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SUBCOURSE OVERVIEW

This subcourse is designed to teach you how to coordinate external food service operations.  Contained within this subcourse is information on how to conduct the menu board and direct the annual subsistence review committee.  You will also learn how to conduct the Army food service competitions and to publicize the food service program.  Finally, you will use your knowledge of dining facility operations to advise the corps of engineers and contractors.  Information on how to advise on equipment, design, and modernization of dining facilities and how to initiate action to improve new construction is contained in this subcourse.

There is one prerequisite for this subcourse which must be completed before you begin studying the material contained within this subcourse:


QM 3851, External Coordination, Part I.

This subcourse reflects the doctrine which was current at the time it was prepared.  In your own work situation, always refer to the latest publications.

The words "he," "him," "his," and "men," when used in this publication, represent both the masculine and feminine genders unless otherwise stated.

TERMINAL LEARNING OBJECTIVE

TASK:
You will be able to coordinate external food service operations.

CONDITIONS:
You will have information from AR 15-13, AR 30-1, and FM 10-26.
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STANDARDS:
You will coordinate external food service operations in accordance with AR 15-13, AR 30-1, and FM 10-26.
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LESSON

COORDINATING EXTERNAL FOOD SERVICE OPERATIONS

MQS Manual Tasks:  03-5106.00-0063

03-5106.00-0091

03-5106.00-0099

03-5106.00-0111

03-5106.00-0150

03-5106.00-0153

OVERVIEW

TASK DESCRIPTION:

In this lesson, you will learn to coordinate external food service operations.

LEARNING OBJECTIVE:

TASKS:
You will identify procedures to coordinate external food service operations.

CONDITIONS:
You will be given information from AR 15-13, AR 30-1, and FM 10-26.

STANDARDS:
Coordinating external food service operations will be in accordance with AR 15-13, AR 30-1, and FM 10-26.

REFERENCES:
The material contained in this lesson was derived from the following publications:


AR 15-13


AR 30-1


FM 10-26

INTRODUCTION

As a food advisor/technician, you possess valuable knowledge and experience to help the food service operation run smoothly.  Part of your expertise is used to conduct menu boards and coordinate and direct the subsistence review committee.  Both meetings require your professional ability in order to accomplish food service objectives.  In addition, you provide incentives to food service personnel by conducting Army food service competitions.
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These competitions recognize those who excel in providing quality food and service to those who attend dining facilities.  Publicizing the food service program is also your responsibility.

Finally, because you know dining facility operations, the corps of engineers and contractors rely upon you for advice and recommendations.  You advise on equipment placement, design features, and how to modernize a dining facility.  Also, you must know the procedures for initiating action to improve new construction of dining facilities.

PART A - CONDUCT THE MENU BOARD AND COORDINATE AND DIRECT THE

ANNUAL SUBSISTENCE REVIEW COMMITTEE

1.
Background.

There are menu boards for overseas commands, Continental United States (CONUS) installations, the Army National Guard, and the United States Army Reserve (USAR), as well as special menu boards.  All these menu boards have voting and mandatory nonvoting members; in addition, for some boards, there may be optional nonvoting members and attendees.  The duties of these boards and their members vary.


a.
Purpose.  The primary purpose of the menu board is to provide an interchange of information between food service personnel and the Troop Issue Subsistence Activity (TISA) regarding anticipated subsistence requirements.


b.
Functions and Guidelines.  The function of the menu board is to review SB 10-260 (Master Menu), SB 10-263 (The 14-Day US Army Reserve Component and Field Training Menu) or other special menus to determine the extent to which they are implemented.  The menu board makes changes as required to meet the needs of the command or the installation and the preferences of the diners.



(1)
Basic Daily Food Allowance (BDFA) Restrictions.  All revisions to the menu must be made within the authorized monetary value of the BDFA.  When the quality of an item is unsatisfactory or considered unsuitable for the intended use, the board ensures that an unsatisfactory material report (UMR) is initiated, as outlined in AR 30-16, and includes appropriate comments in the minutes.



(2)
Authorized and Unauthorized Menu Revisions.  Menu revisions are specifically authorized when it is necessary to o provide low-calorie items specifically recommended by the installation surgeon.
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· incorporate changes and substitutions when directed by TISA.

· make suitable substitutions when items are not available.

· incorporate items that are in excess of normal requirements as reported by the subsistence supply depot or TISA.

· identify and incorporate items produced in field bakeries.

· make substitutions to permit the use of locally procured fresh fruits and vegetables.

· adjust menus to provide additional warming beverages during field training under adverse weather conditions.  Make all adjustments within the constraints of the BDFA for the applicable month.

· provide supported units with smaller size containers to meet the feeding requirements of fewer than 100 persons.  The use of No.  10 size cans generates waste.  (For example, small units should be issued No.  303 cans instead of No.  10 cans and pounds instead of cases.) 

· require pastry products to be produced in the dining facility to the maximum extent possible within personnel and equipment resource capabilities.  Ensure that personnel are adequately trained to produce pastry products under field conditions.  Authorize local procurement of commercial pastries only when it is determined that in-house production would exceed resource capabilities.

Menu adjustments are not authorized to substitute a beverage base for canned or frozen fruit juices for breakfast.



(3)
Manufactured, Processed, and By-Product Items.  The menu board projects the use of manufactured items, processed items, or by-products generated as a result of an experiment, demonstration, or testing and training by food service personnel, schools, and field bakeries.



(4)
Authorized Field Training Exercise Menus.  During field training, menus in SB 10-263 or T Ration menus are used in sequence.  If a command elects to revise the menus in SB 10-263, the menu board
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reviews the menu for nutritional conformance, monetary constraints of the BDFA, and TISA support capability.  When a mix of operational rations and A Rations are used during field training, regardless of the length of the training, the monetary value of the A Ration meals should average 20 percent for breakfast, 40 percent for lunch, and 40 percent for dinner.  This permits substitutions of operational rations for any meal without adversely affecting the monetary cost of remaining A Ration meals.  An example of an operational ration and A Ration mix for a five-day training period is shown below:


Training Period 1


Day--
1
2
3
4
5

B*
--
18%
23%
18%
19%
22%

L
--
C
C
C
C
C

D**
--
38%
36%
42%
46%
38%


Training Period 2


Day--
1
2
3
4
5

B*
--
23%
C
18%
19%
C

L**
--
C
33%
C
47%
C

D**
--
41%
C
37%
C
42%

*   Averages 20%

** Averages 40%

2.
Schedules.

There are definite requirements concerning the minimum number of times that menu boards must meet during a particular time period.  These requirements are provided in the following subparagraphs.


a.
Army Ration Credit System (ARCS), Active Army.  Under ARCS, conduct active Army menu board meetings at least once every quarter.  Conduct them more frequently when directed by the major Army commander (MACOM).  Special meetings may be called by the chairperson when matters require board action.


b.
Army National Guard (ARNG) and Major US Army Reserve Command (MUSARC).  Army National Guard and MUSARC menu boards meet annually or more frequently at the call of the chairperson.
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3.
Categories and Members of Menu Boards.

Each major overseas command has a menu board.  Each CONUS installation operating a dining facility also has one unless a station or an activity depends upon another installation for subsistence support.  The subparagraphs below provide information on the membership of each type of menu board and the responsibilities of the members.


a.
Overseas Commands.  Overseas menu boards are comprised of three types of members: voting members, mandatory nonvoting members, and optional nonvoting members.



