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CRITICAL TASK LIST
PERFORMANCE 
STEPS/MEASURES
GO / NO-GO

MOS TRAINING PLAN
TRAINING LOCATION
SUST TNG FREQ
SUST TNG SL



92G CRITICAL TASK AND SITE SELECTION REVIEW

WHY?

Critical Task Review
Change in how the current task is 
performed
Task is no longer performed

Last Approved Critical Task List
2 Oct 98
125 CT

CONSIDERATIONS

Contemporary Operating 

Environment (COE)

Evolution of Doctrine
Prime Vendor

UGR

New Equipment
Battle Kitchen



DIF CRITICAL TASK SELECTION MODEL

DIFFICULTY, IMPORTANCE, FREQUENCY
The DIF model involves asking three questions about each task on the 
inventory.

What is the difficulty of the task in terms of learning and performing?
What is the importance of the task to the unit?
How frequently is the task performed?



Difficulty:  How hard is it to do the task right?
1.  Very Difficult:  Task is mentally complex, physically hard to complete.
2.  Moderately Difficult:  Task is easy for a trained soldier to complete.
3.  Not Difficult:  Task is so simple that any soldier can do it.

Importance:  What happens if the task is not done or if the task is completed incorrectly?
1.  Very Important: Task failure subject to deadline/damage equipment, or cause 

death/injury to personnel
2.  Moderately Important: Task failure will hamper unit’s success in a function or 

mission.
3.  Not Important: Task is not too important but should be done correctly.

Frequency:  How many times is this task performed?
1.  Very Frequent: Daily
2.  Moderately Frequent: Weekly
3.  Not Frequent: Bi-weekly or longer



92G CRITICAL TASK SURVEY

NUMBER TITLE PERFORMED
(Y or N)

DIFF IMP FREQ

SKILL LEVEL 1
Subject Area 1: Sanitation and Safety

1102 MAINTAIN SAFETY STANDARDS

1260 PERFORM CLEANING  AND SANITATION 
SERVICES AT A FIELD KITCHEN SITE AND A 
GARRISON DINING FACILITY 

NUMBER TITLE PERFORMED
(Y or N)

DIFF IMP FREQ

SKILL LEVEL 1
Subject Area 1: Sanitation and Safety

1102 MAINTAIN SAFETY STANDARDS Y 2 1 1
1260 PERFORM CLEANING  AND SANITATION 

SERVICES AT A FIELD KITCHEN SITE AND A 
GARRISON DINING FACILITY 

N


