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SUBCOURSE OVERVIEW

This subcourse is designed to teach you how to perform the duties of a food advisor technician in a theater of operations (TO).  Contained within this subcourse is instruction on how to use reports, plans, and mission statements to update the Class I officer on requisitioning, storing, and distributing subsistence; provide information on the PUSH system according to current procedures; to advise the commander on the tactical employment of the Army field feeding system (AFFS); and to provide technical guidance to the commander on utilization of captured subsistence.

There are no prerequisites for this subcourse.

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 update the Class I officer on requisitioning, storing, and distributing subsistence; provide information on the PUSH system according to current procedures; to advise the commander on the tactical employment of the Army field feeding system (AFFS); and to provide technical guidance to the commander on utilization of captured subsistence.

CONDITIONS:
You will have information from AR 40-657, and FM 10-24.


i
QM3858

STANDARDS:
You will update the class I officer on requisitioning, storing, and distributing subsistence; provide information on the PUSH system according to current procedures; to advise the commander on the tactical employment of the Army field feeding system (AFFS); and to provide technical guidance to the commander on utilization of captured subsistence.
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LESSON

ADVISE THE CLASS I OFFICER AND COMMANDER

IN A THEATER OF OPERATIONS (TO)

MQS Manual Tasks:  03-5106.00-0157

03-5106.00-0158

03-5106.00-0077

03-5106.00-0082

OVERVIEW

TASK DESCRIPTION: In this lesson, you, the food service advisor/ technician, will learn to advise the Class I officer on requisitioning, storing, and distributing subsistence; providing information on the PUSH system according to current procedures; advising the commander on the tactical employment of the Army field feeding system (AFFS); and providing technical guidance to the commander on utilization of captured subsistence.

LEARNING OBJECTIVE:

TASKS:
Perform the responsibilities of a food service advisor/technician by advising the class I officer and commander on requisitioning, storing, and distributing subsistence; providing information on the PUSH system according to current procedures; advising the commander on the tactical employment of the Army field feeding system (AFFS); and providing technical guidance to the commander on utilization of captured subsistence.

CONDITIONS:
You will be given information from AR 40-657, FM 10-24, and FM 10-60.

STANDARDS:
The responsibilities of a food service advisor/technician advising the Class I officer and commander in a theater of operations (TO) will be performed in accordance with AR 40-657, FM 10-24, and FM 10-60.

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

AR 40-657.

FM 10-24.

FM 10-60.
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INTRODUCTION

As a food advisor/technician, you may be called upon to advise the class I officer and commander in a theater of operations (TO).  If so, the officers will rely upon you to provide complete and accurate information on the theater food plan and how the plan is implemented.  In a wartime situation, erroneous information could cost extra man hours and weaken our fighting forces.  To effectively advise the Class I officer and commander, you must know the standards and procedures involved.

PART A -PROVIDE TECHNICAL ASSISTANCE TO CLASS I OFFICER IN REQUISITIONING, STORING, AND DISTRIBUTING SUBSISTENCE.

1.
Review Theater Food Plan.

In a theater of operations (TO), troops normally eat operational rations or the standard B-Ration.  But when the logistics system has the capability to supply other food items, a command food plan approved by the US Army Center of Excellence, Subsistence (ACES) is employed.  As subsistence supply officer, you must ensure that the food plan meets the minimum nutritional standards in accordance with AR 40-25.  The menu used may be the Standard B-Ration menu, the continental United States (CONUS) master menu, an approved command menu, or a special menu developed by ACES to meet theater requirements for the type of combat operation and the size and geographic locations of the theater.  For example, wet pack items should be on the menu in a desert area to save water and dehydrated items can be used in an arctic environment as they do not need as much protection from freezing compared to other items.


a.
Feeding Standard.  The field feeding standard is three quality meals per day.  Until the theater stabilizes, T-Rations should be served in place of A-Rations or B-Rations.  Meals, ready-to-eat (MRE) serve as the combat ration.


b.
Menus.  The 10-day T-Ration menu has been established for Fiscal Year (FY) 90.  In the future, a formal 10-day ration menu will be published to maintain current menu changes and issue factors.  The field feeding A-Ration menu is in SB 10-263.  The B-Ration menu is contained in SB 10-495.  The B-Ration menu used for Army medical treatment facilities is in SB 10-495 and unique items required for patient feeding are listed in SB 10-495-1.

2.
T-Rations.

T-Rations consist of semiperishable items.  The tray pack, which is the main component of the T-Ration, is packaged in a lowprofile, rectangular container.  This container serves as a package, a heating pan, and a
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serving tray.  Tray packs are heated by immersion in boiling water.


a.
Use.  T-Rations are designed to provide soldiers in the field with subsistence under the Army Field Feeding System (AFFS).  This system increases the number of high quality, nutritionally adequate hot meals, even in highly mobile situations while reducing the manpower, fuel, and water requirements for feeding.


b.
Components.  The T-Ration is an operational field ration.  It includes a variety of tray pack entrees (vegetables, desserts, and starches) which were heat-processed in rectangular, multiserving, half-size, steam table steel pans.  The flat configuration of the tray pack provides better quality for its heat-processed content than does the round metal can because of the reduced processing time needed to attain the temperature for sterility.  Tray pack foods are ready-to-heat and serve.  The container also functions as a heating and serving vessel.  Initial concept menus envisioned that a limited number of items can be used in other than tray pack form.  Soups, crackers, and beverages are in dehydrated form.  The T-Ration also includes other items common to A and B Rations such as fruits in number 10 cans.  Bread and milk are essential components of a nutritionally adequate meal.  They are required with all T-Ration meals.


c.
Enhancements.  Enhancements and additional condiments to supplement the T-Ration meal are authorized for optional use.  A list of condiments with authorized quantities are listed in Figure 1.  Condiments are either packed individually or in bulk.  They are used to spice T-Ration meals and for special preparations such as soups prepared from excess T-Rations.  TB MED 530 (occupational and environmental health food service sanitation) requires that individual condiments served in the field be individually packed.  Dry cereal, fresh fruit, fresh garden salad, additional spices, and condiments are also available as enhancements to the T-Ration meal.  Unopened condiments in acceptable condition (no crushed boxes or dented cans) can be returned to the Troop Issue Subsistence Activity (TISA).


d.
Packaging.  Unitized T-Rations are palletized according to the menu; a separate T-Ration menu is on each pallet.  Pallets consist of 432 T-Ration meals or twelve-36 meal modules.  T-Rations are packaged by Defense Logistics Agency (DLA) wholesale depots.


e.
T-Ration Modules.  Unitized T-Ration meals are packaged in two boxes.  The two boxes are strapped together to maintain unit integrity and are marked with the appropriate national stock number (NSN).  The contents
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of each box are also listed on the outside of the box.  The boxes are designed to maximize palletization.  The packaging in the boxes is
[image: image2.png]The following condiments may be requisitioned to enhance the troop
acceptability of the T-Ration:

SIZE MAXIMUM QUANTITY
ITEM CONTAINER (100 SOLDIERSZ? DAYS)
Cheese, Grated Parmesan 3 oz 6
Garlic Powder 2 oz 1
Ketchup and mustard Individual 600 Soy Sauce
10-0z Boitle 2
or or
Worchestershire Sauce Individual 100
Salad Dressing Individual 1,200
Onions, Dry 1 1b 12 1bs
Margarine Individual 1,400
(Hermetically Sealed)
or

No 10 Can 1

Salt Individual 300

Pepper Individual 1,000




Figure 1.  Condiments and Authorized Quantities.

provided only as a guide and varies with each menu's components.  A plan is being developed to downsize modules to a single box with accessories to serve 18 people.  Each item is individually wrapped.



(1)
Menu Board Options.  Local menu boards can adjust the authorized amount of issue for enhancements and modify the green salad recipes.  Normally, two pieces of hardy fruit are issued per day.  Since this has proven excessive, the menu board has the option to change the issue factor to reduce fruit buildup.  Menu boards are not authorized to add other condiments to the authorized list, but they may adjust unit size for a large group feeding.



(2)
Bread and Milk.  Bread and milk are required components of the T-Rations, not optional enhancements.  The cost of all enhancements, plus bread and milk, is included in the total cost of the T-Ration meal.
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Although bread and milk are components of the T-Ration meal, neither of these items is included in the module at the present time.  Bread is produced by a field bakery or can be commercially procured.  Bread comes in loaves, cans, or in a pouch.  Milk is provided as ultrahigh temperature (UHT), powdered, or fresh.



(3)
Additional Beverages.  The installation projects the requirements for cooling and warming beverage as special food allowances through command channels as part of their command operating budget according to the instructions in AR 30-21 (The Army Field Feeding System).

Subsistence items that are considered warming beverages are coffee, hot tea, hot chocolate, and dehydrated canned soup mix.  Cool water with or without a flavored beverage base is an example of a cooling beverage.

3.
Review Sources of Supply.

As food advisor, it is your responsibility to review sources of supply for potential requisitions or back-up depending on the requirement and feeding scenario.


a.
At the Beginning of a TO.  At first in a theater, the troops are fed from stocks on hand in the theater or from stocks brought in with them.  Requirements for these stocks are computed using the total strength authorized for the command or theater by the tables of organization and equipment (TOE) as the supply lines are set up, Subsistence is furnished from the following sources:


b.
CONUS.  Defense Personnel Support Center (DPSC) is the main supplier of subsistence for the armed forces and determines the method used to compute subsistence requirements.  Theater requirements are sent from the theater manager for class I directly to DPSC.  Most subsistence supplies are then shipped directly from CONUS to a general support unit (GSU) depot.



(1)
Intratheater Transfer.  Subsistence may be shipped from one area of a theater to another area.



