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Subcourse Overview

Description
In this subcourse, you will learn how to:

· Direct Army field feeding operations.

· Determine a ration mix that is compatible to the mission.

· Forecast subsistence and distribution requirements.

· Oversee the selection and the concealment of the field kitchen site.

· Monitor field sanitation procedures.

· Ensure that Army Field Feeding System (AFFS) accountability procedures are maintained.

· Monitor safety procedures.

· Supervise reclamation procedures in a nuclear, biological, and chemical (NBC) environment.

Prerequisites
There are no prerequisites for this subcourse.

Doctrine
This subcourse reflects doctrine that was current at the time it was prepared.

disclaimer
You should always refer to the latest official publications.

Gender
Unless otherwise stated, the masculine gender of singular pronouns is used to

disclaimer
refer to both men and women.

Continued on next page
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Subcourse Overview, Continued

Terminal
The TLO for this subcourse is:

learning
objective
Action:
Identify the procedures and methods for directing Army field

(TLO) 

feeding operations.


Condition:
Given the materials provided in this subcourse.


Standard:
Score 70% or higher on the subcourse examination.

Subcourse
This subcourse contains the following lessons:

content
	Lesson
	Topic
	See Page

	1
	Army Field Feeding System, Responsibilities, and
	1-1

	
	Personnel
	

	2
	Predeployment Planning
	2-1

	3
	Deployment
	3-1

	4
	AFFS Equipment Overview
	4-1

	5
	Field Kitchen Components
	5-1

	6
	Safety and Sanitation
	6-1

	7
	Rations and Menus
	7-1

	8
	Redeployment
	8-1

	9
	NBC Operations
	9-1
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LESSON 1
ARMY FIELD FEEDING SYSTEM,

RESPONSIBILITIES, AND PERSONNEL

1-1.
Lesson Overview

Description
This lesson describes the Army Field Feeding System (AFFS),


responsibilities, and personnel.  You will be exposed to:

· The Army of Excellence concept.

· The field feeding standard.

· Rations.

· Menus.

Enabling
The ELO for this lesson is:

learning
objective
Action:
Identify AFFS responsibilities and personnel.

(ELO)


Condition:
In a self-study environment using the materials contained in



this lesson.


Standard:
In accordance with the materials provided in this lesson



and/or the references cited below.

References
The material contained in this lesson was obtained from:

· AR 30-21, The Army Field Feeding System, dated Sep 1990.

· FM 3-4, NBC Protection, dated May 1992.

· FM 3-5, NBC Decontamination, dated Nov 1993.

· FM 10-23, Army Field Feeding and Class I Operations Management, dated Dec 1991.

· FM 10-23-1, Commander's Guide to Food Service Operations, dated Mar 1991.

Continued on next page
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1-1.
Lesson Overview, Continued

Lesson content
This lesson contains the following topics:

	Section
	Topic
	See Page

	1-1
	Lesson Overview
	1-1

	1-2
	AFFS
	1-3

	1-3
	Area Feeding
	1-5

	1-4
	Capability and Opportunity
	1-6

	1-5
	Support Under Adverse Conditions
	1-7

	1-6
	Force Provider and AFFS Objective
	1-9

	1-7
	AFFS Personnel
	1-11

	1-8
	Lesson 1 Practice Exercise
	1-14

	1-9
	Lesson 1 Practice Exercise Answer Key and Feedback
	1-16
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1-2.
AFFS

Purpose of
The Army created the AFFS to sustain the Army of excellence (AOE).  The

AFFS
AFFS is a total system that supports the current battle doctrine through increased flexibility in feeding methods.  The AFFS enhances feeding techniques by incorporating a family of rations and an expanded feeding policy.  With this system, commanders have the flexibility that they need to ensure that the soldier is served the right meal, at the right time, at the right place.  The introduction of battalion-level feeding with additional personnel and equipment gives commanders multiple feeding options.

Operations
Class I and food operations personnel will be required to support soldiers in areas engaged in operations ranging from humanitarian assistance to full scale war.  Due to mission and employment tactics, there are differences in feeding operations between light and heavy divisions the EAD/EAC and separate brigades (Bdes).  The AFFS diminishes those differences by providing identical equipment to each type of division.  The primary emphasis is on the commander's (Cdr's) ability to seize tactical opportunities as they occur.  This doctrine poses a problem not only to combat forces, but also to combat service support (CSS) units that sustain them.

Equipment for
To support these operations, the AFFS provides a variety of equipment to

operations
enable commanders to determine the optimal feeding method based on their mission, enemy, terrain, troops, and time available (METT-T).  First, is the mobile kitchen trailer (MKT) which is authorized to highly mobile units.  Second, is the KCLFF, which provides limited capability to prepare hot meals at company or battalion levels.  The sanitation center will replace the mess kit laundry line.  Also, the kitchen company level field feeding (KCLFF) has a high mobility multipurpose wheeled vehicle (HMMWV) and HMT which provide moment capability to the INF/AR/ART Co/Btry food service teams.  This configuration is referred to as a KCLFF-Enhanced.

Increased
The AFFS provides commanders the capability to distribute and prepare one

authorizations
A/B-Ration meal every day.  Each divisional Bde-size unit is authorized a food service technician.  Additional cooks have been added to the manning of infantry, field artillery, and armor maneuver battalions, separate infantry Bdes and regiments.  Theater Subsistence Distribution Companies (TSDCs) will move subsistence from port areas to GS units.

Continued on next page
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1-2.
AFFS, Continued

Threat/
Adequate force structure must be available in the theater to operate the

vulnerability/
subsistence supply system and to prepare the types of meals requested.

limitations
Equipment and personnel required to provide Class I and food service support to the theater may be targets of opportunity for threat forces and are vulnerable to the entire spectrum of threat attack means.  The effects of nuclear, biological, and chemical contamination would seriously impede subsistence distribution and food service operations.  Distribution vehicles will be subject to all levels of threat as they traverse the lines of communication from the POD to the forward areas of the division, and possibly Bde support areas.


General support units (GSUs) and direct support units (DSUs) in the Corps rear and in the brigade support areas (BSAs) are key targets of threat operations.  DSUs in forward areas (maneuver Bdes) have to maintain mobility while resupplying combat forces.  Logistics commanders must be flexible.  They must react to demands and maximize the use of throughput distribution to combat trains and combat companies to provide essential supplies continually to units on the battlefield.

Deployment
Deployment plans should call for using meals, ready-to-eat (MREs) initially

plans
and, as the theater stabilizes, progressing to meal selection from a family of rations that includes the MRE, T-Rations, and the Unitized Group Rations (UGR) which provides for a (cook prepared) heat and serve meal using T-, B-, or A-Ration components.

Ration
It must be noted that all types of rations may not be available in each theater

availability
at the onset of hostilities.  The Theater Class I Manager (with guidance from the theater commander) must determine the rations to be moved forward using the "push" system.  When the logistics personnel, rations transportation, and equipment, are in place a "pull" system will be implemented.  Using the "pull" system, the unit places a demand (ration request) and theater support elements react to meet those demands.
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1-3.
Area Feeding

Area feeding
"Area feeding" is defined as field food service support that is provided by a

defined
feeding unit to soldiers of other units that are in the vicinity or that are passing through the vicinity.  Feeding responsibility is based on dependency or through task organizations.  Area feeding is flexible because tasks are organized in planning documents for required cooking resources.


You must coordinate directly with unit commanders, team leaders, and first sergeants.  Timely coordination is critical to ensure that adequate subsistence is on hand at the designated feeding unit.  The feeding plan and dependency associations should be in the Administration/Logistics annex of the operations orders and plans.

Dependency
The AFFS recognizes traditional dependency associations.  For example, the

associations
division headquarters and headquarters company (HHC) retains the responsibility for feeding the division band and the other elements that normally are in the division headquarters area.  Other divisional separate companies, such as the military police (MP) and chemical companies, are fed by the division HHC or by the unit to which they are attached.  Because of mission and employment tactics, there are differences in the feeding operations of light and heavy divisions.  The AFFS diminishes the differences by providing the same type of equipment to each type of division.

Task
You can also use the AFFS during task-organized operations and

organization
deployments.  The use of area feeding, battalion-level feeding, and remote feeding provides commanders the necessary assets and flexibility to ensure that soldiers receive the established standard of subsistence.  The food advisor plays a critical role in task organized or area feeding situations.  He must be called on during the earliest possible phases of planning for an operation.  Through proper coordination the food advisor can help ensure successful feeding operations during deployments and field operations.


1-5
QM 3509

1-4.
Capability and Opportunity

Introduction
Authorized personnel and equipment within the AFFS are not adequate to provide unlimited A-Ration preparation over a sustained period.  The system has the capability to provide one A- or B-Ration meal per day when tactical and logistical conditions permit.  The tactical situation and ration availability dictate when the unit can prepare various types of rations.

Division
Under AFFS, cooks and equipment are assigned to light divisions (airborne,

feeding-light
air assault, and light infantry) at the battalion level.  By assigning resources to

forces
the battalions, commanders can respond to changing tactical situations.  One option available is for cooks to prepare food in the brigade support area (BSA) or at the battalion field trains.  You then send the food forward.  A second option is to send battalion cooks and equipment forward to prepare hot meals.  Commanders control these arrangements through division feeding plans or standing operating procedures (SOPs).

Division
The addition of the kitchen company level field feeding (KCLFF) to the

feeding-heavy
heavy division gives commanders the flexibility to send T-Rations forward to

forces
remote locations for preparation and serving.  They also have the option of preparing T-Rations in the BSA and sending them forward using the T-Ration meal carrier or the insulated food container.

Echelons above
Echelons above division (EAD) organizations are variable structures.  Field

division
feeding teams and detachments provide for them, based on the strength that is supported.  This method supports the cross-attachment of companies from battalion to battalion.  It also supports independent operations along with the necessary feeding assets.  Fixed-structure battalions (artillery, engineers, air defense, and aviation) are treated the same as their divisional counterparts.

QM 3509
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1-5.
Support Under Adverse Conditions

Introduction
The AFFS--

· Enhances the commander's ability to support soldiers while under adverse conditions utilizing heat and serve options of the UGR.

· Increases kitchen mobility, effectiveness, and responsiveness.

· Reduces the administrative burden on unit commanders and food service personnel.

Manuals and
Manuals and regulations tell you how a subsistence supply or food service

regulations
activity should be run, but they cannot tell you exactly what to do in every situation.  As a manager, you must make day-to-day decisions on matters which may not be covered by your SOP.  In such situations, you should keep the organizational mission foremost in your mind, striving to move subsistence efficiently at the least cost.

Principles of
You should use the eight principles of internal control as a guide.  They will

internal control
help to ensure that your operation works smoothly and eliminate many of your administrative headaches.  The principles are--

· Documentation.

· Recording of transactions.

· Execution of transactions.

· Separation of duties.

· Supervision.

· Access to resources.

· Competent personnel.

· Reasonable assurance.

Documentation
Make sure there is a written SOP for your area of responsibility.  As new situations come up, record your actions on a memorandum for record.  Then add to your SOP a section that tells what and when such things happen.  Make sure your people have access to the SOP and to the regulations and manuals they need.

Continued on next page
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1-5.
Support Under Adverse Conditions, Continued
Recording of
Receipts, issues, inventories, and other actions having to do with the transfer

transactions
or accounting for subsistence must be recorded at the time the actions are taken.  Never conclude a transaction with an agreement to fill out the paperwork later.  Do not postdate documents.

Execution of
Use the following guidelines to execute transactions.

transactions
· No one may requisition or receive supplies without a valid authorization.

· Keep your file of signature cards current.

· Check all unfamiliar signatures on requisitions and receipts.

· Do not let anyone sign for the accountable or responsible officer without his consent.

· Get this consent in writing, when possible.

Separation of
Do not let one or two people exercise too much control over the paperwork.

duties
One person should be authorized to requisition and another to receive.  Never let the same person do both.  Spot-check documents and follow up on discrepancies aggressively.

Access to
Make sure supplies and paperwork are secure.  Do not let anyone into storage

resources and
areas or offices unless they are on official business.  Also, train your people.

personnel
Do not put anyone in a job that he cannot handle.  Assign responsibilities based on demonstrated abilities and personal integrity.

Reasonable
No organization can function in an atmosphere of mistrust.  Do all that you

assurance
can to ensure regulations, doctrine, and these principles are being followed, but do not waste time on unnecessary inspections and documentation.

QM 3509
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1-6.
Force Provider and AFFS Objective

Force Provider
AFFS equipment and procedures are used as an integral part of the Force Provider System.  Force Provider provides a stand alone, increased quality of life capability for soldiers or civilian personnel (when employed in response to requests from U.S.  civil authorities).  The feeding standard for Force Provider units is three prepared meals per day, relying primarily on A- and B-Ration components.

Force Provider
Currently the CSS structure is capable of performing the Force Provider

Company
mission only on a specific task force basis.  Force Provider will be operated by an independent Force Provider Company with a mission of furnishing climate controlled billeting, food service, laundry, shower, and morale support activities for up to 3300 soldiers.  The company is modular in design, consisting of six operating platoons, each capable of independent operations in support of 550 personnel.

Force Provider
The Force Provider mission is to--

mission
· Provide front line soldiers with a brief respite from the rigors of combat.

· Support a task force during theater reception, reconstitution, and redeployment.

· Support humanitarian, noncombatant evacuation, and disaster relief operations.

Environmental
The Army's environmental vision is to be a national leader in environmental

training
and natural resource stewardship for present and future generations.  Environmental stewardship must be an integral part of all deployments and operations.  The AFFS will provide required levels of food service support while permitting environmental concerns to be properly addressed.

Commanders-
Commanders must stay current with federal, state, local, and/or host nation

environmental
laws regarding environmental concerns.  The most stringent requirements

training
must be complied with during all field operations.

Continued on next page
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1-6.
Force Provider and AFFS Objective, Continued
Soldiers-
Soldiers and leaders are expected to serve as the Army's environmental

environmental
stewards.  Each has a personal and professional responsibility to understand

training
and support the Army's environmental program.  Proper management of resources and protection of our environment must be integrated in all training and operations planning.  Specific duties and responsibilities are described in TC 5-400, Unit Leaders Handbook for Environmental Stewardship.

AFFS objective
The ultimate objective of the AFFS is to provide soldiers the right meal at the right place, and at the right time, served hot.  By achieving this objective, the AFFS will provide the field commander maximum flexibility to adjust to the METT-T and logistical support available on the battlefield.  If commanders forecast these conditions, soldiers can always have a hot meal of either individual or group rations.  This enhances morale, health and welfare and increases tactical responsiveness and flexibility.

QM 3509
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1-7.
AFFS Personnel

Commander
The Commander is responsible for the field food service operation of his unit.  He must ensure--

· The unit has all authorized field kitchen equipment listed in the modified table of organization and equipment (MTOE), TOE, Army Regulation (AR) 71-13, the DA equipment and authorization and usage program, and applicable CTAs.

· Authorized administrative, medical, and supply personnel are available and trained.

· The unit basic load (minimum of three days supply of operational rations) is on hand.

· Adequate transportation support capabilities are available to move personnel, equipment, subsistence, ice, water, fuel, trash, and residual rations.

· Sufficient KP support is available for field kitchens preparing A- or B-Ration meals.

· Food service technical support to assist the Food Operations Sergeant (FOS) be available before, throughout, and after the field mission.

· Personnel data (present-for-duty by service component and meals sold for cash) is provided to the FOS in a timely manner.

Food Service
The FSO acts as a liaison between the Cdr and the FOS in all matters

Officer (FSO) 
pertaining to the food service operation.  He is designated by the Cdr and coordinates with the local food advisor.

Food advisor
The food advisor may be a commissioned officer, a warrant officer, an NCO, or a DA civilian, depending on the level of operation.  The food advisor's main responsibilities are to: advise commanders, assist the food operations sergeants (FOSs), and assist in resolving food-service related problems.  The food advisor must be familiar with all areas of the AFFS.  He must provide assistance in field operations from as early as possible in the planning phase until the mission is complete.

Continued on next page
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AFFS Personnel, Continued

Food
The FOS is charged with providing the best possible food service support to

operations
the soldiers on the battlefield.  The FOS must--

sergeants
(FOS)
(
Know all aspects of field operations.

· Make the most efficient use of assigned personnel, equipment, facilities, and supplies.

· Coordinate closely with the Commander, FSO, 1 SG, and the food advisor.

· Be involved as early as possible in the operation planning phase.

· Improve his food service team's proficiency, by ensuring that all assigned personnel are properly trained to work as part of the team.

Food service
The AFFS provides food service personnel (cooks) to prepare all meals in the

personnel
family of rations.  Staffing is based on the capability to serve an A/B-Ration meal every day, METT-T dependent.

Divisions and
Cooks are consolidated or assigned at battalion level for fixed structure

separate
organizations (Fixed structure organizations refer to Bns with a fixed number

brigades
of subordinate units).  There are some exceptions to the basic concept of consolidating cooks at Bn level.  These exceptions are necessary to take into account how units are deployed and operate on the battlefield.  These exceptions include the following:

· Forward support medical companies of divisional medical Bns are staffed to feed all assigned personnel and patients who may be awaiting evacuation during a given meal period.

· The light infantry divisions, the DIVARTY HHC, the 155 howitzer batteries, the MLRS battery, and the division aviation maintenance company are assigned their own food service teams.

Echelons above
EAD separate companies with a strength of 100 or more are provided cooks at

division (EAD) 
company level.  Fixed structure Bns in echelons above corps (artillery, air defense, and aviation bns) are treated the same as their divisional counterparts and are authorized cook spaces accordingly.  Non-divisional separate units with required strengths from 30 to 99 will receive one cook to assist with ration preparation in the feeding unit.

Continued on next page
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1-7.
AFFS Personnel, Continued
Non-divisional
Non-divisional separate units with required strengths from 30 to 99 will

units
receive one cook to assist with ration preparation in the feeding unit.  Non-divisional separate units with a required strength of less than 30 soldiers are not resourced with food service personnel.  These units will coordinate with nearby feeding units for support under the area feeding concept.

KP support
When the Cdr determines at which meals A/B-Rations will be served, the unit must provide KP support to the food service team.  The use of A/B-Rations increases the sanitation work load.  Staffing of cook personnel was not designed to handle this increase without unit supplementation.  The number of personnel required depends on the unit feeding strength, mission, and remote site feeding versus the consolidated feeding requirement.  Consult with the food advisor when determining required KP staffing.
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1-8.
Lesson 1 Practice Exercise

Instructions
The following items will test your knowledge of the material covered in this lesson.  There is only one correct or best answer for each item.  When you complete the exercise, check your answers with the answer key that follows.  If you answer any item incorrectly, study again that part of the lesson which contains the portion involved.

1.
Which of the following statements best describes "area feeding"?

A.
A total system that supports the current battle doctrine through increased flexibility in feeding methods.

B.
Field food service support that is provided by a feeding unit to soldiers of other units that are in the vicinity or that passing through the vicinity.

C.
Variable structures that support the cross-attachment of field feeding from battalion to battalion.

D.
An area where cooks prepare meals and perform other kitchen duties.

2.
Which of the following are considered variable structures?

A.
Kitchen company level field feeding.

B.
Brigade support areas.

C.
Standing operating procedures.

D.
Echelons above division organizations.

3.
Which of the following statements best describes AFFS?

A.
A total system that provides front line soldiers with a brief respite from the rigors of combat.

B.
Fixed structured organizations.

C.
A total system that moves subsistence from port areas to GS units.

D.
A total system that supports the current battle doctrine through increased flexibility in feeding methods.

Continued on next page
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1-8.
Lesson 1 Practice Exercise, Continued

4.
Which of the following is the ultimate objective of the AFFS?

A.
To provide soldiers the right meal at the right place, and at the right time, served hot.

B.
To provide food service support.

C.
To provide overall support on the battlefield.

D.
To ensure that there is a written SOP for the food service area.

5.
What gives commanders multiple feeding options to perform sustained tactical feeding of the support units?

A.
Mobile kitchen trailer.

B.
KCLFF.

C.
Battalion-level feeding.

D.
General support units.
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1-9.
Lesson 1 Practice Exercise Answer Key and Feedback

Item
Correct Answer and Feedback
1.
B.
Area feeding is field food service support that is provided by a feeding unit to soldiers of other units that are in the vicinity or that are passing through the vicinity.  Page 1-5.

2.
D.
Echelons above division (EAD) organizations are variable structures.  Page 1-6.

3.
D.
The AFFS is a total system that supports the current battle doctrine through increased flexibility in feeding methods.  Page 1-3.

4.
A.
The ultimate objective of the AFFS is to provide soldiers the right meal at the right place, and at the right time, served hot.  Page 1-10.

