QUALITY ASSURANCE SURVEILLANCE PLAN

FOR

FULL FOOD SERVICES

AT

US ARMY JOHN F. KENNEDY SPECIAL WARFARE CENTER

AND SCHOOL, SPECIAL FORCES UNDERWATER 

OPERATIONS (SFUO), NAVAL AIR STATION

(TRUMBO POINT), KEY WEST, FLORIDA

THIS QUALITY ASSUSRANCE SURVEILLANCE PLAN IS NOT PART OF THE REQUEST FOR PROPOSAL, NOR WILL IT BE MADE PART OF ANY RESULTING CONTRACT.  THE GOVERNMENT HAS THE RIGHT TO CHANGE OR MODIFY INSPECTION METHODS AT ITS DISCRETION.

1. INTRODUCTION.  In accordance with paragraph 1-4 of AR 11-2, Internal Control Systems, (dated 4 Dec 87) contract administration and quality assurance functions are subject to the internal control review process.  Thorough documentation of services provided under this contract is essential.  This is to be done by routing factual reports, prepar6d by the Contracting Officer's Representative/Quality Assurance Evaluator (COR/QAE) to the Contracting Officer.  Properly prepared reports will serve to document acceptable or outstanding performance as well as deficient or unperformed work.

1.1. The QASP is based on the premise that the Contractor, and not the Government, is responsible for management and quality control actions to meet the terms of the contract.  The principal method of surveillance will be by random sampling of required services during each month of the Contract.

1.2. The objective of this QASP is to evaluate how the Contractor is performing in key areas.  The Government is primarily concerned with the final product or service the Contractor is providing and not in the details of how he is doing it.  The Acceptable Quality Levels (AQLS) and the Sampling Guides for random inspections, recognize that the Contractor is not a perfect manager and that unforeseen and uncontrollable problems do occur.  Good management and the use of a sound QUALITY CONTROL PLAN (QCP) will ensure that the Contractor operates within the AQLA.

1.3. This plan has been developed and designed to provide the Government an effective and systematic surveillance method for each listed service on the Performance Requirements Summary (PRS) at Technical Exhibit 1. The plan contains the required documents to enable the Government to conduct a complete audit trail from the development of the Monthly Quality Assurance Surveillance Schedule, to observing the COR/QAE performing the surveillance, to the completion of sampling or full inspection checklists, Monthly Quality Assurance Records, Contract Discrepancy Reports and Monthly Quality Assurance Summaries.  An auditor or IG should be able to track from the above items to the Contracting Officer's actions (payment, deductions, or other actions as necessary).

1.4. This plan also permits complete evaluation of the Contractor's performance and Quality Control Plan (QCP) using the detailed planned sampling checklist at Annex A. The plan provides for monitoring contract requirements through a combination of methods.  These are:

1.4.1. Planned Sampling, at Annex A, is primarily a subjective process.  This method can provide a one-time subjective evaluation of Contractor performance or it can be used to detect a change in the Contractor's performance level.  Planned sampling is well suited to the evaluation of requirements which cannot properly be scheduled for random evaluations.  This method will be used to schedule evaluations of Contractor performance of field feeding requirements.

1.4.2. Random Sampling, at Annex B, is based upon MIL-STD-105E.  It considers the lot size, sample size, and AQL for each major service listed on the PRS.  MIL-STD-105E details “normal”, “tightened”, and “loosened” levels of inspection.  Normal level will be used for most routine sampling.  It is designed to keep sizes (and, hence, inspection costs) low.  Tightened inspections are used when there is reason for suspecting that a standard or standards are not being met and need to be closely monitored.  Loosened inspections are used when the Contractor has demonstrated performance over time which meets or exceeds the AQL’s.  The COR/QAE, in conjunction with the Contracting Officer, will determine when other than normal inspections levels will be used.

1.4.3. Customer s, at Annex C, are means of documenting certain kinds of service problems.  Even the best QA plan will not allow the Government to check every aspect of the Contractor’s performance.  An aggressive customer  program will be established and explained to every organization that receives services under this contract.  Instructions given to each organization will outline the customer  program, the format and the content of a customer , and the action which can be expected from the Government (COR/QAE).

1.4.4.  Unscheduled Sampling in the impromptu evaluation of the contract requirements.  It enables the Government to monitor and document the contract requirements where increased levels of surveillance are deemed necessary.  It is also used to monitor those contract requirements which have no specified surveillance method.   There is no specific procedure to be followed to initiate unscheduled sampling inspections.  These inspections may be used to evaluate known problem areas, provide supporting documentation for actions recommended to the Contracting Officer or to ensure that all facilities on the installation are visited on a recurring basis.  Whenever an unscheduled sampling inspection is performed it must be documented, regardless of the outcome.  Planned or Random Sampling Checklists are to be used, as appropriate, to document evaluation of the required service.  Documentation for an unscheduled sampling inspection may also be in the form of a memorandum which cites by contract paragraph number and deficiency noted.  The memorandum should include all findings and recommendations for correction.

1.5. The COR/QAE will be objective, reasonable, fair and consistent in evaluating Contractor performance.   As noted above, planned sampling is primarily a subjective process in determining the place and time of the evaluation.  This does not relieve the COR/QAE from the requirement to be objective in the conduct  of the evaluation.  Whenever a defect is observed, the Government must determine the possible cause of the unacceptable performance.  If any Government action caused or contributed to the unacceptable performance the defect and cause will be recorded on the inspection form; but, the defect will not be counted toward the established AQL for the service.    

2. HOW TO USE THE QUALITY ASSURANCE SURVEILLANCE PLAN.

2.1  The COR/QAE is responsible for the implementation, maintenance and continued use of this plan.  Only one surveillance method may be used during a single inspection period and only defects observed during random sampling inspections will be counted toward established AQL’s.  All other observations or complaints received should be noted and will serve to reinforce the accuracy of random sample results.

2.2   The COR/QAE must develop a Monthly Quality Assurance Surveillance 
Schedule  (Figure B-3) 
prior to the last work day of the month preceding the surveillance month.  This schedule will include both random sampling and planned sampling inspections.  Detailed procedures for developing the schedule are at Annex B. The schedule will be marked “For Official Use Only” and will not be shown to or discussed with the Contractor.  The schedule will be furnished to the Contracting Officer prior to the start of inspections.  Changes to the schedule will be posted and furnished to the Contracting Officer with reasons for the change.  Inspections must be performed in accordance with the schedule, as updated.

2.3   All random sampling inspections will be performed IAW the Sampling Guides at Annex C.  It is essential that the exact number of required samples for each service listed on the PRS be inspected.  If less than the required number of samples is drawn, the ability to project from sample results to lot results is destroyed.

2.4   The COR/QAE will prepare a Monthly Quality Assurance Record  (Figure B-4)
 for the dining facility under this contract.  These records will be used to summarize the findings of  samples taken at the facility.        

2.5   The COR/QAE will use Monthly Quality Assurance Records to complete the Monthly Quality Assurance (PRS) Summary (Figure B-5) 
for the facility.

2.6   When performance is unsatisfactory,  the COR/QAE will initiate a Contract Discrepancy Report (CDR) (Figure B-6)
 and forward it to the Contracting Officer.

2.7   Completed reports, including CDR’s, become the supporting documentation for contract payments, reduced payments, nonpayment or other actions as deemed necessary. 