(2)
Local Purchase.  If the theater is an allied, friendly, or neutral country, subsistence may be purchased locally.



(3)
Other Theaters.  Subsistence supplies that are excess in one theater may be shipped to a theater that needs those items.



(4)
Captured Subsistence.  The primary use of captured subsistence is to feed prisoners of war (POWs).  Their other use 
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is to feed local populations.  Captured subsistence is used to feed US military personnel only when authorized by the theater commander.  Before issue to US military personnel, it must first be inspected and approved by the appropriate medical authority.

4.
Establish Levels of Supply.

Levels of supply for subsistence are given in terms of days of supply.  The theater Army (TA) commander sets levels for the combat zone,(CZ) and the communications zone (COMMZ).  He may set levels for subordinate commands or give such authority to the Theater Army Area Command (TAACOM) and corps commanders.  The theater Class I manager advises the theater Army commander on the establishment of these levels based on current subsistence supply information received from CONUS and TAACOM and corps support command (COSCOM) Materiel Management Center (MMC).  The levels must be continually reevaluated to prevent excesses or shortages of Class I supplies anywhere in the theater.


a.
Evaluating Levels of Supply.  To establish levels, the theater commander and his staff should keep in mind these factors:

· Levels prescribed by higher authority.

· Order and shipping time (OST) from the CONUS source to the theater, based on actual experience.

· Locations of subordinate commands.

· Order and shipping time (OST) between organizations.

· Character and relative importance of the combat missions of supported tactical units.

· Vulnerability of supply routes, installations, and facilities to enemy attack.

· Resupply capabilities of support units.

· Requirements for mobility.

· Requirements for helping to feed the civilian population.

· Availability of local subsistence for military procurement.


b.
Area Levels.  Since the number of days of subsistence supply maintained at different areas in the theater fluctuates depending on the local supply situation, it is impossible to set exact levels of supply
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for each area.  However, for planning purposes, a suggested number of days of supply for each type of ration is given in Figure 2.  The brigade support area (BSA) is not included since it is resupplied daily.

[image: image3.png]Type Ration Main DSU DSU GSU GSuU
(Divisionat) (Nondivisional) (Corps) {COMMZ)

MREMCI 1 day 5 days 10 days 30 days
(division reserve)

B ration 1 day 5 days 10 days 30 days
(3 menu cycles)
A ration 1day 5 days 10 days 28 - 42 days
. {1 menu cycle)

A ration none none 28 - 42 days
{perishable) {1 menu cycle)





Figure 2.  Suggested Levels of Supply for Class I.

5.
Requirements for Fresh Bread.

Freshly baked bread is an item of the Standard B-Ration issued at the rate of approximately one-half pound per man per day when three B-Ration meals are issued.  Bread is the only item of the B-Ration that is perishable and must be prepared before it is issued.  Because of this, more care must be taken in planning and scheduling the issue of bread than in any other item of the B-Ration.  Close coordination with the Class I supply point issuing the bread is essential to make sure the bread is served to the troops as soon as possible after baking.  To accomplish this, the bakery section should issue the bread not less than 5 hours or no more than 36 hours after baking.  The troops should consume it within 48 hours after issue by the bakery section.


a.
Number of Doughs Required.  Each dough yields 432 pounds of bread in the form of 216 two-pound loaves.  Each loaf is one day's supply of bread for four soldiers when they are eating three A, B, or T-Ration meals each day.  To determine how many pounds of bread are required, divide the number of troops by 2.  For example, to support 16,000 troops for a day, divide 16,000 by 2.  The resulting figure, 8,000 pounds is the required amount of bread.
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After determining the amount of bread required, the baker must calculate the number of doughs to produce to meet the requirement.  He should compute for the dough requirement by dividing the number of pounds required by 432.  Using the example above, the computation looks like this:

8,000 divided by 432 = 18.5


b.
Production Cycle.  Scheduling is based on a 90-minute oven cycle.  An oven cycle includes baking time, unloading time, and oven recovery time.  Since the field bakery plant has three ovens, one oven is unloaded about every 30 minutes.  For a conventional dough, mixing, fermentation, makeup, and proofing are scheduled so that each oven is loaded as soon as it has returned to the proper temperature.  Each batch of bread takes about 8 hours to make, but several batches may be made at once.  With proper scheduling, up to 19 conventional doughs (enough to feed 16,000 soldiers) may be produced in 18 hours.

6.
Scheduling.

A large portion of the subsistence supplies used in a theater of operations (TO) is constantly in motion.  Supplies are either being shipped, received, stored, broken down, or issued.  For example, it is 5 days before rations are delivered to the ordering unit.  In Day 5, requisitions are forwarded at the COSCOM MMC.  In Day 4, the supplies are in transit from the GSU and requisitions for Day 5 are being processed at the COSCOM MMC.  In Day 3, subsistence supplies arrive at the main Class I supply point.  In Day 2, supplies can be found at the brigade Class I supply point.  Finally in Day 1, the consuming unit receives the subsistence supply.  Figure 3 is a diagram of a schedule of a 5-day supply of Class I in the division.  Because of this constant movement, a definite delivery schedule must be set up based on such factors as the tactical situation, the level and location of the supply point, and the order ship time (OST).  As food advisor or food service technician, you should review these factors affecting delivery schedules and update schedules as required.

At first in a theater, units may be rapidly moving.  Their forward supply point probably needs daily deliveries because of their mobility in a combat situation while GSU may need only a weekly delivery.  If bad road conditions and lack of transportation delay deliveries, operational rations will have to be used.  Deliveries can be scheduled at night to maintain secrecy.  All these factors increase the time required to process requisitions and receive and issue supplies.  If these factors change, ensure that the schedule is modified or updated.
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Figure 3.  Sample Schedule of 5-Day Supply of

Class I in Division.

7.
Transportation.

Most subsistence supplies for a theater of operations (TO) are shipped directly from the food producer or processor in CONUS to GSUs in the TAACOM or COSCOM areas of the theater in containerized pallet lots.  Throughput of subsistence supplies is not normally used below the general support (GS) level except for occasional shipments of operational rations to the division.  Subsistence supplies are moved from the port to the GSU by theater army (TA) transportation.  From this level down, the transportation used depends on whether the subsistence is semiperishable or perishable.  You are responsible for determining the transportation assets of the units you are supporting to ensure that semiperishable and perishable subsistence items are transported as fast and as efficiently as possible.
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a.
Semiperishable Subsistence.  Shipments of semiperishable subsistence from GSU to divisional or nondivisional direct support unit (DSU) are distributed by COSCOM or theater Army transportation (TA).  Using units then pick up their rations from the DSU in organic unit vehicles.


b.
Perishable Subsistence.  When perishable subsistence is introduced in a theater, the GS company, table of organization and equipment (TOE) 29-118, uses prefabricated refrigerators for storing perishables and refrigerated semitrailers for transportation.  When a GSU supplies perishables to a divisional DSU, the refrigerated vans are delivered full one day and picked up empty the next day.  When the GSU supplies a nondivisional DSU, the vans are taken in full and brought back empty on that same day.


c.
Description of Some Types of Transportation.  The following are descriptions of some of the trucks and trailers available for transporting subsistence items.



(1)
The 22 1/2-Ton Breakbulk/Container Transporter.  In a general support (GS) supply unit, this trailer is used to carry semiperishable subsistence on pallets or in containers.  This trailer can also transport refrigerated containers.  In addition to locking devices for securing 20-foot and modular containers, the trailer also has a platform bed and tiedown devices that permit it to carry breakbulk cargo.  It can carry any standard 20-foot container or three modular containers weighing up to 15,000 pounds each or a combination of breakbulk cargo and modular containers not exceeding 20 feet in length or 45,000 pounds in weight.  The trailer can be pulled by the military standard 5-ton and the commercial 10-ton truck tractors.  Make sure that supported units have access to container-handling equipment before shipping containerized cargo.  This trailer can haul 50 troops or equipment such as the rough-terrain forklift.



(2)
The 12-Ton Stake and Platform Semitrailer.  The 12-ton, four-wheel, cargo semitrailer is designed to be towed by the 5-ton truck tractor or a similar vehicle equipped with a fifth wheel.  This trailer is authorized in transportation companies and is suitable for movement of large breakbulk shipments.  It is designed to be towed over hard-surfaced roads at speeds of 50 miles per hour (MPH) with loads of up to 18 tons.  It can be towed over unimproved roads and trails or over open, rolling terrain at speeds of 30 MPH with loads of up to 12 tons.



(3)
The 7 1/2-Ton Refrigerator Van.  The 7 1/2 ton refrigerator van is designed to haul class A-Rations to the field.  It can be towed with a payload of up to 7 1/2 tons of perishable subsistence over paved roads at speeds of up to 55 MPH.  On unimproved roads, trails, or open, rolling terrain, its maximum speed is 30 MPH.  The van is towed by the
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5-ton tractor truck or a similar vehicle equipped with a fifth wheel.  It is cooled by a generator-powered refrigeration unit.  The interior floor is corrugated to facilitate drainage.  Ensure that it is cleaned between uses.  A thermometer on the outside of the van makes it possible to monitor temperature regularly.


(4)
Refrigerator Container.  The refrigerated container consists of a framed insulated box with a self contained refrigeration unit and generator set.  Two refrigerated containers may be carried in tandem on a semitrailer chassis.  The container can accommodate up to 44,800 pounds of subsistence and may be transported by air and rail as well as by truck.


(5)
The 5-Ton Cargo Truck.  The 5-ton cargo truck can carry 10,000 pounds of supplies.  It has a 14-or 20 foot long, flat cargo bed and operates at a maximum speed of 59 MPH.  It may be equipped with a gasoline, diesel, or multifuel engine.  A bow and tarp kit is available and should be used to cover subsistence.