(1)
Voting Members.  The following are voting members of overseas command menu boards:

· The chairperson (the food advisor).

· The command surgeon.  The command surgeon or a qualified representative (dietician) attends each meeting to ensure that changes to SB 10-260, meet the nutritional requirements of the command.

· The troop issue subsistence officer (TISO) or a designated supply representative.



(2)
Mandatory Nonvoting Members.  The following are mandatory nonvoting members (as applicable) of overseas command menu boards:

· The food advisor or the supervisor from all subordinate commands.

· Representatives from other active military services being supported.



(3)
Optional Nonvoting Members.  Optional nonvoting members of overseas command menu boards and attendees are specified by the major commander.


b.
CONUS Installation Menu Board Membership.  CONUS installation menu boards are comprised of mandatory voting members, mandatory nonvoting members, and optional nonvoting members.



(1)
Mandatory Voting Members.  The following are mandatory voting members of installation menu boards:
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· The Chairperson (the food advisor or an individual designated by the Director of Logistics (DOL)).

· The surgeon's representative.

· The TISO or a designated subsistence supply representative.



(2)
Mandatory Nonvoting Members.  The following are mandatory nonvoting members of CONUS installation menu boards:

· Representatives from all supported installation and satellite dining facilities (including other service representatives) receiving support from the TISA.

· A designated representative from the preventive medicine activity.



(3)
Optional Nonvoting Members.  The following are optional nonvoting members of CONUS installation menu boards:

· Supported ARNG and USAR menu board representatives are encouraged to participate unless special Reserve Components (RC) menu boards are formed.

· Representatives from the veterinarian's office.

· Representatives from enlisted dining facility advisory councils and individual diners.

· Other personnel as specified by the installation commander.


c.
Special Installation Menu Boards.  A special installation menu board is established for the purpose of supporting RC requirements.  Mandatory voting and nonvoting members on this board are the same as prescribed in paragraphs 3a(l) and 3a(2) above with the exception that a representative of the ARNG and USAR menu board is a voting member.  The meetings are scheduled to promote maximum attendance by RC food service personnel.  Meetings are held at least annually and scheduled after the annual ARNG and MUSARC menu board meeting.



(1)
Voting Members.  Voting members of special installation menu boards are the same as those of the overseas command menu boards with the exception that a representative of the ARNG and USAR menu board is a voting member.
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(2)
Mandatory Nonvoting Members.  Mandatory nonvoting members of special installation menu boards are the same as those of overseas command menu boards.


d.
ARNG State and USAR Menu Boards.  The following regulations apply to ARNG and USAR menu boards.



(1)
Background.  Special considerations apply to ARNG and USAR menu boards because of the fact that ARNG and USAR units do not train on a daily basis or in the same location as members of the active Army.




(a)
Establish the Board.  Each state adjutant general and each MUSARC establishes a menu board.  Menu board voting members are appointed in writing.




(b)
Meeting Dates.  Menu boards are conducted annually to make recommended changes to SB 10-263.  ARNG and USAR menu board recommendations are coordinated with the host installation menu board so that only one revised menu is provided to the TISA or other subsistence suppliers for RC support.




(c)
Out-of-State Meetings.  When the annual training (AT) site is in a state other than the unit's home state, the ARNG state food advisor is a nonvoting member of the menu board.



(2)
Procedures.  Use the following procedures to record and distribute menu board changes, comments, minutes, and recommendations.




(a)
Copies.  A copy of menu changes and other appropriate food service comments approved by the ARNG and the USAR menu boards are furnished in writing to the supporting installation menu board.  An information copy is furnished to the supporting TISA or other subsistence supplier at least 60 days in advance of requirements.  A copy of the menu board minutes is provided to the Director, Army Center of Excellence, Subsistence (ACES), Fort Lee, Virginia or the food advisor for the numbered Armies in the continental United States (CONUSA), as appropriate.




(b)
Recommendations.  Recommendations for improvements to SB 10-263 are prepared by ARNG and USAR menu boards and forwarded through Chief, National Guard Bureau (CNGB) (NGB-ARL-T), WASH DC 20310 or Office of the Chief, Army Reserve (OCAR)(DAAR-LO), WASH DC 20310 to the Director, Army Center of Excellence, Subsistence (ACES), Fort Lee, Virginia.  The total cost of the revised SB 10-263 menu must be within the established monetary (BDFA) values.
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(3)
Membership -ARNG Menu Board.  The membership of the ARNG state menu board is comprised of the following individuals:




(a)
Required Voting Members.  The following are required as voting members of ARNG menu boards:

· A state food advisor (the chairperson).

· An ARNG TISO or a US Property and Fiscal Officer (USPFO) representative if the state does not operate a CNGB-authorized TISA.

· One surgeon's representative (dietician or veterinary officer, if available).




(b)
Mandatory Nonvoting Members.  Mandatory nonvoting members are listed below.  These representatives advise voting members as to training requirements and schedules, food acceptability, and other matters relating to the consumer preference of dining facility patrons assigned to their respective organizations.

· A secretary or recorder.

· A state organization and training representative.

· Food advisors.

· Food service sergeants.

· Enlisted representatives.




(c)
Optional Nonvoting Members.  Optional nonvoting members such as the supporting installation TISO or commissary officers or their representatives, as applicable, and senior Army advisors are invited and encouraged to attend the menu board meetings.




(d)
Members of the MUSARC Menu Board.  The following are members of the MUSARC menu boards:

· The MUSARC food advisor (the chairperson).

· A surgeon's representative (dietician or veterinary corps officer, if available).

· An assistant chief of staff, G-4 representative.
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· Optional nonvoting members are the same as those optional nonvoting members who may serve upon the ARNG state menu boards, specified in paragraph 3d(3)(c) above.

4.
Membership Duties.

The food advisor, the TISO, and the surgeon have the respective duties outlined below.


a.
Food Advisor Duties.  As a food advisor, you perform the following duties:

· Function as the chairperson and ensure that a record reflecting the minutes and the actions of the board is prepared and distributed to voting and nonvoting members of the board.

· Receive and distribute copies of SB 10-260 or SB 10-263 to all voting and nonvoting attendees prior to the meeting, allowing sufficient time for the board members to familiarize themselves with its content.

· Advise the board as to acceptable substitutions when an item in SB 10-260 or SB 10-263 is not available.

· Identify the adequacy of issue quantities.

· Appoint a nonvoting attendee to act as secretary or recorder.


b.
TISO Duties.  The TISO furnishes information about current subsistence supply matters.


c.
Surgeon Duties.  The surgeon performs the following duties:

· Determines whether troops require nutrients in excess of those prescribed in AR 40-25 (Nutritional Allowances: Standards and Education).

· Recommends specific increases or decreases in nutrients when necessary to preserve the health of the troops.

· Advises on sanitary measures including handling, refrigeration, and possible food poisoning.

· Advises the board on the nutritional aspects of the revised menus.


9
QM3852


d.
Nonvoting Members' Duties.  Nonvoting attendees advise the menu board on:

· Workload capabilities within their respective dining facilities.

· The adequacy of issue quantities and troop acceptability of menu items.

· Matters pertaining to support being rendered to RC and other services by the TISA.

5.
Command and Installation Menu Board Minutes.

The following regulations govern the actions of command and installation menu boards with regard to the recording, distribution, and review of minutes.


a.
Format.  Prepare the minutes of the command or installation menu board meeting to include the following:

· A list of attendees as the first item under the heading.

