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	ATTACHMENT J-1300000-01
DEFINITIONS AND ACRONYMS

	Definition/ Acronym
	Description

	Appetizing 
	Foods that possess aesthetically pleasing factors such as color, shape, texture, aroma and flavor to induce appetite and consumption.

	Consumable Supply
	All non-perishable goods to support the operation of a galley including, but not limited to, food preparation supplies, cleaning supplies, and office supplies.

	Cycle Menu
	A series of menus planned to be used consecutively with some variations over a fixed period of time, e.g., 35 days.

	Eligible Patrons
	Personnel that are entitled to rations-in-kind, or are authorized to purchase meals, as specified in Part A, Chapter 2 of NAVSUP P-486, Food Service Management General Messes. 

	Debris
	Discarded trash or rubbish including, but not limited to, paper, cans, bottles, and other similar items.

	Food Service Attendant
	Operational functions that include loading and unloading of supplies, performing vegetable preparation tasks, serving meals at the food serving line, maintaining cleanliness and sanitary condition of the facility, operating scullery equipment, washing mess gear, and disposing of food waste.

	Food Service Management (FSM) System
	An automated computer system used to perform menu production, receipt, inventory, issue, accounting, and other management functions associated with the operation of a galley facility.

	Hazardous Materials (HAZMAT)
	Materials that can pose a potential health threat.  Hazardous materials are listed in 49 CFR Part 172 Hazardous Materials Table, Special Provisions, Hazardous Materials Communications, Emergency Response Information, and Training Requirements.

	Healthy Food Choices
	Standards from Healthy People 2000 Goals established by the U.S. Surgeon General, and Dietary Guidelines for Americans developed by the U.S. Department of Agriculture and Health and Human Services.  Menu Standards based on DoD 1338.10 will be the guide for military feeding.

	Main Line
	Food serving line where the main menu items, e.g., entrees and vegetables, are served.

	Mess Gear
	All items used in food preparation and serving operations, e.g., ladles, spatulas, trays, plates, mixing bowls, wire whip, drinking glasses, plates, bowls, spoons, forks, and coffee cups.

	NAVSUP
	Naval Supply Systems Command

	Nutritious and Acceptable Meals 
	Meals that meet standards and guidelines as established by NAVSUP P-486, NAVSUP P-7, The Armed Forces Recipe Service, NAVSUP P-476, Navy Food Service, NAVSUP P-580, Fat, Cholesterol and Calories List for General Messes, The New Professional Chef, and The Art and Science of Culinary Preparation.

	Preventive Medicine Authority (PMA)
	A division of the Navy Environmental and Preventive Medicine Units under the command of the Navy Environmental Health Center that provides specialized consultation, advice, and recommendations in matters of preventive medicine and environmental health to Navy and Marine Corps activities.

	Ration-in-kind (RIK)
	Prepared meals being served to entitled personnel such as regular and reserve enlisted personnel and others listed in Part A, Chapter 2 of NAVSUP P-486. 

	Receipt
	Supply receiving procedures including preparation, inspection, storage, processing receipts, posting records, and fiscal accounting.

	Sanitary
	Free of harmful microorganisms.

	Speedline
	Food serving line where fast food items, e.g., burgers, hot dogs, and sandwiches, are served.

	Subsistence-in-kind (SIK)
	A Military Personnel Navy (MPN) funded program executed by the Navy Exchange Service Command (NEXCOM) to purchases Navy subsistence.

	Subsistence Prime Vendor (SPV)
	Commercial vendors under contracts administered by Defense Supply Center Philadelphia (DSCP) under Congressional mandate to meet subsistence requirements for DoD installations.

	Subsistence Supply
	Perishable goods such as meats, vegetables, and dairy products.



ATTACHMENT J-1300000-02
REFERENCES AND TECHNICAL DOCUMENTS

	Reference
	Title

	DoD 1338.10M
	DoD Food Service Program

	NAVMED P-5010
	Food Safety

	NAVSUP 7330
	General Mess Quarterly Notice

	NAVSUP P-476
	Navy Food Service

	NAVSUP P-486
	Food Service Management General Messes

	NAVSUP P-580
	Fat, Cholesterol and Calories List for General Messes

	NAVSUP P-7
	Armed Forces Recipe Service

	OPNAVINST 5100.23
	Navy Occupational Safety and Health (NAVOSH) Program Manual

	CAMPLEMDJINST 4061.2A
	Camp Lemmonier Galley Policy

	
	

