Work Breakdown Structure
Food Service Thursday - Import
High Level Objective
	Statement
	Sta

	3.1
	Program Management
	Y

	3.2
	Sanitation
	Y

	3.3
	Food Preparation & Delivery
	Y

	3.4
	Maintenance
	Y


Requirements Matrix
	Statement
	
	Sta
	Std
	Ins
	Div

	3.1
	Program Management
	Y
	Y
	Y
	Y

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

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

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

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

	3.2
	Sanitation
	Y
	Y
	Y
	Y

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

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

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

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

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

	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.
	Y
	Y
	Y
	Y

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

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

	3.2.9
	The Contractor shall properly store chemicals and cleaning supplies.
	Y
	Y
	Y
	Y

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

	3.3
	Food Preparation & Delivery
	Y
	Y
	Y
	Y

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

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

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

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

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

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

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

	3.4
	Maintenance
	Y
	Y
	Y
	Y

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

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

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