· The name of the command or the installation, the date and time of the meeting, and the month of the published menu being reviewed.

· An entry noting that the minutes of the previous meeting were reviewed for accuracy and approved or changed as noted in the minutes for the current month.

· A statement concerning the installation cumulative over or under status.  The dollar value to be reported, as of the end of the previous accounting period, is obtained by totaling the final entry of the accounting month (in column n of all active Army DA Forms 3980-R (Dining Facility Account Card).  This cumulative status divided by the total allowance earned during the month, as reflected in the last entry in column h, equals the plus or minus percent status to be reported.  Make an entry reflecting actions initiated by installations to eliminate an overspent status.

· A list of excess items reported by the TISO and the plan used.  When no items are reported in excess, the TISO furnishes a negative report in paragraph 4 of the report.
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· A list of items added or deleted or issue factors increased or decreased.  Subparagraphs not required are omitted.

· A statement by the installation surgeon's representative that the menu, as revised, is nutritionally adequate.

· A statement concerning the quality of the subsistence items being received by the TISA and the dining facilities.  Subsistence not meeting quality standards is identified in the minutes.  In addition, report items in accordance with the procedures prescribed in AR 30-16.

· A notation of the time that the meeting is adjourned.


b.
Copies.  The actions taken by all boards are recorded as prescribed in the previous paragraph and retained on file in the command or installation food advisor's office.  Forward one copy to the Army Center of Excellence, Subsistence (ACES) not later than 15 working days after each monthly or quarterly meeting.  Submit minutes through command channels.  Provide copies to all voting members.  Send one copy to the installation commander or major overseas command for approval.  At the next scheduled meeting, the board makes required changes to the minutes.


c.
MUSARC.  The following regulations govern the actions of MUSARC menu boards in regard to additions and deletions of ingredients.



(1)
Additions/Deletions.  The minutes of MUSARC menu board meetings are reviewed to ensure that ingredients added or deleted are acceptable and cost effective.  The CONUSA food advisor edits all minutes and requires that necessary revisions are made to correct unjustifiable changes.



(2)
Coffee, Tea, or Other Beverages.  Additions to the issue factor for coffee, tea, and other beverages are not made without prior approval of the CONUSA food advisor.

6.
Coordinating and Directing the Annual Subsistence Review Committee.

There are two types of subsistence review committees.  There is the Department of the Army (DA) Subsistence Review Committee and each active Army command down to division (or equivalent) installation must have one.  The composition and functions of both types are discussed below.
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a.
Composition of the Department of the Army Subsistence Review Committee.  Membership of the Department of the Army Subsistence Review Committee consists of the following.

· General officer representatives of the Deputy Chief of Staff for Logistics (DCSLOG)(who serves as chairman), the Deputy Chief of Staff for Personnel, the Comptroller of the Army, the Chief of Engineers and the Surgeon General (Chief, Veterinary Corps and/or Senior Army Medical Specialist Corps (Dietician.

· The Sergeant Major of the Army.

· Ad hoc members as determined by the chairman.

· The Chief, Transportation and Services division, DCSLOG (chairman), and one representative each from DCSPER, DCSRM, ENGR, SURG, and DCST.


b.
Composition of the Command or Installation Subsistence Review Committee.  Membership of command or installation committees consist of senior staff members that are generally equivalent to those listed above for the DA committee.  Commanders may add other members at their (commanders') discretion.


c.
Objective and Functions of the Review Committee.



(1)
Objectives.  The main objective is to improve the Army's food program.  Another objective is to keep communication channels open between all who are vital to a successful food program.



(2)
Functions of the Department of the Army (DA) Subsistence Review Committee.  The DA Subsistence Review Committee performs the following.

· Monitors and reviews major ongoing projects and critical problem areas in food service, subsistence supply, and commissary operations.

· Responds to requests and guidance furnished by the Deputy Chief of Logistics, HQDA.

· Assists DCSLOG in resolution of matters requiring a major effort at Headquarters, Department of the Army (HQDA) level.
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· Reviews commissary store construction projects and recommends priorities for accomplishment to the Deputy Chief of Staff for Logistics, HQDA.

· Meets at the call of the chairman.



(3)
Functions of Command or Installation Subsistence Review Committees.  The command or installation committee performs the following:

· Monitors and reviews the adequacy of command-wide food service programs and Troop Issue Subsistence Activity (TISA) reports.  These include facility construction and improvement requirements.

· Reviews installation TISA and food service personnel training requirements.

· Reviews food service personnel utilization and working hours.  Establishes a local program to reduce working hours through improved management.

· Submits recommendations to HQDA to enhance the attractiveness of the food service career program.

· Monitors diner satisfaction to ensure that command food service program is responsive to diners' needs.

· Ensures that modernization and improvement of food service and TISA facilities are accomplished through established programs.

· Determines the adequacy of security measures for cash.

· Reviews the adequacy and responsiveness of local subsistence supply support.

· Conducts meetings at least semiannually and upon the call of the chairman.

· Submits findings and recommendations to the appropriate commands or HQDA.

Before attending the command or installation Subsistence Review Committee, review the objectives of the upcoming meeting.  Also, review minutes and recommendations from past meetings.  Verify
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that past recommendations have been implemented.  If they have not, evaluate the recommendations to determine if they can be implemented.  You must also review reports, evaluations, inspections, and comments concerning the food program.

Draft topics for discussion and coordinate with committee members on the topics.  When the topics are finalized, develop an agenda.  Once you have coordinated your agenda with the chairman, schedule the meeting and provide an approved copy of the agenda to members.

Open the meeting by welcoming the members and explaining the objectives of the meeting.  Then introduce the chairman and turn the meeting over to him.


d.
Correspondence.  Communications for the DA Review Committee are addressed to HQDA, DALO-TST, WASH DC 20310.  All communications are forwarded through this headquarters, ATTN:  ATLG-TS-TSO.

PART B -CONDUCT FOOD SERVICE COMPETITIONS AND PUBLICIZE THE
FOOD SERVICE PROGRAM
1.
Conducting Food Service Competitions.

It is your responsibility to explain to commanders the objectives of food service competitions.  You must also coordinate with the budget officer on the availability of funds.  Distribute information outlining responsibilities and the administrative procedures for conducting the competitions.  This allows those involved to provide input to the program.  Once you have coordinated the time and date for competitions, determine if participants need assistance.  Select recognized personnel for judges and establish concise rules for judging.


a.
Overview of the Phillip A.  Connelly Awards Program for Excellence in Army Food Service.  This award program is cosponsored by the International Food Service Executives Association (IFSEA) and the Department of the Army (DA).  A Memorandum of Understanding (MOU) between the DA and IFSEA which stipulates that DA provides general officers to accept the Connelly awards from the IFSEA president on DA's behalf is signed annually.  These general officers then present the awards to their winning food service sergeants.

The program is administered by the Army Center of Excellence, Subsistence (ACES), Fort Lee, VA.  IFSEA participates in the evaluation of finalists, the presentation of awards, and other forms of recognition that support program objectives.  The program is named in the memory of Philip A.  Connelly, a past president of IFSEA
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who was a motivating factor in conducting armed forces food service awards for many years.


b.
Objectives.  The objectives of the Philip A.  Connelly Awards Program are as follows.

· To improve the professionalism of food service personnel, providing the highest quality of food service to supported diners.

· To provide food service personnel recognition for excellence in preparing and serving food in Army troop dining facilities and during field kitchen operations.