(6)
The 2 1/2-Ton Cargo Truck.  The 2 1/2-ton cargo truck can haul 5,000 pounds of supplies.  Its construction is similar to that of the 5-ton truck.  Both trucks can tow additional supplies on a pintle-mounted trailer.


(7)
M880, 1 1/4-Ton Cargo Truck.  The M880, 1 1/4-ton cargo truck is available in four-wheel drive and two-wheel drive models.  It is gasoline fueled and has a payload capacity of 2,500 pounds.  The bed of the M880 accommodates a cargo box cover which should be used to cover subsistence.  It can also be fitted with bench seats for eight troops.

8.
Methods of Ration Breakdown.

The methods used at a supply point depends on the quantity and type of ration and on the personnel, time, and transportation available.

When subsistence is issued in bulk, individual items are identified by national stock number (NSN).  Items with the same number are stored and transported on the same pallet or in the same container.  At some point in the supply line, usually at the direct support (DS) supply point, bulk issues are broken down and configured to meet the requirements of individual units.


a.
Unit-Pile Method.  All items for a unit are placed in one marked pile (Figure 4).  The requesting unit loads the supplies on its trucks under the supervision of supply point personnel.  This method is used when the requesting unit is performing further breakdown such as that done by a forward Class I supply section.  A GS company directly supporting a
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field bakery may also use this method for the Class I bakery supplies.  This method gives the most control but requires more handling, time, and personnel.


b.
Item-Pile Method.  Items are separated into piles by type of ration (Figure 5).  The requesting unit's trucks stop at each pile and pick up the authorized amount of that item under the supervision of supply point personnel.  This method is used when 
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Figure 4.  Unit Pile method Layout.
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large quantities of each item are handled.  Supply point personnel handle supplies less, but longer loading times for each truck may cause more traffic congestion.
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Figure 5.  Item-Pile Method Layout.
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c.
Truck-to-Truck Method.  Items are transferred directly from the supply point vehicles to the requesting unit's vehicles under supervision of the supply point personnel (Figure 6).  This method ties up vehicles, but it cuts handling, keeps supplies under cover, and increases mobility.  This method is used mainly for perishable supplies.

[image: image7.png]



Figure 6.  Truck-to-Truck Method.

PART B - ADVISE THE COMMANDER ON THE PUSH RATION

DISTRIBUTION SYSTEM

Under a PUSH system, the MMC and/or planning cell determines the types and quantities of rations to be shipped to each Class I supply point.  Types and quantities of rations ordered and shipped under the PUSH system are based on anticipated troop strength, unit locations, types of operations, and feeding capabilities.  A PUSH system ensures that rations are available within the operations area.  However, a sufficient quantity of rations may not be in the right supply point to support units.  Units have limited control over the type of rations sent to them.  As food service advisor or technician, you are tasked with conceiving a plan that is right for the units you are supporting.

1.
Prepositioning Based on Authorized Strength and Theater Food Plan.

Among your responsibilities as food service advisor/technician is describing to the commander the prepositioning procedures based on your unit's authorized strength and theater food plan.  The following paragraph contains information you need to meet this obligation.
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a.
Peacetime and Wartime.  Each Army overseas command has a contingency plan for the prepositioned war reserve stock (PWRS) under its control.  When hostilities begin in a new theater, initial supplies of B-Rations and operational rations are provided through automatic preplanned supply using the contingency plan and the authorized strength at the appropriate time.



(1)
Distributing Rations in a TO.  Distribution is more than just moving rations through the supply system.  It begins with forecasting and prepositioning subsistence as discussed below.



(2)
Requirements.  The subsistence supply system is energized long before an exercise begins.  Forecasts are based on the ration mix, supporting TISA stockage, and the TISA order and ship time (OST).  This is one of the most critical elements as shortages or excesses will result based on the accuracy of this phase.



(3)
Prepositioned Rations.  To provide ration support at the outbreak of hostilities, quantities of prepositioned rations in the theater are based on theater authorized strength.  When the theater becomes active, actual strength figures shown in divisional personnel status reports are used to push rations forward in the divisional area.


b.
Personnel Strength Data.  Personnel strength data are used in subsistence supply and management operations to compute requirements.  Different types of strength data and their use are described below:



(1)
Authorized Strength.  Authorized strength of the command or theater is determined by referring to the table of organization and equipment (TOE), modification table of organization and equipment (MTOE), or tables of distribution and allowances (TDA).  The authorized strength defines the quantities and types of subsistence that should be available at the start of hostilities.  It is also used to determine the quantities and types that should be stocked as prepositioned war reserve material stocks (PWRMS) or for projects under contingency plans.  Authorized strength figures are used to compute gross requirements only.  Using authorized strength data as the sole basis for supplying subsistence creates an excess of stocks.



(2)
Actual Strength (Present for Duty).  Actual strength gives the number of personnel in the theater.  Actual strength data can be obtained from the Standard Installation/Division Personnel System (SIDPERS).  It is used to plan wholesale
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subsistence supply operations after the theater becomes active.  Actual strength data are used to develop basic requirements for the daily menu, operational rations, and medical food service items.  For example, actual strength is used to compute specific requirements for prescribed loads of operational rations.




(a)
Field Menu.  Before designating a field menu, ensure that the components for that particular menu are available.  The Army field feeding standard is one MRE and two hot T-Ration meals per day with two A-Ration meals authorized in a seven-day period when the tactical and logistical situations permit.  Also, the T-Ration meals must be supplemented as described earlier.  The number of separate line items needed to support the AFFS feeding standard has significantly decreased.  However, the importance of determining a field menu accurately is still vital to a successful field training exercise (FTX) or unit deployment.




(b)
Ration Mix.  The ration mix for the FTX is a second factor each unit determines and must be considered when conducting predeployment Class I and food service planning.  Normally, two hot meals (T and A-Ration) are fed as breakfast and dinner meal with an operational meal for lunch.  However, the ration mix may change due to the type of unit, the tactical scenario, the day, the type of exercise, and the deployment.  The T-ration mix is normally represented as T-MRE-T.  This indicates that the unit is scheduled to consume a T-Ration breakfast, and MRE lunch, and a T-Ration dinner.  Other possible examples of ration mixes, depending on the unit mission are T-MRE-MRE, MRE-MRE-T, MRE-MRE-MRE, or A-MRE-T.




(c)
Computing Ration Requirements.  Unit Class I ration requirements are based primarily on three factors.  These factors are the present for duty strength, the type of ration, and the number of remote sites.  

Request A-Rations by meal and request MREs by box.  For T-Rations, requests must be based on the projected present for duty strength divided by 36 (T-Ration modules are packed for 36 soldiers).  Round up the resulting fraction to the nearest whole number.  For example, the estimated present duty strength for the first day's breakfast is 10,000 soldiers, divide 10,000 by 36.  This equals 277.7, round it up and the result is 278.  Therefore, 278 T-Ration modules should be requested.

The T-Ration is packaged in 12 or 18 servings per tray pan, depending on the contents of the pan.  They are served in their original trays.  Due to this unique packaging, the larger the number of remote sites your unit is supporting, the greater the number of T-Rations that should be requested.  To illustrate, if the food service sergeant (FSS) informs you that one remote site has 12 soldiers, a second remote site has 11 soldiers, and a
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third remote site has 9 soldiers, one 36-soldier module would satisfy this requirement if the main entree pan size is 12.  There are three entree pans in a module when the pan has 12 servings.  However, if the pan size for this particular meal is 18, two modules should be ordered, since there are only two entree pans in a module if a pan has 18 servings.  One 18-serving tray pans should then be sent to each site and one 18-serving tray pan is saved for future use.  To determine the number of tray packs to prepare for an individual site, the number of soldiers to be fed is divided by the number of servings (either 12 or 18) in the tray pack.  Then the result is rounded up to the next whole tray pack.  For example, if 37 soldiers are to be served a meal that has 12 servings per tray pack, divide 37 by 12.  So, 4 trays must be prepared for that site.  Other factors that may also be used as guides to planning a successful field training mission include:

· Your experience from past exercises.

· Additional feeding requirements due to the area feeding concept or task area organization.

· The tactical posture of the unit.

· The duration and the day of the exercise.

· The weather conditions.

· The availability of field kitchen equipment.




(d)
Class I Spread Sheet.  One method which can also assist in planning and managing ration requirements by unit is to prepare a Class I spread sheet.  The spread sheet allows you to see the Class I and food requirements in all of the units that you are supporting.  Information required to prepare the spread sheet can be obtained from unit feeder reports and ration requests.  Remote site feeding data should also be included in the spread sheet.  Refer to Figure 7 for an example of a Class I spread sheet.



(3)
Subsisted Strength.  Subsisted strength, reported through subsistence supply channels, gives the number of people actually fed and the types of subsistence consumed.  This strength, with the demand data for all menu components, is a basis for requisitioning replenishment stocks for the theater.  In most cases, subsisted strength is lower than actual strength.  Use of subsisted strength cuts the buildup of excess stocks in a theater, especially at lower levels.
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Figure 7.  Example of a Class I Spread Sheet.



(4)
Stockage Strength.  Stockage strength is not a reported strength.  It is used as a basis for computing what the stockage should be at any given supply point.  This strength figure is developed using actual strength and subsisted strength and usually falls somewhere between the two strengths.  Computing stockage on this developed strength figure allows the supply point to respond rapidly to changing requirements without building up excesses.