5.
C.
The introduction of battalion-level feeding with addition personnel and equipment gives commanders multiple feeding options to perform sustained tactical feeding of the support units.  Page 1-3.
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LESSON 2

PREDEPLOYMENT PLANNING

2-1.
Lesson Overview

Description
This lesson describes the predeployment planning that occurs for field feeding operations.

Enabling
The ELO for this lesson is:

learning
objective
Action:
Identify predeployment planning procedures for direct field feeding operations.


Condition:
In a self-study environment using the material contained in this lesson.


Standard:
In accordance with the materials provided in this lesson and/or the references cited below.

References
The material contained in this lesson was obtained from:

· AR 30-21, The Army Field Feeding System, dated Sep 1990.

· FM 3-4, NBC Protection, dated May 1992.

· FM 3-5, NBC Decontamination, dated Nov 1993.

· FM 10-23, Army Field Feeding and Class I Operations Management, dated Dec 1991.

· FM 10-23-1, Commander's Guide to Food Ser v ice Operations, dated Mar 1991.

Continued on next page


2-1
QM 3509

2-1.
Lesson Overview, Continued
Lesson content
This lesson contains the following topics:

	Section
	Topic
	See Page

	2-1
	Lesson Overview
	2-1

	2-2
	Introduction to Predeployment Planning
	2-3

	2-3
	Unit Preparation
	2-4

	2-4
	Field Menu
	2-6

	2-5
	Predeployment Checklist and Requirements
	2-9

	2-6
	Lesson 2 Practice Exercise
	2-15

	2-7
	Lesson 2 Practice Exercise Answer Key and Feedback
	2-16
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2-2.
Introduction to Predeployment Planning

Predeployment
Predeployment planning is a critical element for success of the food service

planning
mission.  This process begins with forecasting requirements and the possible

process
pre-positioning of equipment and subsistence in a theater or on-board ships.  Shortages or excesses will result if this phase is not accurate.

Theater
Commander s, tactical operations planners, logisticians, and food advisors

activation
must determine Class I requirements which will satisfy tactical needs in the predeployment process.  Mission-specific requirements must be identified early in the process.

Factors
Factors affecting predeployment planning include--

affecting
predeployment
(
Environmental stewardship concerns.

planning
(
The approved feeding plan for the theater of operation.

· Required subsistence supply levels.

· Supplemental and enhancement items.

· Warming and cooling beverages.

· Substitutions and deletions.

· Class I distribution system.

· Transportation.

· Fuel, water, and ice.

Coordination
Distribution is more than just moving rations through the supply system.  Logistical support must be coordinated prior to deployment.  Equipment must be mission-ready and repair parts must be available.  Coordination should include the availability of--

· Personnel.

· Supplies.

· Equipment.

· Required support.
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2-3.
Unit Preparation

Introduction
Units should maintain a current reference library for field operations.  Field manuals (FMs) and Army regulations (ARs) are essential references for establishing and implementing operational procedures.  Each unit should order required manuals and forms using DA Form 17.

Required
Each Class I or food service section should maintain a minimum essential

manuals for
reference library that should be on hand when the unit deploys to any field

deployment
operation.  FM 10-23 and AR 30-21 should form the core of the library.

SOPs
Basic SOPs are required to ensure continuity of operations.  The following list suggests SOPs that should be maintained.

· Procedures for establishing field kitchen or Class I sites.

· Procedures for requesting, receiving, storing, issuing, and accounting for subsistence (include samples and instructions on completing forms).

· Sanitation procedures for Class I site or field kitchen, dining areas, storage areas, mess kit laundry lines, sanitation centers, and water trailers.

· Safety and security procedures.

· Equipment maintenance (include vehicles).

· Log book entries.

· Vehicle loading plans and procedures.

Procedure for
The procedures for establishing a field kitchen should include the

establishing
following--

field kitchen

· Diagram of field kitchen.

· Layout of inside of kitchen shelter and sanitation center.

· Camouflage procedures.

· Job responsibilities and schedules for personnel.

· Operations during blackouts.

· Operations under nuclear, biological, and chemical (NBC) conditions.

· Strength estimates and strength reporting.

· Box lunch and operational rations.

· Night meal procedures.

Continued on next page
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2-3.
Unit Preparation, Continued

Records and
Ensure that food operations personnel maintain records and logs that reflect

logs
unit activities which may impact future missions.  Records should be maintained on--

· Training.

· Equipment.

· Ration accounting.

· Personnel supported.

· Problems encountered.

· Solutions used.
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2-4.
Field Menu

Introduction
Make sure that the field menu is developed to support the tactical and the logistical requirements of the planned operation.  The Army field feeding standard must be sustained during the operation.  Supplemental and enhancement items must be included in the feeding plan and subsequent menus.  Using the modularized T-Ration and the MRE significantly reduces the number of separate line items to order.

Daily ration
The daily ration mix is the type of ration to be served for each meal

mix
(breakfast, lunch, and dinner).  You must consider this mix during your predeployment planning.  Ensure that the mix is flexible enough to permit the commander to make necessary changes to meet tactical requirements.  You may have to change the daily ration mix due to the--

· Type of unit.

· Tactical scenario.

· Weather.

· Type of operation.

· Deployment.

Forecasts
Food operations sergeants (FOSs) also play an important role in predeployment planning.  FOSs must know how many soldiers are going to subsist with their units.  Sometimes FOSs prepare for a field mission that involves units from other installations.  In this case, commanders must ensure that the letter of instruction requires participating units to inform operation planners of troop strength and arrival and departure dates.


Use this information to forecast requirements to the TISA, the MMC, and the Class I supply points.  Also use it to establish contracts for items that vendors supply.  The type of ration that you use determines the space and the weight that you use to transport the subsistence.  The most accurate estimates of tonnage and cube figures for the T-Rations and MREs are shown in the following table.

Continued on next page
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2-4.
Field Menu, Continued

Forecasts,

continued

T-Rations
Module Size = 18 servings
23.75" long, 13.00" wide, 8.75" high


Module Weight
35 lb (average)


Pallet Size 24 modules
Each pallet measures 40"x48"x29"


pallet (216 servings) 
Each empty pallet weighs 30 lb



T-Ration weight per pallet--420 lb



Total weight per pallet=- 450 lb (420+30)



Each pallet equals 28 cu ft



Weight per cu ft is 16.07 lb

MREs
Box size = 12 servings
19.01" long, 12.8" wide, 5.9" high


Box Weight
21 lb


Pallet Size 48 bx per pallet
Each pallet measures 40"x48"x40"


(576 servings) 
and weighs 30 lb empty



MRE weight per pallet=1008 lb



Total weight per pallet=1038 lb



(1008 + 30)



Each pallet equals 46.61 cu ft



Weight per cu ft is 22.27 lb

Table-Weight, size, and cube figures for T-Rations and MREs.

Basis of issue
Base meal requests on present-for-duty strength and remote feeding site requirements.  Based on present-for-duty strength, the FOS computes the number of each type of meal and the amount of supplements, enhancements, and condiments.

Continued on next page
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2-4.
Field Menu, Continued

Requesting
When requesting rations, make sure that you--

rations
· Base the number of MREs that you request on the number of soldiers that you are supporting.

· Determine the T-ration requirement by the number of soldiers to be fed at each site, rounded up and then divided by 18.

· Round up any resulting fraction of MRE or T-Ration requirements to the next higher case or module lot.

The following table outlines the method for requesting rations.

	Type of Ration
	Request By

	A-Ration
	Meal

	B-Ration
	Meal

	
	

	
	Note: B-Rations may be modularized if

	
	prior coordination with the major Army

	
	command (MACOM) has been made.

	Medical B-Ration
	Item

	MREs
	Box

	
	

	
	Note: Base the number of MREs you request

	
	on the number of soldiers that you are

	
	supporting.


Remote site
Consider remote site feeding when you determine T-ration requirements.  For

feeding
example, if the FOS knows that one remote site has 12 soldiers, that a second remote site has 11 soldiers, and that a third remote site has 9 soldiers, he can have three modules satisfy this requirement if the main entree pan size is 9.  There are two entree pans in a module when the pan has 9 servings.  However, the pan size for this meal may be 18.  If so, there is only one entrée pan in the module.  Therefore, the FOS must order three modules.
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2-5.
Predeployment Checklist and Requirements

Other planning
Additional factors to be included in operations planning are--

requirements
· Environmental protection.

· Water.

· Fuel.

· Ice.

· Waste disposal.

· Residuals (leftover usable food items).

Note: Location and disposal require specific attention.

Location
Site selection and grid coordinates for the water, fuel, ice, trash, and RBPs require attention.  Fuel, water, and ice should be located near the Class I point to expedite resupply of supported units.

Disposal
Disposition of residuals also must be an integral part of the deployment planning process.  Knowing the disposition instructions of leftover usable food items is especially crucial in overseas deployments.  Residuals which can or cannot be turned in to the supply point must be identified and specific disposition plans established.  In addition, guidance for trash disposal must be provided to participants.

Predeployment
All of the planning information is available in most units.  Often it does not

planning
get into the hands of the operator who needs it.  The following table provides

checklist
deployment guidelines to ensure that all areas have been considered during predeployment activities.

	PREDEPLOYMENT CHECKLIST

	1.  Mission

	a.
	Obtain or determine your unit's mission.

	b.
	Obtain or determine geographical location of unit and environmental

	
	factors impacting on mission accomplishment.

	c.
	Determine projected length of mission.


Continue on next page
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2-5.
Predeployment Checklist and Requirements, Continued

Predeployment

planning

checklist,

continued
	1.  Mission (continued)

	d.
	Evaluate logistics support plan, and CSS annex to the OPLAN or

	
	OPORD.

	
	

	
	1)
What headquarters is directing the deployment?

	
	2)
Are supporting units specified?

	
	3)
When does the external supporting begin?

	
	4)
What support will the unit receive?

	
	5)
Is there a deployment contingency plan?

	
	6)
Are food operations personnel and equipment included in the

	
	deployment plan? Do they travel with the unit? Who supports if

	
	food operations personnel and equipment are not included in the

	
	initial deployment?

	
	7)
Is there an external logistical support plan or Class I portion of

	
	the combat support annex?

	
	8)
Should the basic load of days of supply (DOS) of Class I be

	
	issued to the individual soldier prior to deployment?

	
	9)
Will the basic load be consumed during the operation?

	
	10) Has the supply source and operational dates for Class I been

	
	identified?

	
	11) Are lead times for ration/supply requests established?

	
	12) Have the locations of the RBPs been provided to the user?

	
	13) Has the method of Class I distribution been established?

	
	14) Has the flow of requisitions and Class I been described to using

	
	units?

	
	15) Have Class I requirements been supplied to the supporting

	
	organization?

	
	16) Have supply and service locations (Class I, water, fuel, and

	
	landfill) been identified and provided to the user?

	
	17) Is a trash removal plan established?

	
	18) Are units trained in trash removal/disposition procedures?

	
	19) Is a subsistence retrograde plan established?

	
	20) Are veterinary personnel available for subsistence support

	
	requirements?


Continued on next page
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2-5.
Predeployment Checklist and Requirements, Continued

Predeployment

planning

checklist,

continued

	1.  Mission (continued)

	d.
	continued.

	
	

	
	21) If there are host nation support facilities, do they meet United

	
	States sanitation guidelines?

	
	22) If a project code or fund cite is required for the host nation

	
	support, has it been established?

	2.  Personnel

	a.
	Evaluate mission requirements to determine personnel needs.

	b.
	Determine status of personnel, experience, training, and capabilities.

	c.
	Evaluate projection workload to determine KP and detail support

	
	requirements.

	d.
	Determine tours of duty for food operations and Class I personnel.

	e.
	Determine training requirements, to include familiarization with

	
	unit/local SOPs, environmental standards in the area of operations.

	f.
	Are personnel trained in accountability procedures?

	g.
	Have cash meal payment and/or field meal reimbursement procedures

	
	been implemented?

	h.
	Review medical threat briefing with particular attention to potable

	
	water supply, chlorine residual, foodborne illnesses of local

	
	populations and sanitary quality of local food supply.

	3.  Equipment

	a.
	Review TOE and hand receipts for equipment to determine shortages.

	b.
	Evaluate status of equipment on hand to determine maintenance

	
	requirements.

	c.
	Evaluate workload and mission to determine supplemental equipment

	
	and storage needs.

	d.
	Evaluate on-hand spare parts and order shortages.

	e.
	Evaluate projected ration mix to determine refrigeration and ice

	
	requirements.

	f.
	Evaluate type and number of vehicles to determine packing and

	
	loading plans.


Continued on next page
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2-5.
Predeployment Checklist and Requirements, Continued

Predeployment

planning

checklist,

continued

	3.  Equipment (continued)

	g.
	Evaluate maintenance support to determine resupply of equipment

	
	and spare parts in the field.

	h.
	Review load plans for accuracy.

	4.  Supplies

	a.
	Evaluate projected workload and mission to determine requirements

	
	for all disposable and expendable supplies.  Determine required stock

	
	levels.  Prepare load list for required items.

	b.
	Evaluate serving procedures (permanent versus disposable) to

	
	determine supply needs.

	c.
	Project fuel consumption to determine needs.

	d.
	Forecast daily potable water consumption to determine water needs.

	e.
	Evaluate mission support to determine resupply procedures for fuel,

	
	water, and disposables.

	5.  Subsistence

	a.
	Determine ration accounting methods.  Procure appropriate forms and

	
	establish procedures.

	b.
	Evaluate categories of diners to determine correct accounting

	
	procedures, particularly foreign national (if applicable).

	c.
	Evaluate procedure required to establish an account with the

	
	supporting TISA/RBP.

	d.
	Determine feeding plan, ration mix/theater menu type of rations

	
	needed.

	
	

	
	1) Is the menu and ration cycle established?

	
	2) Has the menu been published and distributed?

	
	3) Have enhancements (fresh fruit, salad, and cereal) and mandatory

	
	issues of milk and bread been requested and programmed?

	
	4) Have warming and cooling beverages been considered, ordered,

	
	and funded?

	e.
	Determine number of personnel to subsist.  Establish amounts of

	
	rations to request.


Continued on next page
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2-5.
Predeployment Checklist and Requirements, Continued

Predeployment

planning

checklist,

continued
	5.  Subsistence (continued)

	f.
	Evaluate issue and request cycle from supply activity to determine

	
	timely submission of ration requests, reports, and forms.

	g.
	Determine daily need for ice to be requested.  Is there a need for

	
	potable ice? Who, when, where, and how?

	h.
	Evaluate food storage procedures to determine security needs.

	i.
	Review inventory management procedures to reduce/control waste,

	
	loss, and excessive residuals.

	j.
	Are all participants aware of the importance of reporting accurate

	
	present-for-duty strength data so that reimbursement can be affected

	
	in a timely manner?

	6.  Miscellaneous

	a.
	Check publications (book set and references) and forms needed for

	
	deployment.

	b.
	Determine local waste disposal procedures and locations.

	c.
	Coordinate plans for site selection and layout of field kitchen.

	d.
	Coordinate with supported units.  Determine feeding level

	
	requirements, and the need for remote site feeding.

	e.
	Determine field kitchen meals serving periods.

	f.
	Establish deployment teams for sending the KCLFF-Enhanced

	
	forward to deployed units.

	g.
	Review equipment operations, safety, and sanitation requirements

	
	with your team.

	h.
	Identify any site-specific environmental issues.
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2-6.
Lesson 2 Practice Exercise

Instructions
The following items will test your knowledge of the material covered in this lesson.  There is only one correct or best answer for each item.  When you complete the exercise, check your answers with the answer key that follows.  If you answer any item incorrectly, study again that part of the lesson which contains the portion involved.

1.
What is a daily ration mix?


A.
A cross-section of the four food groups.


B.
The type of ration to be served for each meal (breakfast, lunch, and dinner).


C.
A group of two or more foods that are eaten together, for example, peanut butter and jelly.


D.
A meal consisting of 1000 kilocalories or more.

2.
Who is responsible for tracking the number of soldiers that are going to subsist in the units?


A.
Veterinary personnel.


B.
Food service officer.


C.
commander.


D.
FOS.

3.
What should be the basis for meal requests?


A.
Present-for-duty strength and remote feeding site requirements.


B.
Storage capacity.


C.
The number of food service personnel available.


D.
The number of cooks available.

4.
The field menu is developed to--


A.
Support meal requirements.


B.
Establish contracts for items that vendors supply.


C.
Support the tactical and the logistical requirements of the planned operation.


D.
To fill the supply pipeline during conflict.
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2-7.
Lesson 2 Practice Exercise Answer Key and Feedback

Item
Correct Answer and Feedback
1.
B.
The daily ration mix is the type of ration to be served for each meal (breakfast, lunch, and dinner).  Page 2-6.

2.
D.
FOSs must know how many soldiers are going to subsist with their units.  Page 2-6.

3.
A.
Base meal requests on present-for-duty strength and remote feeding site requirements.  Page 2-7.

4.
C.
Make sure that the field menu is developed to support the tactical and the logistical requirements of the planned operation.  Page 2-6.
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LESSON 3

DEPLOYMENT

3-1.
Lesson Overview

Description
This lesson describes direct field feeding operations during deployment.

Enabling
The ELO for this lesson is:

learning

objective
Action:
Identify deployment procedures for field feeding operations.


Condition:
In a self-study environment using the material contained in this lesson.


Standard:
In accordance with the materials provided in this lesson and/or the references cited below.

References
The material contained in this lesson was obtained from:

· AR 30-21, The Army Field Feeding System, dated Sep 1990.

· FM 3-4, NBC Protection, dated May 1992.

· FM 3-5, NBC Decontamination, dated Nov 1993.

· FM 10-23, Army Field Feeding and Class I Operations Management, dated Dec 1991.

· FM 10-23-1, Commander's Guide to Food Service Operations, dated Mar 1991.

Continued on next page
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3-1.
Lesson Overview, Continued

Lesson content
This lesson contains the following topics:

	Section
	Topic
	See Page

	3-1
	Lesson Overview
	3-1

	3-2
	Introduction to Deployment
	3-3

	3-3
	Field Kitchen Site Selection and Layout
	3-5

	3-4
	Field Feeding Procedures
	3-6

	3-5
	Receipts and Issues
	3-9

	-3-6
	Force Provider Organization and Deployment
	3-13

	3-7
	Storage and Cold Weather Field Feeding
	3-16

	3-8
	Camouflage
	3-19

	3-9
	Lesson 3 Practice Exercise
	3-20

	3-10
	Lesson 3 Practice Exercise Answer Key and Feedback
	3-22
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3-2.
Introduction to Deployment

Deployment
Food service and Class I operations are essential parts of any unit

techniques
deployment.  Commanders must ensure that deployment plans specify the earliest possible movement of personnel, equipment and basic loads of rations.  The deployment of the theater subsistence distribution activities and subsistence platoons must begin at the onset of theater operations.  These personnel, their equipment, and transportation assets must be in place to receive and forward the subsistence required to sustain the force.  Their locations should be planned and coordinated for compatibility with the overall layout of the theater distribution system.

Deployment
The Class I manager, food advisor, or Food Operations Sergeant should

procedures
advise commanders (at each level) of any special requirements during initial planning phases.  The AFFS permits food service operations in a variety of tactical situations, yet they must be curtailed in NBC environments.  Specific deployment procedures include--

· Unit movement to the deployment site.

· Site selection (Class I and field kitchen), layouts, and camouflage.

· Field feeding procedures including, feeding doctrine.

· Remote site feeding.

· The LOGPAC subsistence distribution system.

· Accountability for rations in the field.

· Requesting rations.

· Receipts and issues.

· Cold weather feeding.

· Subsistence storage at field kitchens.

· Strength reporting.

· Force Provider.

· Records maintenance.

· Evaluating operations.

Continued on next page
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3-2.
Introduction to Deployment, Continued

Unit movement
Movement information from the home station to the deployment location is vital.  Food operations personnel may be required to serve meals, or warming and cooling beverages for convoy rest halts, rail heads, and alert holding areas.  The unit movement control officer and the division corps transportation officer prepare the unit movement plan.  The commander must ensure that food service assets accompany the unit.  The unit movement plan will provide detailed information on--

· When units will deploy.

· How they will deploy (air or ground).

· Unit movement timetables.

· Convoy routes.
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3-3.
Field Kitchen Site Selection and Layout

Characteristics
The unit commander or the food service officer (FSO) specifies the general

of field site
location of the field kitchen.  However, the FOS must be involved in the decision to ensure that it has the characteristics of a good field site.  The following should be considered in selecting and setting up the field kitchen.

· Tactical or non-tactical operation.

· Extent of time area will be occupied.

· Use of individual mess kits or single service eating-ware.