	Culinary and Hospitality Industry Publications Services
	The Art and Science of Culinary Preparation 

	Culinary Institute of America
	The New Professional Chef

	U.S. Department of Agriculture and Health and Human Services
	Dietary Guidelines for Americans

	U.S. Surgeon General
	Healthy People 2000 Goals





ATTACHMENT J-1300000-03
CUSTOMER SURVEY FORM


	
CUSTOMER SURVEY


	GALLEY LOCATION: _____________	DATE: _____________	TIME: ______________



[On a scale from 1 to 4, with 1 being the lowest rating and 4 being the highest rating]


(1) Promptness of the sign-in process and/or cash transaction			[ 1 ]	[ 2 ]	[ 3 ]	[ 4 ]
		
(2) Availability of food items that are specified on the daily menu		[ 1 ]	[ 2 ]	[ 3 ]	[ 4 ]
			
(3) Temperatures of food items and beverages 				[ 1 ]	[ 2 ]	[ 3 ]	[ 4 ]	

(4) Quality of food items and beverages being served			[ 1 ]	[ 2 ]	[ 3 ]	[ 4 ]		
(5) Availability of dining ware and utensils					[ 1 ]	[ 2 ]	[ 3 ]	[ 4 ]

(6) Availability of seating						[ 1 ]	[ 2 ]	[ 3 ]	[ 4 ]

(7) Appearance and sanitary conditions of the facility 			[ 1 ]	[ 2 ]	[ 3 ]	[ 4 ]

(8) Quality of service from galley attendants				[ 1 ]	[ 2 ]	[ 3 ]	[ 4 ]







ATTACHMENT J-1300000-04
CUSTOMER SURVEY MONTHLY SUMMARY FORM

	


CUSTOMER SURVEY MONTHLY SUMMARY


GALLEY LOCATION: _____________	MONTH: __________	YEAR: __________


Number of survey responses received:  ________________			         Average points

(1) Promptness of the sign-in process and/or cash transaction				[	]			
(2) Availability of food items that are specified on the daily menu			[	]	
			
(3) Temperatures of food items and beverages 					[	]		

(4) Quality of menu items and beverages being served				[	]			
(5) Availability of dining ware and utensils						[	]	

(6) Availability of seating							[	]	

(7) Appearance and sanitary conditions of the facility 				[	]	

(8) Quality of service from galley attendants					[	]	









ATTACHMENT J-1300000-05
DAILY MEAL SERVING TIMES AND DINING FACILITY HOURS


	Function
	Days of Operation
	
Hours of Operation
 

	 
	 
	Breakfast
	Lunch
	Dinner
	Late Meal

	Main Line Serving 
	Mon - Fri 
	0530 - 0830 
	1100-1330
	1630-2000
	2330-0030

	Brunch
	Sat - Sun 
	0530 - 0830 
	1000-1330
	1630-2000
	2330-0030

	 
	 
	 
	 
	 
	 

	Combat Café
	Mon - Fri 
	0600 - 0830 
	1130-1330
	1800-1900
	 

	Combat Café
	Sat
	0600-0830
	1200-1330
	
	

	 
	 
	 
	 
	 
	 

	Speed Line (Grab and Go)
	Sun - Sat
	22 hours/day - Closed from 0200-0400 daily
	[bookmark: _GoBack] 
	 
	 

	
	
	
	
	
	

	Chebelley Air Field
	Sun - Sat
	0530 - 0830 
	1100-1330
	1630-2000
	2330-0030

	
	
	
	
	
	

	Camp Simba, Manda Bay
	Mon - Fri
	0730 - 0900
	1130 - 1300
	1700 - 1830
	

	
	Sat - Sun
	0900 - 1200
	
	1630 - 1800
	

	
	Holidays
	0900 - 1200
	
	1630 - 1800
	

	
	
	
	
	
	

	
	
	
	
	
	



Note:  The frequency and length of dining periods may be adjusted as mutually agreed by the CLDJ leadership, KO, and the Contractor.  During unit surges, meal hours and serving time may be extended.