2.
Wartime Accounting Procedures.

In a theater of operations (TO), the accounting system used may vary depending on the intensity of combat.  At first in a rapidly changing situation, only the simplest accounting may be used.  After conditions become stabilized, a Troop Issue Subsistence Activity (TISA) operating under AR 30-18 may be set up.  In your capacity as food service advisor or technician, you are responsible for determining the wartime accounting procedures that best suit the conditions your unit is in.  Whatever type of system is used in a theater, it must provide a clear audit trail and make recordkeeping as simple as possible.  It must also ensure that subsistence supplies are protected from theft or physical damage until actually fed to the troops.  The system described in this paragraph is used only when no TISA is set up and operating under AR 30-18.  Item accounting is used, and the audit trail follows the Class I supplies until they are consumed.  In a theater, subsistence is considered consumed when it is issued from a DSU to a using unit.
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a.
Contingency Plan.  In every overseas area where there is a TISA or resale commissary, there is a contingency plan which provides for a smooth and speedy transfer of mission and supplies from the TISA/resale commissary to a combat service unit operating a GSU or DSU in wartime and then back again in peacetime.  For this reason, TOE units which have a Class I supply mission should train during peacetime so that they are familiar with procedures described in this paragraph.


b.
Conversion from Peace to War.  At the outbreak of hostilities, all resale and troop issue stocks within the theater of operations (TO) are inventoried when possible and transferred to the unit designated by the contingency plan.  Amounts received are reported by line item to the appropriate MMC.  The priority use for these stocks is troop feeding; they are used to supplement the prepositioned war reserves.  Items unsuitable for troop issue (e.g., baby formula) should either be used to feed US citizens trapped in the area or for civil affairs use.


c.
DSU Accounting Procedures Without a TISA Operating Under AR 30-18.  Accounting procedures for DSU without an operating TISA are discussed below.



(1)
Field Ration Issues.  In an active theater of operations (TO), the number of meals requested by the unit is based on the subsisted strength.  No overdrawn or underdrawn record is required.  Subsistence is accounted for in terms of total amounts of line items actually issued.  This method gives a more accurate stock status record than accounting for subsistence by meals issued.




(a)
Division Materiel Management Center (DMMC).  The DMMC maintains a cumulative listing of subsistence items issued within the division to Army forces.  Separate lists are kept of issues to other US military components, allied forces, or other elements for which separate billing is required.  At the end of the month, the DMMC reports the cumulative total of subsistence items issued to the COSCOM MMC for necessary billing.  DA Form 3294-R (Ration Request/Issue/Turn-In Slip) or some other locally approved form can be used to prepare the consolidated report.




(b)
Nondivisional DSU.  Nondivisional DSUs maintain cumulative records similar to those maintained by the DMMC.  The DSU that operates a supply point in the corps area sends its consolidated reports of items issued directly to the COSCOM MMC.  The COSCOM MMC consolidates all cumulative issues and reports them to the theater Class I manager, probably located at the TA MMC.  In the COMMZ, each DSU forwards its cumulative issue reports to the TAACOM MMC.  The TAACOM MMC consolidates 
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the cumulative issues of DSU within its area and forwards its consolidated reports to the theater Class I manager.



(2)
Operational Ration Issues.  Each DSU maintains a cumulative listing of each type of operational ration, packet, or supplement issued during the month.  A separate list should be maintained for other US military components, allied forces, or other elements for which separate billing or reimbursement is required.  Divisional DSUs submit these cumulative records with the cumulative field ration component issue records to the DMMC at the end of each month.  The DMMC consolidates the operational ration issue reports and submits consolidated reports to the COSCOM MMC.  In the COMMZ, DSUs report issues of operational rations directly to the TAACOM MMC.



(3)
Sales to Nonappropriated Fund (NAF) Activities.  In a theater, one DSU in each geographical area is designated as the source from which subsistence is requested and drawn by nonappropriated fund (NAF) activities and other organizations in that area authorized to purchase subsistence from the Army.  The chief of the subsistence branch of the TAACOM MMC designates the DSU for the COMMZ, and the chief of the subsistence branch of the COSCOM MMC designates the unit for the corps area.  Limiting this support to one DSU in each area improves financial control and simplifies the recordkeeping and accounting for these issues.  The designated DSU has a current subsistence price list for available items provided by the theater Class I manager.  Issues of bread are costed using the procedures in AR 30-1.  Requests by NAF activities for Class I items not normally stocked by the designated DSU must be approved by the theater commander.  A schedule for request and issue to these authorized purchasers is established by the DSU so that these issues do not interfere with their primary mission of providing rations to the troops.




(a)
Requests.  The using activity requests subsistence by item on a DA Form 3161 (Request for Issue or Turn-In) prepared in four copies.  The user keeps one copy and sends the original and two copies to the DSU.




(b)
Issues.  The DSU completes the Supply Action column of DA Form 3161, and the entries are priced, extended, and totaled on the form.  When the issue is made, a representative of the DSU signs the three copies as issuer, and a representative of the using activity signs as the receiver.  The DSU keeps the original and one copy, and the receiver keeps one copy.




(c)
Maintaining a Voucher Register.  Each DSU designated to sell subsistence supplies to authorized purchasers maintains a voucher register to record sales.  The register may be kept in a ledger book or any other bound book.  The columns required are date, voucher number, name of activity to which sale is made, and the total value of the sale.  When
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a sale is made, the voucher number is assigned in sequence, and put on the DA Form 3161 (Request for Issue and Turn-In).  The necessary information from the sale is posted in the register.  The copies of DA Form 3161 kept by the DSU are filed with the voucher register as supporting documents.  The accountable officer of the DSU is responsible for seeing that these documents are secured.




(d)
Reporting to Finance.  The designated DSU sends a letter of transmittal to the servicing finance office on a regular basis, as directed by the finance office.  This letter of transmittal is prepared in duplicate; the original goes to the finance office and the copy is filed at the DSU.  The letter usually contains the voucher numbers and total dollar value of each DA Form 3161 and is signed by the accountable officer.  The servicing finance office may establish different procedures.  For example, a copy of each DA Form 3161 may be required to be sent along with the letter of transmittal.  Issue documentation for reimbursable sales to non-Army customers, for example, other Federal agencies like the Agency for International Development (AID), is processed the same way except it is transmitted to the US Army Finance Support Activity (USAFA), Indianapolis, IN 46249.


d.
GSU Accounting Procedures Without a TISA Operating Under AR 30-18.  The GSU maintains backup files of receipt and issue documents in accordance with the local theater policy.



(1)
Receipt.  Subsistence supplies are documented as they move from CONUS to the GSU by Defense Personnel Support Center (DPSC) release/receipt documents and transportation control and movement document (TCMDs).  A copy of each receiving document is kept by the receiving GSU to provide input for the daily transaction report made by the GSU to the appropriate MMC.



(2)
Issue.  GSU issues of rations are documented on TCMDs and DD Forms 1348-1 (DOD Single Line Item Release/Receipt Document).  Copies of these issue documents are also used by the GSU to provide input for the daily transaction report and the monthly stock status report.



(3)
Stock Control Functions.  GSUs perform only those administrative stock control functions that are required in storage operations.  In addition to reporting and processing receipts and shipments and conducting inventories, the GSU maintains a locator system for stock on hand.  The locator system used must be simple, but accurate, to speed the monthly inventory which is the principal accounting tool used at the GSU.


e.
MMC Accounting Procedures Without a TISA Operating under AR 30-18.
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(1)
Inventory Management.  Inventory management is used by the materiel managers at the various MMCs to determine the identity of and quantity of subsistence in the theater.  The inventory management tasks in subsistence supply include determining subsistence requirements and procuring, distributing, and disposing of subsistence.  The inventory is controlled by a system of reports, computations, and evaluations which provide the input data necessary to manage the subsistence inventory.



(2)
Supply Control.  Subsistence supply control is a systematic way of ensuring that supplies are provided when and where needed, excess stockage is prevented, and managers know the quantities of stock available within the theater.  It includes identification, requisitioning, receipt, storage, stock control, shipping, and accounting.  The data essential for the control of subsistence supply, including the supply and demand status of each subsistence item, are compiled, updated, and centrally controlled by the MMC.  The basic elements of the subsistence supply control system are:

· The supply policies of the command.

· Stock control records and supply reports.

· Forecasts of subsistence supply and demand.

· Data on the past, present, and future supply status of each subsistence item.



(3)
Stock Control.  Stock control is the process of maintaining required data on the quantity, location, and condition of subsistence supplies.  Efficient stock control at the MMC level depends on rapid and accurate posting and review of central stock records maintained by the MMC, the audit of GSU records, and accurate inventories, inspections, and instructions at all levels of the theater command.  Stock control functions are centralized in the COSCOM, TAACOM, and TA MMCs.



(4)
Quarterly Management Reviews.  The COSCOM and TAACOM MMCs should review their planning factors at least quarterly.  This review should include both feeding strength compiled from ration requests and basic reported personnel strength.  Differences may develop between actual feeding strength and basic personnel strength, particularly in areas of intense combat.  For example, in combat areas, large numbers of personnel may be eating operational rations, so personnel strength figures for the units, by themselves, would be a poor basis for computing requirements for supporting theater menu feeding.  High casualty rates also influence the feeding strength figures.  The quarterly review provides realistic planning data for use in the following quarters.
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3.
Requesting and Issuing Procedures.

Before you can describe the requesting and issuing steps to be used in your unit to the commander, you must first be familiar with the procedures discussed below.


a.
Type of System.  The subsistence supply system outlined in this paragraph is a manual system.  There is no prepared program at this time for the automatic replenishment requisition of Class I as there is with some other classes of supply.  Resupply of Class I is based on the needs of the unit supported so that there will not be a buildup of unwanted supplies at the direct support (DS) level.  These needs may change from day-to-day --the type of ration used changes, substitutes must be made for out-of-stock items, and rapid changes in the combat situation increase or decrease the demand for operational rations.  The transaction summaries, inventories, and requisitions submitted to the MMC by the GSU and DSU are prepared manually, as are subsistence issue documents and status reports.  Since the components of the standard B, B hospital, and B hospital liquid menus, plus the individual, operational rations, packets, and supplements total only about 175 items, forms can easily be overprinted to speed up and simplify routing of subsistence transactions and reports.


b.
Divisional Requesting Procedures.  