· Method of solid waste disposal (bum, bury, backhaul).

· Resupply operations.  Availability and accessibility of roads (water for water trailer, and sanitation centers; fuel; subsistence; non-food supplies).

· Use of MKTs, KCLFFs, tents, and buildings.

· Location of unit billeting area.

· Available equipment and space for proper arrangement.

· Natural cover to shield from the enemy and protect from the elements.

· High, dry ground near a protected slope for better drainage and protection from the wind.

· Convenient water source for purification when needed.

· Sandy loam or graveled soil to allow excess water to seep into ground to enable soakage pits and trenches to work correctly.

· Location away from latrines or any source of contaminants.

Site layout
Make sure that personnel camouflage the field kitchen area to hinder detection by enemy aircraft, ground forces, or infrared sensors.  Passive measures should include--

· Dispersion.

· Camouflage.

· Cover and concealment.

· Light and noise discipline survivability measures.

· Covering vehicles tracks into the field kitchen site.

· Staggering ration distribution to eliminate congestion of the site.
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3-4.
Field Feeding Procedures

Determination
Field feeding procedures are determined by the--

of field feeding

procedures
(
Availability of equipment and personnel.

· Capability of the logistics system.

· Level of commitment.

· Availability of rations.

· Total sanitation requirements.

· Number of soldiers to be fed.

· Feeding times.

· Unit mission and location.

Unit
The AFFS can be tailored to meet the requirements of the divisional and

requirements
nondivisional units.  For example, some nondivisional units in the corps or EAC may not require rapid mobility.  Therefore, the commander may consolidate the MKTs or field kitchen operations near troop concentrations.  Divisional and nondivisional units which require a high degree of mobility and move often on short notice can distribute MKTs to operate in several locations.  The AFFS provides the capability for commanders to assign cooks and KCLFF forward to receive, prepare, and serve limited hot meals to company size or smaller units deployed forward in the combat zone.

Consolidated
Feeder units provide support to units in or passing through their area.  Units,

(area) feeding
with no authorized food operations personnel are attached to a feeder unit for subsistence support.  These supporting units also prepare and ship meals to remote sites, when required.

Delivery of
The AFFS provides the capability for limited food preparation at company

meals/KCLFF
level in the forward areas (METT-T dependent).  In most cases, the majority of the food items will be prepared/cooked and packaged at the field kitchen and transported forward with the LOGPAC.  Raw or unprepared foods will be sent forward on the LOGPAC for preparation/cooking by company food service teams to complete the meal.  The FOS must check to ensure that correct quantities of food and equipment are being packed/shipped or carried forward to support unit feeding requirements.

Continued on next page
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3-4.
Field Feeding Procedures, Continued

Delivery of
Examples of foods that could be prepared/cooked at forward locations

meals/KCLFF,
include--

continued
· Heat and serve ration components.

· Coffee/beverages.

· Soups.

· Fresh or dehydrated eggs.

· Pancakes and French toast.

· Grilled meats.

· Sauces and gravies.

Remote feeding
Providing hot food to soldiers at remote sites (e.g.  radar sites and small signal sites), requires intensive management by commanders and food service personnel.  Remote feeding may be accomplished by various methods.  Battalions (Bns) may send hot meals forward to remote units using insulated food containers.  When feasible, the battalion may attach two cooks with HMMWV and the KCLFF to the remote unit for hot meal preparation.  Depending on its strength, the duration of mission, and other tactical, administrative, and logistical considerations, the remote unit may be administratively attached for rations to the nearest unit that is capable of preparing rations.

LOGPAC
When using the LOGPAC method, resupply elements are organized in the

subsistence
Battalion field trains and moved forward daily for routine resupply.

distribution
Appendix, Figure A-I shows the LOGPAC method of feeding soldiers at forward locations.  The LOGPAC moves along the main supply route (MSR) to the logistics resupply point (LRP).  From the LRP, the company 1SG controls the LOGPAC and conducts resupply.  The unit supply truck normally contains the prepared meals and MREs.  However, special procedures may be required for resupply; for example, a scout platoon may have each truck individually pull off line and move the pre-positioned LOGPAC, or it may be resupplied as the platoon repositions between missions.

Continued on next page
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3-4.
Field Feeding Procedures, Continued

LOGPAC
Commanders must be aware of the feeding plan and know their equipment,

planning
time, and personnel limitations.  The FOS must be included in all LOGPAC planning.  Equipment and ration mix must be able to complete the cycle for resupply of the LOGPAC.  If equipment cannot be returned in time for cleaning and to send the next meal out, the LOGPAC ration mix must be looked at critically.

Serving lines
You may establish a serving line.  When you are using an MKT, set up the serving line inside.  You may serve cold foods on one side of the trailer and hot foods on the other side.  Soldiers may enter the trailer from either end, but all soldiers should move through the serving line in the same direction.  Use a U-shaped serving line as shown in Appendix, Figure A-2 or set up two serving lines, one on each side of the trailer, as shown in Appendix, Figure A-3.  Troops pass through at 5-meter (17-foot) intervals.  Once the troops are served, they spread out to reduce the chance of casualties in case of enemy attack.
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3-5.
Receipts and Issues

Introduction
Materiel Management Centers (MMCs) generate materiel release orders (automated "pull" lists for each unit), which are attached to the subsistence when it is shipped forward to the RBP by the subsistence platoon.  The following steps are taken to receive and issue subsistence.

	Step
	Action

	1
	The senior person on duty at the RBP must inventory the

	
	subsistence received and acknowledge receipt by signing and

	
	dating the automated form provided.

	2
	The individual picking up subsistence for the unit from the RBP

	
	signs Part two of the automated form.

	
	

	
	Note: When the DA Form 3294 is used as the request and issue

	
	document two copies are kept by the RBP.

	3
	Once the RBP has issued the subsistence to the field kitchen.  the

	
	item is considered consumed.

	4
	The RBP balances its DA Form 3294-R receipts against its DA

	
	Form 3294-R issues to ensure accountability.

	
	

	
	Note: Units that do not normally order directly from an MMC or

	
	TISA must be prepared to do so if the intermediate support

	
	elements are not participating in the operation.


Field kitchen
All quantities of subsistence listed on the automated issue document or DA

receipts
Form 3294-R must be verified and signed for in the next available "Received By" block.  Use these steps to verify receipt of subsistence.

	Step
	Action

	1
	Check the amount issued by counting the items.

	2
	Enter only the amount received on the issue document when you

	
	receive less than you ordered.

	3
	Let the Class I personnel know at once so they make up the

	
	shortage before you need the food.

	4
	Ensure that rations are inspected for condition before the issue

	
	documents are signed.

	5
	Ensure that food service personnel inspect subsistence when cans

	
	are opened and when food items are in their preparation phase.


Continued on next page
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3-5.
Receipts and Issues, Continued

Field kitchen

receipts,

continued

	Step
	Action

	6
	Check the shape, color, and odor of food.

	7
	Make a note on the issue document and ask veterinary personnel to

	
	check all foods that you believe are not safe to eat.

	8
	Do not throw out or destroy food until instructed to do so by

	
	veterinary personnel or the TISO.


Semi-
Segregate veterinary inspection tray packs or other canned items with any of

perishables
the following defects.

· Products that show any evidence of leaks on the exterior that may have come from a pin hole, fracture, or incomplete seal.

· Rust that actually penetrates the tray pack or can cause leakage or excessive end seam rust that cannot be removed with a soft cloth and would enter the product when it is opened.

· Dents that are so severe that they cause leakage.

· Swollen or outwardly distended tray lids bulging from internal pressure or swells caused by physical damage such as dents or over heating.
· Buckles or bends in the top and extending into the end seam of the tray pack.  Once cans have been opened, inspect the contents for signs of deterioration or spoilage before serving.

Dry stores
Use the following procedures to check dry stores such as cereal, flour, and sugar.

	Step
	Action

	1
	Check for signs of exposure to grease or moisture or

	
	contamination from insects or rodents.

	2
	Do not accept open containers unless it is clear they were opened

	
	during ration breakdown operations.

	3
	Open containers that are 'discolored and make sure the food is not

	
	damaged or spoiled.


Continued on next page
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Receipts and Issues, Continued

Perishables
Check the condition of all perishables received.  Inspect the foods as described in the following table.

	Food Item
	Inspection Technique

	Fresh fruits and vegetables
	(  Check for mold, wilt, rot, and

	
	    other defects.

	
	(  Remove the bad items and store

	
	    the rest.

	Meats and poultry
	(  Inspect for color, odor, damage,

	
	    and slime.  The odor should be

	 
	    mild and the color normal.

	
	(  Check poultry and cuts of meat to

	
	    see if they are the same as those

	
	    listed on the issue slip and menu.

	Frozen foods
	(  Check firmness and for signs of

	
	    thawing and refreezing.

	
	(  Do not accept refrozen foods.

	
	

	
	Note: If the package of food has ice

	
	on its side, this is a sign that the food

	
	has thawed and been refrozen.


Issues
When the FOS issues rations for preparation, they must be posted to DA Form 5914-R.  Accountability for the UGR or T-Rations is based on the number of main entree servings per module or T-Ration pan.  Posting and accounting for A-Rations is based on the number of main entrees received from the supply activity.  For rations issued by the kitchen for airlift, post the number issued, the date, and the aircraft tail number on the DA Form 5914-R.

Unopened
All unopened modules, boxes of MREs, and loose semiperishable and B-

rations
Ration items are turned in by supply distribution channels until they are returned to the supporting TISA.  The following guidelines are used for unopened rations.

Continued on next page
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3-5.
Receipts and Issues, Continued

Unopened
(
Rations are returned according to the turn-in schedule established by the

rations,

TISA.

continued
(
DA Form 3294-R is used to turn in subsistence.

· When rations are turned in, the main entree or meal amount is posted to the unit's DA Form 5914-R.

· In active theaters, each level of distribution attempts to cross-level supplies and reissue them to consuming units before turning them in to their supporting Class I activity.

Forced and
During inspections, veterinary service personnel (VSP) may discover items in

mandatory
stock that must be issued at once to prevent loss to the government.

issues
Normally, these items are perishable and are force- or mandatory-issued for immediate use.  They must be accepted, but only in the amounts that may be used before the next issue.  Before force-/mandatory-issued perishables are stored, remove and discard any visibly spoiled or damaged items.  Use semiperishables as soon as possible.

Discarded
Subsistence to be discarded after three heatings (two reheats, T-Rations only)

subsistence
or when determined by the FOS to be unfit for consumption will be entered on the DA Form 5914-R as shown in Appendix, Figure A-4.

Strength
Each day, each supported unit submits a DA Form 5913-R to its supporting

reporting
field kitchen.  DA Form 5913-R identifies, by service component, the number of soldiers present-for-duty each day and the number of meals sold for cash.  Every third day, the FOS prepares a consolidated DA Form 5913-R and submits it to his RBP.  The RBP consolidates the DA Form 591 3-R from the supported units to show the consolidated service component data and meals sold for cash.  A sample DA Form 5913-R is in Appendix, Figure A-5.  Complete instructions for use of the DA Form 591 3-R are in AR 30-2  .
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3-6.
Force Provider Organization and Deployment

Force provider
The Force Provider is assigned to a TAACOM or a COSCOM with further

defined
detachment to an appropriate support battalion headquarters.  The company may be detached to operate separately in a remote environment.  The Force Provider cadre unit, augmented with military/civilian personnel will be the primary operator of the Force Provider.

Force provider
The Force Provider Company is a TOE unit organized under the "TYPE B"

organization
alternate.  The requirement for U.S.  Military personnel is thereby significantly reduced.  The number and type of military personnel allocated are based on minimally acceptable levels for supervisory functions.  Vacancies existing in the B-TOE are indicative of the types of positions which can be filled by U.S. civilians and/or non-U.S.  personnel.  The number of non-U. S. personnel will be determined by the MACOM commander to which the unit is assigned and will depend upon capacity of available personnel to produce, number of shifts required, and other local factors and conditions.

Elements of
The Force Provider Company consists of nine major elements which include--

force provider

· Company headquarters.

· Support operations section.

· Maintenance section.

· Provider platoon headquarters.

· Food service section.

· Laundry and shower section.

· Water distribution section.

· Facilities support section.

· Petroleum distribution section.

Continued on next page
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3-6.
Force Provider Organization and Deployment, Continued

Employment
The Force Provider--

· Offers a vast range of capability across the spectrum of military operations.

· Can be deployed early into a bare base area and used to supplement staging/reception facilities and for acclimation purposes.

· Can be used as a part of a vehicle rest stop in support of troop movements over long distances (as the theater begins to mature).

· Will be used for its primary purpose of supporting the front line soldier (as the combat forces are deployed forward).

· May be employed in direct support of a brigade or battalion size element. 
· May be employed to provide support on an area basis, servicing all soldiers in a given geographical area.

· Provides support to immediate support bases, noncombatant evacuation operations, reconstitution efforts, and during redeployment staging.

· May also be used to support U.S.  civil authorities in non-military operations such as disaster relief, interagency support, and humanitarian aid.

Force provider
Food service operations employed by Force Provider differ from other tactical

food service
food service operations.  The mission of the food service section is to provide

operations
the capability to prepare and serve three prepared meals per day.  A brief description of the Force Provider elements is as follows--

1.
Feeding standard.  To provide soldiers with three cook-prepared meals each day.  The primary rations used will be the A and B-Ration components.

2.
Personnel.  U.S. military personnel staffing requirements shown in the TYPE B TOE may be used for staffing only when authorized by the Department of the Army.  However, staffing of food service personnel to perform the food service operation will primarily come from contractor personnel, local national, or U.S.  military personnel (to include RC), "borrowed" from other military units.

Continued on next page
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3-6.
Force Provider Organization and Deployment, Continued

Force provider
3.
Equipment.  Kitchen equipment used for Force Provider will consist of

food service

standard TOE field kitchen equipment supplemented with additional

operations,

required kitchen equipment.

continued
4.
Training.  The initial training base for the subsystems of the Force Provider has been established in TRADOC proponent schools.  The skills and knowledge required to operate and maintain the Force Provider are currently taught in resident courses for each individual subsystem.

Major kitchen
The major kitchen components of the Force Provider include--

components
· Field kitchen modular.

· Extendable modular kitchen tents.

· Kitchen, company level field feeding (KCLFF).

· M-59 field range outfits with M-2 burner units.

· Range/outfit oven assembly field gasoline.

· Ice making machine.

· Mechanical refrigeration.

· Water chiller.

· Sanitation center.
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3-7.
Storage and Cold Weather Field Feeding

Introduction
Subsistence storage actually begins with transporting rations.  Requirements for vehicles used to transport rations are explained in detail in TB Med 530.  Improper storage causes loss from rodent or insect infestation or from deterioration because of excessive heat or moisture.  The ISU-96, Refrigerated Container, provides the capability for transport and storage of perishable subsistence (frozen and/or chilled) and dry goods on the same trailer to brigade level and below.

Perishables and
Perishables.  Units are authorized ice chests in accordance with CTA 50-909.

semi-
Every effort must be made to keep the temperature of food in the ice chest

perishables
below 41 degrees F (5 degrees C).  The MKT and the KCLFF are equipped with ice chests as parts of the system.

Semiperishables.  Semiperishable foods last longer than perishable foods, but you must still store them properly.  They can be affected by heat, humidity, insects, and rodents.  Storage racks or containers must be at least 6 inches from the ground.

Cold weather
Commanders at all levels must plan for extreme cold-weather operations.  The

field feeding
three basic components of CWFF are--

(CWFF)

· Equipment.

· Rations.

· Procedures.

Equipment 
Restrict the use of the MKT or CWFF to temperatures above 32 degrees F.  Use tents to support the KCLFF.  Some examples of suitable tents are the modified M-577 TOC extension, the GP small tent, and the GP medium tent.  The unit provides assigned tents to the food service section.  Other types of equipment and things to remember are--

1.
Specially designed water trailers (trailer, NSN 2510-01-091-5167 and frame, NSN 2330-01-108-7767) are required.  Each water trailer is equipped with swing-fire heaters.

Continued on next page
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3-7.
Storage and Cold Weather Field Feeding, Continued

Equipment,
2.
Preventive maintenance and adequate predeployment testing is critical and

continued 

must not be neglected.


3.
The failure rate of equipment increases in extreme cold environments.



This causes a need for more repair parts.


4.
The current sleeping tent authorized for zones 6 and 7 is the 1 0-man tent.


5.
The Yukon stove (M-1950) is used to heat sleeping and work areas.



Special safety considerations are necessary (for example, fire guards and


positioning within the tent).

Rations
Soldiers' needs are greater in CWFF.  Some considerations for rations in


CWFF include--


1.
Soldiers are authorized 4,500 calories per day in extreme cold weather.


2.
Units operating in extreme cold weather may use the arctic T-Ration supplement.


3.
Soldiers may be authorized a 900-calorie supplement on days when no arctic T-Rations or other hot supplemented meals are used.


4.
Warming beverages are included in the dinner module of the arctic T-Ration module.  Warming beverages (soup and coffee) may be authorized separately when arctic T-Ration supplements are not available.


5.
Commanders are reminded that water is a nutrient and that soldiers need sufficient quantities.  Soldiers' water requirements increase in extreme cold weather.

Personnel and
Food service personnel require additional time and assistance in extreme cold-

safety
weather environments.  KPs are needed to assist in sanitation at field sites.

Safety is important in CWFF as it is in any other area.  The following are considerations for CWFF safety:

· MRE towelettes have an alcohol base, therefore, they may stick to your skin or may cause frostbite when used in extreme cold climates.

· Meal objects should not come in direct contact with your skin.

Continued on next page
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3-7.
Storage and Cold Weather Field Feeding, Continued

Personnel and
(
Bulky clothing, fatigue, and cold hands and fingers add to the risk of

safety,

accidents.  Safety must be stressed and personnel must be aware of the

continued

limitations and hazards of working in extreme cold conditions.

Maintenance
Maintenance of mechanical equipment is exceptionally difficult in the field during cold weather.  Additional time is required to perform tasks.  This time lag cannot be overemphasized and must be included in all planning.  Bulky and clumsy clothing that soldiers must wear in extremely cold areas reduces personal efficiency.  At temperatures below -20 degrees F., maintenance requires up to five times the normal amount of time.  Several requirements that affect maintenance directly and require planning and preparation before cold weather operations are--

1.
Site clearance is difficult.  More man-hours and engineer support may be required.

2.
Work productivity is reduced about 50 percent when temperatures are below 20 degrees F.

3.
Daylight is limited in extreme cold-weather climates.  Lighting and maintenance tents are recommended.

4.
Shelter is needed for equipment requiring maintenance.

5.
Proper clothing and tools are required for mechanics.

6.
Adequate portable heaters must be available.

7.
Suitable methods must be in place to store and issue antifreeze, fuels, hydraulic fluids, and lubricants.

8.
Adequate supplies of repair parts must be maintained.

9.
Sufficient equipment for snow and ice removal must be available.
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3-8.
Camouflage

Importance of
Camouflage is one of the basic weapons of war.  Correctly used, it can spell

camouflage
the difference between a successful campaign and defeat.  To the individual, it can mean the difference between life and death.  Regardless of the type of warfare--all out nuclear or internal defense operations--camouflage remains important.  Small semi-independent units must furnish their own security, reconnaissance, and surveillance.  They must be able to exist for long periods of time with minimum control and support from higher headquarters.  As a result, their success will depend largely on their ability to remain concealed from the enemy.  This, in turn, will depend on their knowledge and proper execution of the camouflage principles.

Camouflage
The Class I point and field kitchen area must be camouflaged to keep enemy
precautions
aircraft, ground forces, or infrared sensors from finding it.  Following are precautions to take:

1.
Do not let the troops gather in large groups to eat.

2.
Make sure the area and equipment cannot be seen from the air.

3.
Screen the dining area from ground observation if it is set up near the front lines.

4.
Bury or retrograde disposable dishes and utensils, tin cans, and litter from packaged rations.  Camouflage the area where refuse is buried.  Class I personnel must be aware of policy on retrograde/disposal of condemned rations.

5.
Camouflage equipment and other things that might reflect light and keep them out of sunlight.

Blackout
Use light discipline when required.  If the kitchen has to black out completely.

procedures
stop cooking.  Since kitchens are hot, infrared sensors could find the kitchen area.  Eat MREs during these periods.  Ensure the RBPs use appropriate lighting during night operations.
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Lesson 3 Practice Exercise

Instructions
The following items will test your knowledge of the material covered in this lesson.  There is only one correct or best answer for each item.  When you complete the exercise, check your answers with the answer key that follows.  If you answer any item incorrectly, study again that part of the lesson which contains the portion involved.