ATTACHMENT J-1300000-06
EXAMPLE MESS GEAR INVENTORY RECORD

	Galley Location:				Inventory Date			Manager Signature:			

	(1)

ITEM
	(2)
PREVIOUS
INVENTORY
	(3)
AMOUNT
RECEIVED
	(4)
ON HAND
THIS DATE
	(5)

LOSS
	(6)

GAIN

	Cutting Board - 2' x 3' Wood
	
	
	
	
	

	Carving Knife - 8" Steel
	
	
	
	
	

	Dicing Knife - 10" Steel
	
	
	
	
	

	Tray - Shallow 2' x 3.5' Aluminum
	
	
	
	
	

	Tray - Deep 3' x 5' Aluminum
	
	
	
	
	

	Spatula - 3" Blade 8" Handle Plastic 
	
	
	
	
	

	Spatula - 5" Blade 12" Handle Wood
	
	
	
	
	

	Mixing Bowls - 15" Ceramic
	
	
	
	
	

	Mixing Bowls - 22" Aluminum
	
	
	
	
	

	Ladles - 3" Cup 15" Handle Plastic
	
	
	
	
	

	Ladles - 5" Cup 20" Handle Plastic
	
	
	
	
	

	Wire Whip - 12" Stainless Steel
	
	
	
	
	

	Firing Pans - 15" Aluminum
	
	
	
	
	

	Firing Pans - 22" Cast Iron
	
	
	
	
	

	Drinking Glass - 6 Oz Clear Glass
	
	
	
	
	

	Drinking Glass - 16 Oz Clear Glass
	
	
	
	
	

	Coffee Cup - 10 Oz White Ceramic
	
	
	
	
	

	Soup Bowl - 12 Oz White Ceramic
	
	
	
	
	

	Dessert Bowl - 10 Oz White Ceramic
	
	
	
	
	

	Tea Spoon - 5" Chrome Plated
	
	
	
	
	

	Soup Spoon - 6" Chrome Plated
	
	
	
	
	

	Table Spoon - 5.5" Chrome Plated
	
	
	
	
	

	Table Fork - 5.25" Chrome Plated
	
	
	
	
	

	Table Knife - 7.5" Chrome Plated
	
	
	
	
	

	Dish Sauce - 5" White Ceramic
	
	
	
	
	

	Plate - 8" White Ceramic
	
	
	
	
	

	Plate - 12" White Ceramic
	
	
	
	
	

	Serving Tray - Plastic
	
	
	
	
	

	Napkin Dispenser
	
	
	
	
	

	Sugar Dispenser
	
	
	
	
	

	Salt Shaker
	
	
	
	
	





J-1300000-07
GALLEY EQUIPMENT INVENTORY

	EQUIP. NO.
	EQUIPMENT DESCRIPTION
	QTY
	MANUFACTURER
	MODEL

	03028
	REFRIGERATOR, DISPLAY
	
	 
	

	03027
	REFRIGERATOR, DISPLAY
	 
	 
	

	03005
	REFRIGERATOR, DISPLAY
	 
	 
	

	03026
	REFRIGERATOR, DISPLAY
	 
	 
	

	03003
	REFRIGERATOR, DISPLAY
	 
	 
	

	03004
	REFRIGERATOR, DISPLAY
	 
	 
	

	03091
	COLD FOOD DUAL WELLS
	 
	 
	

	03072
	SINGLE DOOR REACH IN FREEZER
	 
	 
	

	03046
	TWO DOOR PASS THRU FREEZER
	 
	 
	

	03080
	TWO DOOR PASS THRU FREEZER
	 
	 
	

	3030
	ICE MACHINE, REMOTE CONDENSING 
	 
	 
	

	3029
	ICE MACHINE, REMOTE CONDENSING 
	 
	 
	

	3010
	ICE MACHINE, REMOTE CONDENSING 
	 
	 
	

	N/A
	ICE MACHINE, REMOTE CONDENSING 
	 
	 
	

	03208
	ICE MACHINE WITH BUILT IN FILTER
	 
	 
	

	03217
	ICE MACHINE WITH BUILT IN FILTER
	 
	 
	

	03055
	COLD FOOD SIX WELLS
	 
	 
	

	03056
	COLD FOOD SIX WELLS
	 
	 
	

	03098
	SINGLE DOOR REACH IN REFRIGERATOR
	 
	 
	

	03059
	TWO DOOR REACH IN REFRIGERATOR
	 
	 
	

	03073
	TWO DOOR REACH IN REFRIGERATOR
	 
	 
	

	03034
	TWO DOOR REACH IN REFRIGERATOR
	 
	 
	

	03204
	TWO DOOR REACH IN REFRIGERATOR
	 
	 
	

	03047
	TWO DOOR REACH IN REFRIGERATOR
	 
	 
	

	03079
	ONE DOOR
	 
	 
	

