8.2 Check list for monthly inspections of accommodation and recreational facilities and check of food supplies

The legislative requirements for design and construction of the vessels’ accommodation and recreational facilities include provisions implementing relevant ILO Convention requirements on the accommodation and recreational facilities of crews as well as check of food and catering.

Frequent inspections to be carried out under the authority of the Captain to ensure that food and drinking water is of appropriate quality, nutritional value and quantity and adequately covers the requirements of the ship and takes into account the differing cultural and religious backgrounds. Furthermore frequent inspections to be carried out to ensure that seafarers’ accommodation and recreational facilities are kept clean, decently habitable and maintained in a good state of repair. The results of each inspection shall be recorded and be available for review.

	Date
	Vessel

	
	



	
	ID-No.
	Name
	Rank

	Master
	
	
	Cpt

	Inspector
	
	
	



	
	Yes / No

	Regular inspection
	

	Re-inspection because of deficiencies during last inspection
	



	State date of expected remediation of any deficiencies found and subsequent re-inspection
	(Max * Date + 30 days)




	Description of inspection
	Found adequate : + or inadequate : -
	Any remarks 

	Ventilation : Ventilation system for sleeping rooms and mess rooms should be controlled to maintain the air in a satisfactory condition and ensure sufficiency of air movement in all weather and climatic conditions. Air conditioning systems must maintain the air at a satisfactory temperature and relative humidity
	
	

	Heating : Heating systems should operate at all times when conditions require it.


	
	

	Lighting : Electric light should be provided maintained at set standard.


	
	

	Sleeping rooms : Adequate berth arrangements should be provided making it as comfortable as possible for the seafarer.


	
	

	Mess rooms : Mess rooms must be equipped with a refrigerator , facilities for hot beverages and cool water facilities


	
	

	Sanitary accommodation : Wash basins, baths and toilets should be kept clean and maintained at set standard.


	
	

	Laundry : Laundry facilities must include washing machines, drying machines or adequately heated and ventilated drying rooms and irons or equivalent


	
	

	Hospital accommodation : The hospital accommodation must at all times be maintained proper equipped to facilitate consultation and giving first aid, and help prevent the spread of infections diseases. The arrangement of the berths, lighting, ventilation, heating and water supply should always ensure comfort and facilitate treatment. The hospital accommodation shall in all weathers, be easy of access, provide comfortable housing for the occupants and be conducive to their receiving prompt and proper medical attention. It is important to maintain the hospital exclusively for medical purposes and not for accommodating other seafarers e.g. new joining officers or ratings during supernumerary hand over and familiarisation etc. 

	
	

	Bedding, mess utensils and miscellaneous provisions: Clean bedding and mess utensils should be supplied. Bedding should be of good quality, and plates, cups and other mess utensils should be of approved material which can be easily cleaned.

	
	

	[bookmark: _GoBack]Recreational facilities and mails. : Recreational facilities and services to be reviewed to ensure they are appropriate. Every effort should be made to ensure that forwarding of seafarer’s mail is reliable and expeditious.

	
	

	Prevention of noise and vibrations : No accommodation or recreational or catering facilities should be exposed to excessive noise or vibrations caused by fixed or portable machinery or repair and maintenance tools as well as excessive and annoying noise from TV and radio rooms. 
High noise areas shall be identified and appropriately signed.

	
	

	Check menu plans together with visual observation of food supplies and storage areas to ensure that the food supplied is of an appropriate quality (for example, not out of date) and quantity and nutritional value and is varied in nature, and that the galley hygiene procedures are observed and effective. Menu plans must take into account the requirements of the ship and the differing cultural and religious backgrounds of seafarers on the ship

	
	

	Drinking Water, Hygiene, Galley Equipment, Storage and Handling of Foodstuff :
Check that drinking water is of appropriate quality and quantity. Check tableware and equipment used for handling, preparation and service of foodstuff in the galley and mess rooms. Check that storage of foodstuff ingredients and tinned food facilitates required cleaning and hygienically handling. Check that the on board stock of meat, fresh salad vegetables, refrigerated vegetables and fruit is adequate. Check that regular provisions ordering ensure replenishment required in order to avoid that any expiry dates are exceeded and in order to ensure fresh foodstuff raw materials.
Confirm that the galley kitchen appliances, service tableware and provisions storage rooms are being visual inspected at regular intervals not exceeding 7 days. 

	
	

	Common rooms alleyways and lockers :
Check that common rooms and lockers are kept clean, decently habitable and maintained in a good state of repair. Confirm that the crew know their obligations and share responsibilities for keeping such rooms and lockers clean and in a good state. Confirm that the crew will immediately comply with any fair request from the Captain to exercise better personal tidiness, cleanliness, and/or to show respect for your colleagues’ fair request for reduced noise levels and for the maintenance of good order on board

	
	




A copy of this form should be stored and filed on board for up to 12 months, in order to be able to show evidence of such inspections during any MLC port or flag state inspection.
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