1.
Which of the following best describes the Materiel Management Centers?


A.
They issue rations for preparation.


B.
They generate materiel release orders.


C.
They establish materiel service centers.


D.
They assist in sanitation at field sites.

2.
What form is submitted each day by the supported units to its supporting field kitchen?


A.
DA Form 3294.


B.
DA Form 5914-R.


C.
DA Form 5917-R.


D.
DA Form 5913-R

3.
What is the purpose of camouflaging the Class I point and field kitchen area?


A.
To keep enemy aircraft, ground forces, or infrared sensors from finding it.


B.
To allow the soldiers to dine in peace.


C.
To ensure that the area and equipment can be seen from anywhere.


D.
To keep insects and rodents from infesting it.

4.
Who specifies the general location of the field kitchen?


A.
Food service officer.


B.
Food operations sergeant.


C.
Food service personnel.


D.
Veterinary service personnel.

Continued on next page
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3-9.
Lesson 3 Practice Exercise, Continued

5.
The unit movement plan provides detailed information on--

A.
The location of the field kitchen.

B.
Convoy routes.

C.
B-Ration items.

D.
The deployment of the theater subsistence distribution activities.
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3-10.
Lesson 3 Practice Exercise Answer Key and Feedback

Item
Correct Answer and Feedback
1.
B.
Materiel Management Centers (MMCs) generate materiel release orders, which are attached to the subsistence when it is shipped forward to the RBP by the subsistence platoon.  Page 3-9.

2.
D. 
Each day, each supported unit submits a DA Form 5913-R to its supporting field kitchen.  Page 3-13.

3.
A.
The Class I point and field kitchen area must be camouflaged to keep enemy aircraft, ground forces, or infrared sensors from finding it.  Page 3-19.

4.
A.
The unit commander or the food service officer (FSO) specifies the general location of the field kitchen.  Page 3-5.

5.
B.
The unit movement plan will provide detailed information on--

· When units will deploy.

· How they will deploy (air or ground).

· Unit movement timetables.

· Convoy routes.

Page 3-4.
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LESSON 4

AFFS EQUIPMENT OVERVIEW

4-1.
Lesson Overview

Description
This lesson describes the Army field feeding equipment used during the military missions.  Such equipment as the individual ration-heating devices, mobile kitchen trailer, and field kitchen tents will be discussed.

Enabling 
The ELO for this lesson is:

learning
objective
Action:
Identify the AFFS equipment.


Condition:
In a self-study environment using the material contained in this lesson.


Standard: 
In accordance with the materials provided in this lesson and/or the references cited below.

References
The material contained in this lesson was obtained from:

· AR 30-21, The Army Field Feeding System, dated Sep 1990.

· FM 3-4, NBC Protection, dated May 1992.

· FM 3-5, NBC Decontamination, dated Nov 1993.

· FM 10-23, Army Field Feeding and Class I Operations Management, dated Dec 1991.

· FM 10-23-1, Commander's Guide to Food Service Operations, dated Mar 1991.

Continued on next page
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Lesson Overview, Continued

Lesson content
This lesson contains the following topics:

	Section
	Topic
	See Page

	4-1
	Lesson Overview
	4-1

	4-2
	Individual Ration-Heating Devices
	4-3

	4-3
	Mobile Kitchen Trailer
	4-4

	4-4
	Kitchen Company Level Field Feeding
	4-6

	4-5
	Field Kitchen Tents
	4-7

	4-6
	Field Kitchen Status and Readiness
	4-9

	4-7
	Lesson 4 Practice Exercise
	4-11

	4-8
	Lesson 4 Practice Exercise Answer Key and Feedback
	4-14
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4-2.
Individual Ration-Heating Devices

Categories of
There are several categories of equipment that the Army uses in field feeding.

equipment
These categories include:

· Individual items that are used by the soldier.

· Major items that are used in setting up a field kitchen.

· Components that are used to prepare meals.

· Unique items that are used for hospital food service.

Using
Three individual ration-heating devices are available.  They allow the soldier

individual
to heat the MRE entree packets and to heat water for instant soups and

ration-heating
beverages.  These devices are the--

devices
· Canteen cup stand.

· Mounted ration-heating device (MRHD).

· Flameless heater for MREs.

Canteen cup
The canteen cup stand is a reusable, lightweight, aluminum stand (See

stand
Appendix, Figure A-6) that fits the standard Army canteen cups for travel.  This piece of equipment allows the foot soldier to heat his MRE by immersing it in a canteen cup of water.  The soldier can also use it to heat water for coffee, soup, or hot chocolate.  Soldiers heat the water with the standard trioxane heat tablet or with any other combustible material, if necessary.  Ensure that each soldier is issued one canteen cup stand.

MRHD
The MRHD fabric heater (See Appendix, Figure A-7) heats four MRE pouches simultaneously within 20 minutes.  Ensure that one MRHD is issued for each crew-served vehicle.  A crew member can plug the heater into an auxiliary receptacle on a crew-served combat vehicle.  The heater gives crew members a means to heat MRE entrees and water for soups or beverages.

Flameless
The flameless ration heater is a water-activated, exothermic, chemical heating

ration heater
pad that is used to heat MREs.  One flameless ration heater is packaged with each MRE.
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4-3.
Mobile Kitchen Trailer

Mobile kitchen
The mobile kitchen trailer is called the MKT.  It is a complete kitchen unit

trailer defined
mounted on a trailer chassis.  The various models of the MKT are--

· MKT-75.

· MKT-75A.

· MKT-82.

· MKT-85.

· MKT-90.

Transportation
You can tow the MKT through rough terrain or on the open highway using a standard, 2 1/2-ton or 5-ton truck.  A helicopter or a cargo aircraft also can move it.

Configuration
The MKT is covered by a metal roof.  You can lower the roof for storage or transport.  Raise it when you prepare and serve food.  After you raise the roof, you can attach mosquito netting to keep out insects.  Also, the kitchen has detachable fabric sides to protect the soldiers from cold or rainy weather.  See Appendix, Figure A-8 to view the MKT in its three configurations.

Issue and set up
The MKT is issued to--

· Divisions.

· Separate brigades.

· Armored cavalry units.

· MASH units.

Four soldiers can set up the MKT for operation in about 30 minutes.

Meal service
With one MKT, the cooks can prepare and serve A-, B-, and T-Ration meals for up to 300 soldiers per meal while providing shelter from insects and foul weather.  When you hook up the trailers in tandem, the cooks can prepare and serve A/B and T-Ration meals for 700 soldiers per meal.

Continued on next page
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4-3.
Mobile Kitchen Trailer, Continued

Packaging
After meals have been served, the kitchen can be packed up into the travel

process
mode.  The packaging process is very important; if not properly packed, the trailer call be permanently damaged.  Train soldiers to pack the MKT.

Operation
Fabric curtains are provided with the MKT for operation during inclement

during
weather.  Ensure that the crew members use the following steps to prepare the

inclement
MKT for operation during cold or inclement weather.

weather
	Step
	Action

	1
	Partially close air vents to prevent entry of outside elements.

	2
	Remove six fabric curtains from storage.

	3
	Install the longest curtains on the sides, and fasten them to the roof fabric flap.

	4
	Install the two smallest curtains on the right side of the roof fabric flap (both ends).

	5
	Install the two remaining curtains.

	6
	Secure the bottom edge of the curtains to the ramps with rope tie-downs.

	7
	Open and close kitchen exits and entries as required with Velcro hook-pile tabs.

	8
	Secure all ties around the tent poles and handrails, except at the entrances and exits.
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Kitchen Company Level Field Feeding

KCLFF defined
The KCLFF (See Appendix, Figure A-9) is an assemblage of equipment that provides the capability of heating and serving T-Ration meals.  You can use it to prepare hot meals for soldiers--

· In dispersed units.

· At remote sites.

· When support from MKTs is not available.

Transportation
The high-mobility, multi-purpose wheeled vehicle (HMMWV) and the commercial utility cargo vehicle (CUCV) serve as the primary movers for the KCLFF (See Appendix, Figure A-10).  You can move four KCLFFs with a 5-ton truck.

T-Ration
The meal carrier has been discontinued and the Army is researching a

carrier
replacement.  Currently, the only available equipment to use as a T-Ration carrier is the meal carrier or the insulated food container.

Meal service
The KCLFF is a remote system that is designed and staffed to feed one T-Ration meal per day.  One cook and a soldier supplied by the unit can operate the KCLFF.  One KCLFF provides one hot T-Ration meal per day for up to 200 soldiers or one company.
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4-5.
Field Kitchen Tents

Introduction
If your unit is not authorized an MKT, you can use field kitchen tents.  The type of unit that you support and the physical location of the field kitchen operation dictate the type of equipment that you need.

Types
You can use one of the two types of tents for the field kitchen.  The types of tents include the--

· M1948 kitchen tent (Appendix, Figure A-11).

· Tent, extendable, modular, personnel (TEMPER)(Appendix, Figure A-12).

Tent set up
Ensure that your crew members use the following steps when setting up the tents.

	Step
	Action

	1
	Set up the tents on level ground.

	2
	Use natural camouflage as much as possible.

	3
	Make sure that there is at least 1 foot of space between the field ranges and the tent wall.

	4
	Use old crates and scrap boards to lay a floor in the tent, but not under the field ranges.

	5
	Position the equipment inside the kitchen tent to suit the unit's needs.


General-
When you operate a KCLFF, use a GP small tent for protection from the

purpose small
elements.  The vestibule that is available with the TEMPER provides

tent
excellent protection from adverse conditions.

Continued on next page
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4-5.
Field Kitchen Tents, Continued

Safety
Ensure that personnel follow safety procedures when setting up tents.  The following guidelines are important to safety.

	Guideline
	Action

	1
	Start in the correct squatting position, when you lift the tent.  Use your legs to avoid back injury.

	2
	Be careful to avoid pinching your hands or your fingers when you work near frame hinges.

	3
	DO NOT use the Yukon stove (M1950) in the extendable modular tents.

	4
	Raise and lower the entire side of the tent smoothly and evenly to avoid damaging the frame.

	5
	Make sure that you leave enough air space between the tent wall and the food service equipment.  (When the M2 burner units are lit, they get hot.  If they are too close to the tent wall, they could ignite the tent.)

	6
	DO NOT step on the tent components.

	7
	DO NOT twist or turn the tent frame when you handle it.

	8
	Clear and level the ground before you install the floor.  Sharp objects or ground depressions can damage the tent floor.

	9
	Be careful when you move or store the tent components so that you avoid damaging the fabric.

	10
	Make sure that you the tie stove pipe flap (when using the M1941 stove) with the two tie tapes that are provided.

	11
	Use extra personnel when erecting the tent under high winds.
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4-6.
Field Kitchen Status and Readiness

Introduction
It is your job to advise personnel on the equipment status and readiness rate.  If problems surface, you are expected to help to resolve them.

Status and
Regularly monitor the status and readiness rates of all food service equipment.

readiness rates
The readiness rate is the percentage of the equipment that is fully mission-capable.  It is a key indicator of problems with the field equipment.  The equipment status is the percentage of the authorized equipment on hand.  Your command's property book officer (PBO) has information on the equipment status.

Determining
Follow these steps to determine the readiness rate.

readiness rates

	Step
	Action

	1
	Divide the number of days that the equipment is fully mission-capable by the number of days that the equipment is in the unit.

	2
	Multiply this number by 100.

	3
	Analyze the result to identify problems.


Analyzing
Analyzing the status and the readiness rates can identify problems.  For

readiness rates
example, a particular type of equipment, such as M-2 burner units, may have a low readiness rate.  This low readiness rate might indicate that personnel need on-the-job training (OJT) on the care, the use, and the maintenance of the M-2 burner unit.  There might be other reasons for low readiness rates.  The analysis of the rates indicates the problem and helps you to come up with a solution.

DD Form 314
DD Form 314 (Preventive Maintenance Schedule and Record) provides a format for--

· Figuring the readiness rate for each item of equipment.

· Programming and recording the scheduled services that the equipment technical manuals require.

Continued on next page
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4-6.
Field Kitchen Status and Readiness, Continued
DA Form 2404
Use DA Form 2404 (Equipment Inspection and Maintenance worksheet) to record--

· Operator services.

· Deficiencies.

· Parts on order.

Problems
Operation, maintenance, or supply failures can cause problems.  The following table outlines the problems that may occur in certain situations.

	IF
	THEN

	You do not schedule inspections and
	maintenance failure is likely to occur.

	services OR you schedule them and
	

	personnel do not perform them,
	

	Equipment is serviced regularly BUT
	the problem may be an operational

	equipment readiness is below
	failure that is due to misuse.

	standard,
	

	A large percentage of equipment is
	there is a supply failure.

	waiting for parts,
	

	You are waiting for maintenance
	contact the maintenance controls

	from DS,
	section at your supporting DSU.


Solutions
Proceed as follows, after identifying the causes of equipment problems.

	Step
	Action

	1
	Brief the supply officer or the command on what you have found.

	2
	Ensure that your briefing statistics show the problem and the probable cause.

	3
	Suggest ways to solve the problem and recommend solutions.

	4
	Be prepared to support your suggestions.

	5
	Let the commander or the supply officer decide how to handle the problem and what action to take.

	6
	Ensure that personnel comply with the recommendations.

	7
	Keep the commander or the supply officer informed at all stages of the action.
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4-7.
Lesson 4 Practice Exercise

Instructions
The following items will test your knowledge of the material covered in this lesson.  There is only one correct or best answer for each item.  When you complete the exercise, check your answers with the answer key that follows.  If you answer any item incorrectly, study again that part of the lesson which contains the portion involved.

1.
Which of the following statements best describes a flameless ration heater?


A.
A reusable, lightweight, aluminum stand.


B.
It heats four MRE pouches simultaneously within 20 minutes.


C.
A water-activated, exothermic, chemical heating pad that is used to heat MREs.


D.
A high-mobility multi-purpose heating pad.

2.
The KCLFF is a remote system that is designed and staffed to feed--


A.
One T-Ration meal per day.


B.
Two T-Ration meals per day.


C.
Three T-Ration meals per day.


D.
One T-Ration and two B-Ration meals per day.

3.
What is the readiness rate?


A.
The percentage of equipment that needs to be serviced.


B.
The percentage of equipment that is fully mission-capable.


C.
The percentage of personnel and equipment that is being utilized at any one time.


D.
The percentage of personnel that is fully mission-capable.

4.
What form is used to figure the readiness rate for each item of equipment?


A.
DA Form 2402.


B.
DD Form 314.


C.
DA Form 5296.


D.
DA Form 5014.

Continued on next page
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4-7.
Lesson 4 Practice Exercise, Continued

5.
How many soldiers are needed to set up the mobile kitchen trailer in about 30 minutes?


A.
1


B.
2


C.
3


D.
4
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4-8.
Lesson 4 Practice Exercise Answer Key and Feedback

Item
Correct Answer and Feedback
1.  
C.  
The flameless ration heat is a water-activated, exothermic, chemical, heating pad that is used to heat MREs.  Page 4-3.

2.  
A.  
The KCLFF is an austere system that is designed and staffed to feed one T-Ration meal per day.  Page 4-6.

3.  
B.  
The readiness rate is the percentage of the equipment that is fully mission-capable.  Page 4-9.

4.  
B.  
DD Form 314 (Preventive Maintenance Schedule and Record) provides a format for figuring the readiness rate for each item of equipment.  Page 4-9.

5.
D.  
Four soldiers can set up the MKT for operation in about 30 minutes.  Page 4-4.
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LESSON 5

FIELD KITCHEN COMPONENTS

5-1.
Lesson Overview

Description
This lesson describes the various components associated with the field kitchen.

Enabling
The ELO for this lesson is:

learning
objective
Action:
Identify the components associated with the field kitchen.

(ELO)


Condition:
in a self-study environment using the material contained in this lesson.


Standard:
In accordance with the materials provided in this lesson and/or the references cited below.

References
The material contained in this lesson was obtained from:

· AR 30-21, The Army Field Feeding System, dated Sep 1990.

· FM 3-4, NBC Protection, dated May 1992.

· FM 3-5, NBC Decontamination, dated Nov 1993.

· FM 10-23, Army Field Feeding and Class I Operations Management, dated Dec 1991.

· FM 10-23-1, Commander's Guide to Food Service Operations, dated Mar 1991.

Continued on next page


5-1
QM 3509

5-1.
Lesson Overview, Continued

Lesson content
This lesson contains the following topics:
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5-2.
M-2 Burner Unit

Introduction of
There are seven basic components of the field kitchen.  These components are

basic
the:

components
· M-2 burner unit.

· M-59 field range.

· Immersion heaters and/or sanitation center.

· Insulated food containers.

· Water-sterilizing bags.

· Ice-storage chest.

· Gasoline lantern.

M-2 burner
The M-2 burner unit (Appendix, Figure A-13) is the heat source of the M-59

unit defined
range.  New models of the burner unit have one U-shaped fuel tank.  Older models have two fuel tanks.  You must ensure that cooks--

· Can operate the burner unit safely.

· Receive training in fire prevention and in how to extinguish a fire.

· Keep the cooking area well-ventilated.

Fire prevention
Ensure that all personnel observe fire prevention rules when they operate the

rules 
M-2 burner unit.  The following table lists some fire prevention rules.

	Rule
	Description

	1
	Make a firm, level, well-drained foundation that is free of burnable material.

	2
	Make sure that the tank is at least 15 meters (50 feet) from any open flame before you fill the tank.  The gasoline storage area also should be 15 meters from the kitchen tent or the MKT.

	3
	Never fill the tank while the flame is burning or when the burner is hot.

	4
	Wipe up spilled fuel.  Vapors from spilled fuel can catch fire or explode if they contact the burner flame or the heat from a hot burner.


Continued on next page
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5-2.
M-2 Burner Unit, Continued

Fire prevention

rules, continued

	Rule
	Description

	5
	Never release the fuel tank pressure until the burner unit has cooled.  Escaping gasoline vapors will ignite.

	6
	DO NOT operate the burner unit when the pressure gauge reaches or exceeds 25 pounds per square inch (psi).

	7
	DO NOT operate a burner unit with a pressure gauge that has not been painted with the correct color code (green, 0-25; yellow, 25-35; and red, 35-60).

	8
	DO NOT tighten joints while the burner unit is in operation.

	9
	Never put more than one M-2 burner unit in the M-59 range.


Fire fighting
Ensure that all personnel know what to do if a fire starts while using the M-2

procedures
burner unit.  The procedure for combating a fire is as follows.

	Step
	Action

	1
	Try to close the flame valve.  If you close the flame valve pull the burner unit from the range cabinet.

	2
	If the flame valve cannot be closed, use a fire extinguisher to put out the fire in the cabinet.

	3
	After the fire is out, remove the burner unit from the kitchen.

	4
	After the unit cools, let out the air pressure from the fuel tank by loosening the fuel tank filler cap.
WARNING: DO NOT operate the burner in an unventilated space.  Buildup of carbon monoxide gas could lead to injury or death.


Continued on next page
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5-2.
M-2 Burner Unit, Continued

M-59 field
The M-59 field range is portable.  You can adapt it to the different cooking

range defined
methods in field operations.  You can use one field range outfit as a single unit to cook for up to 50 people.  You also can use a group of ranges to cook for more than 50 people.  Each range comes with pots, pans, and cooking and serving utensils.

One accessory outfit is authorized for every one to four ranges.  The accessory outfit has tools, a toolbox, tie-down chains, and other items such as a can opener, an egg whip, and a fire extinguisher.  Appendix, Figure A-14 shows the M-59 field range.  Appendix; Figure A-15 shows the accessory kit.  By putting the range in the correct position, cooks can prepare food as follows--

· Baked.

· Roasted.

· Boiled.

· Grilled.

· Deep-fried.
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5-3.
Immersion Heaters

Immersion
In the field, water is heated using gasoline-fired immersion heaters for kitchen

heaters defined
sanitation operations.  Two types of immersion heaters are the--

· Preway model.

· M67 model.

Appendix, Figure A-16 shows these heaters.  As the figure shows, the two models look very much alike.  The main difference among them is how you preheat and light them.  Make sure that personnel know how to preheat and light each model that is in use at your unit.

Set up
Refer to Appendix, Figure A-17.  To set up the immersion heater follow this procedure.

NOTE: Appendix, Figure A-18, shows a typical wash line set up.

	Step
	Action

	1
	Attach immersion heater to a corrugated can at the seam of the can.

	2
	Attach four 2-foot pieces of air-conditioning or heating pipe to the collar of each immersion heater.

	3
	Make sure that you line up all the pipe seams so that they face to the rear, away from the operator.


Operation
Teach your cooks to observe safety rules when they operate the immersion heater.  The following are some safety rules.

