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INSURVINST 4730.1B


Tab I to Appendix F

SUPPLY QUESTIONNAIRE

1.  Indicate the dates of the following

    inspections/assists/events:

LMA Assist: 




     __________



LMA: 





     __________

EPMU Visit: 




     __________

NEXCOM Fleet Assist Team Assist: 

__________

Navy Food Management Team Assist: 

__________

CINCLANTFLT FEG Disbursing Inspection: 
__________

Last COH, ROH, SRA, FMAV:  
          __________

CINCLANTFLT Postal Inspection: 

__________

2.  List each Division and the associated storerooms and space 

    numbers:

3.  What is the total cumulative design capacity of installed ice

    making machines including medical?

__________ lbs per day

     List locations of all ice making machines:

4.  How many drinking fountains are installed in or in an

    adjacent passageway  for the following locations: (If your

    ship does not have this space, please indicate such with

            N/A).

Wardroom Mess:
_____  CPO Mess: _____  Crew’s Mess: _____

Laundry:
     _____  Flag Mess:_____  CO Mess:     _____


First Class Mess: _____

5.  Number of Steam or Electric (Please Indicate) kettles:

Flag Galley:_____  CO Galley:  _____  Wardroom Galley: _____

CPO Galley: _____  Crew Galley:_____  Bake Shop: 
     _____

6.
Number of booster heated sanitizing sinks:

Flag Galley:_____  CO Galley:  _____  Wardroom Galley: _____

PO Galley:  _____  Crew Galley:_____  Bake Shop: 
     _____


Veg Prep Room:  _____

7.
Number of Garbage Disposals:

Flag Galley: _____
CO Galley:  ____  Wardroom Galley: _____

CPO Galley:  _____
Crew Galley:____  Bake Shop: 
     _____


Veg Prep Room:_____

8.
Number of grease interceptor hoods: (*)

Flag Galley:_____  CO Galley:   _____ Wardroom Galley: _____

CPO Galley: _____  Crew Galley: _____ Bake Shop:       _____

(*) Count the number of solenoid controls to get the correct count of Grease Interceptor Hood systems

9.
Number of deep fat/doughnut fryers:

Flag Galley:_____  CO Galley:  _____  Wardroom Galley: _____

CPO Galley: _____  Crew Galley:_____  Bake Shop: 
     _____

10.
Number of Multiple Tank Dishwashers:

Wardroom Mess: _____   CPO Mess: _____
Crew Mess: _____


11.
Number of Single Tank Dishwashers:

Flag Galley: _____ CO Galley:     _____ Wardroom Mess: _____

CPO Mess:    _____ Crew’s Galley: _____


12.
Number of Griddles:

Flag Galley:_____  CO Galley:   _____ Wardroom Galley: _____

CPO Galley: _____  Crew Galley: _____ Bake Shop: 
     _____

13.
Number of Steam Pressure Cookers:

Flag Galley:_____  CO Galley:   _____ Wardroom Galley: _____

CPO Galley: _____  Crew Galley: _____ Bake Shop: 
     _____

14.
Number of Ovens:

Flag Galley:_____  CO Galley:   _____ Wardroom Galley: _____

CPO Galley: _____  Crew Galley: _____ Bake Shop: 
     _____

15.
Number of Hot Food Wells (Serving Line):

Flag Galley:_____  CO Galley:   _____ Wardroom Galley: _____

CPO Galley: _____  Crew Galley: _____ Bake Shop: 
     _____

(*) Indicate actual number of wells and not number of steam 

tables

16.
Number of Cold Food Counters:

Wardroom Mess:_____ CPO Galley: _____ Wardroom Galley: _____

CPO Mess:     _____
Crew Mess:  _____ Crew Galley:     _____

17.
Number of Reach-in Reefers/Freezers:

Wardroom Mess:_____
CPO Galley: _____ Wardroom Galley: _____

CPO Mess:     _____
Crew Mess:  _____ Crew Galley: 
_____


CO Galley:    _____
Flag Galley:_____

18.
Number of Beverage Dispensers:

Wardroom Mess:_____ Crew  Mess: _____ CPO Mess: _____

CO Galley:    _____
Flag Galley:_____

19.
Number of Coffee Machines:

Wardroom Mess:_____
Crew  Mess: _____  CPO Mess:   _____

CO Galley:    _____
Flag Galley:_____

20.
Number of Soft Serve Ice Cream Machines:

Wardroom Mess:_____
Crew Mess:   _____
CPO Mess:   _____

CO Galley:    _____
Flag Galley: _____

21.
Number of Meat Slicers:

Flag Galley:_____  CO Galley:   _____ Wardroom Galley: _____

CPO Galley: _____  Crew Galley: _____ Bake Shop: 
   _____

22.
Number of Vegetable Choppers:

Wardroom Galley:_____  CPO Galley:_____
Crew Galley: _____


Vegetable Prep Room:  _____

23.
Number of Bread Slicing Machines:

Wardroom Galley:_____  CPO Galley: _____  Crew Galley: _____

Bake Shop: 
 _____

24.
Number of Mixing Machines (Counter-top and floor models):

Wardroom Galley:_____ CPO Galley:  _____ Crew Galley: _____


Bake Shop: 
 _____ CO Galley:   _____ Flag Galley: _____

25.
Number of Vegetable Peelers:

Wardroom Galley: _____  CPO Galley:_____ Crew Galley: _____


Vegetable Prep Room: _____

26.
Number of Meat Slicers:

Wardroom Galley: _____  CPO Galley: _____ Crew Galley: _____


27. 
Please complete the Habitability Questionnaire, Tab 2 to 

     Appendix D-I.

28.
Please indicate the number and size(s) of each of the 

     following types of laundry equipment:

Washer-Extractor:

Tumble Dryer:

Laundry Press:

Flat Work Ironer:

29. Number of Barber Chairs:

Navy Officer:
   _____      Troop Officer:      _____


Navy Officer/CPO: _____
    Troop NCO:

    _____

Navy CPO:

   _____
    Troop E5 & Below:   _____

Navy E-6 & Below: _____

30. List the locations and numbers of washers and dryers in self-service laundry locations:

Location:

Type of Equipment:

Number:

31.  Does the ship have presentation silver? _____  If yes, where and how is it located/stored?

F-1-4
F-1-3

