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SUBCOURSE OVERVIEW

This subcourse is designed to teach you how to perform the responsibilities of a food service advisor/technician in a theater of operations (TO).  Contained within this subcourse is information on how to advise the commander on utilization of food service assets; provide tactical advice for selecting a field kitchen site and laying out the area; advise the commander on food service water requirements; provide technical supervision of remote feeding; monitor usage, stockage, and condition of war reserve and subsistence.

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

QM 3858 - Theater of Operations, Part I

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

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

TERMINAL LEARNING OBJECTIVE

TASK:
You will be able to advise the commander on utilization of food service assets; provide tactical advice for selecting a field kitchen site and laying out the area; advise the commander on food service water requirements; provide technical supervision of remote feeding; monitor usage, stockage, and condition of war reserve and subsistence.
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CONDITIONS:
You will have information from AR 611-201, FM 10-23, FM 10-24, FM 10-25, FM 10-26, FM 10-52, FM 10-60, FM 21-10, TB MED 530, and SB 10-263.

STANDARDS:
You will advise the commander on utilization of food service assets; provide tactical advice for selecting a field kitchen site and laying out the area; advise the commander on food service water requirements; provide technical supervision of remote feeding; monitor usage, stockage, and condition of war reserve and subsistence in accordance with AR 611-201, FM 10-23, FM 10-24, FM 10-25, FM 10-26, FM 10-52, FM 10-60, FM 21-10, TB MED 530, and SB 10-263.
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LESSON

ADVISING THE COMMANDER ON FOOD SERVICE ASSETS

IN A THEATER OF OPERATIONS (TO)

MQS Manual Tasks:  03-5106.00-0078

03-5106.00-0079

03-5105.00-0085

03-5105.00-0088

OVERVIEW

TASK DESCRIPTION:

In this lesson, you will learn to perform the responsibilities of a food service advisor/technician in a theater of operations (TO).  You will learn to advise the commander on utilization of food service assets; provide tactical advice for selecting a field kitchen site and laying out the area; advise the commander of food service water requirements; provide technical supervision of remote feeding; monitor usage, stockage, and condition of war reserve and subsistence.

LEARNING OBJECTIVE:

TASKS:
Advise the commander on utilization of food service assets; provide tactical advice for selecting a field kitchen site and laying out the area; advise the commander on food service water requirements; provide technical supervision of remote feeding; monitor usage, stockage, and condition of war reserve and subsistence.

CONDITIONS:
You will be given information from AR 611-201, FM 10-23, FM 10-24, FM 10-25, FM 10-26, FM 10-52, FM 21-10, TB MED 530, and SB 10-263.

STANDARDS:
Advising the commander on utilization of food service assets; providing tactical advice for selecting a field kitchen site and laying out the area; advising the commander on food service water requirements; providing technical supervision of remote feeding; monitoring usage, stockage, and condition of war reserve and subsistence will be performed in accordance with AR 611-201; FM 10-23, FM 10-24, FM 10-25, FM 10-26, FM 10-52, FM 10-60, FM 21-10, TB MED 530, and SB 10-263.
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REFERENCES:
The material contained in this lesson was derived from the following publications:

AR 611-201

FM 10-23

FM 10-24

FM 10-25

FM 10-26

FM 10-52

FM 21-10

TB MED 530

SB 10-263

INTRODUCTION

As the food service advisor/technician, you will provide the commander with information on all aspects of food service assets in a TO.  In addition, the commander will expect you to know the best method for laying out a field kitchen depending upon the site, tactical situation, and equipment.  For soldiers to perform to the best of their ability while maintaining good moral, they need an adequate supply of nutritious meals.  Your knowledge and expertise are crucial factors needed to ensure successful missions in a TO.

PART A - ADVISE THE COMMANDER ON UTILIZATION OF FOOD SERVICE

ASSETS IN A TO

1.
Preparations for Briefing the Commander.

Before you advise the commander on utilization of food service assets, you must study the factors involved in the situation.  You need to find out all that you can about the situation, then be prepared to give recommendations to the commander for the best way to accomplish the feeding mission under the conditions and restraints existing in the situation.  There are several factors that you must consider, and they are discussed below.


a.
Review the Deployment Plan.  The deployment plan is a plan for how a unit leaves an area.  It covers who will go, and what equipment and supplies will go to the new station.  The deployment plan should also include the transportation method, troop strength, the troop mission, etc.


b.
Determine Feeding Configuration Plan.  The feeding configuration plan covers:

· Meal schedules.
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· Types of menus.

· Personnel use (cooks).

· The equipment available.

· The available subsistence supplies.