· To provide added incentive to competitive programs of major Army commands (MACOMs) by adding a higher level of competition and appropriate recognition.


c.
Categories of Competition.  The Connelly competition is in categories.  Commands compete in categories depending on their size or function.  These categories are discussed below.



(1)
Garrison.  Garrison competition is the competition phase in which each MACOM selects command finalists for participation in DA level competition, in a small or large dining facility category.  Contract operated and Army National Guard (ARNG) Training Center dining facilities are included in the garrison competition.  The criteria for evaluating garrison dining facilities are in DA Form 5415-R (Garrison Category Checklist).  The definitions of garrison dining facilities are as follows.




(a)
Small Dining Facility.  This category comprises dining facilities with an average actual strength of 200 diners or less per meal.




(b)
Large Dining Facility.  This category comprises dining facilities with an average actual strength of 201 diners or more per meal.



(2)
Average Actual Strength.  This is computed by figuring the average number of personnel subsisted during the month of October.  Total the headcount for the 22 normal duty days and divide by the total number of meals served on those days.



(3)
Field Kitchen Competition.  This portion of the competition is where participating MACOM or the numbered Armies in the continental US (CONUSA) select command finalists in the

15
QM3852

field kitchen category.  The criteria used for this evaluation is in DA Form 5416-R (Field Kitchen Category Checklist).




(a)
Active Army Field Kitchen.  This category comprises battalions or larger commands that have both an organic field food service capability and a field food service mission.




(b)
Reserve Component (RC) Field Kitchen.  This category is any Reserve Component unit (ARNG, USAR) with an organic field food service capability.  RC levels of competition are as follows.

· Entry level phase competitors: any RC unit (company, battalion, brigade) with an organic field food service capability and the mission of providing food service in the field, as opposed to garrison.

· State Adjutant General (AG) or major US Army Reserve Command (MUSARC) level finalists:  the best RC field food service operation within a state AG or MUSARC, selected from entry phase competitors to participate in the CONUSA phase competition.

· CONUSA level finalists: the best RC field food service operation within a CONUSA.

· For the purpose of the RC competition, Alaska and Hawaii finalists are evaluated by Sixth Army during the CONUSA phase competition.


d.
Responsibilities.  The responsibilities of commands for administering the awards program vary.  These responsibilities are discussed below.



(1)
Active Army Commanders.  At each echelon, active Army commanders administer this program within the guidelines published by the applicable major Army commanders.  Major Army commanders are responsible for conducting competition within their commands.  To avoid effort duplication and unnecessary expenditure of resources where two or more participating commands have competitive units on the same installation, an agreement can be made in which all units on the installation are evaluated by the responsible command.  Each participating unit (dining facility) is limited to competition in one MACOM only.
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(2)
Applicable MACOMs.  Each MACOM listed below with an eligible appropriated fund dining facility separately nominates a finalist for each DA level category of the garrison competition, and if applicable, a finalist in the field kitchen competition.

· US Army Training and Doctrine Command, including eligible dining facilities operated by the US Army Military District of Washington.

· US Army Forces Command, including eligible enlisted dining facilities operated by the US Military Academy, West Point.

· US Army, Europe, and Seventh Army.

· US Army Materiel Command.

· Eighth US Army.

· US Army Information Systems Command.

· US Army, Japan.

· US Army Intelligence and Security Command.

· US Army Western Command.



(3)
Army National Guard Training Centers.  ARNG Training Center dining facilities operated full time under Army Ration Credit System (ARCS) are included in the Active Army garrison competition in the small dining facility category.



(4)
Commanders Establish Standards for Evaluation.  Commanders establish specific standards for evaluation in all categories of the competition.  The criteria used should further the objectives of the Army Food Service Programs.  Checklists (DA Form 5415-R for garrison or DA Form 5416-R for field) are reproduced on 8 1/2-by 11-inch paper and used by DA evaluation committees.  These checklists can also be used by MACOMs during their selection and evaluation process.



(5)
Reserve Component (RC) Commanders.  RC commanders at each echelon administer the program within the guidelines published by the National Guard Bureau (NGB) and the US Army Forces Command (FORSCOM).  NGB and FORSCOM are responsible for the conduct of the RC competition within their commands.
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(6)
Publicity.  CONUSAs and MACOMs nominating a unit with a classified mission and location ensure that the provided information can be used in news releases and for publicity purposes without requiring prior approval from the nominating command.



(7)
Army Center of Excellence, Subsistence (ACES) Commander.  The ACES commander provides final evaluation team composition and coordinates DA level evaluation periods with the appropriate commands.


e.
Policy.  Certain MACOMs are required to participate in the various categories of the awards program.  These requirements are discussed below.



(1)
Active Army Garrison.

· Participation in the garrison categories of the awards program is mandatory for the previously listed MACOMs.

· Major Army commanders conduct the necessary competition in order that only one dining facility in each competitive category is nominated as a finalist.



(2)
Active Army Field Kitchen.

· Participation in the field kitchen category of the awards program is mandatory for all MACOMs with battalion-size Table of Organization and Equipment (TOE) units with organic field food service capability and a field feeding mission.

· US Army Forces Command (FORSCOM) nominates three finalists from the participating MACOMs, and all other MACOMs nominate one.



(3)
Reserve Component Field Kitchen.

· Participation in the RC field kitchen competition is mandatory at the MUSARC and state levels.  Each MUSARC and state nominates one unit to participate in their respective CONUSA phase of competition.  Exceptions must be approved by NGB, OCAR, or FORSCOM, as appropriate.

· Competition is within CONUSA so that only two finalists (one ARNG and one USAR) per CONUSA are nominated to DA for final evaluation.
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f.
Eligibility.  The eligibility for active Army competition is in two major categories.  These are active Army garrison and active Army field kitchen.  These categories and those that are not eligible are discussed.



(1)
Active Army Garrison.  All active Army appropriated fund dining facilities, including those contract operated, are eligible to compete in this category.  However, the following dining facility categories are excluded from the Connelly competition.

· Nonappropriated fund dining facilities.

· Officers' Field Ration Dining Facilities.

· Cadet dining facilities of the US Military Academy, West Point.

· US Army Fixed Medical Treatment facilities.



(2)
Active Army Field Kitchen.  All TOE battalion units (or larger) can compete in this category.  Competition must be conducted while in the field.  Preparing and serving food to supported personnel are done using TOE equipment augmented with approved tables of distribution and allowances (TDA) equipment.  All food preparation and clean-up operations must be done at the field location.


g.
Nomination of Command Finalist.  Finalists must be nominated as previously discussed.  The information required in the nomination is listed below.



(1)
Garrison and Field Kitchen.  Nomination of garrison and field kitchen finalists is provided by the responsible command by letter to the ACES, no later than March 1 each year.



(2)
Nomination Letters.  Nomination letters contain the following information:

· Complete unit designation (no abbreviations) and location of the nominated unit, including TOE or TDA number and complete unit mailing address.

· The competition category and average actual strength (garrison competition finalists) for the month of October on an annual basis.

· Authorized and assigned food service personnel strength.
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· Name, grade, social security number (SSN), biographical sketch, and two 5-x 7-inch color bust photographs of the food service officer and food service sergeant (FSS) in Class A uniform with blouse and tie for military units.  For contract operated facilities, include the same items with photographs of the military representatives designated to support the nominated unit and of the contractor's employee responsible for the dining facility.

· A brief historical summary of the unit including the mission statement.