2.8   Any discrepancies noted during the course of surveillance, even if not sufficient to render the service unsatisfactory in terms of AQL, will require corrective action by the contractor.  These discrepancies will be recorder and used in determining the overall rating for the service regardless of the time of correction.  All overall ratings of unsatisfactory for services will count as defects when determining the contractor’s performance in relation to the AQL each month.

2.9   Planned sampling, used in conjunction with random sampling inspections is essential to an effective quality assurance system.  The COR/QAE will program periodic checklist evaluations into the schedule so as not to interfere with random sampling inspections.  Procedures for use of the Quality Assurance Checklist for each type of service (Full Food Service) and the conduct of planned sampling inspections, are detailed at Annex A.  Completed inspections will also be provided to the Contracting Officer for inclusion in the contract file and used as necessary.

2.10   During the course of a month, the COR/QAE may receive customer complaints concerning the quality of service.  Procedures for use of the Customer Complaint Records (Figure C-1) 
are at Annex C.  Each complaint received must be validated by the COR/QAE, to the extent feasible, to ensure that the service was required and that the standard was not met. 

2.11   Unscheduled inspections are the prerogative of the COR/QAE and may be conducted whenever the COR/QAE feels there may be a need.  This method is very similar to planned sampling.  The major exception is the omission of a preplanned schedule.  This type of evaluation should only be used to support other evaluation methods.

2.12   The COR/QAE will, in addition to providing documentation to the Contracting Officer, maintain a complete Quality Assurance file.  The file will contain, as a minimum:

2.12.1  The COR/QAE letter of designation.

2.12.2 Copies of all inspections.

2.12.3   Memoranda for record/telephone records.

2.12.4 
Contract Deficiency Reports.

2.12.5 The Contract with all attachments.

2.12.6  All modifications to the contract.

2.12.7  Correspondence to and from the Contracting Officer and Contractor.

2.12.8  Invoices.

2.12.9  Receipt and acceptance documents.

2.12.10 Contractor’s Quality Control Plan.

2.12.11 COR/QAE statements regarding Standards of Ethical Conduct for Employees of the Executive                                                                                                                                                                                                                                                                                   Branch 5 CFR Part 2635.

2.12.12 Any other data pertinent to the contract or QA plan or activities.

2.12.13 All quality assurance records will be forwarded to the Contracting Officer at termination or completion of the contract or as specified by the Contracting officer.

2.12.14  Revisions to the surveillance plan are the joint responsibility of the Functional Area Chief and the Contracting officer.

ANNEX A: PLANNED SAMPLING

1. Planned Sampling of Contractor performance, using Quality Assurance Checklist will be conducted in the facility provided service under the contract, once a month, as a minimum.

2. Quality Assurance Checklist evaluations will be used to:

2.1. Document Contractor performance in greater detail than random sampling inspections through  an in-depth evaluation of the Contractor's performance on a facility basis.

2.2. Evaluate the effectiveness of the Contractor's Quality Control Program (QCP).

2.3. Evaluate Contractor performance in the facility that may not have been selected for surveillance using the random sampling technique.

2.4. Evaluate the Contractor's performance of those items listed on his plan for scheduled cleaning.

2.5. Perform unscheduled evaluations detailed elsewhere in this QASP.

2.6. Provide documentation to support deductions from payments made to the Contractor under the inspection of services clause; or to initiate other remedies as provided for by this contract.

2.7. Evaluate Contractor performance of field feeding requirements using sampling guides contained in Annex C.

3. Instructions for use of the Quality Assurance Checklist (Figure A-1).

3.1. This checklist will be used in addition to the random sampling of Annex B.

3.2. Random sampling and planned sampling inspections will not be conducted simultaneously.

3.3. This form will be completed in duplicate, as a minimum, and one copy will be left in the dining facility with the Contractor's representative.

3.4. All items rated as unsatisfactory will be fully explained in the remarks section or on a separate sheet of paper.

3.5. Upon completion of the evaluation the Government and the Contractor's representative will sign the form.  Signature of the Contractor's representative does not indicate agreement with the findings, but acknowledges receipt only.

3.6. Correction of deficiencies noted during these inspections are the responsibility of the Contractor; but, with the exception of field feeding evaluations, will not be counted against established AQLA of the applicable PRS.

4. REVIEW AND ANALYSIS. The COR will review and analyze all completed checklists to:

4.1 Ascertain if trends of nonperformance or improved performance are developing in specific areas of Contractor performance.

4.2 Determine if the dining facility is experiencing overall poor or outstanding performance.

4.3 Determine if any areas of recurring deficiencies appear to not be receiving Contractor emphasis.  This type of deficiency may indicate a lack of Contractor quality control.  Conversely, to determine areas where a high degree of Contractor commitment to quality controls has resulted in outstanding performance.

4.4 Whenever analysis indicates that immediate action to improve Contractor performance is required the COR/QAE will:

4.4.1 Initiate a Contract Discrepancy Report. (Figure B-6)

4.4.2 Attach a copy of the completed checklist to the CDR and forward it to the Contracting Officer for immediate action.

5. FORWARDING DOCUMENTATION  

5.1 At the end of each month copies of all completed checklist inspections and written s (not furnished under para 4 above) will be provided to the Contracting officer for review, necessary action and inclusion in the contract file.

QUALITY ASSURANCE CHECKLIST 

For 

FULL FOOD SERVICE 

BLDG NO: ___________________                                                 TIME: _______________   

USASWC, Underwater Training Facility, Key West, Florida

DATE: ___________________________                                         Meal:_________________

Name:    QAE’s _________________________   Contractor Rep __________________________________

                                                                                                                                    :

	A. Employees:  C.1.2.4 Thru C.1.2.12 & C.1.16 Thru C.1.16.6  - Uniforms/Sanitation, Nutrition, Safety Tng/ Free of visible signs of ill1ness/ Personal hygiene
	Sat
	Unsat
	N/A
	

	
	
	
	
	

	B.  Menu:  C.5.1 Thru C.5.1.4 

Multi entrée menus/ Short order/ Fitness menus/Box lunches/Special meals/Menu posting
	
	
	
	

	C.  Requisitioning And Receiving: C.5.7.4 Thru C.5.7.6
	
	
	
	

	D.  Storage of Subsistence: C.5.2.1 Thru C.5.2.9

Receiving, inspecting, verifying, storing, rotating subsistence
	
	
	
	

	E.  Food Preparation and Serving: C.5.3 Thru C.5.5.4  Protection & Handling/ Production control/ Cook & storage temp/Serving lines, utensils, display/ Individual svc/Serving temp/Progressive replenishment/Sandwich, pastry, beverage svc/Milk, cream, ice cream dispensers Breakfast, Salad bar/Table or count svc/Tableware/ Clear  serving lines
	
	
	
	


Figure A-1

QUALITY ASSURANCE CHECKLIST 

For 

FULL FOOD SERVICE 

BLDG NO: ___________________                                                 TIME: _______________   

USASWC, Underwater Training Facility, Key West, Florida

DATE: ___________________________                                         Meal:_________________

Name:    QAE’s _________________________   Contractor Rep __________________________________

                                                                                                                                    :


	F.  Administration: C.5.7 Thru C.5.7.16 Publications/Reports/Files/ Account card Maintenance/Account status/ Equipment replacement program
	
	
	
	

	G.  Maintenance:  C.5.13.6 Thru C.5.13.8.2 

Major maintenance/Follow-up/Request New Equip/Minor bldg & equip maint/Operation/Furniture repair
	
	
	
	