	03064
	COLD FOOD SIX WELLS
	 
	 
	

	03083
	COLD FOOD SIX WELLS
	 
	 
	

	03093
	TWO DOORS REACH IN REFRIGERATOR
	 
	 
	

	03094
	REFRIGERATOR, 2 DOOR
	 
	 
	

	03081
	TWO DOOR PASS THRU RFEFRIGERATOR
	 
	 
	

	03225
	TWO DOOR PASS THRU RFEFRIGERATOR
	 
	 
	

	03020
	SLIDE TOP ICE CREAM CABINET
	 
	 
	

	N/A
	SLIDE TOP ICE CREAM CABINET
	 
	 
	

	03145
	TWO DOOR UNDERCOUNTER FREEZER
	 
	 
	

	03228
	TWO DOOR UNDERCOUNTER REFRIGERATOR
	 
	 
	

	03090
	REFRIGERATED RAIL TABLE
	 
	 
	

	03047
	REFRIGERATED RAIL TABLE
	 
	 
	

	03105
	REFRIGERATED RAIL TABLE
	 
	 
	

	03048
	REFRIGERATED RAIL TABLE
	 
	 
	

	N/A
	WALK IN FREEZER
	 
	 
	

	N/A
	EVAPORATOR COIL FREEZER
	 
	 
	

	N/A
	REMOTE REFRIGERATION FREEZER
	 
	 
	

	N/A
	AIR CURTAIN 
	 
	 
	

	N/A
	WALK IN THAWER
	 
	 
	

	N/A
	EVAPORATOR COIL THAWER
	 
	 
	

	N/A
	REMOTE REFRIGERATION THAWER
	 
	 
	

	N/A
	AIR CURTAIN 
	 
	 
	

	N/A
	WALK IN COOLER
	 
	 
	

	N/A
	EVAPORATOR COIL THAWER
	 
	 
	

	N/A
	REMOTE REFRIGERATION COOLER
	 
	 
	

	N/A
	WALK IN COOLER
	 
	 
	

	N/A
	EVAPORATOR COIL COOLER
	 
	 
	

	N/A
	REMOTE REFRIGERATION COOLER
	 
	 
	

	N/A
	WALK IN COOLER
	 
	 
	

	N/A
	EVAPORATOR COIL COOLER
	 
	 
	

	N/A
	REMOTE REFRIGERATION COOLER
	 
	 
	

	N/A
	WATER CHILLER/FURIFIER
	 
	 
	

	03029
	ICE-WATER DISPENSER
	 
	 
	

	03030
	ICE-WATER DISPENSER
	 
	 
	

	03010
	ICE-WATER DISPENSER
	 
	 
	

	N/A
	ICE-WATER DISPENSER
	 
	 
	

	03033
	BEVERAGE DISPENSER
	 
	 
	

	03034
	BEVERAGE DISPENSER
	 
	 
	

	03035
	BEVERAGE DISPENSER
	 
	 
	

	03011
	BEVERAGE DISPENSER
	 
	 
	

	03012
	BEVERAGE DISPENSER
	 
	 
	

	03013
	BEVERAGE DISPENSER
	 
	 
	

	03042
	ICE CREAM MACHINE
	 
	 
	

	N/A
	ICE CREAM MACHINE
	 
	 
	

	03041
	COFFEE MAKER, ELECTRIC, TWIN URN
	 
	 
	

	03096
	HEATED CABINET
	 
	 
	

	03045
	HEATED CABINET
	 
	 
	

	03044
	HEATED CABINET
	 
	 
	

	03095
	HEATED CABINET
	 
	 
	

	03060
	HEATED CABINET
	 
	 
	

	03211
	HEATED CABINET
	 
	 
	

	03203
	PROOFING CABINET
	 
	 
	

	03186
	CONVECTION STEAMER
	 
	 
	

	03188
	CONVECTION STEAMER
	 
	 
	

	03051
	FRYER  WITH DUMP STATION
	 
	 
	

	03182
	CONVECTION OVEN
	 
	 
	

	03183
	CONVECTION OVEN
	 
	 
	

	03187
	CONVECTION STEAMER
	 
	 
	

	03189
	CONVECTION STEAMER
	 
	 
	

	N/A
	SINK HEATER
	 
	 
	

	03087
	GRIDDLE
	 
	 
	

	03052
	GRIDDLE
	 
	 
	

	03016
	COFFEE BREWER
	 
	 
	

