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To: Jesse Soto, Safety & Health Advisor  

From: Rudy Del Real, Safety & Health Committee 

Date: March 10, 2015 

Subject: AUS Provisioning Safety Visit 

I visited Austin on Tuesday March 10, at your request.  AUS Ramp agents provide what the company 

calls Enchanced Provisioning Service at a non-provisioning station. 

ENCHANCED PROVISIONING SERVICE 

 Replenish ice drawers 

 Provide/remove snacks 

 Empty galley trash 

 Restock galley – upon request only 

 Replace liquor, beer and wine kits – upon request only ( if available ) 

The station has two Provisioning Vans that are used to service the aircrafts.  

 

One big difference between a Provo Van and Provisioning Truck is that the box of the Provo Van does 

not raise, only the forward hydraulic platform and the steps leading to the platform raises. The higher 

the platform goes up the stepper the steps get.  

Agents have to carry the beer kits up and down the steep steps while holding onto the two handles of 

the beer kit. This prevents the agent from using the three-point contact rule (one hand and both feet or 

two hands and one foot) when going up or down the steep steps. 
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Agents also informed me that when servicing the AFT of an 800 and some 700 aircraft there’s a big 

height difference between the Provo Van platform and the galley service door. The Provo Van will be 

raised at its max and I’m told it can be anywhere from 12inches to 18inches due to the fluctuating height 

of the aircraft during the boarding and deplaning of passengers.  

TRAINING  

The agents that I talked to informed me that they get little to no training when it comes to 

operating the Provo Van.  

 

On the day of my visit an agent operating one of the Provisioning Vans was raising the platform 

of the truck from the control buttons located in the cab of the van instead of using the controls 

located on the platform. When we asked him why he was raising the platform from the cab and 

not using the controls located on the platform he told us he was unaware that the truck could 

be raised from the platform.  

 

The lack of proper hands on training at this station is very alarming. 

 

I asked Station Manager Tim Mcgee for the training records but never received the records 

before I departed the station. 

 

I would recommend that each AUS Employee assigned to preform enchanced provisioning 

service attend a Provisioning Training class in DAL. The instructor for the class is Michael Smith - 

all new Provisioning Agents have to take this class. 

ARTICLE NINE TRAINING 

 D.   “New Equipment. When any new type of equipment is put into service by the 

Company, and an Employee is required to operate such equipment as a part of such 

9ƳǇƭƻȅŜŜΩǎ ŘǳǘƛŜǎΣ ǘƘŜ 9ƳǇƭƻyee shall be given an opportunity to become familiar with 

such new equipment. The Company shall insure that Employees are adequately trained 

ōŜŦƻǊŜ ōŜƛƴƎ ǊŜǉǳƛǊŜŘ ǘƻ ƻǇŜǊŀǘŜ ǎǳŎƘ ŜǉǳƛǇƳŜƴǘΦέ 

Provisioning Vans 

 Both Provo Vans need Cab Monitors, Platform and Rear Cameras installed 

 Daily checklist stickers need to be attached to both vans 

 The curtain rods on each van need wheel bearing grease or some other type of lubricant 

brushed on. This will assist the agent to slide the curtain smoothly when opening and 

closing the curtain. 

 Both of the vans are missing the platform underside round mirrors 
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 The underside of the forward platforms need the alignment guide stripes applied 

 PV19089 ( VAN 1) The rear curtain is missing the additional latch clip and latch eye 

 PV10879 ( VAN 2) needs windshield washer fluid 

 To help prevent shoulder injuries the rear roll-up door could be replaced with a rear 

curtain on Provo Van 2 

 The fire extinguisher located in the rear of PV10879 ( VAN 2 ) is currently missing the 

vendor’s annual inspection tag 

  
 The fire extinguisher located in the rear of PV19089 ( VAN 1 ) has obvious physical 

damage (corrosion) on the bottom of the fire extinguisher 

 
 PV19089  ( VAN 1 ) has a sharp edge near one of the hand rails located in the rear of the 

van, Brian Rodgers cut one of his fingers on the sharp metal edge on the day of my visit 

