Administrative functions.

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	A011 Records Maintained IAW Army standards



	3.3.1.1
	The Contractor shall track and plan menus planning for scheduled meals.


	a) Menus are 100% in compliance with the following: AR 30-22, DA Pam 30-22, TM 4.41-11 Menus for regular, short order, fitness (low calorie),
AQL: 100%

b) Menus are 100% in compliance with the following: AR 30-22, DA Pam 30-22, TM 4.41-11 Carryout Menu: Regular and short order menu items Commercially prepared meals (pre-packaged vendor sack lunches) Meals prepared in advanced using in-house ingredients Plan menus for regular, short order, fitness (low calorie), (carryout, brunch, supper, midnight and special meals) 
AQL: 100%

c) Menus are in compliance with the following: AR 30-22, DA PAM 30 -22, TM 4.41-11 Brunch & Supper Menus: Brunch: Combination of the regular breakfast and lunch menus, short order and salad bar menus stated above in addition to the following: First half of the brunch serving period: Pancakes, French toast and waffles (1 required for the entire brunch serving period) Bacon, creamed beef and minute steak (ham, sausage links or patties are optional) (2 required for the entire brunch serving period) 2 types of potatoes (1 required for the entire brunch serving period) Hot fruit cobbler or crisp Second half of the brunch serving period: 4 entr饳 to include 1 roasted or baked entr饬 1 cooked to order entr饬 and 1 reduced fat/low calorie entr饠(or meatless/vegetarian entr饠upon demand), and 1 other 1 roasted or baked entr饠carved on the line and a cooked to order entr饠required for the entire brunch serving period 2 types of potatoes (1 required for the entire brunch serving period) (Another starch may be substituted for a potato item) Supper Menu: Combination lunch, short order and salad bar menus stated above in addition to a regular menu items. 
AQL: 100%

d) Menus are in compliance with the following: AR 30-22, DA Pam 30-22, TM 4.41-11 See Technical Exhibit 9 for menu guide and Technical Exhibit 10 for pricing guidance. A la Carte Menu: Standard breakfast, lunch and dinner items Standard short order and fitness items Seasonal items - either cyclic or a rotational basis Main entrees shall include a combination and variety of low and high priced items One low priced entr饬 starch, vegetable and fitness item offered at lunch and dinner daily (Low priced items shall vary between high fat and high sodium; e.g., fried foods and preserved meats)
AQL: 100%

e) Menus are 100% in compliance with the following: AR 30-22, DA Pam 30-22, TM 4.41-11 Midnight (4th Meal) Menu
AQL: 100%

f) Menus are 100% in compliance with the following: AR 30-22, DA Pam 30-22, TM 4.41-11 Develop caloric values of menus. 
AQL: 100%


	What: Approved Master Menu

How: Random Inspections

Who: COR

Incentive: If master menu is not approved redo at no additional cost.

Standard(s): Inspection applies to all standards


	A001 Daily Menus



	3.3.1.2
	The Contractor shall inspect, receipt, and store subsistence for dining facility operations.

Receipt and Storage of Subsistence. The contractor shall receive, and store subsistence items required for meal services. Provide service to meet the performance requirements below:


	a) DA PAM 30-22
AQL: AQL=10

b) Receive, inspect and store subsistence. TM4.41-11, AR 30-22, DA Pam 30-22, TB MED 530. DD Form 577 submitted (see TE 4) Designated clerks are experienced or have received on-the job training. Perishable subsistence received and stored within 30 minutes of receipt. 
AQL: Lot Size shall be equal to the total number of delivery days for all facilities each month

c) Maintain subsistence inventories. Inventory level in each dining facility equal to or is less than the dollar value of 6 times the average daily earnings (3 days of inventory on-hand plus a 3-day delivery calculated based on the average daily earnings). Average is based on the last months earnings. AR 30-22. 
AQL: 100%

d) Verify subsistence identity and quantity. Delivery tickets IAW items physically received. TM 4.41-11 


	What: subsistence management

How: Planned Inspection

Who: COR/QAE

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments.

Standard(s): Inspection applies to all standards


	A002 Subsistence Receipts

A009 Storage Rooms

A010 Refrigerated Storage



	3.3.1.3
	The Contractor shall provide Headcount and Cashier for food services operations.


	a) AR 30-22 (The Army Food Program) DA PAM 30-22
AQL: 100%


	What: Headcount/ Cashier functions to include cash on hand against headcount

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments.