	Rule
	Description

	1
	Pick a site for the corrugated can that is level and that has as much shelter as possible.

	2
	Keep a fire extinguisher close to the equipment.


Continued on next page
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5-3.
Immersion Heaters, Continued

Operation,

continued
	Rule
	Description

	3
	Pipe the exhaust fumes outside if you operate the heater in a closed place.

	4
	Wipe up all spilled fuel.  Make sure that the valve end of the fuel tank is dry and free of fuel.

	5
	Fill the corrugated can with water to 16 centimeters (6 inches) below the collar assembly of the heater.

	6
	DO NOT operate an immersion heater unless the water level is at least 8 centimeters (3 inches) above the top of the combustion chamber.

	7
	Use either leaded or white gas in the heater.  These gases burn cleaner and cause less smoke than other liquid fuels.  Smoke may give away your position to the enemy.

	8
	Make sure that there is a burner assembly in the burner compartment before you try to light it.

	9
	Use the fuel valve to adjust the flow to a fast drip.  Never let fuel flow in a stream.  Be sure that the heater is level so that fuel drops hit the center of the vaporizer plate.

	10
	NEVER hold lighter torches under the fuel valve to wet them with fuel.

	11
	Before you light the burner, be sure that there is no fuel in the heater's combustion chamber.

	12
	Preheat the flue compartment before you light the heater.

	13
	Keep your face away from the heater when you light the burner.

	14
	DO NOT try to repair the heater.  The supporting maintenance unit makes any repairs.
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5-4.
Insulated Food Containers

Insulated food
To keep hot foods hot and cold foods cold, use insulated food containers

containers
(Appendix, Figure A-19).  Each container has three aluminum inserts with

defined
tight-fitting covers.  Make sure that personnel--

· Fill the insert to its capacity, which is 5 1/3 liters (5 2/3 quarts).

· Put the inserts of hot food and the inserts of cold food into separate containers.

· Never use insulated food containers without the inserts and lids.

· Use insulated food container to transport T-Ration pans if the meal carrier, insulated remote-squad is not available.

Heating and
A properly heated container keeps food warm for three to five hours.

filling
However, remember that TB Med 530 (Occupational and Environmental Health Food Service Sanitation) states that you must discard potentially hazardous food (PHF) that is held in an insulated container for more than four hours.  Before you put food in the container, heat the container as described below.

	Step
	Action

	1
	Remove the inserts.

	2
	Pour 2 quarts (1.9 liters) of boiling water into the container.

	3
	Replace the inserts.

	4
	Close the container lid and secure the latches diagonally.

	5
	Let stand for at least 30 minutes.

	6
	Open and remove the inserts.

	7
	Pour water from the container.

	8
	Put hot food in the insert and replace the insert cover.

	9
	Place the filled inserts in the container.

	10
	Close and fasten the container lid by securing the latches diagonally.


Continued on next page
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5-4.
Insulated Food Containers, Continued

Chilling and
If you need to chill a container before you put cold food into it, follow the

filling
steps for heating and filling and replace the boiling water with crushed ice or ice water.

Labeling
Label each food container after you fill it.  A good label can be made by

containers
placing a strip of masking tape across the container lid.  Decals can also be used as labels.  Always write the following on tapes--

· Menu item.

· Number of servings.

· Date.

· Time item was prepared.

If the food is to be carried to other sites use a code letter or color to identify each site.  Write this site code on each container label.

Cleaning the
Clean the insulated food container and the inserts before and after every use.

container
Follow these procedures to clean the food container.

	Step
	Action

	1
	NOTE: NEVER immerse the food container in water.


	
	Remove the inserts and gaskets, and wash them in hot, hand-dishwashing compound solution.

	2
	Rinse the parts in boiling water.

	3
	After you have washed the gaskets from the food container, put the gaskets back on the container with the flat sides down, and let them dry that way.

	4
	Place the gaskets from the insert covers back on the insert covers, and let them dry.


Continued on next page
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5-4.
Insulated Food Containers, Continued

Ordering
If components of the insulated food container become unserviceable or are

replacements
misplaced, you can order replacements through normal supply channels.

parts
Storing the
Store container with lids closed but unlatched.  Make sure the food container

container
lid is pushed back slightly to allow air to circulate.  This will reduce mold or mildew.

QM 3509
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5-5.
Other Kitchen Components

Water-
Use water-sterilizing bags (Appendix, Figure A-20) as the field kitchen's

sterilizing bags
source of treated drinking water.  You get one of these 36-gallon canvas bags for each 100 people at the field kitchen.  Treated water to fill the bags is brought to the area in water trailers, tank trucks, or water cans.  Personnel should--

· Make sure that the area is accessible to users.

· Make sure that the area has good drainage and overhead protection.

· Dig a sump pit under each bag to help ensure good drainage.

Ice-storage
Two ice-storage chests are authorized for use in the field.  They are the field

chest
ice chests national stock number (NSN) 4110-00-142-2445 (200-pound capacity) and NSN 4110-00-640-1941 (400-pound capacity).  Use the ice-storage chest to store block ice for drinks or to store perishable foods for short periods.  Make sure that the ice chest maintains a temperature of below 45 degrees F.

Gasoline
The unit you support may be able to provide the field kitchen with light sets

lantern
and generators.  The primary source of artificial light for the field kitchen is the gasoline lantern (Appendix, Figure A-21).  The gasoline lantern--

· Is a one-mantle lantern.

· Holds 1 1/2 pints of gasoline.

· Stays lit for 8 to 10 hours, on a full tank.

· Should be carried and hung by its bail.

· Can cause bums and fires; therefore, keep safety in mind when you work with it.
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5-6.
Kitchen Company Level Field Feeding

Introduction
The Kitchen Company Level Field Feeding (KCLFF) allows you to serve hot meals to soldiers at forward sites.  You need only one cook to operate the KCLFF.  However, you need two people to load, unload, prepare, and serve the meals.  The cook must have the full-time support of one person from the supported unit.

Shelter
Make sure that there is appropriate shelter for the KCLFF during inclement weather.  If there is no shelter, serve and feed MREs.  You may requisition tents as a common table of allowances (CTA) item.  Ensure that you have adequate transportation to move the tents to the site.

Basic
The KCLFF is equipped with--

components
· M-59 field ranges.

· Insulated food containers.

· Ice storage chests.

· Beverage dispensers.

· Heater cabinet.

· M-2 burner units.

· Work tables and required pots.

· Cradles and utensils.

The components of the KCLFF are shown in Appendix, Figure A-9.  The accessory equipment used with the KCLFF is shown in Appendix, Figure A-22.  Appendix, Figure A-23 shows the tray pack lifter and server.

KCLFF-E
The KCLFF-Enhance equipment list is outlined in the following table.

	Item
	NSN
	Per KCLFF-E

	Dispenser liquid, insulated
	7320-01-093-7371
	4

	Burner unit, M2/M2A
	7330-00-842-9247
	3

	Cooking pot, 10 gal w/cover
	7330-00-292-2306
	1

	Cooking pot, 15 gal w/cover
	7330-00-292-2307
	1

	Heater cabinet
	
	1


Continued on next page
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5-6.
Kitchen Company Level Field Feeding, Continued

KCLFF-E,

continued

	Item
	NSN 
	Per KCLFF-E

	Insulated food container, 
	7330-00-238-2411
	12

	w/inserts
	
	

	Pot cradle assembly
	
	1

	Table, work/serving
	
	1

	Lifter, tray pack, 
	7330-01-234-2164
	1

	extracting
	
	

	Lifter, tray pack, serving  
	7330-01-224-0914
	1

	M59 field range
	
	1

	Ice storage chest (200 lb) 
	
	1
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5-7.
Lesson 5 Practice Exercise.

Instructions
The following items will test your knowledge of the material covered in this lesson.  There is only one correct or best answer for each item.  When you complete the exercise, check your answers with the answer key that follows.  If you answer any item incorrectly, study again that part of the lesson which contains the portion involved.

1.
What is the heat source of the M-59 range?


A.
Immersion heaters.


B.
Insulated food containers.


C.
Water-sterilizing bags.


D.
M-2 burner unit.

2.
Insulated food containers are used to--


A.
Keep hot foods hot and cold foods cold.


B.
Heat cold foods.


C.
Thaw frozen foods.


D.
Heat the M-2 burner unit.

3.
Water-sterilizing bags are used as the field kitchen's--


A.
Source of bath water.


B.
Source of treated drinking water.


C.
Source of fuel and gasoline.


D.
Source of mineral water.

4.
What is the primary source of artificial light for the field kitchen?


A.
M-2 burner unit.


B.
Gasoline lantern.


C.
Immersion heater.


D.
Oil lamps.

Continued on next page
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5-7.
Lesson 5 Practice Exercise, Continued

5.
The M-2 burner unit should not be operated when the pressure gauges reaches or exceeds--


A.
35 pounds per square inch.


B.
30 pounds per square inch.


C.
25 pounds per square inch.


D.
20 pounds per square inch.
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Lesson 5 Practice Exercise Answer Key and Feedback

Item
Correct Answer and Feedback
1.
D.
The M-2 burner unit is the heat source of the M-59 range.  Page 5-3.

2.
A.
To keep hot foods hot and cold foods cold, use insulated food containers.  Page 5-8.

3. 
B.
Use water-sterilizing bags as the field kitchen's source of treated drinking water.  Page 5-11.

4. 
B.
The primary source of artificial light for the field kitchen is the gasoline lantern.  Page 5-11.

5. 
C.
DO NOT operate the burner unit when the pressure gauge reaches or exceeds 25 pounds per square inch.  Page 5-4.
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LESSON 6

SAFETY AND SANITATION

6-1.
Lesson Overview

Description
This lesson describes the safety and sanitation procedures necessary to direct field feeding operations.

Enabling
The ELO for this lesson is:

learning
objective
Action:
Identify the safety and sanitation procedures for direct field

(ELO) 

feeding operations.


Condition:
In a self-study environment using the materials contained in this lesson.


Standard:
In accordance with the materials provided in this lesson and/or the references cited below.

References
The material contained in this lesson was obtained from:

· AR 30-21, The Army Field Feeding System, dated Sep 1990.

· FM 10-23, Army Field Feeding and Class I Operations Management, dated Dec 1991.

· FM 10-23-1, Commander's Guide to Food Service Operations, dated Mar 1991.

Continued on next page
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6-1.
Lesson Overview, Continued

Lesson content
This lesson contains the following topics:

	Section
	Topic
	See Page

	6-1
	Lesson Overview
	6-1

	6-2
	Promoting Safety Awareness
	6-3

	6-3
	Sanitation Responsibilities and Standards
	6-6

	6-4
	Water Treatment
	6-9

	6-5
	Trash Management
	6-13

	6-6
	Sanitation Center-Components
	6-16

	6-7
	Sanitation Center-Dishwashing Operations
	6-18

	6-8
	Lesson 6 Practice Exercise
	6-22

	6-9
	Lesson 6 Practice Exercise Answer Key and Feedback
	6-24
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6-2.
Promoting Safety Awareness

Introduction
Safety in field operations may be called common sense in action.  Ensure that your staff members have safety guidelines that they can follow.  Since safety is an ongoing concern, ensure that the managers provide these guidelines through daily meetings and SOPs.  These guidelines help to put an end to unsafe acts and working conditions.  Ensure that your personnel know how to recognize unsafe equipment and how to fix or replace equipment.

Handling
If you are responsible for a food service operation in your unit, you must

rations and
ensure the safe handling of rations and supplies.  Rations come in containers

supplies
of many sizes, types, and weights.  Ensure that your people know the right way to life heavy things.  Lift heavy things by following these guidelines--

· Get a firm grip on the container, not on the metal bands or the strapping.

· Get a firm footing.  Ensure that your body weight is distributed evenly.

· Bend your knees and keep you back straight.

· Make sure the load is close to your body.

· Use your thighs and your should muscles to lift the load.

· Ease the load to its resting place.

· Always put heavy boxes on the bottom.

· Remove things that can cause you to trip or fall.

· Wear work gloves when you open wood cases.  Remove protruding nails.

· Do not attempt to carry a lit M2 burner by yourself.

Using knives
Cooks must use many kinds of knives.  Make sure that the cooks are careful when they use knives and when they work in the food preparation area.  Here are precautions that your cooks should know when they use knives--

· Keep knives sharp.

· Use the right knife for the right job.

· Cut away from your body.

· Keep knives in racks when they are not being used or cleaned.

· Do not palm vegetables and fruits when you cut through them.

· Do not leave a knife or other share-edged tools lying on a worktable.

· Do not try to catch a falling knife.

· Do not leave knives laying around to be washed later.

Continued on next page
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6-2.
Promoting Safety Awareness, Continued

Using knives,
(
Do not soak knives.

continued
(
Do not carry knives when your hands are full.

· Do not use knives to open cans.

· Never run while holding a knife.

· Wash knives separately from other utensils.

Opening tray
Instruct personnel to consider safety when they open T-rations, especially

packs
when they use hand-held can openers.  They can cut themselves when they open a tray pack with the hand-held can opener because it leaves very sharp edges on the pans.  The P38 can opener is included in each module to open corners and for contingency purposes when the hand-held can opener is not available.  Follow these guidelines when opening tray packs--

· Use mounted T-Ration openers when possible.

· Do not use knives or other sharp implements to open comers that the fully modified can opener misses.

· Be sure to tilt heated, swollen cans slightly when you open the can to prevent burns from juices that squirt from the can.

Cooking and
Burns, collisions, and falls are common accidents in field kitchens.  If food

serving food
service personnel are in a hurry while they cook and serve food, accidents are more likely to occur.  To avoid accidents in the food preparation area, ensure that the food operations sergeant (FOS) teaches food service personnel these precautions--

· Keep a fire extinguisher handy.

· Operate burners and ranges according to the instructions in the operator's manual.

· Use hot pads when you handle something hot.

· Do not crowd the cooking area.

· Know where you are going to put a hot pot before you pick up the pot.

· Do not spill grease on open flames.

Continued on next page
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6-2.
Promoting Safety Awareness, Continued

Collisions and
Food operations personnel who hurry when they serve food may bump into

falls
someone and spill hot food on themselves and others.  Sometimes, personnel do not see little spills that can cause slips and falls.  Ensure that your cooks use the following precautions to avoid collisions and falls--

· Do not run or hurry when you carry hot food.

· Clean up spills immediately.

· Keep footgear in good condition.

· Warn others when you pass through an area and are carrying hot food.

· Keep field range doors closed.

· Always watch where you step.

Training
Commanders establish procedures to identify all personnel who are performing safety or Occupational Safety and Health Act (OSHA) tasks in their jobs.  They also ensure that their job descriptions clearly show these responsibilities.  All supervisory and nonsupervisory personnel need safety training.  The following table describes training for both types of personnel.

	Personnel
	Description

	Supervisory
	Ensure that supervisory personnel—



	
	(
Can recognize and eliminate hazards.

	
	(
Develop the required skills to implement the

	
	
Army's safety program at the working level.

	Nonsupervisory
	Ensure that nonsupervisory personnel receive

	
	specialized job, safety, and health training.  This

	
	should include OSHA criteria and the hazards that are

	
	associated with any materials or operations in the

	
	workplace.
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6-3.
Sanitation Responsibilities and Standards

Introduction
One of your major responsibilities is to monitor sanitation procedures in the field.  The food operations sergeant (FOS) is directly responsible for ensuring that personnel follow established sanitation standards in the following areas--

· Maintaining personal hygiene.

· Cleaning and maintaining equipment.

· Dishwashing.

· Disposing of waste.

· Inspecting, storing, and handling food.

Personal
Food safety depends largely on the health and the hygiene of the people who

hygiene
handle food.  Everyone who works in the field kitchen should maintain high standards of personal hygiene.  The following standards must be enforced--

· Health cards.

· Inspection.

· Food service operations.

Health cards 
The local medical authority may require health cards (food handler certificates) for food service workers.  Do not make the mistake of thinking that a worker who has a health card is free from disease.  A worker can have a health examination one day and be sick the next day.  In some parts of the world, health cards are emphasized more than they are in the United States.

Inspection
Make sure that the FOS inspects food handlers each day as they report for work.  Do not let anyone who has a cough, a cold, a sore throat, intestinal illness, cuts, sores, or skin infections handle food.  Send these people to the medical unit for an examination.  The following table shows a checklist to use in performing daily inspections.

Continued on next page
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6-3.
Sanitation Responsibilities and Standards, Continued

Inspection,

continued

	
	YES
	NO
	Action Taken

	HAIR
	
	
	

	Cut and combed
	
	
	

	No dandruff
	
	
	

	Clean, not greasy
	
	
	

	Hair restraint
	
	
	

	FACE
	
	
	

	Clean shaven
	
	
	

	Clean teeth
	
	
	

	Clean skin
	
	
	

	HANDS
	
	
	

	Clean
	
	
	

	Nails clean and trimmed
	
	
	

	BODY ODOR
	
	
	

	Fresh
	
	
	

	No excess perfume
	
	
	

	ILLNESS OR INFECTION
	
	
	

	Skin free of cuts, bums, or
	
	
	

	boils
	
	
	

	No sign of cough or cold
	
	
	

	DRESS
	
	
	

	Clean, correct clothing
	
	
	

	No jewelry except wedding
	
	
	

	band
	
	
	


Food service
Food handlers can transmit germs in many ways.  They can pick up germs by

operations
picking their noses, scratching, using the latrine, and smoking.  Stress to food service personnel the importance of washing their hands and arms often with soap and water after using the latrine, between tasks, and after breaks.  Do not allow food handlers to clean garbage cans, sewers, drains, and latrines, or grease traps during periods of food preparation.

Continued on next page
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6-3.
Sanitation Responsibilities and Standards, Continued

Food service
Also, ensure that food service personnel--

operations,

continued
(
Wear clean garments and maintain personal cleanliness.

· Wear required headgear to keep hair away from foods and food contact surfaces.

· Do not use tobacco while preparing or serving food, or while engaged in any activity in food preparation areas.

· Avoid unnecessary hand contact with food.  Handle food with clean utensils, such as tongs, scoops, spoons, or forks.
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6-4.
Water Treatment

Introduction
Water that is used for human consumption must come from approved sources.  In an emergency, you can obtain water for washing food, heating insulated food containers, and dishwashing operations from unapproved sources.  However, you must disinfect this water.  If water is in a man-made container, such as a tank or pipe, first test it for previous disinfection.

Testing for
To test water for chlorine, you need a chlorination kit (NSN 6580-00-270-

chlorine
6225).  Use the following steps to test water for chlorine.

	Step
	Action

	1
	Determine the desired chlorine residual in parts per million (ppm).  At the point of consumption, the water from a distribution point should have at least 1 ppm of chlorine residual.  When you must disinfect a raw water supply, ensure that the finished product has a 5- to 10-ppm chlorine residual as directed by the medical authority.

	2
	Select the desired color comparison tube (marked 1, 5, or 10) based on the desired chlorine residual.

	3
	Place one test tablet in the color comparison tube cap.  Crush it with the bottom of the test tablet bottle.  Put the crushed tablet into the color comparison tube.

	4
	Flush the spigots of the water container that you are checking.  Fill the tube to a point just below the color band.

	5
	Place the cap on the color comparison tube.  Shake the tube until the test tablet dissolves completely,

	6
	Compare the color shade of the water with the color band on the comparison tube.  The water is safe to use if the color of the water is the same shade or darker than the color band on the tube.

	
	

	
	NOTE: If a chlorination kit is not available, ask your commander to get the medical activity or the water supply unit to test the water.  If you cannot test the water, disinfect it before use.


Continued on next page
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6-4.
Water Treatment, Continued

Disinfecting- 5-
You can disinfect a 5-gallon can of water using chlorine ampules.  To do so,

gallon cans
follow these procedures.

	Step
	Action

	1
	Break the chlorine ampule into the canteen cup.  Hold the ampule in both hands with the etch mark pointing toward the canteen cup and your thumbs behind the etch mark.  Then push the ampule with your thumbs.

	2
	Add water to the cup until it is about half full.  Stir until the ampule dissolves.  This makes enough solution for two 5-gallon cans.

	3
	Pour half the solution into each of two 5-gallon cans.

	4
	Add water to the cans.  Close the tops.  Shake the cans several times.

	5
	Wait 30 minutes before drinking the water.


Disinfecting-
You can disinfect water in 400-gallon water trailers by using hypochlorite.

400-gallon
Follow these procedures.

water trailers

	Step
	Action

	1
	Add one mess kit spoonful (33 ampules) of calcium hypochlorite to a 1/2 canteen can of water.

	2
	Stir for about one minute or until the water and the calcium hypochlorite mix to a milky solution.

	3
	Put the solution into the water trailer.  If possible, add the solution before you fill the trailer with water.  Adding the water mixes the solution.  If the trailer is full before you add the chlorine solution, mix the solution either by stirring it with a clean pole or by towing the trailer for 10 minutes.