  
 PV10879 ( VAN 2 ) Ice chest has rust, Van 1 should also be checked for rust 

 The Provo Vans need the foam padding that is used on the Provo Trucks platform fall 

protection rails.  
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 AUS Management must implement and maintain a Provo Van cleaning program. The 

inside of the box of the vans need to be power washed 

  

ICE ROOM  

Ice room/ Ice bins - Sanitary condition is unacceptable.  

Ice is considered a food by the FDA.  

It is the responsibility of Station Management to maintain facility and equipment to specified 

appearance, safety and health standards. 

The ice machines and ice bins should be cleaned quarterly externally and internally to prevent the 

buildup of rust and/or mold and it must be documented. 

The Ice Equipment Service Log shows that ice machine 3 / bin 3 was last cleaned and sanitized on 

6/7/12 

 

 

The Ice Equipment Service Log shows that ice machine/bin 1 and 2 was last checked on the day of my 

visit before I discovered the rust in the bin and mold on the door seals. 

Date: 3/10   Issue: None   Work Performed: Visual   Tech: TC 
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The last cleaning and sanitizing of ice machine/ ice bin 1 and 2 is unknown ς not documented  

 

The interior of ice bin 1 and 2 has rust build up. The cement floor under ice bin 1 has rust stains. 

 

The interior of ice bin 3 has mold and calcium build up. Rusted screws were also found inside the bin. 

The door seals on both access door panels on ice bin 1 and 2 have mold. The exterior had rusted door 

latch parts. 

 
Ice bin door 1 was not closing at the time of my visit. The door latch might need to be replaced. 
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A box containing ice bags was laying on the ice room floor right next to the two mop buckets. Ice bags 

have to be stored in a sanitary manner. 

 

The ice freezer box floor is rusted. 

 

The ice room is currently being shared with the stations cleaning crew. I found cleaning chemicals in the 

ice room. A dirty mop right next to the ice bins. The sink is soiled with dirt. 

 

 
The ice paddle was laying right on top of the ice bin. The ice paddle needs to be sanitized and 
covered after the Sani-Cide FSC has dried. 
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Provisioning Manual 4.7 

 Cleaning/Sanitizing Procedures  
Revised: 05/01/2013  
ñFDA cleaning and sanitation procedures include all equipment, utensils, 
and food contact surfaces that are used for food preparation (knives, 
sectionizers, cutting boards, ice paddles, counter tops, and other identified 
surfaces).ò  

 
Provisioning Manual 4.7.1 
 

 Sanitizing 
Revised: 05/01/2013 
ñAll utensils and food contact surfaces will be sprayed with Sani-Cide FSC 
for sanitizing at the beginning of each shift. Sani-Cide FSC is a registered 
food grade sanitizer, specifically designed for surfaces that have contact 
with food where sanitization is of prime importance. Sani-Cide FSC does 
not require rinsing after use on food contact surfaces and can be sprayed 
directly from the bottle onto the entire surface until it is completely dry.ò 
 

o Ice paddles should be covered with a plastic (ice bag 
recommended) after the Sani-Cide FSC has dried, whether 
kept in an ice room or other area. The plastic bag needs 
replacing daily after the first sanitizing cycle of the day. 

 

If you have any questions or concerns please do not hesitate to email me at Rudy.DelReal@twu555.org  

Cc: Mike Hafner 
 Frank Guistiani 
 Joe Mendez 
 Scott Halfmann 
 Larry Laney 
 Chris Johnson 
 Doug Currie 
 Bob Watkins 
 Tim McGee 
 Clint Auten 
 Danny Ramien 
 Goudwin Clarke 
 Will Engleman 
 TWU Safety Committee 
 TWU Website 
 LEB 
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