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1.  PURPOSE.  This regulation provides commanders, dining facility supervisors, and personnel with guidance for the application of pesticides within dining facilities by DEH pest controllers.  This regulation is also applicable to the Post Exchange and contractor dining facilities.





2.  GENERAL.  Directorate of Engineering and Housing (DEH), Pest Management Branch provides complete entomology services for cockroach, fly, and other pest control measures.  Dining facilities and kitchens will be prepared for treatment on scheduled dates.





3.  RESPONSIBILITIES.





    a.  Troop commanders, facility supervisors, and managers such as food service officers (military), project managers (civilian), food service sergeants (military), and managers (civilian) are responsible for the following:





    (1)  Protection of personnel from insects and other pests that may serve as vectors or reservoirs of human disease.





    (2)  Self-help pest control as prescribed in AR 40-5 and other Preventive Medicine Service directives.





    (3)  Enforcement of this regulation for dining facility pesticide treatment applications.





    (4)  Insuring that responsible personnel properly prepare their dining facility for treatment applications as described herein.





_________


*This regulation supersedes USAFACFS Regulation 420-3, 16 June 1980.
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    (5)  Coordination with DEH, Pest Management Branch (351-5723) on all pest problems.





    (6)  Coordination with Director of Health Services (Preventive Medicine Service) concerning technical advice related to preparation for and clean-up following pesticide applications.





    b.  Director of Engineering and Housing will—





    (1)  Provide personnel, equipment, and pesticides for pest control in dining facilities (excluding self-help, AR 40-5).





    (2)  Coordinate telephonically with persons responsible, as listed in a above, prior to each scheduled treatment.





    (3)  Insure that dining facility personnel have provided for protection of food and equipment (as listed in paragraph 5 of this regulation) from contamination before treatment application.





    (4)  Use only approved pesticides for application in food service facilities.





    (5)  Notify Preventive Medicine Service, MEDDAC, and Food Service Branch, DIO, of all dining facilities unprepared for scheduled treatment.





    (6)  Provide Preventive Medicine Service, MEDDAC, with proposed treatment schedule, as requested.





    c.  Director of Health Services will—





    (1)  Provide service investigations in all pertinent pest control program related to handling and preparation of food for human consumption.





    (2)  Initiate policies, prepare directives, and give technical advice on matters pertaining to individual health and environmental hazards in facilities where food is prepared for human consumption.





    (3)  Maintain liaison with commanders at all levels, DEH, and consult with food services and the US Army Environmental Hygiene Agency.





    (4)  Conduct periodic surveys to determine the extent of possible hazards in pesticide applications inside dining facilities.
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    (5)  Recommend requests for Entomology Consultant Services to the Health Services Command.





    (6)  Monitor dining facilities preparations for pesticide applications and rodent control programs; also conduct (unannounced) health and environment sanitation inspections.





    (7)  Provide technical assistance to commanders and medical authorities at all levels pertaining to the overall pest control program in dining facilities.





    (8)  Make staff visits with DEH, obtain reports, and maintain reports necessary to assure the effectiveness of the dining facility pest management program.





4.  PERSONNEL.





    a.  A dining facility representative must be present at times of treatment application.  Dining facility representative must be familiar with all dining room facilities, such as electrical switches to equipment.





    b.  No personnel, other than certified personnel or personnel under direct supervision of certified personnel performing pest control operations, will be allowed inside the building during treatment application.  Reentry instructions provided on the pesticide label will be adhered to after treatment.





    c.  The dining facility representative will be responsible for building security upon completion of treatment application.





    d.  The dining facility food service sergeant/manager will insure all exposed food contact surfaces, cooking utensils, equipment, and eating utensils are thoroughly cleaned and disinfected prior to cooking or serving a meal after each pesticide treatment.





    e.  The dining facility food service sergeant/manager will insure that, as a minimum, the following preparations will be made prior to ultra low volume treatment (fumigation):





    (1)  Intake and exhaust vents will be closed.  Air conditioners and water coolers will be turned off.





    (2)  All doors and windows will be closed.  Large openings/cracks around windows and doors will be covered with tape.
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    (3)  It is PROHIBITED to cook, serve, or expose any food or beverage during pesticide application.





    (4)  All containers with food will be sealed or placed inside walk-in coolers or refrigerators.





5.  SUPPLIES AND EQUIPMENT.





    a.  Supplies and equipment that may be needed are furnished by unit supply.  They are:  2-inch wide masking tape; scissors; sheets desired; brown paper; polyethylene plastic; 6-foot tape measure.





    b.  The following items will be taped and covered, as indicated, prior to pesticide application:





    (1)  Ice machines - tape around door.





    (2)  Milk dispensers - tape openings on dispenser tubes.





    (3)  Ice cream machines - cover tops, and tape dispenser openings.





    (4)  Napkin holders; salt and pepper shakers; sugar containers; open condiments; all eating and cooking utensils to include coffee urns, and toasters will be covered or placed in walk-in coolers.





    (5)  Deep fat fryers will be drained of cooking oil or covered and taped.





    (6)  Short order grills will be covered and free of greasy residue.





    (7)  Vegetables will not be left in salad bars.





    (8)  Juice and soft drink dispensers will be drained or covered and taped.





    (9)  Serving lines will be drained of water.





    c.  Supplies and equipment in dining rooms, storerooms, and kitchens will be arranged to permit DEH pest controllers access to treat all ledges and corners.





6.  TEMPORARILY CLOSED DINING FACILITIES.  Temporarily closed dining facilities will be opened by responsible personnel for pesticide application when notified by DEH or Preventive Medicine Service.  Open dining facilities will receive treatment only after they close for the day.
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    a.  Outdoor treatments for flies and other insects will be conducted on a weekly basis during the warn season months or as required.





    b.  If a dining facility is scheduled for treatment on a holiday, coordination and rescheduling will be accomplished by DEH.





    c.  The Food Service Branch, Plans and Operations Division, DIO will notify DEH (351-5723) and Preventive Medicine Service (351-2913/5316) when any dining facility is temporarily or permanently reopened or closed.





7.  INSPECTIONS.  The above services do not preclude the Director of Health Services, Installation Surgeon, or an authorized representative from making inspections of premises and requiring the immediate implementation of preventive measures by responsible personnel in order to meet standards.





8.  POSTING.





    a.  A FS Form 978 (Pest Control Schedule) will be kept posted within each dining facility.





    b.  All Fort Sill dining facilities are required to maintain a copy of this regulation on file.





9.  REFERENCES.





    a.  AR 40-5.





    b.  AR 420-76.





(ATZR-EC)





FOR THE COMMANDER:











OFFICIAL:					  THOMAS L. KELLY


						  Colonel, GS


						  Chief of Staff


/signed/


BLAINE H. SMITH, JR.


LTC, AJC


Adjutant General
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