· Names, grades, and the length of assignment of all attached food service personnel and scheduled date eligible for return from overseas (DEROS), if applicable.  Indicate food service courses completed by military personnel or related training or civilian experience of contract personnel.

· The total number of dining facilities and/or field kitchens that competed at each echelon.

· The name, grade, unit address, automatic voice network (AUTOVON), and civilian telephone numbers of the local contact officer and alternate with authorization for direct communication with US Army Center of Excellence, Subsistence (ACES).  Either the contact officer or the alternate is a member of the nominated finalist unit.

· Nominations of overseas field kitchen finalists include a field training period during which the on-site DA level evaluation can be conducted and which allows no less than 60 days lead time.  Nominations for CONUS finalists must provide no less than 15 days lead time.



(3)
Maintain Dining Facility Records.  In the garrison categories, dining facilities selected as competition finalists maintain dining facility records, supporting menu, headcount data and financial status data for October of each fiscal year until final evaluation by the DA Final Evaluation Committee.


h.
Department of Army Level Finalist Evaluation.  The DA makes the final selections.  The selection and final evaluation process are discussed below.
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(1)
Selecting the Winner and Runner-up.  Selection of the winner and runner-up units in each category is made by a committee of military and civilian food service specialists selected by DA and IFSEA.



(2)
Final Evaluation.  The final DA evaluation phase of the Connelly competition begins early April each fiscal year.  Announcement of the results is made by DA message as soon as final evaluations are completed.  In the active Army and RC field kitchen categories, the DA Evaluation Committee conducts final evaluation in accordance with training schedules established by the MACOMs.


i.
Presentation of Awards.



(1)
Active Army.  Commanders are encouraged to present the awards to winners at all competition levels up to and including the finalist in each category.




(a)
Final Awards to Active Army Competitors.  Final awards to active Army competition winners and runners-up in each category consist of a silver bowl or plaque and a scholarship for the unit FSS to the Culinary Institute of America (CIA) (available to military personnel only).  Scholarship recipients (grade E5 or above) are selected by the commander responsible for the operation of the winner and runner-up units.  If the recipient is other than the FSS, he must be the same person selected to attend the IFSEA conference.




(b)
Provide Added Incentives.  To provide added incentive for individual achievement in food service, each finalist unit or installation recommends not more than two enlisted, nonsupervisory food service personnel to the DA evaluation committee for possible participation in the Special Training Awards Program.  Each evaluation committee (large, small, and active Army field) interviews the selected individual(s) during the evaluation and can recommend them for hands-on training at preselected commercial food service establishments.




(c)
Commanders of Winning Units.  Commanders of winning units select a commissioned, warrant, or senior noncommissioned officer to accompany the FSS or designated contractor representative of winning and runner-up activities in each category of competition to the IFSEA conference.  In addition to these two individuals and subject to funding availability, which is announced separately, one cook from the unit's food service staff is authorized to attend the conference under DA funding.  The selection of these individuals is based on their overall contribution to the food service operation.  If the FSS of a winning or runner-up activity is transferred before 
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the Connelly Awards ceremony, MACOM can have this individual attend the awards ceremony if there is coordination with the gaining MACOM.  Further details regarding travel and award presentation are given commanders of selected activities, through involved MACOM commanders.



(2)
Reserve Components.  Final awards to RC competition winners and runners-up consist of the following.




(a)
Silver Bowl.  A silver bowl for permanent retention by each winning unit.




(b)
Plaque.  A plaque for permanent retention by each runner-up unit.




(c)
IFSEA Conference.  Commanders of winning and runner-up units select a commissioned, warrant, or senior noncommissioned officer to accompany the unit's FSS to the IFSEA conference.  If the FSS is no longer a member of the winning unit, the unit selects an alternate member to attend the conference if there has been coordination with ACES.


j.
Funding.  There are various administrative and travel expenses involved with the program.  Funding for these expenses is discussed below.



(1)
Administration Expenses.  Expenses incurred from administering the program within each MACOM and CONUSA are paid by the involved command from currently available funds.  Expenses incident to DA level final evaluation, as well as travel to and participation by award recipients in the IFSEA conference and/or food service educational or training programs, are paid by ACES.



(2)
Funding Reserve Component Cook Staff.  The entire cook staff of the winning RC unit is funded by ACES to attend the Army ceremony (one day) at the IFSEA Conference.  Commanders can authorize cooks to attend the complete conference; however, funding for additional days is paid by the individual unit.



(3)
Funding Reserve Component Runner-up Units.  The runner up RC can select one cook to be funded by ACES to attend the entire IFSEA Conference.  Commanders of runner-up units can authorize additional cooks to attend the IFSEA conference; however, the cost of funding these additional personnel is paid by the individual unit.


k.
Publicity.



(1)
Public Affairs Office.  Appropriate publicity is given the program at all levels.  This can be done through public affairs officers.
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(2)
Submitting Publicity.  Commanders submit copies of press releases and publicity photographs for historical purposes to the ACES.



(3)
Photographic Coverage.  MACOMs are responsible for providing adequate photographic coverage for the final evaluation to ensure proper news coverage and publicity at the IFSEA conference, in the event their units place in the competition.

2.
Conduct the U.S.  Army Culinary Competition.

This section reviews responsibilities and procedures and sets rules for conducting the annual US Army Culinary Competition for the Active Army.


a.
Responsibilities.  The various levels of command have different responsibilities.  The responsibilities for the various levels are presented below.



(1)
Commandant.  The Commander, US Army Quartermaster Center and School, Fort Lee, Virginia, does the following:

· Announces dates for competition.

· Assigns responsibility for administration and conduct of the competition.

· Provides competition rules (for internal installation competitions, recommended competition rules are provided to the installation).

· Funds requirements for awards.

· Provides subsistence, supplies, audiovisual support, and funds for cleaning supplies requested by installations for use after arriving at Fort Lee.  Subsistence for the Armywide final competition and evaluation is funded as specified in AR 30-18.

· Coordinates the judges' participation from sources not connected with Fort Lee.

· Procures and presents awards.

· Procures, prepares, signs, and presents certificates.

· Coordinates and presents training to soldiers to participate in the US Army Culinary Competition and international culinary competitions.
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(2)
Installation Commanders.  Installation commanders fund all temporary duty (TDY) of their representatives in connection with the culinary competition.  Installation commanders fund items for competition below Army-wide level in accordance with AR 30-18.



(3)
Installation Veterinary Office.  The installation veterinary office is responsible for the disposition of subsistence displayed for judging in the competition.



(4)
Objectives.  The objectives of the annual US Army Culinary Competition are to-- 

· Improve the overall quality of Army food service and soldier training.

· Provide recognition for excellence in culinary skills.

· Provide an incentive for competitive MACOM food service programs.  Recognition is in the form of certificates, medallions, and engraved plaques or trophies.


b.
Participation.  Installations and activities are encouraged to conduct intra-installation or activity competition to select their representatives.  The number of entries or competitors from any single installation or activity can be limited if deemed necessary by the Commander, US Army Quartermaster Center and School.


c.
Nominations.  Each installation or activity's nominations are sent to the Commander, US Army Quartermaster Center and School.  Nominations are accepted no later than the suspense date cited by the message.


d.
Awards.  The following awards are provided for the competition.

· Each competitor receives a participation certificate.

· A certificate and neck medallion is presented to winners by the Commander, US Army Quartermaster Center and School.  Awards are given to the first, second, and third place winner in each category and class.
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· A trophy is awarded for Best Novice and Best Master entries, Best in Show, Commandant's Award, Judges' Award, and Best Installation.

