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Food Sanitation Center

Set up the Food Sanitation Center as
illustrated.

TENT

LANTERN, GASOLINE OR
ELECTRIC LIGHT

STORAGE RACK ASSEMBLY
SINK ASSEMBLY

BURNER UNITS

DRAIN TABLE

WORK TABLE

Reference: TM 10-7360-211-13&P
1-4 Change 7




Trailers

Plug under the water trailer -
check to ensure it is not cracked.

side the Trailer - check for
anliness and serviceability.

Water faucets - check for
eanliness and serviceability.

are not dry rotted. This will
deadline the water trailer.

Container Exterior - On both sides
will be marked:

“Potable Water Only”

Any faults must be annotated on DA
Form 5988-E.

lines - check to ensure they
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A O

1ing of the MBU and
‘must be completed.
p pan and tube
especially the air
ator and float
All
1ding those on
must be cleaned
. Battery pack
verter housing
with a soapy
lamp rag t ove dust and
stains. DO N 1se steel or
stainless steel scrubbing pads on
angf surface other than the burner
tube and top pan as they will
become damaged.

Reference TM10-7310-281-13&P
(page 0009 00-2)
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h Station

and wash station will not
ny soap and/or water
=
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CE V],

have on hand
ntation on when the
e was performed.

op will be stored
 ice machine.
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http://www.iceomatic.com/Products/Ice-Machines/Cubers/

igerator thermometer placed
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ARESEEXTINGUISHERS

uishers are inspected monthly and
xtmgulsher tags. This information
1eet which shows location, type

itchen Trailer (MKT) - BII consists of 2 each. TM10-
a mtatlon Center (FSC) - BII consists of 1 each. TM10-

Authorization List consists of 1 each. TM9-6115-673-13&P

7. 10KW Generator Set - Additional Authorization List consists of
1 each. TM9-6115-642-10

14



NSN:

4210-00-889-2221

Extinguisher, Fire, Dry Chemical, Potassium, Bicarbonate Base (purple K), 2 I/2 Ib, disposable,

DESCRIPTION: Sealed Pressure Type~. Fed. Spec. A-A-393, TYPE Ill, Class 2, Size 2 /2, with mounting bracket.
On general purpose vehicles, material handling equipment, construction equipment; in tents & bunkers
USAGE: where liquid fuel heaters are used; on food preparation equipment in food processing areas.
NSN: 4210-00-775-0127
Extinguisher, Fire, Dry Chemical, Potassium Bicarbonate Base (Purple K), 5 Ib, Fed. Spec. A-A-
DESCRIPTION: 393, Type I, Class 2, Size 5, with mounting bracket. (C10-A-A-393)
On food preparation equipment and areas; in vehicles used for transporting five or more passengers,
flammable Class A or B explosives, or other hazardous materials which the vehicle to be marked or
USAGE: placarded in accordance with AR 55-355.

NSN: 4210-01-149-1356

Extinguisher, Fire, Dry Chemical, Potassium Bicarbonate Base (Purple K), 5 Ib. Disposable,
DESCRIPTION: Commercial Item Description A-A-393, Type 1, Class 2, Size 5, with mounting bracket.
USAGE: On food preparation equipment food sanitation system and general purpose vehicles.




2000 Service Equipment that needs to be loaded into
hentandard A rmy Maintenance System - Enhanced (SAMS-1E):

Assault Kitchens (AK)
Containerized Kitchens (CK)
Food Sanitation Centers (FSC)
~ Generators - ALL
itchen Company Level Field Feeding

ns and items that 1o
ill be loaded into 2 Mobi

itchen Trailer (MKT)

Modern Burner Units (MBU) - Each MBU
MUST Be loaded individually.

@ Multi-Temperature Refrigerate Container
AS-1E operator

r th [ ‘. d Viair ance Shop to SYStemS

a “Major End Item Report”. m Trailer, Water
e report will show all of the

s equipment that is loaded into = Vehicles ALL
the SAMS-1E.

eant can request
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DATE: 14-J8 EOU\PM ENT MAINTENANCE AND

WIFQAAA

ECTION WORKSHEET

297" Transpertation Company

rrrrrr S A -- - EQUIPMENT D

ADMIN UM
1.25T 4X4
E\'JU\F‘N N

PUBLICATIC
PUBLICATION

INSPECTORS LIC # TIME:.

