GALLEY

 SERVICE LEVEL DEFINITIONS
SL1:  Galleys are mission ready, can deliver the number of required meals at excellent quality, efficiency and customer satisfaction levels and provide expanded services.

· Average wait time to reach the serving line per meal is less than 8 minutes.

· % RIK eligible enlisted personnel utilizing the galley is greater than 50%.

· Menu net effectiveness is greater than 90%.

· Sanitation Rating – Pass.

· All customer service survey components (Hospitality, Dining Environment, Convenience/Efficiency, and Food Quality) are greater than 3.5 on a 4 point scale.

SL2:  Galleys are mission ready, can deliver the number of required meals at good quality, efficiency and customer satisfaction levels.

· Average wait time to reach the serving line per meal is 8-10 minutes.

· % RIK eligible enlisted personnel utilizing the galley is 30%-50%.

· Menu net effectiveness is 80%-90%.

· Sanitation Rating – Pass.

· All customer service survey components (Hospitality, Dining Environment, Convenience/Efficiency, and Food Quality) are 2.6-3.5 on a 4 point scale.

SL3:  Galleys are mission ready, can deliver the number of required meals at fair levels of quality, efficiency and customer satisfaction

· Average wait time to reach the serving line per meal is 10-12 minutes.

· % RIK eligible enlisted personnel utilizing the galley is 10%-30%.

· Menu net effectiveness is 70%-79%.

· Sanitation Rating – Pass.

· All customer service survey components (Hospitality, Dining Environment, Convenience/Efficiency, and Food Quality) are 1.9-2.5 on a 4 point scale.

SL4:  Galley operations closed.  Statutory required feeding provided via alternate means at a poor level of quality, efficiency and customer satisfaction with resources on hand, but would require additional resources to resume normal operations

· Average wait time to reach the serving line per meal is greater than 12 minutes.

· % RIK eligible enlisted personnel utilizing the galley is less than 10%.

· Menu net effectiveness is less than 70%.

· Sanitation Rating – Fail

· e.g. scullery does not meet minimum temperature reqt.; repeated equipment failures; vermin infestation; food borne illness, etc. 

· All customer service survey components (Hospitality, Dining Environment, Convenience/Efficiency, and Food Quality) are less than 1.9 on a 4 point scale.

