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APPENDIX F

SUPPLY
1.  General.  The INSURV Supply inspector(s) will review the adequacy, material condition and storage aids of supply storerooms and spaces to ensure they support the ship's assigned missions and tasks.  They will inspect food service and laundry equipment for proper maintenance and operation.  

2.  Preparation Prior to Inspection
    a.  The following information will be provided to the INSURV supply inspector(s) upon arrival:

        (1)  A complete list of all supply spaces by name and space number.

        (2)  A complete list of all supply equipment (food preparation, service, scullery, pantry, laundry, etc.) with the following information:  nomenclature, space location, APL number, PMS coverage (complete, inadequate, partial or missing and MIP number) and work center assigned to do PMS.

        (3)  A listing of all Subsafe and Level I material authorized by allowance.


    (4)  A completed Supply Questionnaire found in Tab 1 of this Appendix. 



 (5)  A copy of the ship's CSMP for Supply Department and all work centers supporting Supply Department equipment.



 (6)  Supply Department's most recent Eight O'Clock Report and list of out-of-commission equipment.

    
b.  The ship's Supply Officer, when appropriate, should review all PMS requirements on food service and laundry equipment and be able to discuss shortfalls and inadequate coverage.  

    c.  The Supply Officer should be prepared to discuss adequacy of parts and provisions stowage.

    d.  The Supply Officer should be prepared to discuss adequacy of custody of all Subsafe and Level I allowances and stowage safeguards.

3.  Conduct of Demonstrations
    a.  The pre-underway inspection will include inspection of the ship's dishwashers and sanitizing sinks to verify proper sanitizing temperatures and proper operation of the deep fat fryer

over temperature shunt trip relays (an electrician will be required to demonstrate the deep fat fryers).  Ensure the fryers have clean oil.

    b.  The medical inspectors will conduct a sanitation inspection of all food service spaces, equipment, reefers and storerooms plus the barber shop and vending machines.

    c.  All supply department spaces will be presented for inspection.

    d.  All food service equipment will be demonstrated.

    e.  All laundry equipment will be demonstrated.

F-2

F-1

