As of 18 OCT 09
Criteria for evaluating MOW locations
Meals: 
M1. Price per meal. (lower is better) Includes packaging and labor.
M2. Menu/menu items for those with special needs: dietary, allergies, preferences. (More capability the better.) 
M3. Length of the cyclical menu. (longer is better; 30 day ideal) 
M4. Quality of food (higher is better, minimum quality is measured by each meal incorporates at least one food from each food group)
M5. Value of the meals. (higher is better) 5 point Quality scale divided by Price, expressed as a ratio. 
M6. Inventory procedures. procedures in place to ensure menu compliance (more is better)
M7. Order Procedures. procedures in place to ensure menu compliance (more is better)
M8. Meals prepared on time. (packing by 10:45; completed by 11:15)
Facility:
Office:
[bookmark: OLE_LINK1][bookmark: OLE_LINK2]	FO1. Office Space for Marcia and office equipment available (minimum 140 sq ft) (more is better)
	FO2. Space for Board Meetings (minimum table and chairs for at least 20 people) (more is better)
	FO3. Cost of office space (less is better)
	FO4. Location of office to kitchen (closer is better)
Kitchen:
	FK1. Equipment available and in working condition for proper preparation (yes or no)
	FK2. Space for preparing and packaging (more is better) 
	FK3. Distance from kitchen to building entrance (less is better)
Storage:
FS1. Storage capacity for food items.  (more is better) 
FS2. Storage capacity for supplies. (more is better)
FS3. Procedures for minimizing theft and shrinkage (more implemented is better)
Facility Other:
	FOT1. Building structurally sound (yes or no)
	FOT2. Facility’s reputation (greater is better)
	FOT3. Condition of parking lot (better is better)
	FOT4. Number of parking spaces available for MOW (more is better, 10 is ideal)
	FOT5. Distance from MOW parking spaces to entrance (less is better)
	FOT6. Ease of carrying meals from kitchen to car (more is better) (items such as stairs detract from ease)
	FOT7. Waiting area for volunteers (more is better)
Human Resources:
	HR1. Employee skills (more is better, minimum level expected is: know food groups, know                   ServSafe standards, and prepare all potential menu items.)
	HR2. Adequate number of employees (more is better, minimum is 2)
	HR3. Management of staff. Staff properly supervised for safety, procedure compliance. (more is better)
	HR4. Staffing reliability. Days without paid staff. (Less is better)
[bookmark: OLE_LINK3][bookmark: OLE_LINK4]Miscellaneous:
MC1. Vendor reputation (greater is better)
MC2. Waiting area amenities (more is better)