	4
	Test the water again to be sure that it has enough chlorine.

	5
	Wait an additional 20 minutes before drinking the water.


Continued on next page
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6-4.
Water Treatment, Continued

Disinfecting by
Follow these steps to disinfect water temporarily.

boiling
	Step
	Action

	1
	In a suitable container, bring the water to a rolling boil.

	2
	Boil the water for 15 minutes to ensure that it is disinfected.

	
	

	
	Note: Remember boiling does not leave any residual disinfecting power.

	3
	Store the water in a clean, covered container.

	4
	Use it as soon as possible.


Food utensils
In the field kitchen, personnel wash dishes with a mess kit laundry.  A mess

and mess kits
kit laundry consists of three 32-gallon corrugated-steel cans with immersion heaters.  Use a fourth can as a waste receptacle.  One mess kit laundry line can handle mess kits and cooking utensils for up to 80 people.  Set up the mess kit laundry about 15 meters (50 feet) from the kitchen.

Make sure that personnel use the hand-dishwashing compound (NSN 7930-00-2281-4731) for field dishwashing.  If you are serving more than 80 people, you need to set up more laundries.  Replace the water after using it for 80 people.  For water conservation do not change cans at the same time.

Changing cans
To change cans follow these steps.

	Step
	Action

	1
	Dispose of the wash water.

	2
	Clean the 32-gallon can.

	3
	Refill it with fresh water.

	4
	Rotate it in line for use as the final rinse.

	5
	Use the first rinse as the wash water.


Continued on next page
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6-4.
Water Treatment, Continued

Rations
Make sure that your personnel follow these guidelines while transporting

transport
rations.

· Use soap and water to clean the trucks that carry rations and ice from the supply source to the kitchen.

· Do not put rations on the truck bed.

· Put ice and perishables in an ice chest.

· Make sure that all other items are on dunnage.

· Cover the top, the sides, and the back of the trucks to keep out dirt.

· Protect rations from dirt and weather, before, while, and after unloading them.
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6-5.
Trash Management

Introduction
Based on the combat scenario and the host-nation laws, commanders must determine whether to burn, bury, backhaul, or use contractor dumpsters to dispose of waste from field kitchens.  It is your responsibility to--

· Inform all personnel of the policy on garbage disposal in the area of operations.

· Dispose of food, waste, cartons, and cans often so they do not cause odors and do not attract insects or rodents.

· Ensure that personnel dispose of liquid and solid waste in the properly in the field kitchen.

· Backhaul trash and garbage.

· Ensure that personnel dispose of liquid and solid waste in the proper manner daily.

Liquid waste
Dispose of liquid waste in a soakage pit or a soakage trench.  Each soakage pit or trench must have a grease trap that strains out solid matter, soap, and grease.  The soil absorbs the liquid waste.  Appendix, Figure A-24 shows how to build a grease trap and soakage pit.  Appendix, Figure A-25 shows how to build a soakage trench with a grease trap.  Due to environmental concerns, you may have to dispose of liquid or solid grease separately.  Use the following guidelines to set up a soakage pit.

	IF .....
	THEN.....

	You expect your unit to stay at a site
	Have personnel dig a soakage pit for

	for fewer than two weeks,
	every 200 diners.

	You expect the unit to stay at a site
	Have personnel dig two pits for every

	for two or more weeks,
	200 diners.

	The groundwater level is close to the
	Have personnel dig a soakage trench.

	surface or there is rock or clay near
	

	the surface,
	


Continued on next page
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6-5.
Trash Management, Continued

Solid waste
You may dispose of solid waste by--

· Burning.

· Burying.

· Backhauling

Burning
During peacetime, most state laws prohibit the burning of trash.  During wartime, if the unit is going to be at a site for more than one week, bum solid waste in an open incinerator.  Appendix, Figure A-26 shows how to build inclined and cross-trench incinerators.  Follow these guidelines when using incinerators.

· Use an inclined incinerator or a cross-trench incinerator.

· Separate the liquid waste from the solid waste.  Incinerators cannot burn wet garbage.

· Strain the garbage with a coarse strainer such as an oil bucket, a can, or a 55-gallon drum with holes in the bottom of it.

· Pour the liquid through a grease trap, into a soakage pit or a trench.  Bum the remaining solids.

· Bury or haul garbage that will not bum into a disposal site,

· Ensure that field incinerators are at least 45 meters (150 feet) from the kitchen and dining areas so that the odor does not bother the cooks and the diners.

Burying
During peacetime, most state laws prohibit trash burial.  However, during wartime, if the unit will be at a site for less than one week, bury solid waste in pits or trenches.  Ensure that these pits or trenches are at least 27 meters (90 feet) from the dining area and at least 27 meters from any water source that you use for cooking or drinking.  Use the garbage pit if the unit will be at the site for only one day.  If the unit will be at the site from two days to a week, use a garbage trench.  Be sure to flatten cans break up boxes before you dump them.  Nest T-Ration trays one inside the other.

Continued on next page
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6-5.
Trash Management, Continued

Backhauling
When the OPLAN calls for you to return waste to a designated disposal point, the FOS must arrange for transportation support.  When possible, ensure that personnel bag or box waste.  You can nest excess boxes and T-Ration pans to conserve space.  Ensure that waste is removed from the kitchen at least daily.  Accumulated waste attracts rodents and insects.  The proper disposal of kitchen waste also is essential in limiting the battlefield signature that your unit leaves for the enemy.
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6-6.
Sanitation Center-Components

Introduction
Use the sanitation center (Appendix, Figure A-27) to ensure that you meet the standards for--

· Field kitchen sanitation.

· Waste disposal.

· Equipment cleaning and maintenance.

· Dishwashing.

· Food inspection, storage, and handling.

After personnel erect the TEMPER, ensure that they assemble the equipment correctly.

Components
Many components make up the sanitation center.  These components are--

· Three field sinks and three sink covers.

· Two drain tables.

· One worktable.

· Two storage racks.

· Three burner units.

· One tent, extendable, modular, utility (16 feet by 20 feet).

· One gasoline lantern.

Other 
Other components that make up the sanitation center include--

components
· One 50-foot drain hose assembly.

· One fire extinguisher.

· Three thermometers for the sink and three brackets for the thermometers.

· Two plastic trash barrels.

· Two sink immersion racks.

· Two sink adapters to connect sinks at the top.

Continued on next page
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6-6.
Sanitation Center-Components-Components, Continued

Sink assembly
Appendix, Figures A-28 and A-29 show the sink assembled.  The sinks come complete with two racks inside each sink (a burner rack for the M2 burner and a rack base).  Follow these procedures to assemble the sinks.

	Step
	Action

	1
	Take out the first rack for the M2 burner.

	2
	Take out the rack base.  Invert it and use it as a foundation.

	3
	Set the M2 burner rack on the rack base.

	4
	Center the sink on top of the M2 burner back with the drain assembly to the rear.

	5
	Repeat the above steps for the remaining two sinks.

	6
	Place the three sinks next to each other by the window at the rear or the left side of the tent.

	7
	Attach the sinks together with sink adapters.

	8
	Attach the drain table to the side of the two end sinks.  The drain tables hook onto the top edge of the sink.

	9
	Adjust the fold-out legs for balance.

	10
	Attach thermometers and thermometer brackets to each sink.

	11
	Attach the drain hose assembly to the rear of each sink.  Then, attach the 50-foot length of drain hose to the drain hose assembly.  Extend it to the proper location.

	12
	Close the sink drains.


Worktable and
Assemble the worktable.  Place it in front of the three sinks.  The field

storage rack
hospital has a fourth sink and a sink cover.  Assemble the storage rack

assembly
assembly as shown in Appendix, Figure A-30.  Place it in a convenient area of the tent.

Trash cans
Place the two 32-gallon plastic trash cans inside the tent entrance.  You also can place the trash barrel outside the tent if that is more convenient.  Use one can for food waste (plate scraping, leftovers, and vegetable culling).  Use the other can for nonfood waste (cans, bottle, boxes, and paperware).
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6-7.
Sanitation Center-Dishwashing Operations

Setup
Make sure that personnel set up dishwashing operations correctly.  Use the

procedures
following procedures.

	Step
	Action

	1
	Turn the handle on the top right-hand side of the sink clockwise to close the drain.  Fill each sink with 20 gallons of water.

	2
	Use hand-dishwashing compound (NSN 7930-00-281-4731 [50 lb. bags]) in field dishwashing procedures at the rate of 12 ounces per 20 gallons of water.

	3
	Use the same detergents for both field dishwashing and for hand washing.  Never use machine dishwashing compounds for field dishwashing.

	4
	Maintain the temperature for the wash solution between 110°F to 120°F.

	5
	Maintain the first rinse temperature between 120°F to 140°F (49°C to 60°C).

	6
	Maintain the final rinse temperature at least at 170°F (77°C).

	7
	Use the proper scraping and washing techniques.  They are important steps in field dishwashing.

	8
	Change the wash solution when it becomes contaminated by food particles and grease.  Contamination is evident when there are no suds or a thin grease film develops on the water surface.

	9
	Drain the sink by turning the handle at the top right of the sink counterclockwise.


Washing
Make sure that personnel follow the procedures for washing pots and pans.

procedures
These procedures are:

	Step
	Action

	1
	Scrape all food from pots and pans as soon as possible.

	2
	Use a long-handled scraper or a rubber scraper.

	3
	Use the fourth sink in the food service preparation and service set for field hospitals as a prewash sink.

	4
	Maintain water temperatures at about 800F.


Continued on next page
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6-7.
Sanitation Center-Dishwashing Operations, Continued
Washing

procedures,

continued
	Step
	Action

	5
	After personnel remove food scraps, place the pot or pan into the prewash to remove heavy food particles and grease.

	6
	Use a long-handled brush.

	7
	Wash the item thoroughly.

	8
	Remove it from the wash solution.

	9
	Shake it to remove excess solution.

	10
	Use two sinks to rinse the item.


First rinse
Follow these procedures for first rinse.

	Step
	Action

	1
	Use the second sink to rinse off detergent and abrasives.

	2
	Maintain the proper temperature.

	3
	Change the water as necessary.


Second rinse
Follow these procedures for second rinse.

	Step
	Action

	1
	Use the third sink to sanitize the item.

	2
	Submerge the item for 30 seconds.

	3
	Remove it.

	4
	Shake it vigorously to remove as much water as possible.


Air-dry and
Follow these steps for drying and cleaning.

clean up

	Step
	Action

	1
	Air-dry the items on the storage rack.  Do not use towels or napkins.

	2
	Drain the wash water.


Continued on next page
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6-7.
Sanitation Center-Dishwashing Operations, Continued

Air-dry and

clean up,

continued

	Step
	Action

	3
	Wash the sinks using hand-dishwashing compound, hot water, and a brush.

	4
	Rinse the sinks with hot water.


Chemical
Disinfectant, food service (chlorine-iodine type), NSN 6840-00-810-6393

disinfecting
(4.77-ounce pouch), was developed for low-temperature disinfection for low-

method
temperature disinfection or sanitation in lieu of hot water rinsing.  Use this method primarily in the field where it is difficult to keep the rinsing solution at the proper temperature.  When the disinfectant is dissolved in water between 75°F and 110°F, it releases both iodine and chlorine gas which disinfects utensils.  This happens when the iodine and the gas contact the utensil and the water is agitated.  If you dissolve the compound in water above 130°F, the halogen gases are released too rapidly, and the disinfecting action soon is lost.  Make a rinse solution for every 100 people, and never reuse the solution.

Safety
Ensure that personnel follow all safety precautions.  During dishwashing

precautions
operations, ensure that--

· There is a fire extinguisher in the fueling area, the lighting areas, and the M2 burner unit area of operation.

· Each area is 50 feet from the next area and 50 feet from the tent and any open flame.

· An operating pressure of 6 to 20 pounds is maintained.

· The M2 burner unit is as far to the rear of the rack as possible when it is in the rack.

· Personnel use heavy rubber gloves (if available) when they handle pots and pans during the wash cycle.

Note: The edge of the sink becomes very hot if the burner is not placed all the way to the rear.

Continued on next page
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6-7.
Sanitation Center-Dishwashing Operations, Continued

Mess kit/pot/
As the main way to wash and sanitize pots, pans, serving utensils, and field

pan wash line
kitchen components in the field, use the mess kit and pot and pan wash line.  Appendix, Figure A-31 shows how to set up the wash line.  Ensure that personnel follow these procedures.

	Step
	Action

	1
	Scrape food scraps from the utensils or the mess kits into the waste can, the pit, or the trench.

	2
	Prewash the items if you can.

	3
	Wash utensils or mess kits using a long-handled brush in a wash can that is filled with hot, soapy water.

	4
	Prerinse the utensils or the mess kit in a can of water (120 to 140 degrees F).  Dip the utensils or the mess kit a few times to remove the suds.  Shake off excess water.

	5
	Rinse the utensils or the mess kit in a second can of water (170 degrees F or higher) for at least 30 seconds to sanitize the utensils or the mess kit.  Shake off excess water.

	6
	Let the utensils or the mess kit air dry.

	7
	As soon as the utensils or the mess kit dries, close the utensils or the mess kit to keep out dirt.

	8
	Let pots, pans, and utensils air dry upside down in a place where they will not get dirty.


Sanitizing
Follow these procedures if you are going to sanitize dishes with a disinfectant

dishes
solution.

	Step
	Action

	1
	Scrape the food scraps.

	2
	Prewash items if possible.

	3
	Hand wash items.

	4
	Rinse them in clean water.

	5
	Disinfect the items by swishing them in a disinfectant solution for at least 1 minute.  Make a fresh solution for every 100 people.  Do not reuse the solution.

	
	

	
	Note: Ensure that the water temperature is between 75°F and 100°F.
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6-8.
Lesson 6 Practice Exercise

Instructions
The following items will test your knowledge of the material covered in this lesson.  There is only one correct or best answer for each item.  When you complete the exercise, check your answers with the answer key that follows.  If you answer any item incorrectly, study again that part of the lesson which contains the portion involved.

1.
FOSs should inspect food handlers--


A.
Every other day as they report for work.


B.
Once a week as they report for work.


C.
Each day as they report for work.


D.
Biweekly as they report for work.

2.
What is needed to test water for chlorine?


A.
A chlorination kit.


B.
A food service worker.


C.
An aquatic chlorine kit.


D.
A disinfectant.

3.
Liquid waste should be disposed of in a--


A.
Ditch.


B.
Drain.


C.
Soakage barrel.


D.
Soakage trench.

4. 
How many feet from the dining area should pits or trenches be located?


A.
At least 15 meters.


B.
At least 20 meters.


C.
At least 37 meters.


D.
At least 27 meters.

Continued on next page
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6-8.
Lesson 6 Practice Exercise, Continued

5.
Which of the following medical conditions is cause for a food handler to be dismissed from his duties and sent to the medical unit?


A.
In-grown toenails.


B.
Diarrhea.


C.
A sore shoulder.


D.
A pimple.
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6-9.
Lesson 6 Practice Exercise Answer Key and Feedback

Item
Correct Answer and Feedback
1. 
C.
Make sure that the FOS inspects food handlers each day as they report for work.  Page 6-6.

2. 
A. 
To test water for chlorine, you need a chlorination kit (NSN 6580-00-270-6225).  Page 6-9.

3. 
D. 
Dispose of liquid waste in a soakage pit or a soakage trench.  Page 6-13.

4. 
D.
Ensure that pits or trenches are at least 27 meters from the dining area and at least 27 meters from any water that you use for cooking or drinking.  Page 6-14.

5. 
B. 
Do not let anyone who has a cough, a cold, a sore throat, intestinal illness, cuts, sores, or skin infections handle food.  Page 6-6.
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LESSON 7

RATIONS AND MENUS

7-1.
Lesson Overview

Description
This lesson describes the rations and menus used in the AFFS.

Enabling
The ELO for this lesson is:

learning
objective
Action:
Identify the rations and menus used in the AFFS.

(ELO)


Condition:
In a self-study environment using the materials contained in this lesson.

Standard:
In accordance with the materials provided in this lesson and/or the references cited below.

References
The material contained in this lesson was obtained from:

· AR 30-21, The Army Field Feeding System, dated Sep 90.

· FM 10-23, Army Field Feeding and Class I Operations Management, dated Dec 1991.

Lesson content
This lesson contains the following topics:

	Section
	Topic
	See Page

	7-1
	Lesson Overview
	7-1

	7-2
	A- and B-Rations
	7-2

	7-3
	Dental Liquid Rations and T-Rations
	7-5

	7-4
	UGR and Special Rations
	7-7

	7-5
	Menus, Enhancements, and Other Options
	7-9

	7-6
	Lesson 7 Practice Exercise
	7-15

	7-7
	Lesson 7 Practice Exercise Answer Key and Feedback
	7-16
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7-2.
A- and B-Ration-

Ration defined
A ration is an amount of food which is nutritionally adequate to subsist one person for one day.  The Army has fielded a family of rations and commanders must choose the appropriate ration mix according to their tactical and logistical situations.

1.
The unitized group ration (UGR)(A, B, and H&S-Rations), and packaged individual operational rations constitute the primary rations used in the field.  The UGR, when fully fielded, will replace the modularized B-Ration, H&S-Rations, and loose A-Ration meals.

2.
The meals, ready-to-eat (MRE) is the primary packaged, individual operational ration.

3.
The ATRM is designed for and used only under special conditions.

A-Rations
A-Rations include perishable and semiperishable items.  Perishable items require refrigeration, increased transportation, fuel, equipment, and water requirements.  The workload, liquid and solid waste disposal, and sanitation problems for food service personnel are also increased.  Concurrent with the introduction of perishable rations into the Theater of Operations (TO), refrigerated transportation and storage assets are required from the receiving subsistence distribution activity to the using field kitchen.

Peacetime requirements for refrigeration continue to be satisfied by civilian direct hire and contractors.  Other possible sources of refrigeration include--

· Existing TDA assets.

· Host-nation support.

· Local purchase from commercial sources.

B-Rations 
The B-Ration consists of semiperishable items.  There are approximately 100 semiperishable foods used in the 1 0-day menu.  The ration provides, breakfast, lunch, and dinner menus.  The components are primarily canned and dehydrated foods, packaged in bulk containers of various sizes and types.  The shelf life varies depending on the item.  The food is susceptible to damage from freezing, heating, insects/rodents, puncture, and breakage.

Continued on next page
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7-2.
A- and B-Rations, Continued

Uses of B-
The standard B-Ration is--

Rations
· Used for feeding in areas where kitchen facilities, without refrigeration are available.

· Used in situations that do not permit resupply of perishable foods.

· Designed to aid substitution of perishable items on a line-item basis.

Unitized B-Rations are currently available from the wholesale supply system only when special coordination is made with Headquarters, Department of the Army (HQDA), Deputy Chief of Staff for Logistics (DCSLOG) or the Defense Personnel Support Center (DPSC).  Unitized B-Rations are composite stocks palletized in quantities sufficient to feed a group of 100 personnel two breakfast and two lunch/dinner meals.  Presently there is a 10-day menu cycle published in SB 10-495.  Menus for hospital regular and special diets are contained in SB 10-495-1.

Preparation
Cooks must be trained to prepare B-Rations.  The B-Ration must be

requirements
rehydrated according to the procedures printed on or included in each container.

1.
Water.  To prepare food for 100 persons for one day, you need 64 to 86 (75 average) gallons of water.  This includes water for beverages on the menu, but not for baking bread, refilling canteens, or for personal sanitation.

2.
Time.  Two cooks need two to three hours to prepare a meal for 100 personnel; additional personnel are required for serving and sanitation.

3.
Special handling.  All dehydrated meat items and certain other food items must be carefully handled during preparation to prevent the product from breaking apart.  Fish must be prepared as close as possible to serving times.  It is essential to follow the instructions on the can for dehydrated egg mix to ensure proper product consistency and quality.  Cheese, applesauce, and cabbage must be handled carefully also.

Continued on next page
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7-2.
A- and B-Rations, Continued

Standard
The standard medical B-Ration is used to subsist staff and patients in Army

medical B-
medical treatment facilities during organized food service operation when

Rations
semiperishable rations are required.  Medical B-Rations must be planned for all patient feeding requirements.  They will be supplied in a TO when hospital units are deployed until a medical UGR module is developed and approved for patient feeding.

For planning purposes, it is assumed that 100 percent of the staff and 77 percent of the total patient strength will subsist on the medical B-Ration when semiperishables are required.  The remaining 23 percent of hospitalized patient strength will require modified diets of liquid medical B-Rations.