	H.  Sanitation: C.5.8 Thru C.5.13.12.2

Dining rm svc,  Table, chairs, covers and booths, partitions/Condiments/Napkins dispensers/Doors, handrails, windows/Walls, pictures, light fixtures, display case/ blinds/Table cleaning/replenishing eatingware/floors, drains, grease trap, trash, rear platform/ dishwashing  Dinnerware, Bev & dispensers/  Dishwashing, refrig, freezers, ice maker, peeler/ Hoods, filters/Oven, ranges, food holding boxes/Pan, utensil/Fryer, Kettle, slicer/, latrines and pest control
	
	
	
	

	I.  Equipment Maintenance:  C.7.1 Thru C.7.5.4.16

Repair Timeliness/ Calibration/Gen Maint/Record of Inspect/Refrigeration Equipment 
	
	
	
	


NOTE:_______________________________________________________________________________________________

_____________________________________________________________________________________________
_____________________________________________________________________________________________

QAE’s __________________________________  Contractor’s Rep. _____________________________________

ANNEX B: RANDOM SAMPLING

1. RANDOM SAMPLING.  Random sampling of all items contained on the PRS must be conducted  each month.  The COR/QAE will implement and control random sampling evaluations according to the following:

1.1. Instructions for preparing the Monthly Quality Assurance Surveillance Schedule. (Figure B-3)
1.1.1. Complete the Sampling Plan For Random Sampling, at Figure B-1, to establish lot and sample sizes for the required services for the coming month.  The Lot size will be developed using the formula stated in the PRS at Technical Exhibit 1. Required sample sizes will be in conformance with MIL-STD-105E.  Example of the chart is the Lot to Sample Size Chart at Figure B-2.  To determine sample size for field feeding multiply the projected lot size times the AQL %. For example, if there were 8 dining facilities operating under full food services, with a 31 day month, the lot size would be 248 with a sample size of 32.  This would then require that 32 evaluations be conducted (samples drawn) during the coming month.

1.1.2. Develop Random Sampling Worksheet for the Dining Facility.  Separate Worksheets must be developed for each type of service (Full Food Service) provided under the contract.  If the month being scheduled has less than thirty-one days line out extra days.  Partial days of operation (less than three meals) are counted as full days for development of the schedule.

1.1.3. Using a computer Numbers Table, pick the numbers to be used for Random inspections on the days the facility is scheduled to be open.

1.1.4. Prepare the Monthly Quality Assurance Surveillance Plan, using the sample format at Figure B-3, after completing the Random Sampling Worksheets.  Enter the type of service, building number, date and time to start surveillance for randomly selected evaluations on the schedule.

1.1.5. For the purposes of random sampling, using the above method to establish lot and sample sizes, there is no need to randomly select which meal period will be evaluated.  The service is being evaluated on a daily basis.

1.1.5.1. The COR/QAE must determine the times of individual evaluations based on: numbers of evaluators; numbers of shipments to field sites and other limiting resource factors.

1.1.5.2. Care must be taken to ensure that all evaluations are not conducted during the same meal period, E.G.; Lunch, Breakfast, Dinner, or Midnight meals must also be included in the schedule to ensure accuracy of findings.

1.1.6. After all random sampling evaluations have been scheduled, planned sampling (periodic evaluations), will be planned into the schedule.  This scheduling will be dependent on the resources available to the COR/QAE.  As this is intended to be a form of planned sampling it is not necessary for these evaluations to be randomly selected and scheduled.

1.1.6.1. Evaluations of Field Feeding Services must be planned into the schedule based on unit requests for service.  The COR/QAE must ensure that the required samples are drawn each month.

1.1.6.2. The Contracting Officer should ensure the availability of the COR/QAE to perform these evaluations during the month.

1.2. The COR/QAE will submit the completed schedule, each month, to the Contracting Officer for review and information.  The Contracting Officer may use the schedule to observe performance of evaluations by COR/QAE.

1.3. The Monthly Quality Assurance Surveillance Schedule will not be provided to the Contractor and will be marked "FOR OFFICIAL USE ONLY" when completed.  Changes to the schedule should only be made when absolutely necessary and must be furnished to the Contracting officer.  Posting of evaluations for Field Feeding Services will also be provided to the Contracting Officer as they are scheduled.

2. CONDUCT OF EVALUATIONS.

2.1.
Random sampling will be conducted according to the established schedule using the Sampling Guides contained in the Quality Assurance Surveillance Plan (QASP)-

2.2.
The evaluator may perform the required sampling any time during the evaluation period and may return to the facility during the period if necessary.  Selected times of surveillance must vary from evaluation to evaluation.  It is not intended for the evaluator to spend excessive time in a particular facility.

3.
DOCUMENTATION.

3.1.
COR/QAE will furnish copies of all completed evaluation reports to the Contracting officer not later than the close of business on the 2nd working of each month.  Data faxed copies to the Contracting Officer are authorized.

3.2.
The Contracting officer will review all reports for completeness and clarity.  Any item rated as defective and not fully explained will be clarified by the COR/QAE immediately.

3.3.  The COR/QAE will use completed evaluation reports to develop the Monthly Quality Assurance Record for the facility.

3.3.1. All overall ratings of unsatisfactory will be recorded as defects on the Monthly Quality Assurance Record.

3.3.2. Individual deficiencies noted on the Sampling Guides will not be counted as defects when determining the Contractor's performance level in relation to the established AQLS.

3.4. At the close of each month all recorded defects will be totaled for the dining facility.  This data will be used to complete the Monthly Quality Assurance Summary.

3.5. All defects totaled for each major service will be compared to the accept and reject levels of the Sampling Plan for Random Sampling.  The COR/QAE will initiate a CDR for any item which has exceeded the established AQL.

4. FORWARDING DOCUMENTATION.  The COR/QAE will forward copies of the following to the Contracting Officer each month, as a minimum:

4.1. Copy of the Sampling Plan For Random Sampling.

4.2. Copies of all random evaluations conducted during that month.

4.3. Copies of each Monthly Quality Assurance Record.

4.4. Copies of all Contract Deficiency Reports.

4.5. Copies of the Monthly Quality Assurance Summary.

4.6  Copies of other documentation as deemed necessary by the COR/QAE and Contracting Officer.
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Figure b-2: TABLE OF LOT TO SAMPLE SIZES

	LOT SIZE
	NORMAL INSPECTION  
	TIGHTENED INSPECTION  
	REDUCED INSPECTION

	
	SAMPLE SIZE (II)
	SAMPLE SIZE (III)
	SAMPLE SIZE  (I)  



2-8
2
3
2


9-15
3
5
2


16-25
5
8
3


26-50
8
13
5


51-90
13
20
5


91-150
20
32
8


151-280
32
50
13


281-500
50
80
20


501-1,200
80
125
32


1,201-3,200
125
200
50


3,201-10,000
200
315
80


10,001-35,000
315
500
125


35,001-150,000
500
800
200


150,001-500,000
800
1250
315


500,001 and over
1250
2000
500

                                                                        Figure B-2
HOW TO USE THE RANDOM NUMBER TABLES

a. Random Number tables are available in MIL-STD-105E and are not included here.  It is expected that computer generated random numbers will be utilized under this contract, and the manual random number tables from MIL-STD-105E will be used in the event of inability to use the computer generated system.

b. Computer generated random numbers shall be selected by entering the appropriate parameters to obtain a sufficient sample size for evaluation.

c. When manual random numbers are drawn, the random numbers found in the MIL-STD105E table will be used.  These numbers are composed of five digits (e.g., 58651, 25480).  To use the tables the COR/QAE should begin by picking at random a number of any page of the table.  Selection of a starting number can be done by using a lottery system (drawing a number) or closing your eyes and dropping a pencil down on a particular number.

d. To identify additional random numbers the COR/QAE should follow a patterns such as along a given row to its end and then along the next row to its end and so on through the table, until a sufficient quantity of random numbers has been selected or until the table ends.  If the table ends and there are still more numbers to select, the COR/QAE should go back to the beginning of the table and continue using the same pattern.

e. Various patterns should be used alternately.  For one sample the COR/QAE can use row, for the next sample the COR/QAE can use columns and for the third sample the COR/QAE can establish a diagonal pattern.