(1)
Operating Unit.  The unit operating a field kitchen in the division requests subsistence from the supporting Class I supply point on a scheduled basis, normally 3 to 5 days in advance.  Units in the brigade usually request subsistence from the forward Class I supply point.  If possible, the request should be made on a single DA Form 3294-R (Ration Request/Issue/Turn-In Slip) giving the type and number of meals desired plus any condiments and special requirements.  Requests can also be made on DA Form 2970 (Subsistence Report and Field Ration Request).  The form is dropped off before issue at the supply point when the unit picks up its rations.  The unit is not required to keep a file copy.  When it is impossible to use the form, request can be made by telephone, in person, or any other convenient way.  The supporting unit then fills out DA Form 3294-R to provide a worksheet for consolidating requests and a record of the unit's request.  Figure 8 is a diagram of Class I procedures for requesting and issuing in the division.



(2)
DSU.  Supply point personnel use the information on the unit requests to prepare a consolidated DA Form 3294-R which is sent to the DMMC.  DA Forms 3294-R prepared by the units are kept in a suspense file at the DSU until the meals requested are issued to the unit.
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Figure 8.  Requesting and Issuing Procedures for Class I in the Division.
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(3)
DMMC.




(a)
Converts Requests to Line Items.  The DA Form 3294-R DMMC converts the meal requests received on the consolidated Ration Request for Theater of Operations to line items using either SB 10-495 or the approved theater menu as a guide for the issue factors needed to compute requirements.  Class I personnel in the DMMC determine whether on-hand plus due-in stocks are sufficient to fill the new requirements.  If not, they request the remaining items using DD Forms of the 1348 series and send them to the COSCOM MMC by transceiver, messenger, or telephone.  If all items are to be delivered to the main supply point, a single requisition is prepared.  If throughput to a forward supply point is desired, a separate requisition is prepared for each supply delivery point.




(b)
Prepares Issue Document.  Once the DMMC has converted the DA Form 3294-R (Ration Request/Issue/Turn-in Slip).  DA Form 3294-R must be prepared with the items for each day of the menu cycle.  Figure 9 is an example of a completed DA Form 3294-R.  A separate DA Form 3294-R must be prepared for each type of ration (B-Ration, MRE, or long range patrol (LRP).  If all items are to be shipped to the division main supply point, a consolidated DA Form 3294-R showing the total quantity is prepared and sent to the division main as advance notice which can be used to plan the receiving workload.  Two copies of DA Form 3294-R are prepared for each forward supply point for use in planning receipt and distribution operations.  All supply points prepare a DA Form 3294-R for each unit as the final issue document.  Each unit signs the DA Form 3294-R when it receives its subsistence, and the supply point sends it to the DMMC.  The initial DA Form 3294-R from the unit can then be destroyed.




(c)
Posts DA Form 3293-R (Subsistence Consumption Card).  Receipts are posted on DA Form 3293-R.  Receipts are based on the information on the transportation control and movement document (TCMDs) and DD Forms 1348-1 (DOD Single Line Item Release/Receipt Document) received from the supply points.  The signed copy of each DA Form 3294-R (Field Ration Issue Slip) supports the issues.  Files are required for the current month and the immediate preceding month.



(4)
COSCOM MMC.




(a)
Directs Shipment from GSU.  The MMC processes the requisitions from the DMMC and nondivisional DSU and directs the proper GSU to ship the items.  Directions to the GSU are in the form of materiel release orders (MRO), one for each line item shipped.  The necessary data for the MRO are punched into a card which is placed in a transceiver communicating with the GSU.  Figure 10 is an example of a materiel release 
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order (MRO).  The GSU receiver prints out an identical card.  The MMC coordinates with the military control center (MCC) and GSU to make sure that supplies are loaded and transported as requested.
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Figure 9.  DA Form 3294-R.




(b)
Requisition from TA MMC.  COSCOM MMC communicates by transceiver directly with the TA MMC Class I manager.  The COSCOM MMC sends periodic replenishment requisitions to the TA MMC for supply action from the COMMZ.
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Required subsistence items are then shipped to the corps area GSU or direct to the user when possible.




(c)
Transmits Reports.  The COSCOM MMC reports to the theater manager, as required, on the status of corps subsistence supplies.


c.
Nondivisional Requesting Procedures.



(1)
Operating Unit.  The unit operating each field kitchen requests subsistence from the supporting DSU operated by a supply and service (S&S) company of an S&S battalion of the area support group.  The request is made daily on a single DA Form 3294-R giving the type and number of meals desired plus condiments and any special requirements.  The form is turned in to the Class I section of the supporting DSU on a scheduled basis, at least 2 days in advance of the issue date.  Figure 10 provides an outline of the requesting and issuing procedures for Class I (nondivisional).
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Figure 10.  Requesting and Issuing Procedures for 
Class I (Nondivisional).
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(2)
DSU.  The Class I section of the DSU converts the unit requests to line item issue documents on DA Form 3294-R using SB 10-495 as a guide for menus and issue factors.  The unit DA Forms 3294-R are kept as a reference record until the rations are issued by the DSU to the units on a DA Form 3294-R.  The DSU then requests replenishment stocks on a periodic basis from the MMC.  Factors to consider when requisitioning are order and shipping time (OST), the requisitioning objective (RO), the reorder point, and the anticipated troop strength.  For example, if the OST is 3 days, the DSU may use an RO of 10 days and a reorder point (ROP) of 5.  Every fifth day, 5 days of rations are ordered, and the quantity actually on hand would range from 2 to 7 days.



(3)
TAACOM MMC.  The steps are the same as those used by the COSCOM MMC.



(4)
Requesting from DPSC.  The TAACOM MMC sends periodic replenishment requisitions to the TA MMC for shipment to the appropriate GSU.  Requests may also be filled from stock located elsewhere in the theater, when necessary.



(5)
Transmits Reports.  Reports are transmitted to the theater manager as they are by the COSCOM MMC.  The same way that COSCOM MMC transmits theirs.

4.
Shipping and Issuing.

To speed up delivery and cut handling time, some Class I items do not enter the CONUS depot system managed by the DPSC.  They are delivered directly to the port by the suppliers.  However, the throughput concept of the direct support system (DSS) is not normally used with Class I in a TO.  The DSS is used only to resupply a small percentage of the operational rations used as PWRMS.  Other Class I is not resupplied directly below the COMMZ GS level.  DPSC coordinates shipping Class I supplies to overseas theaters.  Each shipment is consigned on DD Form 1384 (Transportation Control and Movement Document).  The shipment may also be accompanied by a form specified by DPSC which serves as a combination shipping and receiving document that transfers accountability for the suppliers from the shipper to the consignee.


a.
GSU.



(1)
Receiving.  A GSU in the combat zone (CZ) or the COMMZ receives a notification of shipment or a telephoned report from the point of origin that a shipment is due into the unit.  This is given to allow time for planning the receiving and storing operations.  When the supplies arrive, they are inspected for type, quantity, and condition.  If the 
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shipment includes all items shown on the shipping document and the items are in good condition, the receiver signs the TCMD or the shipping document.  If some items are missing, or if the condition of some items is not acceptable, the GSU does not sign for them.  They sign only for the amount received and accepted.  Supplies not accepted are returned or otherwise disposed of.  The transporter is relieved of responsibility as soon as the shipping document is signed, thereby transferring accountability for the supplies to the GSU.



(2)
Shipping.  MRO arrive at the GSU on DD Form 1348 M (DOD Single Line Item Requisition System Document (Mechanical)) The automated data processing equipment (ADPE) also prints the identical information of DD Form 1348-1.  These release documents are used to withdraw the items to be shipped from stock.  They are also used by the transportation document team at the GSU to prepare DD Form 1384.  When the transporting vehicle arrives, a representative of the GSU and the operator of the vehicle check the items loaded against the release documents.  When all the items are loaded, the operator of the vehicle signs the TCMD and accepts responsibility for the supplies.  The TCMD and copies of DD Form 1348-1 accompany the shipment.  The GSU keeps a copy of each TCMD and DD Form 1348-1 to show that responsibility for the supplies are accepted by the transportation unit.  When the shipment leaves, the GSU transceives a materiel release confirmation (MRC) to the MMC so that the MMC stock records can be kept up to date.  If the GSU cannot fill the order (for example, if its stocks are destroyed by enemy bombing), it immediately transceives a materiel release denial (MRD) to the MMC so the MMC can direct another GSU to ship the required supplies.



(3)
Issuing.  Sometimes a unit operating a GS Class I supply point may be required to fulfill the limited DS function of breaking down rations.  Such a situation occurs when the GSU supports a bakery unit when the strength in the immediate area of the GSU does not justify establishing a separate DSU.  Supplies for other supported units are requested on DA Form 3294-R, assembled at the GSU, and then issued to the unit under the same procedures used by a DSU.



(4)
Reporting Status.  Each GSU sends a daily report to the MMC of supplies issued and received.  This information enables the MMC to decide whether adjustments in workload levels are needed among various GSUs to pinpoint bottlenecks in the flow of supplies, and to know the exact locations and amounts of all on-hand stock.


b.
DSU.



(1)
Receiving.  A divisional DSU receives subsistence supplies from a GSU accompanied by TCMDs and DD Forms 1348-1.  The authorized
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receiver at the DSU inspects the shipment for type, number, and condition of items against the attached DD Form 1348-1.  He signs the accompanying TCMD for only the amount received in acceptable condition.  With this signature, the DSU accepts accountability for the supplies and relieves the transportation unit of responsibility.



