


[bookmark: _Toc219097032]MOBILE FOOD SERVICE UNIT INSPECTION FORM

	Contractor: __________________ ____            _ 
	Unit Number: __________________ ____ _
	Contract Number: __________________ ____

	Date of Inspection: __________________ _____
	Incident:_____________________________
	Inspector Name:_______________________ _ 



	Performance Item
	Performance Standard
	 Pass/Fail or Needs Improvement

	C.1.4 - C.1.4.2.1  Supplies, Equipment, and Personnel
	Supplies Equipment and Personnel meet operational needs of the MFSU and are available at all times.
	

	C.1.5 – C.1.5.15 Contractor Responsibilities
	Contractor performs in a professional, cooperative and workmanlike manner and provided all supplies and services as specified.
	

	C 2.2.5  Timely Arrival and Set-Up
	Delivery of MFSU arrived +/-1 hour of agreed upon schedule with NICC.
	

	C.3.1 – C.3.2 Equipment Requirements and Feeding Rates
	Equipment and feeding rates meet minimum requirements.
	

	C.4.1 – C.4.1.2 General Meal Requirements 
	Contractor submitted a biweekly menu within 24 hours of arrival of the incident that provides a variety of high quality meals or special meals that meet quality standards.
	

	C.4.2 – C.4.2.6.3  Standard Menu Minimum Quantities Requirements
	Food meets quantities standards.
	

	C.4.3 – C.4.3.8 Twenty Four Hour Service Bar
	All required items are available 24 hours/day.
	

	C.4.4 – C.4.4.17  Menu Variety
	Bi-weekly menus provide a variety of meats, breads, juices, and other meal items.
	

	C.4.5 – C.4.5.3 Cooking Requirements
	All food is cooked to minimize health hazards in accordance with the FDA Food Code.
	

	C.4.6 – C.4.6.6 Serving Container Requirements
	Milk, juice, desserts, salad dressings, condiments, bread and cold cereal is served and available as specified.
	

	C.4.7 – C.4.7.19 Food Quality Standards
	All meats, poultry, fish, dairy products, canned or frozen vegetables and fruits, dry goods, breads, canned goods, coffee, tea,, oil, prepared salad, and beef jerky meet specified quality standards. 
	

	D.1 – D.6 Packaging and Marking
	Contractor met packaging and labeling standards.
	

	E.2 & C.1.5.12 Quality Control Plan and Inspections
	The Contractor provided and maintained an inspection system acceptable to the Government.
	

	C 1.5.8 Key Personnel 
	Key Personnel are available at the incident at all times.
	



Narrative Comments:
	

	

	

	

	

	



	Government Representative
	Contractor’s Representative

	Signature:
___________________________
	Title:
__________________________
	Signature:
____________________________
	Title:
___________________________