HOW TO INSURE VARIETY IN THE USE OF THE RANDOM NUMBERS TABLES:

The use of variety in the Random Number Tables insures that detectable patterns do not occur.  Besides starting at different random points on different tables and alternating the patterns for finding a string of random numbers, the COR/QAE may at some point in time wish to use the first significant digits of the random number instead of the last.  For instance, on the random number 59969 the COR/QAE would customarily use the last three digits, i.e., 969, when looking for a random number with three digits.  However, there is no reason why the COR/QAE could not use the first three digits, 599, for a period of time.

Success in the use of the Random Number Tables requires consistency, but also variety.  The above information should insure that the tables are properly used when required.
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3. INSTRUCTIONS FOR MONTHLY QUALITY ASSURANCE (PRS) RECORD

3.1 This form is used to record the results of PRS checklist evaluations in a single facility for a period of one month.  It simplifies compilation of data at month's end to determine overall contractor performance levels.

3.2 Complete the heading, enter each PRS item and paragraph reference.  As evaluations are conducted, enter the results under the appropriate dates.  After the last evaluation for the month, total all rejects for each line item and place the total in the appropriate column.

3.3 Any item recorded as unsatisfactory must be fully explained on the appropriate checklist used for evaluation.

3.4 As items with differing lot sizes will have different sample sizes only the number of samples required for a particular item should be evaluated each month.  As the required sample size is achieved, that item should no longer be sampled during PRS evaluations conducted during that month.  Defects observed at any time should be noted and provided the Contractor.  They will not, however, be included in the total defects noted.

3.5 This form should accompany the Monthly Quality Assurance (PRS) Summary when provided to the Contracting officer.
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4. INSTRUCTIONS FOR MONTHLY QUALITY ASSURANCE (PRS) SUMMARY

4.1 This form is used to summarize the results of each month's quality assurance evaluations conducted utilizing the PRS checklists.

4.2 Complete the heading, enter each PRS item, lot size, sample size, AQL and number of rejects.  See instructions for selecting the rejection levels.

4.3 When complete the COR/QAE should sign the form, attach it to the Monthly Quality Assurance Record and forward it to the Contracting Officer for action.

4.4 The COR/QAE should prepare a CDR for each item that has exceeded the established AQL for that period.  The CDR will be submitted to the Contracting officer for approval prior to being furnished to the Contractor.  All CDR's will accompany the Monthly Summary and Monthly Quality Assurance Records provided to the Contracting officer.

4.5 Recommendations for appropriate action should be entered in the remarks section.  The Government may also note any overall improvement or deterioration of performance.

4.6 Selecting the Rejection Level.  Use MIL-STD-105E to identify the acceptance and rejection level for the sample size (see single sampling plans for normal inspection -- Master Table).  To use this table, begin with the known values for the AQL and the sample size.

4.6.1 Find the selected sample size (in the sample size column) and read across that line to the column for the selected AQL.  At that point, there will be either  two numbers or an arrow pointing up or down. 

4.6.2 If there is an arrow, follow the direction of the arrow until it leads to a pair of numbers. Of the two numbers at the intersection or at the end of the arrow, the number on the left (AC or accept) indicates the maximum number of defects which can occur in a sample and still permit the total group or lot to be judged acceptable (satisfactory).

4.7 When there is no accept or reject number for a given sample size and AQL, following the arrow will also cause a change in the sample size.  For example, with an AQL of 1.5 and a sample size of 20, the sample size would become 32.

4.8 The number on the right (RE or reject) indicates the minimum number of defects that occur in a sample which causes the total group or lot to be judged unacceptable.  For example, suppose that the sample size is determined to be 32 and the AQL has been set at 6.5 defects per hundred.  Find the number 32 in the sample size column and read across that line until the AQL column for-6.5 has been reached.  The two numbers at that intersection are 5 and 6.

4.8.1. The number on the left, 5, in the number of defects which can be found in a sample and still permit acceptance of the lot.

4.8.2. The number on the right, 6, is the smallest number of defects needed to declare the lot unacceptable and subject to further check, using the decision tables.
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                                                               Figure B-6

ANNEX C

SAMPLING GUIDES FOR FULL FOOD SERVICE

1.  Separate Sampling Guides have been developed for each major service listed on the PRS.  These guides will be used for random sampling of services listed on the Full Food Service PRS.

1.1.  These guides may also be used by the COR to perform unscheduled evaluations; however, when used in this manner, defects noted will not be counted toward the established AQL for that service.

2.  The COR will visit the facility and use the appropriate Sampling Guides to evaluate the required services.  The COR will inspect the listed services for conformity to the standards stated in the contract.

2.1.  All deficient ratings must be fully documented and explained on the guide and to the Contractor’s representative prior to leaving the dining facility.

2.2.  The Contractor’s representative should acknowledge receipt of the evaluation by signing the guide prior to the departure of the COR.  This acknowledgment does not however, indicate agreement with the findings.

2.3.  Overall performance of each service on the PRS will be rated as either satisfactory or unsatisfactory for the day of evaluation.

2.4.  Performance will be rated as satisfactory if the stated performance criteria for that service is met.

2.5.  All overall ratings of unsatisfactory will be counted as defects when determining the Contractor’s performance level in relation to the stated AQL.  Individual deficiencies will not be counted as defects when determining the Contractor’s performance level.

3.  Documentation and Reports.

3.1.  The COR will provide all completed Sampling Guides to the Contracting Officer no later than close of business on the 2nd working day of each month.

3.2.  The COR will review all evaluations for completeness and clarity.  Review will also indicate if initiation of a CDR is required for immediate correction of deficient areas.

3.3.  The COR will forward all completed Sampling Guides to the Contracting Officer each month as attachments to the Monthly Quality Assurance Record for the facility.  

PERFORM MENU PLANNING SERVICE--PRS - l

1. SAMPLING.PROCEDURE: 

The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and using the sampling guide, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1 Review all menus for the day of the evaluation.  Each menu must meet the individually stated requirements of the contract paragraph noted on the checklist.

2.2 Any menu which is not in use E.G.; Box Lunch or Special Meal, should be listed NA

2.3 Any menu in use and not evaluated must be marked with the annotation “NE” (not evaluated).

2.4 All deficient ratings must be fully documented and explained on the checklist and to the Contractor’s representative prior to leaving the dining facility.

2.5 The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgment does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: 

Overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if not more than one menu fails to meet the stated standard of the contract and Paragraph J-3, Appendix J, AR 30-1.