(2)
Issuing.  Usually, the DSU issues subsistence supplies using either unit distribution (supplies delivered to the using unit) or supply point distribution (supplies picked up at the supply point by the using unit using organic transportation).  Class I supplies are issued on DA Form 3294-R.  To save time, the items are issued on an overprinted issue slip.  Regular rations and condiments are listed on one slip, and operational rations are listed on a separate slip.  If supply point distribution is used, only one copy of the form is needed.

The representative of the using unit signs the issue slips in duplicate.  One copy goes with the supplies to the using unit and one copy is kept at the DSU.  The using unit signs the copy accepting the supplies and it is returned to the DSU.  The unsigned copy held by the DSU is destroyed, and the signed copy is sent to the accounting section for posting.  Since rations are considered consumed when issued from a DSU in a theater of operations (TO), the using unit does not need to keep a copy of the issue slips.

PART C -ADVISE THE COMMANDER ON THE TACTICAL EMPLOYMENT
OF THE ARMY FIELD FEEDING SYSTEM (AFFS).

1.
Background and Definition of the Army Field Feeding System (AFFS).
In this part of the subcourse, you will learn to brief the commander on the tactical employment of the Army Field Feeding System (AFFS).  The lesson provides background information, uses and capabilities of the AFFS components and feeding concepts.  The lesson also provides a suggested outline and format for briefing the commander.


a.
Concept.  Both the Field Ration Issue Systems (FRIS) and the Combat Field Feeding System (CFFS) have been discontinued as of April 1990.  In lieu of these, the Army Field Feeding System (AFFS) was established.  AFFS produces increased flexibility in field feeding operations by improving field feeding equipment, rations, and methods of feeding.  The AFFS concept provides the framework of all your field feeding responsibilities.  This paragraph discusses how the AFFS supports the Army through efficient allocation of human resources.
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b.
Combat Field Feeding System (CFFS).  The original CFFS concept included a mix of unit and area support feeding based on doctrinal and tactical considerations.  It consolidated field feeding assets within the divisional HQ company, major subordinate commands, and selected battalion HQ and separate companies, batteries, and troops for battalions which operate with minimal dispersion between their subordinate units.  The CFFS concept was based on the efficient operation of the following three elements.



(1)
CFFS Standard.  The feeding standard was two hot meals (primarily T-Rations) and one MRE per day during wartime.



(2)
Unitized Rations.  The T-Ration is packaged in modules.  There are 36 meals to a module and 12 modules to a pallet.  Each module has two boxes which contain all of the components of a meal, including condiments and disposable eating ware.  The module weighs between 85 and 95 pounds.



(3)
Designated Feeding Unit Concept.  CFFS established the designated feeder unit concept for each type of division, where certain units would be fed by designated feeder units.  Under this concept, a unit is designated and resourced to feed specific units based on battlefield location.  For example, the division headquarters and headquarters company (HHC) is the designated feeder unit for the division band and the HHC of certain combat support battalions (signal, Combat Electronic Warfare Intelligence (CEWI), and air defense artillery).  However, field comments and reports show that there is a systematic deficiency associated with the present CFFS designated feeder unit concept.  It has been determined that the designated feeder unit concept is not tactically sound.  It places too much dependence on the feeder unit for ration support and it does not account for movement on the battlefield.  Also, staffing levels under the original CFFS concept were based primarily on T Rations as the hot meals and did not provide enough personnel and equipment resources for an A-Ration capability.  For these reasons, the AFFS concept moves away from designating specific units to be feeders for others.  Figure 11 provides a diagram of the CFFS designated feeding unit concept.


c.
Army Field Feeding System (AFFS).  The three elements of the AFFS are the AFFS standard, the modularized T-Rations, and the area feeding concept.



(1)
AFFS Standard.  The field feeding standard is two hot meals and one MRE each day.  Two A-Ration meals may be fed each week (each seven day period).  Other than the two A-Ration meals each week, hot T-Ration meals are also served.  T-Rations should be supplemented with bread and milk to make the meal nutritionally adequate.  T-Rations can also be 
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enhanced with cereal, fresh fruit (apples, oranges, and pears), green garden salad, and condiments.  Authorized condiments are cheese (grated Parmesan), garlic powder, ketchup, mustard, soy sauce, worcestershire sauce, salad dressing, onion (dry), margarine, and salt and pepper.



(2)
Modularized T-Rations.  To aid ration movement, T-Rations are unitized.  The basic unit of a T-Ration is the module.  One module provides everything a cook needs to prepare 36 T-Ration meals (even plates, plasticware, and condiments are included).  Remember, milk and bread that essential components of a T-Ration meal are not included in the module.



(3)
Area Feeding Concept.  The Army traditionally practices area feeding through the flexibility of task organization and chain of command coordination.  Area feeding is defined as field food service support provided by a feeding unit to soldiers of other units in or passing through the vicinity.  The flexibility of area feeding arrangement is established either through task organization of cooking resources in planning documents or direct coordination between unit commanders, team leaders, and first sergeants.




(a)
Dependency Associations.  The AFFS recognizes traditional dependency associations.  For example, the division HHC retains responsibility for feeding the division band and other elements normally in the division HQ area.  Other divisional separate companies, such as the military police (MP) and chemical companies, whose missions disperse their elements throughout the division area, are fed by the division HHC or by the unit to which they are attached.  In addition, the authorized feeding strength of the HQ of each maneuver brigade is increased by 50 to accommodate feeding other divisional and nondivisional soldiers in the brigade area.




(b)
Battalion-Level Allocations.  The revised AFFS feeding concept consolidates cooks and equipment at battalion level for fixed structure organizations.  While there are differences in feeding operations between light and heavy divisions due to mission and employment tactics, AFFS diminishes those differences by providing identical equipment to each type of division.




(c)
Capability and Opportunity.  The AFFS provides increased personnel and equipment to prepare hot meals.  However, it is important to realize that the increased cook allocation does not allow unlimited A-Ration preparation over a sustained period.  The Headquarters, Department of the Army (HQDA) revised wartime feeding policy specifies one MRE and two hot meals per day.  However, the tactical situation and ration availability dictates when the unit will have the opportunity to prepare
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various types of rations.  As food service advisor/technician, you must ensure that the AFFS operator distinguishes between capability and opportunity in terms of preparing hot meals.  The tactical environment may not provide the opportunity to prepare hot A-Ration meals even though your unit has the personnel and equipment capability.  Refer to Figure 12 for an illustration of the AFFS area feeding concept.
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Figure 11.  CFFS Designated Feeding Unit Concept.


d.
Comparing Systems.  The original CFFS severely limited the unit commander's feeding flexibility on the battlefield.  The causes of the feeding limitation are reducing the numbers of cooks, designating only certain units on the battlefield to be feeders, and specifying an unrealistic feeding standard.  The AFFS allows the unit commander much 
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greater flexibility in feeding his soldiers.  The AFFS concept enhances feeding techniques by including A-Rations in the AFFS feeding standard, modularizing T-Rations, and implementing the area feeding concept.

2.
Selecting Field Feeding Techniques According to Operational Requirements.
Commanders can use various field feeding procedures to meet operational requirements.  Factors to consider in determining which field feeding techniques to use are the availability of food service equipment and personnel, the capability of the system, the level of commitment, and the availability of rations.  Other considerations are the number of troops to be fed, the feeding times, the mission of the unit, and the location of the unit.  The AFFS can be tailored to meet the food service requirements of divisional and nondivisional units.  For example, some nondivisional units in the corps or communications zone (COMMZ) may not require rapid mobility; therefore, the commander may decide to consolidate the Mobile Kitchen Trailers (MKTs) near troop concentrations.  All divisional and nondivisional units which require a high degree of mobility and move often on short notice can distribute MKTs to operate in up to two locations.  AFFS provides commanders with the necessary flexibility to establish field food service operations to meet a variety of tactical situations.  Currently, food service operations are curtailed in a nuclear, biological, and chemical (NBC) environment.


a.
AFFS Concept Changes.  The AFFS concept changes approved by the Vice Chief of Staff, US Army (VCSA) on 17 August 1989 impact on the way soldiers are fed in the field.  There are three main differences in the new AFFS concept.  The first difference is the introduction of battalion level feeding with additional cook and equipment resources.  These additions give the commander multiple feeding options to perform sustained tactical feeding to his units and returns a degree of freedom from the rigid pattern in CFFS.  The second change shows the Army's new field feeding policy.  Under CFFS, occasional servings of A-Ration meals were fed to soldiers.  Field commanders strongly indicated that this limited capability was inadequate for maintaining troop morale.  The new feeding policy, approved by the Chief of Staff, US Army (CSA) calls for two A-Ration meals a week.  The third change is authorization of the kitchen company level field feeding (KCLFF) in the heavy divisions.  This change provides commanders with greater remote feeding potential.



(1)
Light Forces.  Under AFFS, light divisions (airborne, air assault, and light infantry) have cooks and equipment assigned at battalion level.  By assigning resources to the battalions, the commanders 
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are given the capability to respond to the tactical situation.  One option that is available in CFFS is for food to be prepared in the brigade support area (BSA) at the battalion field trains and sent forward.  With AFFS, a second option is now available.  The battalion cooks and equipment are sent forward to prepare hot meals.  This new feature, the establishment of a cooking team around a piece of equipment, provides flexibility not found in CFFS.
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Figure 12.  AFFS Area Feeding Concept.