· Commanders can also recognize individuals for exceptional competition gains in the form of appropriate awards.


e.
Funding.  All temporary duty and travel costs relating to the US Army Culinary Competition are paid from available funds by participating activities.  All subsistence costs are chargeable to Military Personnel, Army appropriation.  Items desired for use require approval before procurement and use.  Requests for such items are forwarded through MACOM to the Commander, US Army Quartermaster Center and School.


f.
Publicity.  Publicity for the competition is important.  It adds to the importance of the event and it informs all concerned of important details.



(1)
Public Affairs Offices.  Appropriate publicity is given to this program by all public affairs offices concerned with the competition.  Publicity can include--
· An announcement in the installation or activity newsletter and in local competition newsletters and identification of participating personnel.

· Press releases.

· Background information on the worldwide aspects of the US Army Culinary Competition.



(2)
Commanders.  Commanders submit copies of press releases and publicity photographs for clearance to the Public Affairs Office, ATTN: ATZM-PAO, Fort Lee, VA 23801-5000.

3.
Publicizing the Food Service Program.

The preceding paragraphs provided information on competitive food service programs.  This paragraph discusses publicizing the food service program for the purpose of improving all areas of food service.


a.
Developing Morale and Interest.  An efficient food service program provides a well-trained and effectively managed food service staff, along with sanitary dining facilities that offer adequate, well-prepared food portions.  A superior food service program goes a step further; it gets diners and staff members involved and interested, builds morale, and aids unit cohesion.  You should work with dining facility managers in developing special menus,
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advertising the program, securing diner participation, improving service, and increasing personnel motivation.


b.
Special Menus.  Special meals, such as holiday meals, ethnic meals, and "super suppers" tend to increase diner interest.  Encourage managers to plan such meals if their accounts can support the increased cost.


c.
Advertising.  Publicize the food service program in installation newspapers and the local community news media.  Promote staff interest by spreading information through food service publications.  These include local food service bulletins as well as Army periodicals such as the Quartermaster Professional Bulletin.  Make sure food service soldiers' hometown newspapers get articles on special events such as promotions, awards, or decorations.  All material for publication must be cleared through the installation public affairs officer.


d.
Diner Participation.  Encourage managers to get diners involved in the program through the use of suggestion boxes, diner opinion polls, and the enlisted dining facility advisory council.  Use advisory council minutes as input to the menu board.


e.
Service.  Emphasize the importance of good service to commanders and dining facility personnel.  Progressive cookery, in which diners do not have to wait and food is fresh and served at the right temperature, should be used.  Serving lines should be made attractive through using garnishes.  Special services like salad and dessert bars should be provided if the account can support them.


f.
Personnel Motivation.  You can create motivation among food service personnel by establishing awards for superior dining facilities.  Encourage friendly competition among facility managers and promote cooperation.  Make sure personnel get information on new innovations and give those who make useful suggestions credit for them.  The incentive awards program provides cash awards for adopted suggestions.  Food service contests build motivation in junior food service specialists and cooks.

PART C -ADVISE CORPS OF ENGINEERS AND CONTRACTORS ON EQUIPMENT,
DESIGN, AND MODERNIZATION OF DINING FACILITIES AND INITIATE ACTION
FOR IMPROVING NEW CONSTRUCTION
1.
Overview.

As the food advisor or technician, you are responsible for advising engineers and contractors on equipment, design, and
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remodeling dining facilities.  You coordinate with ACES to establish sources for procuring equipment.  If the government is procuring the equipment, you coordinate with the district engineers.  If a contractor is procuring equipment, you coordinate with the contracting officer's representative.  After equipment is procured, follow up with the property book officer to account for equipment and receipts.  Also, initiate DA Form 3988-R (Dining Facility Equipment Replacement Record).

2.
Replacing Equipment.

All equipment must eventually be replaced.  This paragraph discusses equipment replacement for active Army, ARNG, and RC.


a.
Active Army.  Equipment replacement for active Army depends on allowances and funding requirements.  These requirements are discussed below.



(1)
Appropriated Fund Dining Facilities.  Allowances for food preparation, serving, and storage equipment for appropriated fund dining facilities are in common table of allowances (CTA) 50-909.



(2)
Modernization and New Construction.  Funds for modernization, renovation, and new construction project equipment are included in the military construction, Army (MCA) program.



(3)
Document for Replacement Equipment.  Use DA Form 3988-R (Dining Facility Equipment Replacement Record) to budget and fund for replacement equipment or equipment that is not economically repairable.  Replacement equipment is funded through the Operation and Maintenance, Army (OMA) or Other Procurement, Army (OPA) program.



(4)
Base-Level Commercial Equipment.  Funded OPA baselevel commercial equipment (BCE) is listed in the DA Circular 31-series.



(5)
Expendable Supplies.  Commanders and food service personnel must ensure that funds for expendable supplies for the above projects are made available.  Use the common table of allowances (CTA) 50-970 to determine expendable requirements such as brushes, glassware, and china when opening a newly constructed, renovated, or modernized dining facility.


b.
Army National Guard.  The following information is for ARNG dining facilities.



(1)
Training Sites.  ARNG dining facilities designed and constructed at a training site and new or renovated ARNG armories can be equipped with dining room and kitchen equipment.
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(2)
Miscellaneous Items.  Certain items are also authorized for ARNG units.  The CTA is the authority for the retention of items on hand and for procurement authorization for items in part B (Army vessels) and in part C (Miscellaneous) for items that were formerly listed in the modification table of organization and equipment (MTOE) and required for unit deployment.


c.
U.S.  Army Reserve.  Food service functions at US Army (USAR) centers and garrison facilities use installed equipment according to local government safety and ecological regulations and ordinances.  USAR centers are only authorized dining facility equipment items listed in CTA for USAR use.


d.
ARNG Armories and USAR Centers.  ARNG armories and USAR centers schedule maintenance of food service equipment to sustain the facility equipment at an acceptable level of maintenance and sanitation.  Equipment replacement programs are implemented; supplemental use of MTOE equipment is encouraged to maintain military occupational specialty (MOS) proficiency.

3.
Use of DA Form 3988-R (Dining Facility Replacement Record).

Use DA Form 3988-R to identify kitchen equipment (electrical, mechanical, nonelectrical and nonmechanical) by make, model, and age that requires engineer support, and to develop the equipment replacement budget estimates for the annual OMA, OPA, OMARNG, or Operation and Maintenance, Army Reserve (OMAR) budget.


a.
Updating DA Form 3988-R.  The contractor or FSS updates DA Form 3988-R whenever a piece of equipment is replaced, turned in, or deleted from use, annually, or as required by CONUSA.  A single entry is made on the form for each piece of electrical and mechanical equipment.


b.
Nonelectrical or Nonmechanical.  Nonelectrical or nonmechanical equipment with the same national stock number (NSN), and nonserial numbered equipment can be listed on the same line.  For example--
· Dispensers, tableware, plate--4 each (each dispenser is numbered 1 through 4).

· Table, food preparation, stainless steel--3 X 3--6 each (each food preparation table is numbered 1 through 6).


c.
Contractor or Food Service Sergeant Responsibilities.  The contractor or unit FSS for the Active Army or senior unit's representative for the ARNG armory or USAR center does the following.
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(1)
Establishes DA Form 3988-R.  The FSS or contractor establishes a DA Form 3988-R for each existing dining facility and upon opening a new, modernized, or renovated dining or USAR center.