4. Performance Evaluation:

4.1 Building No.______________

4.2 Date:________________________

4.3 Time From:_______________ To:________________

5. Overall rating of this evaluation:_____________________ (Enter satisfactory or defect)

	PRS Item # 1                   SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.1 All menus meet nutritional standards para 3-22, 

AR 30-22. (C.5.1.1.)                                                                    

5.2 Full menu service. (C.5.1.3.)                                          

5.2.1 Breakfast (C.5.1.3.1.1. )

5.2.2 Lunch (C.5.1.3.1.2.)

5.2.3 Dinner (C.5.1.3.1.2.)

5.2.4 Short order meal. (C.5.1.3.2. )                                  

5.2.5 Fitness menu. (C.5.1.3.3.)

5.2.6 Box lunches. (C.5.1.3.4.)
5.2.7 Special meals. (C.5.1.3.5.)


5.3 Menu posting. (C.5.1.4.)


6. Remarks: (Fully explain all items which are rated deficient)

7. COR/QAE Signature:______________________________________________________

8. Contractor's representative signature:__________________________________________

PERFORM FOOD PREPARATION SERVICE--PRS- 2

1. SAMPLING.PROCEDURE: 

The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and meals at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: 

The COR/QAE must:

2.1. Evaluate each item contained on the checklist to determine if performance is in accordance with the noted paragraph of the contract.

2.2. Any task which is not being performed due to menu requirements E.G.; no poultry prepared during the evaluation, should be rated as NA

2.3. Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation NE" (not evaluated).

2.4  All items rated as deficient must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.5 The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgment does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: 

Overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if:

3.1. All meat/fish/poultry items being prepared during the evaluation period are cooked to the minimum internal temperature required by TB MED 530 and the applicable contract paragraph and if:

3.2. Not more than three of the remaining checklist items are found to be deficient during the evaluation.

4. Performance Evaluation:

4.1. Building No.___________________

4.2. Date:_________________________

4.3. Time From:________________ To:_____________________

5. Overall rating of this evaluation:________________________ (Enter satisfactory or defect)

	PRS Item # 2                   SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.1 Food prepared in compliance with standard recipes of TM 10-412 and Contractor SOP’s. 

(C.5.3.3.1.)

5.2 Food prepared on surfaces that have been prepared  IAW TB MED 530. (C.5.3.3.5.)

5.3 Foods protected against contamination. (C.5.3.3.6.)

5.4 Raw fruits and vegetables washed before being cooked and/or served. (C.5.3.3.8.)

5.5 Raw frozen foods tempered as specified in para 3-51,  TB MED 530. (C.5.3.3.10.)

5.6 Poultry, poultry dressing, stuffed meats and dressings containing  meats cooked to a minimum internal temp of 165 F. (C.5.3.3.11.)

5.7 Pork and any food containing pork cooked to a minimum  internal temp of 155 F. (C.5.3.3.12.)

5.8 Beef and roast beef cooked to a minimum internal temp of 145 F.  (C.5.3.3.13.)

5.9 Rare steak and roast beef held for service at a minimum temp of 145 F. (C.5.3.3.13.)

5.10 Cooking potentially hazardous raw foods. (C.5.3.3.14)

5.11 Potentially hazardous foods prepared as close to serving time as practical. (C.5.3.3.14.)

5.12 Holding potentially hazardous foods is at proper temperature (C.5.3.3.16)

5.13 All reheating of potentially hazardous foods done to rapidly bring  the item to a minimum of 165 F throughout,  before serving. (C.5.3.3.17.)

5.14 Cold food items chilled to a temp of between 34 F and 41 F prior to  being placed on serving lines. (C.5.3.3.19.)

5.15 Thermostats set as prescribed in the applicable recipe for the item  being prepared. (C.5.3.3.21.)

5.16 Thermometers used in all cooking, roasting and baking as stated  in the recipe. (C.5.3.3.21.)

	PRS Item # 2                   SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	


5.17 Baked items prepared IAW FM 10-23-3 and TM 

10-412.  (C.5.3.3.23.1.)

5.18 Baked items prepared in a minimum time before 


serving to ensure fresh products. (C.5.3.3.23.2.)



6. Remarks: (Fully explain all items which are rated deficient)

7. COR/QAE signature:______________________________________________________________

8. Contractor's representative signature:__________________________________________________

PERFORM FOOD SERVING--PRS -3

1. SAMPLING PROCEDURE: The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. Observe the set-up of the serving line and the serving of the meal to diners.

2.2. Prior to serving of the first diner, review the Production Schedule, DA Form 3034, and the serving line to determine if all items listed for service are available for diners selection.

2.3. Observe Contractor personnel serving food items to determine if attire is appropriate for the serving line.

2.4. Evaluate each item contained on the checklist to determine if performance is in accordance with the noted paragraph of the contract.

2.5. Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation "NE' (not evaluated).

2.6. All items rated as deficient must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.7. The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgement does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: Overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if:

3.1. All menu items recorded on the Production Schedule are available for patron selection at the scheduled start of the meal serving period, and if:

3.2. Sufficient quantities have been prepared to offer a minimum of one selection from each food -group to all patrons, and if:

3.3. Sufficient contractor personnel are serving food to maintain patron flow rates as required by the contract, and if:

3.4. Not more than three other items on the checklist are rated as deficient.

4. Performance Evaluation:

4.1. Building No.____________________

4.2. Date:__________________________

4.3. Time From:__________________ To:_________________

5. Overall rating of this evaluation:______________________ (Enter satisfactory or defect).

	PRS Item # 3                   SERVICE TASKS
	SAT
	DEF
	N/A


5.1. Serving lines set up not more than 20 minutes prior to 

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


scheduled serving time. (C.5.4.3)

5.2. All menu items recorded on the Production Schedule,

 DA Form 3034, available for patron selection at the start of the 

 meal period. (C.5.3.3.2.)

5.3. Food items garnished before being placed on the serving 

line. (C..5.3.3.4.)

5.4. Spills on serving line cleaned within 5 minutes of

 occurrence.(C.5.5.1.1.) 

5.5. Sufficient quantities prepared to offer a minimum of one

 selection from each food group to all patrons. (C.5.3.3.2.)

5.6. Food on serving lines covered until the serving line is 

open. (C.5.4.4.)

5.7. Separate serving utensils used for each item served. (C.5.4.5.)

5.8  Utensils properly stored between uses. (C.5.4.5.)

Utensils


5.9. Hot food served within a temperature range of 140 F or 

above. (C.5.4.6.)

5.10. Cold food served within a temperature range of 40 F or

 less. (C.5.4.6.)

5.11. Contractor's personnel have and use bimetallic type thermometers  to assure maintenance of proper temperatures. (C.5.4.6.)

5.12. Personnel serving food are properly attired. (C.5.4.2.)

5.13. Personnel serving food are courteous and present a helpful 

attitude toward each diner. (C.5.4.2.)

5.14. Food items progressively replenished as required. (C.5.4.8.)

5.15. Food items protected from customer contamination IAW

 para 3-35, TB Med 530. (C.5.5.1.1.)

5.16. Food removed from serving lines within 20 minutes after lines 

are closed. (C.5.4.10.)


5.17 Leftovers properly handled (C.5.4.11.)

5.18. Complete meal available-to all patrons during designated

 meal hours. (C.5.4.1.)


6.
Remarks: (Fully explain all items which are rated deficient)

7.
COR/QAE signature:____________________________________________________________

8.
Contractor's representative signature:_______________________________________________

PROVIDE SELF SERVICE ITEMS--PRS - 4

1. SAMPLING PROCEDURE: The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. Observe the set-up of the self service items and the serving of the meal to diners.

2.2. Prior to serving of the first diner, review the Production Schedule, DA Form 3034, and the self service area to determine if all required self service items are available for diners selection.

2.3. Evaluate each item contained on the checklist to determine if performance in  accordance with the noted paragraph of the contract.