Medical B-
The standard B-Ration menus, with added food items to satisfy nutritional

Ration menus
and dietary requirements, are the basic medical B-Ration menus.  Additional medical B-Ration unique items are required for patient feeding.  Special subsistence requirements to support the medical B-Ration menus are identified in SB 10-495-1 and are required for medical feeding immediately when hospital units are set up in a TO.  Tables in SB 10-495-1 have been written to provide separate requirements for 100 patients or staff rations per day.
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7-3.
Dental Liquid Rations and T-Rations

Dental liquid
The dental liquid ration is designed for military personnel who are unable to

rations defined
eat solid foods due to broken jaws or other maxillofacial injuries.  The components are easy to prepare and require no refrigeration prior to reconstitution.  The consistency of the mixture can be varied by adjusting the amount of water added.

Dental liquid
The components in the 5-day cycle menu consist of dehydrated food powders.

rations-
The products, when reconstituted with water taste like their solid counterparts,

characteristics
but are in a liquid form.  Each one is easily sipped through a straw.  Milkshakes have also been developed and are used as a between meal nourishment.  The products are available in single-serving packages, or 10-patient meal modules.  The shelf life of each product is a minimum of 3 years at 80 degrees F.

Dental liquid
Each menu, including 3 milkshake nourishments, provides an average of 3500

rations-
kilocalories (15% protein, 35% fat, and 50% carbohydrate).  Each milkshake

nutritional data
provides approximately 400 kilocalories.  Products are rehydrated with water and mixed in a blender.  They can also be rehydrated by whisking them into solution if a blender is not available.

T-Rations
T-Rations are heat and serve operational rations consisting of semiperishable

defined
items.  T-Rations are designed to sustain the Army in high mobile field situations with good quality, nutritionally adequate, heat and serve meals.  This ration includes a variety of fully cooked tray pack entrees, vegetables, desserts, and starches.  The tray pack, which is the main component of the T-Ration, is packaged in a heat processed, low-profile, rectangular, half-sized serving line steel pan.  This container serves as a--

· Package.

· Heating pan.

· Serving tray.

Continued on next page


7-5
QM 3509

7-3.
Dental Liquid Rations and T-Rations, Continued

T-Rations-
Unitized T-Rations are palletized according to the menu.  A separate T-Ration

packaging
menu is on each pallet.  Pallets consist of 216 T-Ration meals in twenty-four 18-meal modules.  The T-Ration is packaged in modules by DLA depots.  The ration is designed to have a shelf life of 12 months at 100 degrees F and 36 months at 80 degrees F.

T-Rations-
Bread and milk must be available with each T-Ration meal.  Bread must be

supplements
canned, pouched, or fresh.  Milk may be fresh, powdered whole milk, or UHT.  Two half-pint containers of milk are served for breakfast with cereal and one half-pint container is served for lunch and/or dinner.

T-Rations-
The breakfast menus, including milk and bread supplements, provide an

nutritional data
average of 1400 kilo kilocalories (16% protein, 31% fat, and 53% carbohydrates).  The lunch/dinner menus, including bread and milk supplements, provide an average of 1500 kilocalories (17% protein, 29% fat, and 54% carbohydrates).  The cold weather supplement provides an additional 1200 kilocalories.
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7-4.
UGR and Special Rations

UGR defined
The UGR is a depot packed, modularized ration that reduces the number of line items handled by Class I activities and significantly reduces the occurrence of "not-in-stock" status.  The only separate line items to be handled are the entree components of the A-Ration meal, authorized enhancements, and supplements.  Milk and bread must be issued with all UGRs as they are not in the modules.

Purpose of
The UGR--

UGR
· Utilizes name-brand items and develops a standard product throughout the battlefield.

· Provides commanders the flexibility to serve either an A-Ration, B-Ration, H&S Ration, or an MRE-based on the METT-T.

· Is palletized by meal, Breakfast 1-5, lunch/dinner 1-10, and by ration option A, B, or H&S.  Each UGR is then palletized in groups of four 100-man increments for specific meals.

Special
Special operational rations are prepackaged, precooked foods.  They are used

operational
under special operational conditions when general operational rations cannot

rations defined
be issued.  Special operational rations consists of--

· General Purpose Food Packet, Survival.

· Meal, Ready-to-Eat (MRE).

General
The general purpose food packet contains four food bars and accessory foods

purpose food
that provide the required calories and nutrients to feed a soldier for one day.

packet
It is designed for use in case of disaster.

MREs
MREs are packaged meals designed for consumption either as individual units for a meal or in multiples of three as complete day's ration.  This ration is used to sustain individuals during operations that preclude organized food service facilities but where resupply is established or planned.

Continued on next page
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7-4.
UGR and Special Rations, Continued

MREs,
Each MRE provides an average of 1300 kilocalories (15% protein, 36% fat,

continued
and 49% carbohydrates).  When supplemented with pouch bread, an additional 1200 kilocalories are provided.  There are currently 12 different menus in each MRE box.  The Army plans to increase the total number of menus to 18.  The MRE also comes with the Flameless Ration Heater included in each pouch.  The ration has a shelf-life of 3 years at 80 degrees F., and 6 months at 100 degrees F.


NOTE: MREs are not to be consumed as the sole source continuous diet for longer than 21 days.

Ration cold
The RCW is a lightweight, compact, high-caloric, packaged (same as MRE)

weather (RCW)
ration.  It is used to sustain individuals during operations occurring under frigid conditions.  The components are dehydrated and compressed and contain low-moisture items designed for use in extreme-cold environments.  The ration contains approximately 4,500 calories and is designed to feed one person for 1 day.  The ration has a shelf-life of 3 years at 80 degrees F.

Meal Module,
The MTPA is specifically configured for use in extreme cold.  It consists of

Tray Pack,
two shipping containers strapped together.  One box contains supplemental

Arctic
warming beverages, clam-shell type serving trays, and cups.  The second box contains an 18-meal module similar to the standard T-Ration.
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7-5.
Menus, Enhancements, and Other Options

Menus
The field feeding A-Ration menu is now developed by each installation.  A Standard Army Field Menu, employing the UGR concept, is being developed for publication.  When this menu is approved and distributed, it will supersede all field menus except the medical B-Ration menu.

Enhancements
Enhancements are authorized for MREs when they are the sole daily diet.  Enhancements are limited to hot or cold beverages, soups, fruits, vegetables, and UHT milk.  The cost for the enhancements is not to exceed eight (8) percent of the cost of one MRE per soldier.  Enhancements are authorized for optional use with T-Ration meals.

In addition to individual cereal, fresh fruits, and salads, enhancements for T-Rations include bulk condiments for cooks to enhance T-Ration meals and for special preparations such as soups prepared from excess T-rations.  TB Med-530 requires that individual condiments served in the field be individually packaged.  The "Enhancements" table on page 7-10 outlines the authorized enhancements.

Menu board
Local menu boards may adjust the issue factors for enhancements and may

options
vary the recipes for green salad.  Menu boards are not authorized to add additional condiments to the authorized list, but they may adjust the unit size for large group feeding.

Additional
The installation forecasts cooling and warming beverage requirements as

beverages
special food allowances through command channels as part of their command operating budget.  Cooling beverage is cool water with or without a flavored beverage base.  Subsistence items considered warming beverages are--

· Coffee

· Hot tea.

· Hot chocolate.

· Dehydrated canned soup mix.

Continued on next page
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7-5.
Menus, Enhancements, and Other Options, Continued

Health and
HCPs are pre-configured health and comfort items to support 10 individuals

comfort packs
for 30 days.  They are requisitioned and issued through supporting Class I
(HCPs) defined
supply activities according to SOPs and current regulations.  One HCP will provide the items listed in Pack I or II for what 10 soldiers would need for thirty (30) days.  The "HCP" table on page 7-12 outlines the items in Packs I and II.

Authorization
HCPS issued for training exercises for more than 15 days are paid for by the

of HCPs
MACOM.  The criteria for issuing HCPs is an austere environment where no exchange facilities are available There are two types of packs.  The HCP Type I contains generic items to support male and female personnel when post exchange facilities are not available.  The HCP type II contains female unique items.  The list of items to be included in the HCP Type I and Type II will be established and maintained by a joint working group chaired by the Army.

	Authorized Enhancement Items and Maximum Issue Quantities

	FRUIT

	

	The following fruits and their issue factors are authorized to be issued with

	the T-Ration meal.

	Item
	Issue Factor

	Apples
	35 lb/100

	Oranges
	35 lb/100

	Pears
	35 lb/100

	Plums
	35 lb/100

	Bananas
	35 lb/100

	DRY CEREAL

	

	The following dry cereal bowl packs may be used with the T-Ration (an

	additional 1/2 pint of UHT or pasteurized milk per person is required).

	Item
	NSN

	Bran flakes w/raisins
	8920-01-082-2311

	Corn, puffed, sugar coated
	8920-00-924-7627

	Corn, flakes, sugar coated
	8920-00-940-7142

	Wheat, puffed, sugar coated
	8920-00-924-7630


Continued on next page
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7-5.
Menus, Enhancements, and Other Options, Continued

	SALADS

	

	The following is a suggested list of salad items, recipes, and their issue factors.  Some produce vendors may offer packaged salads in 5 and 10lb bags.  Use factor of 51b per T-Ration module when using packaged salads.

	Item
	Issue Factor

	Garden vegetable salad

	Iceberg lettuce
	7 lb/100

	Carrots
	2 lb/100

	Celery
	3 lb/100

	Green pepper
	2 lb/100

	Tossed green salad

	Iceberg lettuce
	6 lb/100

	Romaine or spinach lettuce
	3 lb/100

	Endive or escarole lettuce
	2 lb/100

	CONDIMENTS

	Item
	Size
	Maximum Quantity

	
	
	(100 soldiers/7 days)

	Cheese, grated,
	3-oz can
	6

	parmesan
	
	

	Garlic powder
	2-oz can
	1

	Ketchup
	Individual
	600

	Mustard
	Individual
	600

	Soy Sauce
	10-oz bottle or
	2

	
	Individual
	600

	Worcestershire Sauce
	10-oz bottle or
	1

	
	Individual
	600

	Salad dressing
	Assorted, Individual
	1,200

	Onions dry
	Pound
	12

	Margarine
	No.  10 can or
	1

	
	Individual
	1,400

	
	(Hermetically sealed)
	

	Salt
	Individual
	300

	Pepper
	Individual
	1,000

	* It is recommended that condiments be issued on a weekly basis.


Continued on next page
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7-5.
Menus, Enhancements, and Other Options, Continued

	Health and Comfort Packs

	Pack I

	

	1.
Issue one (1) each pre-pack to each soldier.  Each soldier therefore

	receives a designated quantity of the first 14 items on the listing.  Order

	by unit strength divided by 10 and round up to the nearest whole number.

	2.
The remaining number (Number 15-37) should be for replacement or

	issue as needed.

	Item Description
	Unit of
	No.
	Comments

	
	Issue
	
	

	1.
	Toothbrush, Soft Bristle
	EA
	1
	

	2.
	Toothpaste, Anti-Tarter
	EA
	1
	

	3.
	Floss, Dental, Wax
	EA
	1
	

	4
	Razor, Shaving, Double
	EA
	10
	

	5.
	Shave Foam, 6 oz.
	EA
	1
	

	6.
	Soap, Bar, 5 oz.
	EA
	1
	

	7.
	Foot Powder, 2.5 oz.
	EA
	1
	

	8.
	Towlette, Moist
	EA
	20
	

	9.
	Tissues 30 per pkg
	PKG
	2
	

	10.
	Shampoo w/conditioner
	EA
	1
	

	11.
	Deodorant Stick
	EA
	1
	

	12.
	Pen, Ballpoint
	EA
	1
	

	13.
	Plastic Bag, Self Seal
	EA
	1
	

	14.
	Petroleum Jelly
	EA
	1
	

	Supplemental or Replacement Items

	15.
	Lipbalm .15 oz SPF 15
	EA
	4
	

	16.
	Detergent, Laundry
	EA
	10
	

	17.
	Towlette, Moist
	EA
	700
	

	18.
	Lotion, Sunscreen, 3 oz
	EA
	5
	

	19.
	Comb, Flexible Rubber
	EA
	3
	

	20.
	Sunglasses, Dark
	EA
	1
	

	21.
	Shave Gel, Approx 7 oz
	EA
	2
	Sensitive skin

	22.
	Styptic Pencil, 2 pack
	PKG
	1
	

	23.
	Boot Laces, Black 60 in
	PAIR
	4
	

	24.
	Sewing Kit, Military
	EA
	1
	

	25.
	Tablet, Writing
	EA
	5
	


Continued on next page
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7-5.
Menus, Enhancements, and Other Options, Continued

	Item Description
	Unit of
	No.
	Comments

	
	Issue
	
	

	26.
	Envelope, Letter, 50 count
	Box
	3
	

	27.
	Fingernail Clippers
	EA
	1
	

	28.
	Tweezers, Flat Tip
	EA
	1
	

	29.
	Brush, Hair, Grooming 
	EA
	1
	

	30.
	Band Aids, Variety Size
	PKG
	1
	

	31.
	Shoe Brush
	EA
	1
	

	32.
	Mirror, Stainless Steel
	EA
	1
	

	33.
	Electric Shave potion
	EA
	2
	

	34.
	Hair Dressing, 2 oz Jar
	EA
	2
	

	35.
	Hand Lotion, 3-6 oz
	EA
	5
	

	36.
	Petroleum Jelly
	EA
	5
	

	37.
	Boot/Shoe polish, 2 oz
	EA
	6
	

	38.
	Instructions on Use
	EA
	10
	

	Pack II

	

	1.
Each female is to be issued a Opaque Bag (Item #9) and be allowed to

	
select a mix of items 1-8 for their individual use.

	2.
The remaining items (Numbers 10-13) should be general supply for

	
replacement or issue as needed.

	Item Description
	Unit of
	No.
	Comments

	
	Issue
	
	

	1.
	Napkin, Sanitary, Regular
	EA
	48
	

	2.
	Napkin, Sanitary, Super
	EA
	72
	

	3.
	Tampon, Regular
	EA
	60
	

	4.
	Tampon, Super
	EA
	84
	

	5.
	panty Shield
	EA
	250
	

	6.
	Towelette, Moist, water-based
	EA
	200
	

	7.
	Bag, Plastic, Self Seal; 1 Gallon
	EA
	20
	

	8.
	Disposal Bag/pouch, Plastic,
	
	
	

	
	Lined
	EA
	200
	

	9.
	Bag, Plastic, 10-15 gal
	EA
	10
	

	10.
	Ponytail Holders, 10 per pkg
	PKG
	1
	

	11.
	Brush, Hair, Grooming
	EA
	1
	


Continued on next page
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7-5.
Menus, Enhancements, and Other Options, Continued

	Item Description
	Unit of
	No.
	Comments

	
	Issue
	
	

	12.  Comb, Plastic
	EA
	3
	

	13.  Bobby Pins, Black or Dark
	
	
	

	Brown
	PKG
	1
	

	14.  Instructions On Use of Pack
	EA
	10
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7-6.
Lesson 7 Practice Exercise

Instructions
The following items will test your knowledge of the material covered in this lesson.  There is only one correct or best answer for each item.  When you complete the exercise, check your answers with the answer key that follows.  If you answer any item incorrectly, study again that part of the lesson which contains the portion involved.

1.
How many kilocalories are provided in a dental liquid rations 5-day cycle menu?


A.
2000.


B.
3000.


C.
3500.


D.
4000.

2.
Which of the following describes rations?


A.
An amount of food which is nutritionally adequate to subsist one person for one day.


B.
An amount of food that is not susceptible to damage from freezing and heating.


C.
Heat and serve operational rations consisting of semiperishable items.


D.
A lightweight, compact, high-caloric, packaged meal.

3.
Which of the following best describes UGRs?


A.
A lightweight, compact, high-caloric, packed meal.


B.
Packaged meals designed for consumption as individual units.


C.
A depot packed, modularized ration that reduces the number of line items handled by Class I activities.


D.
Prepackaged, precooked foods.

4.
When are enhancements authorized for MREs?


A.
When MREs are not available.


B.
When MREs are damaged.


C.
When MREs contain less than 1200 calories.


D.
When MREs are the sole daily diet.
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7-7.
Lesson 7 Practice Exercise Answer Key and Feedback

Item
Correct Answer and Feedback
1.
C.
Each menu, including milkshake nourishments, provides an average of 3500 kilocalories.  Page 7-5.

2.
A.
A ration is an amount of food which is nutritionally adequate to subsist one person for one day.  Page 7-2.

3.
C.
The UGR is a depot packed, modularized ration that reduces the number of line items handled by Class I activities and significantly reduces the occurrence of "not-in-stock" status.  Page 7-7.

4.
D.
Enhancements are authorized for MREs when they are the sole daily diet.  Page 7-9.
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LESSON 8

REDEPLOYMENT

8-1.
Lesson Overview

Description
This lesson addresses--

· Preparing for the end of field operations.

· Closing out the site and moving the unit back to home station.

· Handling residual Class I items and accounting for supplies.

Enabling
The ELO for this lesson is:

learning
objective
Action:
Identify the requirements for redeployment.

(ELO)


Condition:
In a self-study environment using the materials contained in this lesson.


Standard:
In accordance with the materials provided in this lesson and/or the references cited below.

References
The material contained in this lesson was obtained from

· FM 10-23, Army Field Feeding and Class I Operations Management, dated Dec 1991.

Lesson content
This lesson contains the following topics:

	Section
	Topic
	See Page

	8-1
	Lesson Overview
	8-1

	8-2
	Closing the Deployment Site
	8-3

	8-3
	Accounting for Residuals
	8-4

	8-4
	Records Review
	8-6


Continued on next page
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8-1.
Lesson Overview, Continued

Lesson content,

continued

	Section
	Topic
	See Page

	8-5
	Lesson 8 Practice Exercise
	8-9

	8-6
	Lesson 8 Practice Exercise Answer Key and Feedback
	8-10
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8-2.
Closing the Deployment Site

Preparing for
The Food Operations Sergeant (FOS) must ensure that enough Class I

redeployment
supplies are available to sustain the unit enroute to its home station.  Turn-in excess Class I supplies to the supporting supply activity.  Attend to detail and coordinate with your commander and staff to ensure that the unit's movement is smooth.

Redeployment
The following checklist will aid in redeployment planning.

checklist
1.
Advise your commander regarding a realistic ration mix during the last days of the deployment.

2.
Review and evaluate your current inventory of Class I supplies, including condiments and enhancement items.  Can items in the inventory be incorporated into remaining meals to be served?

3.
Request additional Class I supplies, if your inventory will not sustain your unit through the operation.

4.
Be prepared to subsist your unit personnel during the movement back to the home station (if required).  Do not forget rest halts, overnights, and railheads.  Request rations, if required.

5.
Check for accumulated Class I items which should be turned in.

6.
Be prepared to submit final strength and feeder reports prior to departing the deployment site.

7.
Be prepared to perform required maintenance on your equipment prior to closing the field site.

8.
Ensure all records and files are on hand and complete.

Moving to the
It is vital that the FOS be prepared to provide food service support during

home station
redeployment.  The commander and unit movement officer should be the first stop in gathering information.  They will provide--

· Specifics of when, how, and where the unit will move.

· Food service needs such as convoy rest halts, railhead support, and overnight commitments.
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8-3.
Accounting for Residuals

Accounting
The procedure for residual accounting is described below.

procedures
	Step
	Action

	1
	Turn in all unopened modules, boxes of UGRs, MREs, and excess loose semiperishable A- and B-Rations.

	2
	Use DA Form 3294-R to transfer all residual items.

	3
	Transfer all loose MREs.  UGR components items, and residual T-Ration pans (not heated or heated only twice) to another field kitchen or supporting garrison dining facility.  Use the following guidelines to transfer items:

	
	

	
	· Transfer at the end of the field operation or deployment.

	
	· The FOS coordinates with the food advisor to complete the transfer.

	
	· T-Rations and UGR components are transferred at no cost to their receiving dining facility.

	
	· Items transferred must be listed by type of menu item (vegetables, starch, or dessert).

	3
	Program the transferred items for use prior to closing the field kitchen or during redeployment.

	4
	Provide the MACOM with a complete inventory for disposition instructions (when there is no transportation to return loose rations to the home station).


Turn-in
Field kitchens use a DA Form 3294-R to return unopened boxes of MREs, T-

procedures
Rations, UGRs, or B-Ration modules, and enhancements to the supporting RBP.  Reusable items are consolidated and shipped to the next level of supply.  During peacetime field operations, the accountable Class I officer returns residual semiperishable subsistence to a TISA designated by the MACOM.  Their disposition is based on the--

· Remaining shelf-life.

· Quantity.

· Number of upcoming operations.