(2)
Distributes DA Form 3988-R.  The FSS or contractor provides the original and three copies of the form to the responsible food advisor.



(3)
Notifies the Food Advisor.  The FSS or contractor notifies the food advisor within five working days when equipment is replaced, installed, or eliminated.



(4)
Initiates Replacement Requirements.  The FSS or contractor initiates action to ensure that the replacement equipment requirement is submitted to the responsible food advisor.



(5)
Prepares Requisitions.  After equipment replacement funds have been approved, requisitions are prepared and submitted to the food advisor.  The requisition to be accepted includes a Directorate of Engineering and Housing (DEH) statement indicating that--
· The piece of equipment to be replaced is economically unrepairable.

· Funds are available to install the replacement equipment upon receipt.

· Utility service is available to operate the equipment.

· The dimensional limitations indicated on the certification or requisition is adequate.



(6)
Follow up on Requisitions.  The contractor or FSS should also follow up on requisitions every 90 days until the equipment is received.


d.
Food Advisor Responsibilities.  As the responsible food advisor, you do the following in utilizing DA Form 3988-R.



(1)
Review DA Form 3988-R.  Review and verify the accuracy of the dining facility DA Form 3988-R and sign the form.



(2)
Distribute DA Form 3988-R.  Retain one copy of the form, forward two copies to the installation food advisor, and return one signed copy to the submitting FSS for the appropriate dining facility file.
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(3)
Prepare Consolidated Replacement List.  Prepare a consolidated DA Form 3988-R (a listing of all similar equipment) of the dining facilities under your control.  You also consolidate food service equipment replacement requirements and submit the annual budget requirements to the installation food advisor.



(4)
Notify the Installation Food Advisor.  Notify the installation food advisor within five working days when a piece of equipment is replaced, installed, or deleted.



(5)
Submit Budget to Installation Food Advisor.  Initiate action to ensure that the replacement equipment requirement budget is submitted to the installation food advisor and that he or the supporting supply personnel submit approved requisitions for new and replacement equipment.


e.
Installation Food Advisor Responsibilities.  As an installation food advisor, you do the following.



(1)
Verify Accuracy of DA Form 3988-R.  Verify the accuracy of dining facility DA Forms 3988-R.



(2)
Distribute DA Form 3988-R.  Retain one copy of the form and forward one copy to DEH or contracting services responsible for maintenance and repair of food service equipment.



(3)
Prepare Consolidated Replacement List.  Prepare a consolidated DA Form 3988-R (a listing of all similar equipment) for all installation dining facilities.



(4)
Submit Annual Budgets.  Submit separate annual budgets to the proper staff elements for appropriate funding for equipment under $5,000 under the OMA budget; and for equipment $5,000 and above under the OPA budget.



(5)
Consolidate Requirements.  Consolidate food service equipment replacement requirements before approving and submitting requisitions.

4.
Sketch Designs and Functional Layouts.

To assist you in improving present facilities or initiating action for new construction, ACES has developed food service functional layouts and equipment lists.  These documents should be used by design and construction agencies as guides when developing dining facilities for permanent barracks complexes.  Food service functional layouts include new dining facilities of various serving capacities and modernization of existing standard permanent dining facilities.  Requests for copies of the functional layouts and equipment lists, 
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and the development of similar documents for nonstandard permanent dining facilities is forwarded to ACES.

5.
Initiate Action to Approve New Construction of a Dining Facility.

Before you can provide input on new construction of dining facilities, you must review blueprints and sketch designs of the functional layout.  Ensure that the design adheres to requirements.  Check the location of electrical hook ups and gas lines and make sure that electrical outlets, gas outlets, and drain locations conform to all requirements.  Also, check the structure and the interior design for possible faults.

Once you have completed your evaluation of the construction plan, coordinate with the master planner on problems and possible solutions.


a.
Policy.  Army enlisted personnel are normally subsisted in an Army appropriated fund dining facility.  The installation commander provides the food service support in the best interests of the government, the installation, and the personnel.  Before establishing initial or additional dining facilities, the installation commander first evaluates the best method to subsist personnel.  Consideration is given to supply, service, administration, economy, and the desires of personnel.  Consideration is also given to--
· The number of personnel to be subsisted.

· Subsisting personnel in an existing facility.

· Establishing a new dining facility in accordance with the installation's food service management plan (FSMP).

· Authorizing enlisted personnel to be placed on basic allowance for subsistence (BAS).

· Contracting with a commercial or nonappropriated fund (NAF) activity for the service.  If this is selected, it requires the use of Military Personnel, Army (MPA) funds and a request must be submitted through channels to ACES for review and evaluation before referral to Headquarters, Department of the Army (HQDA), (DALO-TAF-T), WASH DC 20310 for approval.


b.
Requests to Establish a Dining Facility.  Submit requests to establish a unit or consolidated dining facility through the unit or organizational commander to the installation commander for
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approval.  Isolated units not located on an installation forward their requests through the commander providing food advisory services for recommendations to the major Army commander of the involved unit.  Requests include--
· Identification of the unit to be subsisted.

· The number of personnel to be subsisted.

· The number of food service personnel to be authorized and assigned.

· The equipment required.

· Identification of the existing dining facility desired, if known.

· The unit designated to operate the facility if the request is for a consolidated dining facility.


c.
Requests for New Construction, Modernization, or Alteration.  When dining facilities are proposed for replacement, (new construction), modernization, or alteration via the MCA program development process, the current utilization rate must be 70 percent of design capacity.  The installation food advisor in coordination with the DEH provides required project information to their major command and ACES.  In addition, the analysis of current utilization rates required to support validation of the proposed MCA project is determined by using only personnel authorized subsistence-in-kind (SIK).  The formula for computing this utilization rate differs from the total participation rate formula in that only the SIK headcount is used.


d.
Requests to Establish a Full Time ARNG Facility for Training.  Requests to establish full time ARNG dining facilities to support training programs at state operated training sites are forwarded by the US property and fiscal officer (USPFO) to C, NGB, ATTN: NGB-ARL-T, WASH, DC 20310-2500 for approval.  Requests include the same information as required for the Active Army.

6.
Instructions for the Food Service Management Plan (FSMP).

Each command has responsibilities for implementing and updating the FSMP.  The purpose, scope, content, and preparation instructions for the FSMP are discussed below.


a.
Policy.  The FSMP policies defined here offer--
· The FSMP purpose.
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· Guidance for review.

· Updating.

· Standards for preparing the FSMP.

· Minimum contents of the FSMP folder.

· Preparation and submission instructions for DA Form 4945-R (Dining Facility Modernization Plan Development).  This form is reproduced on 8 1/2 by 11-inch paper.


b.
Administering the FSMP.  The FSMP is administered by ACES for HQDA.  All MACOMs submit an FSMP for each of their installations to ACES.  This guidance does not apply to the ARNG, USAR, Army hospitals, or Army and Air Force Exchange Service (AAFES) food service systems.


c.
Purpose of the FSMP.  The purpose of the FSMP is to provide information and guidance for the formulation and implementation of installation enlisted personnel dining facility--
· Construction.

· Modernization.

· Improvement planning.

· Modern Food Service System (MFSS).

· Needs in the event of full mobilization.


d.
Scope of the FSMP.  To be useful, the plan must be accurate, complete, and current.  The FSMP must be reviewed and revised whenever there is a change in the Army Stationing and Installation Plan.  The FSMP is also reviewed and revised when there is a change in the annual MCA programs due to actions by the MACOM, HQDA, or Congress.