EQUIP SERIAL NUM:
REGISTRATION NUM  NG2NPS

YPE INSPECTION: W
CURRENT READING: M D3575%

CHANGE NUMBER

SIGNATURE.

,,,,,,,,,,,,,,,,, - PARTS REQUEBTED » = =2 s ne e msmmmsmes s mmmmnesmaen

NIIN

013185624

ITEM FAULT  FAULT
NUK

TEST BLUE

STATUS  DATE

NOUN d DATE conP

COVERFITT

CORRECTIVE
ACTION

E
TOP PHD DD"\F"\TﬁF‘N

13-JAN-GB

When a part is received, the date
the part was received is listed in
the DATE COMP calurnmn and will
show QTY Received.

Replaced

‘When a fault is corrected, the persen will enter
the corrective action, man hours of the repair and
their license number. If the fault is a safety or
NMC, the appropriate Maintenance QA/QC
personnel will initial over the status symboal after
wverifying that the fault has been repaired properly.

Food Service Equipment

DASEOTIS 988-E or DA Form 2404, a copy MUST be maintained on ALL Food Service
dplaced in the Food Service Files under

IDIAGONAL "(/Y'~Indicates » materie
‘than which must
cronse
merviceabls.

LAST NAME INITIAL IN BLACK, BLUE-BLACK INK,
° OR PENCIL-Indicates that a completaly satisfactory
condition exists.

ﬂ:mﬂnLnﬂu't-)"—u-h i
-_u#u- h..,g_.._uu-,a,. - o FOR ATRCRAFT-Slatus symboks will be recorded in red.
bean secomplished,

ALL INSPECTIONS AND EQUIFMENT CONDITIONS RECORDED ON THIS FORM HAVE BEEN DETERMINED
2N ACCORDANCE WiTH INAGNOSTIC FROCADURAY AND STANDARDS N THE TM CITED HEREON.
R g

-qﬁ )

DA /2N, 2404

Figure 3.7. Sample of a completed DA Form 2404 used for operator/crew PMCS (No fault noted)

738 Maintenance Files KE 5988-E.



All Food Operations Personnel must
be properly licensed to operate all
Food Service Equipment.

Must have on hand a copy of all
soldiers driver license in the Food
Service Files (DA Form 348-E).

The CLRT Checklist specifies the
following equipment:

Modern Burner Units (MBUs)
Generators
LMTV (Prime Mover for MKT/CK)

Pintle Tow - If a soldier is qualified;
this must be on their license.

Driver License

Tones, oo - R ST
W - H- 709
w
AR oL Qllﬂl I.IIY
T may ¢ ma
_

TYPE oF DRIvING
on orERATION]

‘.“l“ II PERFORMANCE RECD -
(List chronolog) arda, trainicd, retsaining, test mumu. roadece, permit renaw:
-—rm«nc.ut.tz(n au' aee-‘nu ey, violtions, -‘. k)

3 e | e s v, e om
e e o et —

EQUIPMENT OFIIATOI 'S QUALIFICATION RECORD (EXCEPT AIRCRAPT)
and AR 335-33)
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Administration

ed special emphasis on the following regulations
that MUST be on hand:

4 July 2012.

d 6 February 2007
MED 530 dat oril 2014
our State SOP _
Labels (ARMIS) - mus
1d AT folders separate.
t's last Annual Review.

Service Officer Appointment Orders.

yanitation Team Memorandum - Primary E-5 and above,

- two additional soldiers with a total of three soldiers on the team
(NO Cooks).

Cater Meals must have on hand: Menu and Vendor Receipts.

Have DA Forms 1379/1379E (Record of Reserve Training) for the
FY with the Food Service Records during the time of Food Service
record review.

entify each file by month and
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EANES

following the Area 13 Food
hecklist(Unit Level)

T_T-"anage~
| July 2014.

hat are missing vital regulations, SILs,

rocedures, SOPs, etc., State food service

personnel will provide this information to the
selected units.
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