After Action Review- 2010 National Mobile Food 
and Shower Contracts 
Attn: FDUL, FACL, and LSC:  This review is a quick snap shot of what we have seen and heard concerning the National Mobile Food and Shower Programs this past fire season.  Even though it was somewhat of a slow fire season, we were kept very busy trying to get everyone up to speed with the new mobile food contract requirements.  We thought it would be a good idea to inform and share with all of you what we saw and heard this past fire season.

Forest Service Fire and Aviation Management-Operations and Acquisition Management at NIFC sincerely thank all you for the quality support and service you provide to the National Mobile Food and Shower Programs.
Mobile Food Services
· Shift Food - lunch items such as Energy bars varied considerably from incident to incident or from one geographical area to another.  Most of the negative input was determined to be coming from certain geographical areas and were based on the specific products provided by the contractor and folks not being aware of the Shift Food changes to the contract.  Comments included:  reintroduce juices, second sandwich or the burrito back in the lunches.  For the most part, the Energy Bars were well received from fire fighters performing arduous duties.  These folks appear to have an understanding of the value and support the shift food concept.   
The shift lunch menu was developed for the arduous firefighter after years of extensive research (studies) by the Missoula Technology and Development Center (MTDC) in cooperation with Dr. Gaskil from the University of Montana.  Pilot studies were conducted over the past three fire seasons.  If you want to learn more, information is available in the form of a Tech Tip, January 2007, 0751-2302-MTDC along with other publications. The new lunches now provide the proper nutritional requirements for the arduous firefighter to maintain their weight and energy level that is required throughout their daily shift activities.  The Energy bars were added as a preferred alternative to the second sandwich based on that research.  This approach also eases the concern of packing the second sandwich around in a backpack all day, then ingesting it at a time that may increase the risk of a food borne illness.  Note--there is still a great deal of flexibility built into the current contract for the Contractors to offer and the Food Unit Leader (FDUL) to approve a variety of items for the second entrée, including a second sandwich.  Juices were removed from the sack lunches based on research and feedback from the firefighters working on the fire line.  The juice cans were too cumbersome and they felt they were receiving enough hydration from water and sport drinks.  Fruit juices may be purchased by the buying team and added as a supplemental item, if needed.   
· Ensure that Contractors are offering a variety of Energy bars.  When Energy bars are used for Entrée 2, the FDULs should review the name and type energy bar being provided (prior to approval) so they meet the contract requirements for the second entrée.
· Overall, individually packaged snack items and dried fruit have been well received.  However, we did find some inferior dried fruit products that contain too much sugar.  We inspected a lunch with dried fruit and snack items that consisted of two candy bars, dried fruit with excessive amounts of sugar, and two cookies.  FDULs need to monitor these items to avoid high sugar carbohydrates as snack items. 
· Biweekly menus were intended to provide more variety when meal planning for a two- week period.  Our findings did show that a wide variety of meals were being planned.  However, the menus being proposed to the FDUL are very generic.  Contractors need to provide more specifics in their menu submittals.  For example: Pot Roast for dinner.  If it is after the fourth meal period the Contractor needs to identify if the Pot Roast is a pre-cooked product or not.  FDULs need to approve all pre-cook items after the fourth meal.
· Non-meat protein is a mandatory food item for hot and hot-can dinners.  On most incidents, we observed the non-meat protein was not being served on every plate.  Most incident personnel were given the option by the Contractors if they wanted vegetarian or the meat portion.  At one incident, we observed a team member asking for both the non- meat protein entrée and the meat entrée—he received ½ a portion of each rather than a full portion of each.  Most incident personnel who requested the meat portion of the meal did not receive nor were asked if they wanted the non-meat protein served to them.  This was also occurring for the hot can dinners.  Contractors and FDULs were using a 10% rule for the non-meat protein instead of providing the appropriate portions of non-meat protein servings for total number of personnel in spike camp.
The preceding discrepancies were discussed with the Contractors and the FDULs--corrections and appropriate deductions were made.

· The use of bio-based/bio-preferred products was generally acceptable with some minor deviations from the contract requirements.  We had only one Contractor state that he/she could not find these products in their area of operation.  We also observed some Contractors that we consider were “trying to rid themselves of their old plastic products.” Overall, we believe we had 90% + compliance this year and see this improving to 100% next season.  We also heard many concerns over the availability and durability of these products, but overall the use of these products is well accepted.
· The $12,000 guarantee received mixed reviews from overhead and industry.  The $12,000 guarantee was implemented this year based on feedback from the mobile food service contractors to help with overhead expenses when dispatched to smaller fires.  We also believe this gives our Incident Management Teams (IMTs) an excellent tool to continue to use these resources when the numbers in camp are reduced below the number where the contractor has the option to be released.  The guarantee also provides an avenue to keep them in place when it may be difficult or impossible to find other sources to feed the remaining personnel at the incident.  
· Late evening release of the MFSU has occurred on several incidents.   IMTs are responsible to manage all resources on an incident and release resources when they are no longer needed.  IMTs should consider work/rest guidelines, driving time, safety and cost efficiencies during mobilization and demobilization of resources.  Releasing equipment late in the evening just to avoid paying an additional day and not considering adequate travel time to the point of hire is not an acceptable business practice.
· Numerous invoice mistakes were referred back to the Contracting Officer with missing odometer readings and signatures.  Please refer to Section G.7.6 in the mobile food contract for the proper processing procedures for invoices.  Invoices should be sent to the Incident Finance Payments Center in Albuquerque, NM.  They are no longer sent to the Boise National Forest.   
Mobile Shower Services:

· There may be opportunities to use the mobile shower services’ potable water truck especially on smaller incidents.  If appropriate, you can hire the shower units’ intermittent use potable water vehicle and save the cost of hiring a separate resource.  
· We have found on several incidents that equipment inspections (MFSU/MSFU) were not performed in a timely manner.  Some mobile shower units had been in place for 4 days without being inspected.  It is critical we perform inspections on potable water tanks when they first arrive at the incident.  This provides us the information to determine the condition of the potable water tank upon arrival at the incident.  We found that a contractor’s potable water tank had not been used in 3 years and had no available documentation on procedures used to disinfect and sanitize the potable water tank.  Disinfecting the tanks needs to occur before being put into service or when it has been unused and stored in a sealed condition after a period of 4 weeks or more, or after a food product has been hauled.
Timely inspections are critical, especially water testing, visually inspecting the potable water tanks and backflow prevention devices.  This is one way we can minimize risk to incident personnel.  This provides us an effective and timely way to deal with an issue if one is found.  Four days after the fact may be too late.
· There have been numerous Shower Invoices which were submitted for payment with missing signatures, addresses, phone numbers and odometer readings.  Please refer to Section G 6.3 in the shower contract for proper processing procedures for invoices.  All invoices should be sent to the Incident Finance Payments Center in Albuquerque, NF. Do not send invoices to the Boise National Forest.  
Again, we appreciate your continued support to our National Food and Shower Contracts.  