(1)
List all Facilities.  All dining facilities must be listed, including the following:

· Temporary buildings used for mobilization and by USAR and ARNG units.

· Those that were constructed or modernized wholly or partially with host nation funds.
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(2)
Coordination between the Food Advisor and Master Planner.  To maintain an accurate FSMP on each installation, you and the master planner should establish and maintain close continued coordination.


e.
Preparing the FSMP.  As the installation food advisor, you prepare the FSMP and supporting documents and coordinate with the installation Subsistence Review Committee and the facilities engineer.  Use the Installation Dining Facility Modernization and Improvement Planning Guide prepared by ACES when developing the FSMP.


f.
Contents of the FSMP Folder.  The FSMP folder should at least contain the following elements:

· The most current and legible blueprints of the installation site plans.

· DA Form 4945-R.

· Any correspondence regarding the FSMP.



(1)
Blue Line Prints.  The following are indicated on blue line prints of the installation general site plans by color code and building numbers:




(a)
Heavy Black Outline.  All existing permanent and semipermanent appropriated fund enlisted personnel dining facilities (EPDF) and other facilities (such as TISA, commissary, cold storage and dry storage) supporting the appropriated fund food program are shown by a heavy black outline.




(b)
Blue Outline.  All existing temporary appropriated fund EPDF and other facilities (such as the above mentioned) supporting the appropriated fund food program are indicated by a blue outline.




(c)
Red Color within Black or Blue Outline.  Indicate all existing permanent, semipermanent, and temporary EPDF and supporting facilities to be retained as a permanent part of the installation FSMP by the use of a red color within a black or blue outline.




(d)
Yellow Color within Black or Blue Outline.  All existing permanent, semipermanent, and temporary appropriated fund EPDF are shown as yellow within a black and blue outline.  Supporting facilities not to be retained as a permanent part of the installation FSMP and to be converted to other uses are also shown as yellow within a black or blue outline.
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(e)
Green Color within Black Outline.  This indicates new appropriated fund EPDF, including cold storage facilities proposed in the short-range and intermediate range MCA programs identified by proposed fiscal year and project number.




(f)
Solid Black Color.  All existing bachelor enlisted quarters (BEQ) supported by existing EPDF and all new BEQ projects proposed in the short-range and intermediate range MCA programs identified by proposed fiscal year and project number are indicated by the use of solid black.




(g)
Purple Color within Black Outline.  This indicates dining facility modernization or construction using host nation funds.



(2)
Other References to Retain.  Retain for reference in the plan folder, all forms of correspondence (such as written letters, notes, maps, overlays, or electrical communication) to include telephone conversation (FONECON) and messages.  Prepare site plans, DA Forms 4945-R, and all correspondence relevant to the FSMP in duplicate.  Forward one plan, in a file folder, and maintain the remaining file folder at the originating installation.
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LESSON

Practice Exercise
The following items will test your knowledge of the material covered in this lesson.  There is only one correct answer for each item.  When you have completed 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.

Situation: You are a food advisor/technician who is responsible for coordinating external food service operations.  Use this situation to answer questions 1 through 8.

1.  The purpose of the menu board is to make necessary revisions to the master menu.  Menu revisions, however, are not authorized for


A.  incorporating items produced in field bakeries.


B.  adding more warming beverages during field training.


C.  permitting use of locally grown fruits and vegetables.


D.  substituting beverage base for fruit juice for breakfast.

2.  Your dining facility is Army National Guard.  Your menu board meets at least


A.  monthly.


B.  quarterly.


C.  semiannually.


D.  annually.

3.  You are the food advisor for a supported command at a CONUS installation.  You are required to attend the menu board for your installation.  You can expect to see a mandatory nonvoting member representative from the


A.  preventive medicine activity.


B.  veterinarian's office.


C.  subsistence supply.


D.  surgeon.

4.  ARNG and USAR menu boards meet annually to recommend changes to SB 10-263.  At this board, several optional nonvoting members may be encouraged to attend.  One of these is 

A.  state organization and training representative.


B.  commissary officers or representatives.


C.  ARNG TISO or USPFO representative.


D.  state food advisor.
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5.  One of the members of the MUSARC menu board is


A.  the food service sergeant.


B.  an assistant chief of staff, G-4 representative.


C.  a state food advisor.


D.  a representative from the veterinarian's office.

6.  Who administers the Phillip A.  Connelly Awards program?


A.  Installation menu board.


B.  Installation food advisor.


C.  Army Center of Excellence, Subsistence (ACES).

D.  Department of the Army (DA).
7.  You are conducting the awards ceremony for the US Army culinary competition.  Each competitor receives a


A.  certificate.


B.  wooden plaque.


C.  neck medallion.


D.  silver trophy bowl.

8.  The document used for recording replacement equipment for an active Army dining facility is


A.  DA Form 3980-R (Dining Facility Account Card).

B.  DA Form 4945-R (Dining Facility Modernization Plan Development).

C.  DA Form 3988-R (Dining Facility Equipment Replacement Record).

D.  DA Form 3953 (Purchase Request and Commitment).
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LESSON

PRACTICE EXERCISE

ANSWER KEY AND FEEDBACK

Item
Correct Answer and Feedback
1.
D.
substituting beverage base for fruit juice for breakfast.


According to AR 30-1, the only menu adjustment not authorized is the substitution of beverage base for fruit juice for breakfast.  (Page 3, para 1b(2))

2.
D.
annually.


Both the Army National Guard and MUSARC menu boards meet annually.  However, both of these boards are also given the option to meet more frequently at the discretion of the chairman.  (Page 4, para 2b)

3.
A.
preventive medicine activity.


A designated representative from the preventative medicine activity must be present at this menu board as a nonvoting member.  The surgeon's and subsistence supply representative must be present as voting members.  A representative from the veterinarian's office may be present as a nonvoting member, but his presence is optional.  (Page 6, para 3b(2))

4.
B.  commissary officers or representatives.


Optional nonvoting members such as commissary officers or their representatives are invited and encouraged to attend these menu boards.  The state food advisor and ARNG TISO or USPFO representative are both mandatory voting members.  The state organization and training representative is a mandatory nonvoting member. (Page 8, para 3d(3)(c))
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5.
B.
an assistant chief of staff, G4 representative.


One member of the MUSARC menu board is the assistant chief of staff, G4 representative.  Other members are the MUSARC food advisor, a surgeon's representative, and selected optional nonvoting members.  (Page 8, para 3d(3)(d))

6.
C.
Army Center of Excellence, Subsistence (ACES).

The Phillip A.  Connelly Awards Program for Excellence in Army Food Service is administered for the Department of the Army (DA) by the U.S.  Army Center of Excellence, Subsistence (ACES), Fort Lee, Virginia (Page 14, para 1a)

7.
A.
certificate.


Each competitor receives a participation certificate.  In addition to other awards, commanders may also recognize individuals for exceptional competition gains with awards listed in AR 672-1. (Page 24, para 2d)

8.
C.
DA Form 3988-R (Dining Facility Equipment Replacement Record).

DA Form 3988-R must be submitted for requisitioning replacement equipment or equipment that is not economically repairable.  Replacement equipment is funded with the Operation and Maintenance, Army (OMA) or Other Procurement, Army (OPA) program. (Page 28, para 3a)

39
QM3852