2.4. Any task which is not being performed due to menu requirements E.G.; no soft serve ice cream required for service during the evaluation, should be rated as NA

2.5. Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation "NE" (not evaluated).

2.6. All items rated as deficient must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.7. The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR.  This acknowledgment does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: Overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if:

3.1. All required beverages are available for patron selection throughout the  meal serving period, and if:

3.2. Salad bar service is available to all patrons throughout the meal serving period, and if:

3.3. Not more than one other item on the checklist is rated as deficient.

4. Performance Evaluation:

4.1. Building No.______________________

4.2. Date:____________________________

4.3. Time From:_____________________ To:_________________

5. Overall rating of this evaluation:___________________________ (Enter Satisfactory or defect)

	PRS Item # 4                   SERVICE TASKS
	SAT
	DEF
	N/A

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.1. All required beverages available throughout scheduled serving


 hours. (C.5.5.2.2.)

5.2. Milk dispensers serviced to provide a choice of 2% white


 milk and chocolate milk to all patrons. (C.5.5.2.3)

5.3. Spills and food debris cleaned up within 5 minutes of


occurrence. (C.5.5.2.)

5.4. Soft serve ice cream machines serviced to provide 


soft serve ice cream throughout the scheduled meal 


period. (C.5.5.2.5.)

5.5. Salad bar service available to all patrons throughout 


the scheduled  serving hours. (C.5.5.1.4.)


5.6. Condiments and seasonings available to all patrons 


without waiting.  (C.5.5.1.5.)


5.7. Breakfast bar service available to all patrons 


throughout the scheduled serving hours. (C.5.5.1.3.)


6.  Remarks: (Fully explain all items which are rated deficient)

7.  COR/QAE signature:________________________________________________________

8.  Contractor's representative signature:___________________________________________

PROVIDE HEADCOUNT/CASHIER SERVICE--PRS - 5

1. SAMPLING PROCEDURE: The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. Observe the performance of cashier/headcount duties by Contractor personnel to determine if operations are in accordance with the individually stated requirements of the contract paragraphs noted on the checklist.

2.2. Review cash turn-in records and security of controlled forms for contract compliance.

2.3. Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation 'NEI (not evaluated).

2.4. All deficient ratings must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.6  The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgment does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: Overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if:

3.1. Sufficient Contractor personnel are properly performing headcount/ cashier duties to maintain patron flow rates specified in the contract, and if:

3.2. Not more than one of the remaining checklist items is rated as deficient.

4. Performance Evaluation:

4.1. Building No.___________________

4.2. Date:_________________________

4.3. Time From:_________________  To:_________________

5. Overall rating of this evaluation:______________________(Enter satisfactory or defect)

	PRS Item # 5                   SERVICE TASKS
	SAT
	DEF
	N/A


5.1. Headcount instructions consistent with procedures 

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


of App D, in DA PAM 30-22 and AR 30-22. (C.5.6.2.)

5.2 Sufficient personnel available to perform headcount

 to permit  specified patron flow rates. (C.5.6.2.)


5.3 Headcounters performing duties as required. (C.5.6.3.)

5.4 Contractor change fund sufficient to make change 

for cash  patrons. (C.5.6.5.)


5.5. Customer  forms available.(C.5.6.12.)

6.
Remarks: (Fully explain all items which are rated deficient)

7.
COR/QAE signature:_______________________________________________________

8.
Contractor's representative signature:__________________________________________

PERFORM ADMINISTRATIVE REQUIREMENTS SERVICE--PRS - 6

1. SAMPLING PROCEDURE: The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. Review required records and files for contract compliance.

2.2. Evaluate sufficiency of expendable supply stockage levels.

2.3. Evaluate sufficiency of janitorial supply stockage levels.

2.4. Evaluate each item contained on the checklist to determine if performance is in accordance with the noted paragraph of the contract.

2.5. Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation 'NE" (not evaluated).

2.6. All items rated as deficient must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.7. The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgment does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: Overall performance of this service for the day of


the evaluation will be rated as satisfactory or unsatisfactory.

3.1. With the exception of headcount reporting, individual operations forms (E.G., DA Forms 2970, 3034, 3031-1, 3234-R, 3234-1-R) evaluated will be considered as satisfactorily completed if there are no more than two mathematical errors per page.

3.1.1. Any document used to record or report headcount data (E.G., DA Forms 2970, 3033) will be considered unsatisfactory and render this service unsatisfactory anytime headcount figures recorded or reported are greater than the sum total which can be supported by the source headcount documents.  E.G.; DD 1544, DA 3032.

3.1.2. The COR/QAE will immediately initiate a Contract Discrepancy Report (CDR) anytime the recording or reporting of unsupported headcount is discovered.

3.2. In addition to the above criterion, performance will be rated as satisfactory if:

3.2.1. All controlled forms are accounted for and properly stored, and if:

3.2.2. Cash deposits have been made as required by the contract, and if:

3.2.3. The dining facility account card is maintained up to date in compliance with paragraph 3-33, AR 30-22 and the contract, and if:

3.2.4. Stockage of expendable and janitorial supplies is in compliance the contract.

4. Performance Evaluation:

4.1. Building No.__________________

4.2. Date:________________________

4.3. Time From:_________________ To:__________________

5. Overall rating of this evaluation:________________________(Enter satisfactory or defect)

	PRS Item # 6                   SERVICE TASKS
	SAT
	DEF
	N/A


5.1. Dining Facility Account Card, DA Form 3980-R, 

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


maintained IAW  para 3-33, AR 30-22.  (C.5.7.3.)                                       

5.2 Equipment Replacement Record, DA Form 3988-R 

maintained current IAW para 3-45, AR 30-22. (C.5.7.11.)


5.3 Stockage of Government provided expendable supplies

maintained at levels established by the initial inventory. 


(C.5.7.16) 

5.1. Files properly established and maintained. (C.5.7.1.2.) 

5.2. Food production and usage documented through a

properly completed Production Schedule, 

DA Form 3034. (C.5.7.6.) 

5.6. Sensitive and high dollar item disposition documented 

through a properly completed Sensitive and High 

Dollar Item Disposition,  DA Form 3034-1. (C.5.7.2.2.) 

5.7. Operational Rations Box Lunch Control Form properly

completed.  (C.5.7.5.thru C.5.7.6) 

5.8.Subsistence Report and Field Ration Request properly 

Completed  IAW. (C.5.7.2.3.)

5.9.  Subsistence inventory properly completed (C.5.7.2.3.)                                        

5.10. Headcount records properly completed. (C.5.7.7.)                                    

5.11. Controlled forms properly stored. (C.5.7.8.)

5.12. Cash deposits made IAW the PWS. (C.5.7.9.)      


6.
Remarks: (Fully explain all items which are rated deficient)

7.
COR/QAE signature:______________________________________________________________

8.
Contractor's representative signature:_________________________________________________

PERFORM DINING AREA PREPARATION SERVICE--PRS -7

1. SAMPLING PROCEDURE: The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. Evaluate each item on the checklist to determine if the Contractor's performance is in accordance with the individually noted contract paragraphs.

2.2. Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation "NE" (not evaluated).

2.3. All deficient ratings must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.4. The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgment does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if:

3.1. All cleaning/service of dining areas has been completed NLT the scheduled start of the meal serving period, and if:

3.2. Sufficient Contractor personnel are available to provide each diner a clean table and chair at which to dine during the meal serving period, and if:

3.3. Not more than two of the remaining checklist items are rated as deficient.

4. Performance Evaluation:

4.1. Building No.__________________

4.2. Date:________________________

4.3. Time From:________________ To:___________________

5. Overall rating of this evaluation:________________________ (Enter satisfactory or defect)

	PRS Item # 7                   SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.1. All cleaning/service of dining areas completed NLT


 the start of each scheduled meal period and prior to 


closing for the day. (C.5.8.2.)