Continued on next page
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8-3.
Accounting for Residuals, Continued

End of 
Food Operations Sergeants must ensure that their--

operations
reporting
(
Turn-ins and residuals have been annotated on the proper forms.


(
Final strength and feeder reports have been submitted to their supporting RBP.

The procedure for end of operations reporting is described below.
	Step
	Action

	1
	Forward personnel report data to the next supply level on a DA Form 5913-R.

	2
	Each level of supply prepares a consolidated feeder report and submits it to the Class I officer at the highest level of the supply activity.

	3
	The RBP prepares a consolidated DA Form 3294-R for all receipts and issues.

	4
	The MMC schedules an audit of the RBP.

	5
	The total cost of subsistence minus turn-ins is charged to OMA.

	
	

	
	Note: Reimbursement for support to other services and components is done at HQDA based on data reported on the DA Form 2969-R.

	6
	The designated and/or accountable Class I Officer for the field operation ensures that all reports and redeployment accountability procedures are completed.  Then, submits a consolidated report to the supporting TISA.

	
	Note: When no Class I supply activity is participating in the field operation, each supported unit submits the required data to the TISA.

	7
	The data for all field operations is then included on the installation’s monthly DA Form 2969-R.
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8-4.
Records Review

Army records
All records of Army field feeding must be reviewed for completeness and accuracy.  The brigade (or responsible) food service technician must play the key role in ensuring that Food Operations Sergeants are trained in proper records maintenance procedures.  Commanders/FSOs should review records periodically during the field operation to ensure that required accountability procedures are being followed.  Food advisors should review all field records as soon as possible after redeployment but not later than the next scheduled quarterly review of garrison dining facility records.

Guidelines for
The following table provides a guide for the review of field feeding records

review
and required unit actions.

	Guide for Review of Army Field Feeding Records

	1
	Was suspension/recoupment of BAS for all personnel accomplished per requirements of AR 600-38?

	2
	Are letters of instruction or operations orders on file? Do they support completion of the requirements of Appendix B, AR 30-21?

	3
	Are files established and maintained per requirements of AR 500-400-2?

	4
	Are the following forms available (if appropriate) for each day of the operation?

	
	

	
	a) DA Form 3034.

	
	b) DA Form 3294-R.

	
	c) DA Form 5913-R.

	
	d) DA Form 5914-R.

	5
	Is the end of field training report on file (DA Form 5913-R) ? Was it submitted to the appropriate Class I support activity?

	6
	Are copies of all consolidated DA Form 5913-R submitted to the supporting Class I activity on file?

	7
	Were meals sold for cash during the exercise? If so is DD Form 1141 on file verify turn in of cash?

	8
	Were separate DA Form 5914-R maintained for each type of ration used and as required for breakfast/lunch/dinner?


Continued on next page
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8-4.
Records Review, Continued

Guidelines for

review,

continued

	Guide for Review of Army Field Feeding Records (continued)

	9
	Were the following residuals disposed of properly?

	
	

	
	a) Loose B-Ration components.

	
	b) Semiperishable A-Rations.

	
	c) Unopened UGR or T-Ration modules.

	
	d) Unopened cases of MREs.

	10
	Are copies of DA Form 3294-R, documenting turn-ins or transfers on file? Were all DA Forms 5914-R (for each type of ration served) closed out at a zero balance.

	11
	Review request and issue documents (DA Form 3294-R) to determine if:

	
	

	
	a) DA Form 3034 were prepared for each A-/B-Ration meal served.

	
	b) The number of main entrees received was properly posted to the DA Form 5914-R.

	
	c) The number of A-Ration main entrees was posted to the DA Form 3034 correctly.

	
	d) The number of MREs received was posted to the appropriate DA Form 5914-R correctly.

	
	e) Bread and milk was requested for use with UGR meals.

	
	f) Requests for fresh fruit and bread were properly submitted (individual requirement versus pounds or loaves).

	
	g) Records indicate deletion of A-Ration semiperishable items to reduce on hand inventory prior to the end of the exercise.

	
	h) Commanders must stay within a 10 percent variance between present-for-duty on DA Form 5913-R and actual number of soldiers supported in the field.  Wider variances are justified by operational requirements.

	12
	Confirm mathematical accuracy of documents reporting meals drawn, issued for consumption, turned-in, transferred, or destroyed.

	13
	Have residuals been moved to home station? If so, have these items been accounted for by being added to DA Form 5914-R at the supporting garrison dining facility?
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8-5.
Lesson 8 Practice Exercise

Instructions
The following items will test your knowledge of the material covered in this lesson.  There is only one correct or best answer for each item.  When you complete the exercise, check your answers with the answer key that follows.  If you answer any item incorrectly, study again that part of the lesson which contains the portion involved.

1.
What form is used to return unopened boxes of MREs to the supporting RBP?


A.
DA Form 5914-R.


B.
DA Form 5913-R.


C.
DA Form 3294-R.


D.
DA Form 3920-R.

2.
What form is used by forward personnel to report data to the next supply level?


A.
DA Form 5913-R.


B.
DA Form 5914-R.


C.
DA Form 2969-R.


D.
DA Form 3294-R.

3.
The data for all field operations is included on the installation's monthly--


A.
DA Form 5914-R.


B. 
DA Form 3294-R.


C.
DA Form 2969-R.


D.
DA Form 3920-R.

4.
Who is responsible for ensuring that FOSs are trained in proper records maintenance procedures?


A.
FOS.


B.
Food advisor.


C.
Cdr.


D.
Food service technician.
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8-6.
Lesson 8 Practice Exercise Answer Key and Feedback

Item
Correct Answer and Feedback
1.
C.
Field Kitchens use a DA Form 3294-R to return unopened boxes of MREs, T-Rations, UGRs, or B-Ration modules, and enhancements to the supporting RBP.  Page 8-4.

2.
A.
Forward personnel report data to the next supply level on a DA Form 5913-R.  Page 8-5.

3.
C.
The data for all field operations is included on the installations monthly DA Form 2969-R.  Page 8-5.

4.
D.
The Bde (or responsible) food service technician must play the key role in ensuring that Food Operations Sergeants are trained in proper records maintenance procedures.  Page 8-6.
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LESSON 9

NBC OPERATIONS

9-1.
Lesson Overview

Description
This lesson describes nuclear, biological, and chemical (NBC) operations.

Enabling
The ELO for this lesson is:

learning
objective 
Action:
Identify NBC operations and requirements.

(ELO)

Condition:
In a self-study environment using the materials contained in this lesson.


Standard:
In accordance with the materials provided in this lesson and/or the references cited below.

References
The material contained in this lesson was obtained from:

· AR 30-21, The Army Field Feeding System, dated Sep 1990.

· FM 10-23, Army Field Feeding and Class I Operations Management, dated Dec 1991.

Lesson content
This lesson contains the following topics:

	Section
	Topic
	See Page

	9-1
	Lesson Overview
	9-1

	9-2
	Personnel Protection
	9-3

	9-3
	Food Protection
	9-4

	9-4
	Food Inspection
	9-6


Continued on next page


9-1
QM 3509

9-1.
Lesson Overview, Continued

Lesson content,

continued

	Section
	Topic
	See Page

	9-5
	Decontamination
	9-8

	9-6
	Lesson 9 Practice Exercise
	9-11

	9-7
	Lesson 9 Practice Exercise Answer Key and Feedback
	9-12
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9-2.
Personnel Protection

Introduction
Generally, food is not prepared or served in an environment contaminated by NBC agents.  It is important to continue operations only after ensuring adequate individual protection.  Field kitchens must be moved to uncontaminated areas and decontaminated before food service can be resumed.  It is important to remember that striking and loading the field kitchen is more difficult and takes longer when soldiers arc wearing chemical protective clothing.  The tactical situation and the priorities for decontamination will determine how long MREs are used.

Contaminated
In exceptional situations, it may be necessary to serve food in a contaminated

environment
environment.  The decision to feed in a contaminated environment rests with the commander.  Provisions must be made to partially decontaminate personnel and ensure that food does not contact contaminated terrain or material.  The method of feeding troops in such an environment depends on the type and extent of contamination and on the availability of protective shelters.  Troops in an area contaminated by chemical agents with no detectable vapor hazard or in an area where they are under the constant threat of NBC attack must be fed on a rotating basis using these guidelines.

· Feed about 25 percent of the troops at a time.

· the other 75 percent should remain masked..

· Take care at all times to avoid contaminating food.

Vapor hazard
If the troops are in a contaminated area where there is also a vapor hazard, feed them inside a shelter equipped with an overpressure system.  The overpressure system fills the shelter with pressurized air that has been filtered to remove NBC contamination.  The M20 simplified collective protection equipment includes a built-in overpressure system.  Since this shelter has a limited capacity, the commander and the Food Operations Sergeant must plan to feed the troops in shifts.  Entering and exiting this shelter is a complicated procedure.  FM 3-4 describes how it is done.
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9-3.
Food Protection

Introduction
Food must be protected from NBC contamination.  Procedures for subsistence protection must be a part of operational plans and SOPs at all levels of food service and Class I operations.  Consuming contaminated food may cause illness, injury, or death.  Food stored outdoors should be under overhead cover as mustard or VX agents will damage or degrade most protective wraps.  Some food items may be decontaminated and consumed, However, decontamination is often a difficult and time-consuming process.

Storage
Subsistence must be stored in ways to provide maximum protection in the presence of NBC contaminants.  Planning for storage may mean the difference between having edible or non-edible subsistence.  Foods that are packed in cans, bottles, airtight foil, or film wraps, as well as food packaged in sealed boxes or multi-layered wrappings may be stored outdoors or in partially protected areas.  Foods not packaged in this manner must have covered storage inside if possible to protect it from NBC contamination.

Nuclear
The two types of nuclear contamination are induced radiation and fallout.

contamination
Induced radiation is not normally a food service problem as blast or heat will normally destroy material stored in the induction zone.  Food may be contaminated by fallout miles away from the blast site.  The guidelines for protecting food against nuclear contamination are as follows--

· Overhead cover is essential or items may become so heavily contaminated that decontamination becomes difficult or impossible.

· Food that is packaged in cans or other sealed containers is not in danger of being contaminated by fallout as long as it remains packaged.

· Fresh fruits and vegetables, and fresh meat, can be protected from fallout by putting them in sealed containers.

· Insulated food containers, refrigerators, trucks with containerized cargo areas, and trucks with covered cargo beds offer excellent protection from fallout.

· If protection of any type is not available, place a canvas tarp or plastic sheet over the food items.  This will make it easier to decontaminate them.

Continued on next page
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9-3.
Food Protection, Continued

Biological
The two types of biological agents are pathogens and toxins.  Stringent

contamination
sanitation in preparing and serving food will reduce contamination by pathogens.  Since pathogens may be spread by insects and rodents, insect and rodent control is especially important.  Toxins are poisonous substances produced by pathogens and other organisms.  To protect food from toxins, store it in sealed, airtight containers.  Decontaminate the containers before opening them.

Chemical
Chemical weapons release toxic chemicals.  Food may be protected from

contamination
chemical contamination by placing it in a sealed, airtight container.  Containers must be decontaminated before the food can be consumed.

Note: Chemically contaminated food is difficult to decontaminate.  Due to limits in the ability to detect contamination that is bound to other materials, the use of such food will always pose a major risk.
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9-4.
Food Inspection

Introduction
Food or water that may be contaminated by nuclear fallout or biological or chemical agents must be inspected.  The Army Veterinary Services has the sole responsibility for monitoring and recommending food decontamination or disposition procedures and Preventive Medicine handles water.  If food or water becomes contaminated, it must not be consumed unless it is first decontaminated or approved for consumption.  Food or water that is free from contamination may be contaminated by equipment or personnel, so they must be inspected as well.

Detection
It is essential that every soldier, especially if he is involved in food service,

methods
knows how to detect NBC contamination.  Methods of inspecting food, water, personnel, and material for signs of NBC contamination are described below.

Nuclear
The radiac meter AN/VDR-2 is used to monitor food, water, personnel, and

detection
material for possible contamination by induced radiation or fallout.  This instrument, commonly known as a Geiger counter is shown in Appendix A, Figure A-32.  To inspect food, personnel, or material for nuclear contamination, follow the step by step directions in the operator's manual.

Background radiation will produce a signal even in the absence of contamination.  An audible signal (clicks through headphone) provides the most sensitive indication in changes in the quantity of radiation present.  Read the meter to determine the level of radioactivity.  Food is contaminated if it produces a reading greater than two times that of the surrounding environment in an uncontaminated area.

Note: These Geiger counters are not sensitive enough to detect unacceptable levels of radioactivity in water.  Use water only from an approved source.

Biological
Most Army units have no capacity to detect the presence of biological agents

detection
in food.  The supporting medical unit is responsible for inspecting food for biological agents.  Inspect the food for obvious signs of spoilage, such as slime, discoloration, and odor.  Keep in mind that contaminated food may look, smell, and taste normal.  If food is suspected of being contaminated by biological agents, request a veterinary inspection.

Continued on next page
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9-4.
Food Inspection, Continued

Biological
Use water from an approved source for preparing food and for drinking.  If no

detection,
water from approved source is available, disinfect the available water before

continued
using it.

Note: Biological warfare agents intended to attack humans produce no outward changes in food or material.

Chemical
The actions to take when chemical agents are present are--

detection

(
Stop breathing.


(
Put on your mask.


(
Sound the alarm.


(
Evacuate the troops in your area.

Most chemical agents will change the taste, smell, or appearance of food.  Food may become very poisonous without any change in appearance, taste, or smell.  Never taste food to test for chemical agents.  Use the M8A1 automatic chemical agent alarm (Appendix, Figure A-33) and the M256 chemical agent detector kit (Appendix, Figure A-34) to detect the presence of toxic chemicals; however, the M8A1, M256, and M8 and M9 papers cannot be used to determine contamination of foodstuffs.  The chemical agent monitor (CAM) is being fielded as the primary Army Chemical Agent Monitor.  Also, the unit should have chemical agent paper (M8 and M9) to detect and identify agents on containers, personnel, and equipment.

Disposal
Generally, food and water in airtight containers can be consumed after the containers have been decontaminated.  Discard unprotected food and water except in extreme emergencies.  Decontaminate unprotected food and water only when there is no practical alternative.  All disposed contaminated items must be marked and treated as NBC Hazard.
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9-5.
Decontamination

Introduction
Dispose of foods that cannot be decontaminated according to local laws or military regulations.  If food preparation equipment or food service personnel have been exposed to NBC agents they must be decontaminated.  Personnel are decontaminated with the M257-series decontamination kit.  Food service equipment should be decontaminated by power driven decontamination equipment or by steam cleaners.  A hot water and soapy wash must follow to ensure all decontaminants are removed before food products can be prepared.

Nuclear
Except in rare cases of induced radiation, rations in cans or other sealed

decontamina-
containers are not in danger of radiological contamination.  It will often be

tion
impossible to decontaminate meat, fish, etc., due to absorption of the radioactive salts found in fallout.  Normally, contamination will be limited to the outer surface.  There are certain procedures to follow when food and water have been contaminated by radioactivity.

	Step
	Action

	1
	Decontaminate by removing the outer packaging or by washing to scrubbing the container under uncontaminated running water.

	
	

	
	Note: Water runoff from decontamination operations must be captured and treated as a hazard.

	2
	Check all foods that are not protected in sealed containers.  If it is found to be contaminated, move all foods from the contaminated area to a clean area.

	3
	Decontaminate potatoes and hard-skinned fruits and vegetables by washing or scrubbing them under uncontaminated running water and then peeling or scraping them and washing them again.

	4
	Brush all visible dirt from meat and fish; washing is not recommended.  A thin layer may be stripped from the surface of meat or fish.

	5
	After the outer layer is removed from the food, check it with a radiac set.  If the dose-rate reading has become lower, the contamination probably was confined to the surface of the food.

	6
	Clean the knife, and remove a second layer.  The cutting away process may be continued, within reason, until the dose-rate reading is near that of the surrounding environment.


Continued on next page
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9-5.
Decontamination, Continued

Nuclear

decontamina-

tion, continued

	Step
	Action

	7
	Bury or dispose of prepared foods and radiologically contaminated wash water and trimming.

	
	

	
	Note: Food that has been contaminated by induced radiation probably will be made inedible by blast and fire damage.  Any food not destroyed, yet contaminated by induced radiation, can only be decontaminated by aging.  Usually this requires less than 14 days.  Carefully monitoring these foods will determine the progress of radioactive decay during aging.


Biological
Use the following guidelines for biological decontamination.

decontamina-

tion
(
Decontaminate containers contaminated with toxins like those contaminated with chemical agents.


(
Be sure to decontaminate the exposed threads of jars with screw caps before the caps are removed.


(
Do not use water from unapproved sources for drinking or preparing good unless no other water is available.


(
Disinfect water that must be used from unapproved sources.


(
Ensure the safety of foods contaminated by pathogens by peeling, paring, or heating.

Note: Disinfecting water does not ensure that it is safe to drink.  If the water is contaminated by toxin, disinfection will not work.  Also, some pathogens cannot be destroyed by disinfection.

Peeling and
Decontaminate potatoes and hard-skinned fruits that can be peeled or pared.

paring
First, disinfect the surface of the food by using disinfectant or bleach.  After disinfecting, peel or pare, wash, and cook the food thoroughly before serving.  (Most biological agents can be neutralized by thorough cooking.)

Continued on next page
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9-5.
Decontamination, Continued

Chemical
Decontaminate food items that have been exposed to chemical agents as 

decontamina-
follows:

tion
(
Cook items in a pressure-type cooker (autoclave) at 15 lbs pressure at 250 degrees F for 15 minutes or cook in a low-pressure cooker at 228 degrees F for one hour.

(
Bake items such as bread or related items in a preparatory stage for 40 minutes at 400 degrees F.  Bake meat at 325 degrees F for about two hours.

(
Boil certain items for at least 15 minutes as an expedient method, when no other method is available.

(
Discard food that is unprotected or poorly protected and that has been exposed to chemical agents unless no other food is available.

(
Discard foods with a low water content and a high fat content, such as butter, lard ham, cheese, bacon, fatty meat, and fish because they absorb much mustard and nerve agents that decontamination is impossible.

(
Destroy food exposed to liquid agents (nerve and mustard) or arsenicals.

(
DO NOT try to decontaminate water that has been exposed to chemical agents.

Toxic chemicals
The following table describes how you should treat foods tainted with toxic chemicals.

	Agent
	Type of Food
	Procedure

	Irritant agent 
	Dry provisions
	Aerate

	Mustard agent (vapor) or
	Food having a high fat
	DO NOT use; discard

	Nerve agent (vapor)
	content
	

	Mustard agent (vapor) or
	Other foods
	Trim away fat and

	Nerve agent (vapor) 
	
	grossly contaminated

	
	
	areas.  Wash food with

	
	
	water or a solution of 2

	
	
	percent sodium

	
	
	bicarbonate.  Then air

	
	
	for 48 hrs.

	Note: Do not attempt to decontaminate food that has been exposed to mustard or nerve agent in a liquid form.
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9-6.
Lesson 9 Practice Exercise

Instructions
The following items will test your knowledge of the material covered in this lesson.  There is only one correct or best answer for each item.  When you complete the exercise, check your answers with the answer key that follows.  If you answer any item incorrectly, study again that part of the lesson which contains the portion involved.

1.
What are the two types of nuclear contamination?


A.
Pathogens and toxins.


B.
Mustard and nerve agents.


C.
Induced radiation and fallout.


D.
Toxins and poisonous gases.

2.
Which of the following is best used to monitor food, water, personnel, and material for possible contamination by induced radiation or fallout?

A.
The radiac meter AN/VDR-2.


B.
The M8Al automatic chemical agent alarm.


C.
M8 and M9 papers.


D.
The chemical agent monitor.

3.
Which of the following is responsible for inspecting food for biological agents?


A.
Food service personnel


B.
Commander.


C.
FOS.


D.
Medical unit.

4.
Which of the following equipment includes a built-in overpressure system?


A.
The chemical agent monitor.


B.
The M20 simplified collective protection equipment.


C.
The Geiger counter.


D.
The M8 and M9 papers.
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Lesson 9 Practice Exercise Answer Key and Feedback

Item
Correct Answer and Feedback
1.
C.
The two types of nuclear contamination are reduced radiation and fallout.  Page 9-4.

2.
A.
The radiac meter AN/VDR-2 is used to monitor food, water, personnel, and material for possible contamination by induced radiation or fallout.  Page 9-6.

3.
D.
The supporting medical unit is responsible for inspecting food for biological agents.  Page 9-6.

4.
B.
The M20 simplified collective protection equipment includes a built-in overpressure system.  Page 9-3.

QM 3509
9-12







