FOOD MANAGEMENT TEAM FSO CHECKLIST
FOOD MANAGEMENT TEAM CHECKLIST
FOOD MANAGEMENT TEAM FSO CHECKLIST


COMMAND:                                          
A: MARINE CORPS FOOD MANAGEMENT INFORMATION SYSTEM    YES NO  N/A
 1. Is the CMC Policy Letters MSG R100133Z Nov 97, 
    and MSG R291611Z Oct 01 with 
MCFMIS SOP on hand?             
 2. Is use of the MCFMIS in accordance with

    the CMC Policy Letters?                                       

 3. Are the following programs utilized properly?

    (a) INGMAN                                                          

    (b) PRICECHG                                                  

    (c) RECMAN  (Current AFRS & local recipes)                                                    

    (d) RECANAL (Nutritional Analysis of recipes)                                                        

    (e) COSTUPD                                
                  

    (f) MENMGMT  (Master Menu)                                    

    (g) MENTOTAL (when necessary)                                
    (h) COMBREQ                                                   

    (i) MDFEDRPT                                                 

    (j) MDCASHF                                                  
    (k) DCANAFSO                                                 
    (l) SOARMAN                                                   
    (m) PURGING (Current Qtr & two previous Qtrs.)               

 4. Is there a current INGRPT on deck?                                                                

 5. Is there a current RECRPT on deck?                           

 6. Is a MCFMIS log being kept as required?                      
 7. Are mess hall Save Costs kept? (qtr/wkly)                    
 8. Does the FSO retain 2 years of SAVECOSTS as

    supporting documentation for the SOAR?               
    


    



     

   

B: ADMINISTRATION                                    YES NO  N/A
1. Is the following correspondence on hand?    

   (a) Food Service Officer’s turnover folder                   
   (b) Food Technician’s turnover folder                                

   (c) Food Service Memos                                       
   (d) Food Service SOP                                         
   (e) Letters of Adjustment                                     

   (f) Certificates of Survey                                   
   (g) Previous Food Team Report                                
   (h) PMA Inspection Reports (As Required)                     
   (i) Unsatisfactory Material Report                                 

   (j) Technical Inspections                                    
2. Are MCFMIS users assigned in writing?                        
3. 

Are Automated Data Processing Equipment (ADPE)                     

   requirements registered with the command/NMCI?               
4. Are the following publications on hand?  

   (a) MCO P10110.14L, FOOD SERVICE SOP, 26 Sep 89              
   (b) MCO P10110.42B, AFRS, April 1999                         
   (c) MCO P10110. 43F, AFRS Index, 15 Feb 2000                 
   (d) MCO 10110.34E, Marine Corps Food Service

       and Subsistence Program, 17 Apr 92                       
   (e) MCO P10110.17C, Marine Corps Nutrition and 

       Menu Planning Manual, 26 Mar 90                                

   (f) MCO 10110.40B, Policy for POR’s, 6 Mar 90                 

   (g) MCO 1510.72, ITS, 31 Dec 97                                                                                            
   (h) OPNAVINST 1560.10B, Apprenticeship

       Program, 30 May 01                                                                                                     
   (i) NAVSUP P-486, Food Service Operations, Jun 01            
   (j) NAVMED P-5010-1, Food Safety, 17 Aug 99                  
   (k) NAVMED P-5010-9, PMA Ground Forces, 1991                 
   (l) NAVMC 2733, Energy Conservation, 31 Mar 89               
   (m) Hard copy of the Master Menu                             

   (n) Mess Contract

















                                           
   (o) MCB 10110 Management and Accountability of 
       Rations During Field Training/Exercises,
       w/ch 1, 4 Dec 01                                         
   (p) MCRP 4-11.8A Food Service Reference 
       Publication, 12 Dec 01                                   
   (q) Material Safety Data Sheets (MSDS)                       

C: FINANCIAL REPORTING                               YES NO  N/A
1.  

Are all inventory transfers supported by

    an Inter-Mess Transfer (IMT) number?                         

2.  Is the Subsistence Operational Analysis Report                     

    (SOAR) on file?                                             
3.  Does the Subsistence Operational Analysis Report
    (SOAR) 
reconcile with the Mess Halls DCA?                   
4.  Are true bills on file? (Throughout the 

    accounting period)                                          
5.  Does the Food Service Office reconcile debits 

    with the Mess Halls and Vendors?                            
6.  Financial Posture from the last two quarters:
















QUARTER                           
QUARTER                  

BDFA                              
BDFA                  

COST TO FEED                     
 COST TO FEED  
        

EXPEND (+/_) $                    EXPEND (+/_) $        
INV %                             INV %                 

REMARKS:
D: CASH COLLECTION                                   YES NO  N/A
 1.  Are following appointment letters on file?

     (a) Cashier                                                
     (b) Collection Agent                                       

 2.  Are appointments in compliance with current                           

     directives?                                                
 3.  Is Collection Agent familiar with their duties?                                       
 4.  Does the Collection Agent’s on-hand money

     match the Cash Meal Payment Sheets?                        

 5.  Do the financial accounting documents reconcile

     with the Cash Meal Payment Sheets?                         

 6.  Are safes adequate and combination changes made

     every six months and/or upon relief?                       
 7.  Are quarterly cash verifications conducted?                
E: TRAINING                                         
 1.  Do all personnel have training records?                    
 2.  Are MOT classes provided as required?                      
 3.  Are completed classes properly documented in

     the training records?                                       
F: EQUIPMENT AND MAINTENANCE                         YES NO  N/A
 1.  Is the CMR on-hand and up to date?                         
 2.  Are following appointment letters on file?

     (a) Responsible Officer (R.O.)                             
     (b) Receipt for self-service                               
     (c) Receipt for property                                   
 3.  Are O&MMC dollars expended properly?                        
 4.  Are minor property reports on file?                         
 5.  Are losses being replaced?                                 
 6.  Does the Food Service have a current Long Range                            

     Equipment Procurement and Replacement Plan?                 


8. 
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