5.2. Eatingware properly replenished. (C.5.8.3.2.)

5.9. Salt, pepper, and sugar shakers 2/3 full (min) and 


exterior cleaned.  (C.5.8.2.3)

5.4 Tables immediately cleaned of all accidental 


spillage during meal  serving period. (C.5.8.3.1.)


5.5 Sufficient personnel available to provide each 


diner a clean table  and chair at which to dine. 


(C.5.8.3.)

5.3. Chairs, tables, booths, partitions cleaned 


after meals. (C.5.8.2.1.)

5.7 Table covers properly maintained. (C.5.8.2.2.) 

5.8.  Napkin holders cleaned and refilled. (C.5.8.2.4.)

5.8. Dinnerware dispensers cleaned after each meal. 


(C.5.12.16.)

5.9. Beverage and food dispensing equipment 


cleaned. (C.5.12.15.)

5.11. Doors and handrails cleaned. (C.5.8.2.5.)


6.   Remarks: (Fully explain all items which are rated deficient)

7.   COR/QAE signature:_________________________________________________________________

8.   Contractor's representative signature:____________________________________________________

PERFORM FLOOR CLEANING SERVICE--PRS -8

1. SAMPLING PROCEDURE: The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and time at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. Evaluate each item on the checklist to determine if the Contractor's performance is in accordance with the individually noted contract paragraphs.

2.2. Any task performed and not evaluated must be given a satisfactory rating and marked with the annotation "NE" (not evaluated).

2.3. All deficient ratings must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.4. The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgment does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: Overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if not more than two of the listed areas are rated as deficient.

4. Performance Evaluation:

4.1. Building No._______________________

4.2. Date:_____________________________

4.3. Time From:_____________________ To:____________________

5. Overall rating of this evaluation:_______________________________  (Enter satisfactory or defect)

	PRS Item # 8                   SERVICE TASKS
	SAT
	DEF
	N/A


5.1 Floor areas cleaned as required. (C.5.9.1.) thru (C.5.9.4.)

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.1.1.    Dining Area



5.1.2.
Kitchen Area

5.1.3.
Storage Area

5.1.4.
Serving Area

5.1.5.
Self Service Area

5.1.6.
Pot and Pan Wash Area

5.1.7. Dishwashing Area

5.1.8.
Offices/Foyers

5.1.9.
Loading Docks

5.1.10.  Toilets




5.2. Spot floor cleaning accomplished as required. 


(C.5.9.2.1.)


6.  Remarks: (Fully explain all items which are rated deficient)

7.  COR/QAE signature:________________________________________________________________

8.Contractor's representative signature:____________________________________________________

PERFORM DISHWASHING SERVICE--PRS –9

1. SAMPLING PROCEDURE: The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE Must:

2.1. 
Evaluate each item on the checklist to determine if the Contractor's performance is in accordance with the individually noted contract paragraphs.

2.2. 
Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation "NE" (not evaluated).

2.3.
All deficient ratings must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.4.
The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgement does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: Overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if:

3.1. Sufficient Contractor personnel are available to properly perform dishwashing services at the scheduled start of the meal period, and if:

3.2. The previous dishwashing operation (last meal) was completed NLT the scheduled start of the meal serving period, and if:

3.3. Not more than one of the remaining checklist items is rated as deficient.

4. Performance Evaluation:

4.1.Building No._________________

4.2. Date:_______________________

4.3. Time From: _________________To:________________

5. Overall rating of this evaluation:________________________ (Enter satisfactory or defect)

	PRS Item # 9                   SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.1. Sufficient Contractor personnel available to perform  dishwashing operations at the start of the scheduled meal period. (C.5.10.1.)    

5.2. Dishes, flatware, glassware, cups, bowls tumblers, trays cleaned to standard.  (C.5.10.2.)

5.3. Previous  dishwashing operation completed NLT 


the scheduled start of the meal serving period. 


(C.5.10.1.)

5.9. All dishes and dinnerware returned to proper


storage area. (C.5.10.6.)

5.9. Dishwashing equipment drained and  cleaned


 after each use. (C.5.10.7.)

5.9. Excessive accumulation of lime deposits 


removed. (C.5.10.7.)


6.   Remark: (Fully explain all items which are rated deficient)

7.  COR/QAE signature:_________________________________________________________________

8.  Contractor's representative signature:____________________________________________________

PROVIDE CLEANING SERVICE FOR EQUIPMENT--PRS –10

1. SAMPLING PROCEDURE: 

The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. Evaluate each item on the checklist to determine if the Contractor's performance is in accordance with the individually noted contract paragraphs.

2.2. Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation 'NE" (not evaluated).

2.3.  All deficient ratings must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.4.  The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgement does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: 

Overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if not more than four items on the checklist are rated as deficient.

4. Performance Evaluation:

4.1.Building No.___________________

4.2.  Date:_________________________

4.3.  Time From:__________________ To:___________________

5. Overall rating of this evaluation:___________________________ (Enter satisfactory or defect)

	PRS Item # 10                   SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.1.  Ventilating hoods cleaned daily. (C.5.12.13.)

5.2. Ovens and ranges cleaned daily. (C.5.12.2.)

5.3.  Grills and grill tops cleaned after each use. 

(C.5.12.7.)

5.4.  Toasters cleaned after each use. (C.5.12.14.)

5.5.   Food holding boxes cleaned after each meal. 

(C.5.12.9.)

5.6.  Refrigeration equipment cleaned daily. C.5.12.10.)

5.7. Freezers cleaned daily. (C.5.12.11.)


5.8. Ice making machines (exterior) cleaned after each use.  (C.5.12.12.)


5.9.  Vegetable peeling machines cleaned after each use. 

(C.5.12.3.)


5.10. Steam kettles and pressure cookers cleaned after each use. (C.5.12.5.)

5.11. Slicing equipment cleaned between each use. 



(C.5.12.6.)

5.12. Deep fat fryers drained and cleaned after each

 use. (C.5.12.4.)

5.13. Reusable oils (deep fat fryers) strained, placed

 in covered container and refrigerated when 
not in use. (C.5.12.4.)


6.   
Remarks: (Fully explain all items which are rated deficient)

7.
COR/QAE Signature:______________________________________________________________

8.
Contractor's Representative Signature:_________________________________________________

PROVIDE POT & PAN CLEANING SERVICE--PRS –11

1. SAMPLING PROCEDURE: 

The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, building and times at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. 
Evaluate each item on the checklist to determine if the Contractor's performance is in accordance with the individually noted contract paragraphs.

2.2. 
Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation "NE" (not evaluated).

2.3.
All deficient ratings must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.4.
The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgement does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: 

Overall performance of this service for the day of the evaluation will be rated as satisfactory or unsatisfactory.  Performance will be rated as satisfactory if not more than one of the checklist items is rated as deficient.

4. Performance Evaluation:

4.1.
Building No.___________________

4.2. 
Date:_________________________

4.3. 
Time From:__________________ To:____________________

5. Overall rating of the evaluation:_________________________(Enter satisfactory or defect)

	PRS Item # 11                  SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	

	
	
	

	
	
	


5.1. Pots, pans and utensils cleaned after each use. 

(C.5.11.2.)

5.2. Pot, pan and utensil washing done as items 

are used (items not permitted  to accumulate). 

