Inspection checklist for evaluating MOW locations
Meals: 
M1. What is the price per meal? State exact dollar amount

M2. Can the facility create menu/menu items for those with special needs: dietary, allergies, preferences.  No/Minimal/Adequate/Ample. Explain.



M3. Will the facility create menu/menu items for those with special needs: dietary, allergies, preferences?  Yes/No/Limited. Explain.




M4. What is the length of the cyclical menu? State # of days

M5. What is the value of the meals? 3 point Quality scale/Price ratio. 

Facility:
  Storage:
FS1. Does the facility have storage capacity for food items for current operations and MOW operations?  No/Minimal/Adequate/Ample. Explain.

FS2. Does the facility have storage capacity for supplies for current operations and MOW operations?  No/Minimal/Adequate/Ample. Explain.


Human Resources:
HR1. Does the facility employee workers with the necessary skills for current operations and MOW operations? No/Minimal/Adequate/Ample