	03196
	CONVECTION OVEN
	 
	 
	

	03197
	CONVECTION OVEN
	 
	 
	

	03071
	HEATED DISPLAY CABINET
	 
	 
	

	N/A
	COFFEE URN
	 
	 
	

	03138
	THREE COMPARTMENT SINK
	 
	 
	

	03086
	DROP-IN CARVING STATION
	 
	 
	

	03053
	DROP-IN CARVING STATION
	 
	 
	

	03074
	COLD TABLE, FIVE WELLS
	 
	 
	

	03075
	COLD TABLE, FIVE WELLS
	 
	 
	

	03076
	COLD TABLE, FIVE WELLS
	 
	 
	

	03199
	CONVECTION OVEN
	 
	 
	

	03139
	POTS AND PANS WASHERS
	 
	 
	

	03082
	TWO DOOR PASS THRU WARMING CABINET
	 
	 
	

	03097
	TWO DOOR PASS THRU WARMING CABINET
	 
	 
	

	03067
	DROP IN CARVING STATION
	 
	 
	

	03102
	DROP IN CARVING STATION
	 
	 
	

	03200
	CONVECTION OVEN
	 
	 
	

	03201
	CONVECTION OVEN
	 
	 
	

	03066
	HOT FOOD SIX WELLS
	 
	 
	

	03065
	HOT FOOD SIX WELLS
	 
	 
	

	03100
	HOT FOOD SIX WELLS
	 
	 
	

	03099
	HOT FOOD SIX WELLS
	 
	 
	

	03141
	COMBI OVEN
	 
	 
	

	03143
	COMBI OVEN
	 
	 
	

	N/A
	HOT DOG ROLLER WITH BUN CABINET
	 
	 
	

	N/A
	BOOSTER HEATER
	 
	 
	

	N/A
	BOOSTER HEATER
	 
	 
	

	N/A
	40 GALLON BRAISING PAN
	 
	 
	

	N/A
	CONVEYOR TOASTER 
	 
	 
	

	03019
	CONVEYOR TOASTER 
	 
	 
	

	03085
	HOT FOOD SIX WELLS
	 
	 
	

	03142
	COMBI OVEN
	 
	 
	

	03084
	HOT FOOD SIX WELLS
	 
	 
	

	03101
	HOT FOOD SIX WELLS
	 
	 
	

	03194
	BRAISING PAN
	 
	 
	

	03054
	HOT FOOD SIX WELLS
	 
	 
	

	N/A
	40 GALLON BRAISING PAN
	 
	 
	

	N/A
	DOUGH DIVIDER/ROUNDER
	 
	 
	

	N/A
	DISHWASHER
	 
	 
	

	N/A
	TRAY ACCUMULATOR
	 
	 
	

	N/A
	TROUGH COLLECTOR
	 
	 
	

	N/A
	ROLLER CONVEYOR TABLE
	 
	 
	

	N/A
	TRAY DROP WINDOW
	 
	 
	

	N/A
	DISHWASHER
	 
	 
	

	N/A
	TRAY ACCUMULATOR
	 
	 
	

	N/A
	TROUGH COLLECTOR
	 
	 
	

	N/A
	ROLLER CONVEYOR TABLE
	 
	 
	

	N/A
	TRAY DROP WINDOW
	 
	 
	

	03202
	FRYER BATTERY WITH DUMP STATION
	 
	 
	

	03212
	VEGETABLE PEELER
	 
	 
	

	03226
	20 QUART MIXER
	 
	 
	

	03144
	60 QUART FOOD MIXER
	 
	 
	

	03190
	60 QUART FOOD MIXER
	 
	 
	

	03220
	FOOD PROCESSOR
	 
	 
	

	03218
	SCRAP COLLECTOR
	 
	 
	

	03038
	MICROWAVE
	 
	 
	

	03018
	MICROWAVE
	 
	 
	

	N/A
	40 GALLON JACKETED STEAM KETTLE
	 
	 
	

	03231
	FOOD PROCESSOR
	 
	 
	

	03193
	40 GALLON JACKETED STEAM KETTLE
	 
	 
	

	03192
	40 GALLON JACKETED STEAM KETTLE
	 
	 
	

	N/A
	LIQUID CHILLER
	 
	 
	

	03198
	CONVECTION OVEN
	 
	 
	

	03028
	REFRIGERATOR, DISPLAY
	
	 
	

	03027
	REFRIGERATOR, DISPLAY
	 
	 
	