C.5.11.2.1.)

5.3. Pan washing area cleaned after each meal. 

(C.5.11.2.2.)

5.4. Water temperatures maintained IAW 

para 4-23 TB Med 530 throughout 
operations. (C.5.11.2.3.)            


6.  Remarks: (Fully explain all items which are rated deficient)

7.  COR/QAE signature:​​​​​​​​​​​​​​​​​_________________________________________________________________

8.  Contractor's representative signature:____________________________________________________

PROVIDE FIELD FEEDING SERVICE--PRS –12

1. SAMPLING PROCEDURE: 

The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and the field feeding site and, using the sampling checklist, evaluate the required services.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. Evaluate each item on the checklist to determine if the Contractor's performance is in accordance with the individually noted contract paragraphs.

2.2. All deficient ratings must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.3.  The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgement does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: overall performance of this service for the day of the evaluation will be rated as either satisfactory or unsatisfactory.

3.1.  Performance will be rated as satisfactory if:

3.2.  Complete meals are prepared for field shipment on time for unit pickup (IAW unit request), and if:

3.3.  Not more than one other item on the checklist is rated as deficient.

4. Performance Evaluation:

4.1.  Building No.___________________

4.2.  Date:_________________________

4.3.  Time From:__________________  To:__________________

5. Overall rating of this evaluation:_________________________(Enter satisfactory or defect)

	PRS Item # 12                  SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.1.  Complete meals prepared for transport to the field 

or work site. (C.5.16.1.)

5.2. Inserts and containers preheated/precooled as

 required IAW chapter 9 FM 10-23. (C.5.16.2.)

5.3.  Hot/cold beverages provided for use at field site. 

(C.5.16.2.)

5.4.  Each container/insert identified with item name

and number of servings  and time packaged. 
 (C.5.16.3.)

5.5 Sufficient disposable dinnerware provided for


each meal served in the field.  (C.5.16.4.)


 6.  Remarks: (Fully explain all items which are rated deficient)

7.  COR/QAE signature:________________________________________________________________

8.  Contractor's representative signature:_____________________________________________________

PROVIDE EQUIPMENT MAINTENANCE SERVICE--PRS - 13

1. SAMPLING PROCEDURE: 

The COR/QAE will develop the Monthly Quality Assurance Surveillance Schedule to identify dates, buildings and times at which samples are to be taken.  The designated COR/QAE will visit the facility and, using the sampling checklist, evaluate the required services.  Scheduled sampling may occur during and or immediately after planned scheduled maintenance inspections to ensure that such scheduled maintenance is being performed.

2. INSPECTION PROCEDURE: The COR/QAE must:

2.1. Evaluate each item on the checklist to determine if the Contractor's performance in accordance with the individually noted contract paragraphs.

2.2. Any task performed and not evaluated must be given a satisfactory rating, and marked with the annotation "NE" (not evaluated).

2.3. All deficient ratings must be fully documented and explained on the checklist and to the Contractor's representative prior to leaving the dining facility.

2.4. The Contractor's representative should acknowledge receipt of the evaluation by signing the checklist prior to the departure of the COR/QAE.  This acknowledgement does not; however, indicate agreement with the findings.

3. PERFORMANCE CRITERIA: Overall performance of this service for the day of the evaluation will be rated as excellent, satisfactory,-not evaluated, or unsatisfactory.

3.1.  Performance will be rated as satisfactory if:

3.1.1. Equipment maintenance is performed so that no dishwasher, refrigeration unit, stove or oven constitutes a health hazard.

3.1.2. Equipment maintenance is performed so that no dishwasher, refrigeration unit, stove or oven constitutes a safety hazard.

3.1.3. Not more than four other items on the checklist are rated as deficient.

4. Performance Evaluation:

4.1. Building No.__________________

4.2. Date:________________________

4.3. Time From: _________________To:__________________

Overall rating of this evaluation:_______________________(Enter satisfactory, excellent, or defect)

	PRS Item # 13                 SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.1. Examination of repair orders shows that scheduling 

of repair orders is  well planned (C.7.3.)

5.2. Subcontracting of repair orders is properly reported

(C.7.2.)

5.3. Minor maintenance (operator care and maintenance

 is performed IAW manufacturer's instructions and 

TMI0-415 (C.5.13.8.)

5.3.1.  Personnel are observed performing 

pre-operation inspections and  maintenance 

as necessary (C.5.13.8.1.)

5.3.2.  Minor furniture repair accomplished as 

necessary (C.5.13.8.2.)

5.4. Maintenance Request Register (DA Form 2405) is

present and properly completed (C.5.13.6.)

5.4.1.  Repairs are made within 24 hours of 

repair order entry, or are reported to the 

contracting officer with reasonable 

explanation of circumstances (C.7.5.2.3)

5.4.2.  Records of scheduled maintenance and 

preventive maintenance are present and

 indicate appropriate performance of such

 maintenance functions IAW schedule 

(C.7.5.1)

5.5.  Thermostats are properly calibrated (C.7.5.3.1)

5.6.Controls, regulators, gauges, levelizers, drive motor

attachments, motors,  gear drives, pumps, hinges, 

springs, and gear boxes are functional with proper 

lubrication and/or oil levels (C.7.5.3.) thru (C.7.5.4.16.)

 5.7.Blowdown and cleaning of boilers (steam cookers) 

has been accomplished IAW maintenance plan

(C.7.5.3.) thru (C.7.5.3.21)

5.8.Solenoids, water level float controls, steam 

generators, steam traps, and steam strainers, 

gaskets and cathode protectors are inspected 

and maintained  (C.7.5.3.8) thru (C.7.5.3.10)

5.9.No defective pressure relief valves are found. 

(C.7.5.3.11)

	PRS Item # 13                 SERVICE TASKS
	SAT
	DEF
	N/A


	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


5.10.Electrical inspections and repairs have been

made (C.7.5.3.12)

5.11.  Refrigeration equipment is scheduled for 

maintenance no less than twice annually

and inspections and maintenance are 

completed. (C.7.5.4) thru (C.7.5.4.16.)

5.12. Food service equipment is properly 

assembled and installed. (C.7.1.)

5.13. Food service equipment is properly shut down, 

and removed or protected for  standby use (C.7.2.)

5.14. Equipment replacement requests are properly 

documented (C.7.5.2.2.)


6. Remarks: (Fully explain all items which are rated deficient)

7. COR/QAE signature:________________________________________________________________

8. Contractor's representative signature:____________________________________________________

ANNEX D

CUSTOMER COMMENTS

1. Customer comments provide the COR an additional method by which to evaluate Contractor performance.  Each comment received, however; must be validated to determine if the service was required and if the service met the standard of the contract.

1. Each unit receiving service under this contract will be provided the Customer Comment Form at Figure C-1 and instructions for its completion and forwarding to the COR/QRE.

2. Upon receipt of a customer comment, the COR/QAE will investigate to see if it is valid and, if so whether the Contractor in at fault.  If the comment is valid and was caused by poor Contractor performance, the COR/QAE must notify the Contractor and the Contractor must take corrective action.

3. The COR will summarize validated comments each month by service.  The defects are then reviewed to determine if corrective action is being initiated by the Contractor when informed of the comment.  Service trends may be ascertained from the number and nature of comments received each month.

5. Validated customer comments will be furnished to the Contracting Officer each month with the COR’s review and analysis.  These comments may then serve as further documentation for payments, deductions from payments, nonpayment or other remedies prescribed in the contract.
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