(a)
Brigade and Division Support Area (DSA) Feeding (Light Forces).  Under AFFS, all battalions in the BSA and division support area (DSA) can now feed their own troops.  Even with this added flexibility, there will still be times when some elements must coordinate support from larger units.  However, the commander now has the flexibility to send cooking teams to elements not equated with the mess section.
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(b)
Division Main (Light Forces).  Separate battalions are also able to provide for their own troops.  There are still units, like the division band, which do not have cooks and must be supported on an area feeding basis by another unit such as the division HHC.  Commanders control these arrangements through division feeding plans or standing operating procedures (SOPs).



(2)
Heavy Forces.  The addition of the KCLFF gives commanders the flexibility to prepare hot T-Rations in the brigade support area (BSA) and division support area (DSA) and send them forward.  Commanders also have the option to send T-Rations, equipment, and cooking teams forward to fix the meals on site.



(3)
Echelons Above Division (EAD).  Echelons above division (EAD) organizations, which are primarily of variable structure, are provided for by independent field feeding teams and detachments based on the strength supported.  Specific size, makeup, and assignment of these teams are determined through the organizational development process.  Generally, a cellular structure is envisioned to provide maximum efficiency, economy, and flexibility.  Such a structure aids in the cross attachment of companies from battalion to battalion of independent operation along with the necessary feeding assets.  Fixed structure battalions (artillery, engineer, air defense, and aviation) are treated the same as their divisional counterparts.


b.
Remote Feeding.  Providing hot food to soldiers at remote locations (radar sites and small signal sites), requires intensive management by commanders and food service personnel.  Remote feeding may be accomplished by various methods.  Battalions can send hot meals forward to remote units using the remote food containers.  When this arrangement is not feasible, the battalion may attach a KCLFF or MKT and send cooks to the remote unit for hot meal preparation.  Depending on its strength, the duration of the mission, and other tactical, administrative, and logistical considerations, the remote unit may be administratively attached for rations to the nearest unit with a ration preparation capability.


c.
Logistics Package (LOGPAC) Feeding to Forward Task Force.  Another method of resupply to the forward task force units is accomplished by the LOGPAC method.  This is a method where resupply elements are organized in the battalion field trains and moved forward daily for routine resupply.  LOGPAC is used to resupply light and heavy forces.  The LOGPAC moves along the main supply route (MSR) to the long-range patrol (LRP).  From the LRP, the company first sergeant controls the LOGPAC and conducts resupply.  The unit supply truck normally contains the hot tray packs and MREs based on the ration cycle.  However, special
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procedures may be required for resupply.  For example, a scout platoon may have each truck individually pull off line and move to the pre-positioned LOGPAC, or it may be resupplied as the platoon repositions between missions.

3.
Introduction to Field Kitchen Equipment.

Equipment that is used in Army field feeding can be categorized in several areas.  These areas are individual items used by the soldier, major items used in setting up a field kitchen, components used to prepare meals, and unique items used for hospital food service.

4.
Individual Ration Heating Devices.

There are two individual ration heating devices available to provide the individual soldier a way to heat the MRE entree packets and to heat water for instant-type soups and beverages.  These devices are the canteen cup stand and the mounted individual ration heating device (MIRHD).


a.
Canteen Cup Stand.  This is a reusable, lightweight, aluminum stand 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.  It can also be used to heat water for coffee, soup, or hot chocolate.  The water is heated by the standard trioxane heat tablet or any other combustible material, if necessary.  One canteen cup stand should be issued for each soldier.


b.
Mounted Individual Ration Heating Device (MIRHD).  This fabric heater is designed to heat four MRE pouches simultaneously within 20 minutes.  One MIRHD should be issued for each crew-served vehicle.  The heater is equipped to be plugged into an auxiliary receptacle on a crew-served combat vehicle giving crew members a means to heat MRE entrees and water for soups or vegetables.

5.
Mobile Kitchen Trailer (MKT).

The mounted field kitchen trailer is called the mobile kitchen trailer.  It is a complete kitchen unit mounted on a trailer chassis that can be towed through rough terrain or on the open highway by a standard 2 1/2-ton or 5-ton truck.  A helicopter or cargo aircraft can also move it.  The various models of the MKT are the MKT-75, MKT-82, MKT-85, and MKT-85A.


a.
Configuration.  The kitchen is covered by a metal roof that can be lowered for storage or transport and raised when food is prepared and served.  After the roof has been raised, mosquito netting may be attached 
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to keep insects out.  Also, the kitchen has detachable fabric sides to protect the soldiers from cold or rainy weather.


b.
Issue and Setup.  The MKT is issued to divisions, separate brigades, and armored cavalry units.  Four soldiers can set up the entire unit for operation in about 30 minutes.


c.
Feeding.  With one MKT, meals can be prepared and served for 300 soldiers per meal while providing shelter from insects and foul weather.  When the trailers are hooked up in tandem, the cooks can prepare and serve meals for 700 soldiers per meal.

6.
Kitchen Company Level Field Feeding (KCLFF).

The KCLFF is an assemblage of equipment that provides the capability of heating and serving T-Ration meals.  It can also be used to prepare hot meals for soldiers in dispersed units and remote sites and when support from MKTs is not available.  The KCLFF is an austere system designed and staffed to feed one T-Ration meal per day.  The KCLFF is operated by one cook and one other soldier supplied by the unit.  One KCLFF will provide up to 200 soldiers or one company, one hot T-Ration meal per day.  See Figure 13 for an illustration of the KCLFF.  The high mobility multipurpose wheeled vehicle (HMMWV) and the commercial utility cargo vehicle (CUCV) serve as the primary movers for the KCLFF.  How long you will stay at a given site depends upon the tactical situation.

7.
M2 Burner Unit.

The M2 burner unit is the heat source of the M59 range.  New models of the burner unit have one U-shaped tank.  Older models have two tanks.  You must ensure that cooks can operate the burner unit safely.  They must be trained in fire prevention and they must know what to do if a fire starts.  Make sure that the cooking area is well ventilated.

8.
M59 Field Range Outfit and Accessories.

The M59 range is portable and can be adapted to the different cooking jobs you will find in field operations.  You can use one field range outfit as a single unit to cook for up to 50 people, or you 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 you have.  The accessory outfit has tools, a tool box, tiedown chains, and other items such as can opener, egg whip, and fire extinguisher.
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Figure 13.  KCLFF.

9.
Briefing the Commander.

Before briefing the commander on the background and definition of the Army Field Feeding System (AFFS), you must first locate an area where you can advise the commander without any distraction.  Once there, you should open your briefing by creating a good atmosphere.  Figure 14 is an example of the format to use when briefing the commander.

PART D -PROVIDE TECHNICAL GUIDANCE TO THE COMMANDER ON
UTILIZATION OF CAPTURED SUBSISTENCE
1.
Primary Use of Captured Subsistence.
The primary use of captured subsistence is to feed prisoners of war (POWs).  The next use is to feed local populations.  Captured subsistence is used to feed US military personnel only when authorized by the theater commander.  Before issue to US military personnel, it must be inspected and approved by the appropriate medical authority.
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2.
Responsibilities.

Captured subsistence supplies are inspected and reinspected from the time they are received until they are consumed.  Inspection ensures that only food fit for consumption is issued.  Several people are directly involved in inspection, but anyone who knows of spoiled food or improper storage or handling should report it to his supervisor.


a.
The Veterinarian.  The veterinarian inspects all perishable subsistence as it is received at the TISA, commissary, or supply point.  He also inspects semiperishables at the request of the accountable officer.  The veterinarian inspects all subsistence that are turned in by a customer or transferred from another activity.  He inspects all perishables at 30-day intervals and semiperishables and packaged operational rations and packets every 90 days (or more often if the accountable officer asks him to).  He also inspects subsistence being shipped forward or transferred to another supply activity to ensure that it is worth shipping.  He also inspects the carrier.  If food has deteriorated or does not meet specifications, the veterinarian recommends a course of action.  He may recommend that items be forced issued, used for animal feeding or destroyed.  Besides inspecting the food, the veterinarian also inspects the packaging and packing to ensure that they are able to protect food during storage and movement.


b.
The TISO, Commissary Officer, or Subsistence Supply Officer.  The accountable officer or his representative inspects all subsistence items received before they are accepted.  This inspection ensures that the items are received in good condition and in the authorized quantities.


c.
Food Service Sergeant (FSS).  The FSS or his representative inspects all subsistence supplies before they are accepted.  If the FSS feels that the supplies are not fit for consumption, he requests a veterinary inspection.

3.
Types of Inspections.

The types of inspections captured subsistence are subjected to are visual inspection, sampling inspection, full inspection, antemortem inspection, and postmortem inspection.  Each type is described below.


a.
Visual Inspection.  In visual inspection, the inspector looks at the outside of the supplies or their containers to see if damage or deterioration has occurred.  Damaged containers (dented cans or broken boxes) are a sign of mishandling.  Finding damaged containers is a good reason to request a veterinary inspection.  Unusual smells may also be a 
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sign of spoilage.  The visual inspection is the type usually performed by food service and supply people.
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Figure 14.  Outline for Briefing the Commander.


b.
Sampling Inspection.  Sampling inspections are usually performed by the veterinarian or his authorized representative.  The inspector chooses a number of units at random and inspects them thoroughly.  If many of the samples are damaged or deteriorated, the veterinarian performs a full inspection.
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c.
Full Inspection.  In a full inspection, the veterinarian thoroughly examines all units of a particular item or shipment.  He sets apart those which are damaged or deteriorated and tells the accountable officer what he should do with them.  Full inspections should not be conducted unless they are absolutely necessary.


d.
Antemortem Inspection.  Antemortem inspections involve the physical examination of live animals or fowl before slaughter to detect disease or noxious conditions that would make them unfit for human consumption.  Antemortem inspections are needed because there are diseases and conditions hazardous to human health that can be detected in live animals but not in dead ones.


e.
Postmortem Inspection.  Postmortem inspections involve the examination (and testing when required) of carcasses and viscera of animal or fowl immediately after slaughter to determine if they are free of diseases or conditions that would make them unfit for human consumption.