Standard(s): Inspection applies to all standards


	A003 DDForm 1544

A006 DA Form 3032/3033

A007 Cash Collection Vouchers and Deposit Tickets

A008 AFMIS Generated Headcount Forms (DA Form 3032/3033, CCV, Deposit Tickets)



	3.3.2
	The Contractor shall prepare subsistence to support dining facility feeding operations.

Food Preparation includes preparing of meals for breakfast, lunch, dinner, brunch, supper, midnight meal as applicable


	a) Follow approved Armed Forces Recipes in TM 10-412 or manufacturers instructions or approved Standard Operating procedures.
AQL: 100%

b) Food Safety standards of IAW TB MED 530
AQL: 100%

c) TM 4.41-11 (Dining Facility Operations)
AQL: 100%

d) Deliver to the Food Program Manager 14 day menu
AQL: 100%


	What: Food Preparation against applicable Army Standards listed in AR 30-22, DA PAM 30-22, TM 4-41.11 

How: Random Inspections

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	A022 14 day menu or other cycle menu



	3.3.3
	The Contractor shall serve and safeguard subsistence during serving periods at each dining facility operation.


	a) TM 4.41-11 (Dining Facility Operations)
AQL: 100%

b) Comply with Sanitary requirements of TB MED 530
AQL: 100%

c) AR 30-22 (The Army Food Program)
AQL: 100%

d) STD: TB MED 530, AFMIS TM-412 serve at a minimum rate of 8 to 10 diners per minute, per line.
AQL: 100%

e) STD: TB MED 530, AFMIS TM 412 serve at a minimum rate of 5 to 7 diners per minute, per line.
AQL: 100%


	What: Food Serving Procedures IAW regulations

How: Random Inspections

Who: COR/QAE

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments.

Standard(s): Inspection applies to all standards


	

	3.3.4
	The Contractor shall prepare Meals for Remote Site Feeding within dining facility operations.


	a) Comply with Sanitary requirements of TB MED 530
AQL: 100%

b) TM 4.41-11 (Dining Facility Operations)
AQL: 100%

c) AR 30-22 (The Army Food Program)
AQL: 100%


	What: Installed Food Containers

How: Random Inspections

Who: COR/QAE

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments.

Standard(s): Inspection applies to all standards


	A019 Remote Site Feeding Food Preparation
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	3.4
	Maintenance

The service covers maintenance procedures to record and maintain for food service equipment.
	
	Standard(s): Inspection applies to all standards


	

	3.4.1
	The Contractor shall inspect, document, and perform user maintenance for dining facility equipment.

Dining facility equipment includes: equipment used in support of preparing, supporting food preparation and service.
	a) Inspection performed in accordance with operators manual
AQL: 100%

b) Maintenance is performed in accordance with operators manuals
AQL: 100%

c) Inspection and maintenance documentation is captured on maintenance request register (DA Form 2405)
AQL: 100%


	What: Inspection and maintenance records

How: Random sample of maintenance records on a monthly basis

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	A020 Inspection and Maintenance Records



	3.4.2
	The Contractor shall perform and document minor repair and servicing for dining facility equipment.

Minor repairs are defined within equipment operators manual
	a) Perform repairs IAW operators manual
AQL: 100%

b) Notify COR when required repairs exceed the instructions contained in the operators manual
AQL: 100%

c) Document minor repairs of equipment on DA Form 2405, and notify the COR when equipment require major repair (dishwasher)
AQL: 100%


	What: minor repair and servicing

How: Conduct a semi annual review of repair documentation of DA Form 2405

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments.

Standard(s): Inspection applies to all standards


	A020 Inspection and Maintenance Records



	3.4.3
	The Contractor shall inspect, request, and document pest control for dining facilities.


	a) TB MED 530 Integrated Pest Management
AQL: 100%


	What: pest inspections

How: Conduct a annual review of records.

Who: COR

Incentive: Failure to meet standards will result in Corrective Action Reports (CAR), documentation to past performance, and potential reduction in contract payments 

Standard(s): Inspection applies to all standards


	A021 Pest Inspections
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