4.
Inspecting for Deterioration or Damage.

Captured subsistence should be carefully inspected for signs of deterioration or damage.  Ensure that the procedures discussed below are complied with.


a.
Inspecting Canned Goods.  Individual cans should be inspected whenever there is a reason to think they may be damaged.  If boxes are broken or bent, they should be inspected.  Cans that have been stored for long periods of time or exposed to extreme temperatures should also be inspected.  Cans that are leaking or dented should be inspected by the veterinarian.


b.
Inspecting Other Nonperishables.  Nonperishable subsistence spoils if it is mishandled, improperly stored, or stored too long.  Boxes, sacks, bags, and other containers should be looked at closely.  The inspector should look for signs of insects or rodents, color changes in contents of jars or clear bags, moisture damage on boxes or bags, and damaged containers.  If any of these signs are present, call the veterinarian.


c.
Inspecting Fresh Fruits and Vegetables.  Fresh fruits and vegetables should be inspected when they are received and every day while they are in storage.  The inspector should keep these points in mind:

· Size is not a good sign of quality.  Many vegetables become woody or hollow as they age.

· Appearance may be deceiving.  Fruits and vegetables that have a pretty surface may be rotten inside.  The best way to tell if they are fit for consumption is to taste them.
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· Slightly damaged fruit or vegetables should be issued right away if they are going to be used at all.  They will deteriorate quickly.


d.
Inspecting Frozen Subsistence.  Frozen items should be frozen solid when they are received.  When they have defrosted, they must be used right away.  Frozen items should never be refrozen.  Ensure that the packages are checked for ice on the sides, top, and bottom.  Ice on packages means the subsistence has thawed and been refrozen.  It should be checked by the veterinarian.  Freezer temperatures should be checked at least once a day.  Frozen food should be stored at 0°F or below.  The best storage temperature for ice cream is -100F and should not go above 0°F.  Make sure that frozen food temperatures are not allowed to rise above 10°F while they are being transported.


e.
Inspecting Other Perishables.  The veterinarian inspects all meat and other foods of animal origin.  Food service and subsistence supply people should call the veterinarian if they notice any signs of damage or deterioration.  Most meat is received frozen.  Therefore, inspection procedures for frozen subsistence apply.  Fresh eggs are checked for breakage.  Other perishables are inspected for cleanliness and for proper storage temperatures.

5.
Inspecting Bread.

The weather and poor sanitation can lead to certain diseases in bread.  These diseases are rope and mold.  Good sanitation practices and proper storage procedures of captured bread prevent the growth of bacteria which cause rope and mold as discussed below.


a.
Rope.  Rope is a bread disease caused by bacteria which usually occurs in warm, humid weather.  Rope contamination may occur at any time during the baking process, so proper sanitation of the storage areas and all equipment is essential.  You can detect symptoms of rope in a loaf of bread within 24 hours after baking.  The symptoms depend on the severity of the rope.  Sometimes, the only symptoms present is an odor like overripe cantaloupe.  Other symptoms of rope are a dark crumb color inside the loaf and a breakdown of the loaf to a sticky mass which can be drawn out into strings.


b.
Mold.  Mold is a fungus which develops from spores present in the air.  These spores are easy to recognize by the dark, velvety spots on the outside of the baked item.  Heat, moisture, darkness, and poor 
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sanitation hasten the development of mold.  Ensure that baked items are used promptly and that molds are not given a chance to develop.

6.
Disposal Methods.

Ensure that captured subsistence items unfit for issue or consumption are disposed of efficiently and properly.  Personnel must dispose of food waste, cartons, and cans often so that they will not cause odors and attract insects or rodents.  In the field kitchen, ensure that liquid and solid waste are disposed of properly.  This must be done right away to protect your people's health.


a.
Liquid Waste.  Make sure that liquid waste is disposed of in a soakage pit or trench.  Each soakage pit or trench has a grease trap that strains solid matter, soap, and grease.  The soil absorbs the liquid waste.  If you expect to stay at a site for less than two weeks, one pit must be dug for every 200 diners.  If you expect to stay at a site for two weeks or longer, two pits should be dug for every 200 diners.  Each pit must be used on alternate days.  If the ground water level is close to the surface or if there is rock or clay near the surface, a soakage trench should be dug.


b.
Solid Waste.  Make sure that personnel dispose of solid waste by burying or burning.  The procedures for burying and burning are discussed below.



(1)
Burying.  According to most state laws, trash is not buried during peacetime exercises.  However, during wartime, if you are at a site for less than one week, bury solid waste in pits or trenches.  Pits or trenches must be at least 27 meters away (30 yards) from the dining area and at least 27 meters away from any water source used for cooking or drinking.  Use the garbage pit if you will be at the site for only one day.  If the troops will be at the site from two days to a week, use a garbage trench.  Be sure that cans are flattened and boxes are broken before dumping.  T-Ration cans should be nested one inside the other.



(2)
Burning.  Again, most state laws prohibit burning of trash during peacetime.  But during wartime, if you will be at a-site for more than one week, solid waste must be burned in an open incinerator.  Use an inclined incinerator or a cross-trench incinerator.  Incinerators do not burn wet garbage, so have the liquid waste separated from the solid waste.  This is done by straining the garbage with a coarse strainer, such as an oil bucket, a can, or a 55-gallon drum with holes in the bottom.  Pour the liquid through a grease trap into a soakage pit or trench.  Burn the
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solids that are left.  Bury or haul garbage that will not burn to a disposal site.  Field incinerators need to be at least 45 meters (150 feet) from the kitchen and dining areas so that the odor will not bother the cooks and the diners.


NOTE:
Use caution in the field as smoke from the incinerator may reveal your position.
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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: As a food advisor/technician, you may be responsible for providing assistance in requisitioning, storing, and distributing subsistence in a theater of operations (TO).  It is extremely important for you to ensure that troops receive adequate subsistence in a timely manner.  Use this situation to answer questions 1 thru 8.

1.
Which of the following is true regarding T-Ration containers?


A.  The containers serve as a package, heating pan, and serving tray.


B.  Although the containers are bulky, they are reusable.


C.  More water is required to heat T-Rations than B-Rations.


D.  Bread is included in the T-Ration container.

2.
Condiments enhance the soldier's T-Ration meal.  Which of the following is an authorized condiment?


A.  Sliced cheese.


B.  Butter.


C.  Peanut butter.


D.  Ketchup.

3.
To determine the amount of bread the field bakery must provide, you must compute the quantity of bread the bakery can produce.  You must consider that each dough provides


A.  54 two-pound loaves.


B.  162 two-pound loaves.


C.  108 two-pound loaves.


D.  216 two-pound loaves.
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4.
You are in a wartime situation.  You select the PUSH system to issue supplies.  You base the types and quantities of rations ordered under the PUSH system on


A.  anticipated troop strength, unit locations, types of operations, and feeding capabilities.


B.  actual troop strength, types of operations, and feeding capabilities.


C.  subsisted troop strength, types of operations, and feeding capabilities.


D.  stockage strength, types of operations, feeding capabilities, and available transportation.

5.
You ensure that T-Ration requirements are computed correctly. If the projected present for duty strength for the first day's breakfast is 6,000 soldiers, how many modules will be ordered?


A.  160.


B.  167.


C.  172-.


D.  176.

6.
In contrast to the CFFS, the AFFS provides light forces the option of


A.  preparing food in the brigade support area and sending the food forward.


B.  allowing units to pick up food at the brigade support area.


C.  sending battalion cooks and equipment forward to prepare hot meals.


D.  allowing units to come to the brigade support area for hot meals.

7.
You have one MKT available to prepare meals for soldiers. How many soldiers can you feed per meal?


A.  150.


B.  200.


C.  250.


D.  300.

8.
The primary use of captured subsistence is to feed


A.  local populations.


B.  prisoners of war.


C.  soldiers.


D.  officers.
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LESSON

PRACTICE EXERCISE

ANSWER KEY AND FEEDBACK

Item
Correct Answer and Feedback
1.
A.  The containers serve as a package, heating pan, and serving tray.


The tray pack is the main component to the T-Ration.  It is packaged in a low-profile rectangular container.  The containers serve as a package, heating pan, and serving tray.  (Page 2/3, para 2)

2.
D.  Ketchup.


Condiments are provided to enhance troop acceptability of the T-Ration.  (Page 4, Figure 1)

3.
D.  216 two-pound loaves.


To determine how many pounds of bread are required, divide the number of troops you are supporting by two.  Then, you determine how many doughs to make by dividing the number of 5 pounds required by 432.  (Page 7, para 5a)

4.
A.  anticipated troop strength, unit locations, type of operations, and feeding capabilities.


A PUSH system ensures that rations are available within the operations area; however, a sufficient quantity of rations may not be in the right supply point to support units, and units have limited control over the type of rations sent to them.  (Page 14, B)

5.
B.  167.


You divide the present for duty strength by 36 (T-Ration modules are packed for 36 modules).  Then, you round up the resulting fraction to the nearest whole number. (Page 16, para lb(2)(c))
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6.
C.  sending battalion cooks and equipment forward to prepare hot meals.


By assigning cooking equipment to battalions, commanders have the capability to respond to tactical situations.  (Page 35, para 2a(l))

7.
D.  300.


With one MKT, one meal can be prepared and served for 300 soldiers.  (Page 38, para 5c)

8.
B.  prisoners of war.


The next use is to feed local populations.  Before issue to US Military personnel, the subsistence must be inspected and approved by the appropriate medical authority.  (Page 39, para 1)
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