The feeding configuration plan is developed by the relationship of these elements to each other.  For example, the type of equipment available and the available subsistence supplies determine the type of menu that is used.


c.
Food Service Personnel.  The army field feeding system (AFFS) provides for a sufficient increase of food service personnel above the combat field feeding system (CFFS) authorizations for the preparation of T-Rations as well as A and B-Ration meals.  The enhanced cook allocation does not allow unlimited A-Ration meal preparation, but does support the revised Department of the Army (DA) wartime feeding policy of a hot A-Ration meal every third day when the tactical and logistical situations permit.  Cooks are allocated to fixed structure battalions and qualifying separate companies based on the manpower requirements criteria (MARC) process conducted during May and June 1988.  Each fixed-structure battalion and headquarters and headquarters company (HHC), and headquarters and headquarters detachment (HHD) of nondivisional battalions is appointed a food service sergeant.  Additionally, each mobile kitchen trailer (MKT) is appointed a working food service supervisor (first cook).


(1)
Divisions, Separate Brigades, and Armored Cavalry Regiments (ACR).  Under the AFFS for divisions, separate brigades, and ACRs, cooks are consolidated or assigned at the battalion level for fixed-structure organizations.  Fixed-structure organizations refer to battalions with a fixed number of subordinate units.  There are some exceptions to the basic concept at battalion level.  These exceptions are necessary to take into account how units are deployed and operate on the battlefield.  These exceptions include:

· Forward support medical companies of divisional medical battalions are staffed to feed all required personnel and 50 percent of their patient load.

· In the light infantry divisions, the division artillery (DIVARTY), HHC, and the 155 batteries are assigned their own food service teams.
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· The multiple launch rocket system (MLRS) battery has its own food service team.

· The divisional aviation maintenance company has its own food service team.

The extracts (Tables 3-1 through 3-11) in the appendix show cook allocations for authorized cooks in an organization and the organizations to be supported by divisions, separate brigades, and ACRs.  Unit and total strength figures are shown.  Remember that strength numbers constantly change from day to day.


(2)
Echelons above Division (EAD) and Nondivisional Units.  EAD separate companies with a strength of 100 or more must be provided cooks at company level based on the personnel strength supported.  Fixed-structure battalions in echelons above corps (EAC), (e.g., artillery, engineers, air defense, and aviation battalions) are treated the same as their divisional counterparts.  The battalions are authorized cooks accordingly.  Nondivisional separate units with a required strength of less than 100 are not provided with food service personnel.  These units must coordinate with nearby feeding units for support under the area feeding concept.


(3)
Perishable Subsistence Platoon.  AFFS and the revised standard for providing an A-Ration capability of two meals per week made it necessary to create a perishable subsistence platoon.  The platoon, capable of providing direct support (DS) and general support (GS) to a corps, was developed and subsequently activated in October 1987 to support the XVIII Airborne Corps.  It is tailored to support 55,000 soldiers with two A-Ration meals per week.  The platoon must be retained in the XVIII Airborne Corps to support A-Ration distribution in contingency situations.  In addition, four Reserve component platoons must be incorporated to provide wartime support.  Table 3-12 (appendix) shows personnel requirements for the platoon.


d.
Determine Subsistence Supply Support.  Before an exercise begins, you must work with the installation staff to coordinate the closing and consolidating of dining facilities.  You must also plan for transferring garrison missions, normally performed by subsistence supply units, back to the troop issue subsistence activity (TISA).  Other preparations include:

· Developing loading plans for field kitchens.

· Coordinating supply support among the TISA, ration breakdown points, and field kitchens.

· Planning for cross-service reimbursement during joint training exercises.
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· Determining subsistence support requirements.

In addition to those mentioned, you are expected to provide guidance on food service problem play in the exercise scenario.


e.
Review Menus.  Which menu is used in the field depends on the tactical situation and the availability of subsistence and refrigeration equipment.  There are several approved menus available through publication channels.  The menu board may opt to use one of these menus, modify an approved menu to meet field conditions and subsistence availability, or develop a new menu.  Army menus are based on the type of subsistence used.


f.
Determining the Menu Based on Geographical Considerations.  At first the troops in a theater eat operational rations or the standard B-Ration.  Later, when the logistics system is able to supply other food items, a command food plan is used which has been approved by the Army Center for Excellence, Subsistence (ACES).  The food plan must meet the minimum nutritional standards in AR 40-25.  The menu used may be the standard B-Ration menu, 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 location of the theater.  For example, wet pack items would be on the menu in a desert area to save water, and dehydrated items might be used in an arctic area because they are less prone to freezing.


g.
Types of Subsistence.  Subsistence may be divided into two types according to nutritional adequacy.  These two types are rations and food packets.


(1)
Rations.  A-Ration is the amount of food which is nutritionally adequate to feed one person for one day.  There are different types of rations available, and the menu board must choose the appropriate types according to the tactical situation and storage and handling capabilities.  The four types of rations issued are A, B, T, and packaged operational rations.


(a)
A-Rations.  Normally, the A-Ration is used in garrison, but it may also be used in the field.  A-Rations include perishable and semiperishable items.  The perishable items require refrigeration.


(b)
B-Rations.  The B-Ration includes only semiperishable items, primarily canned and dehydrated foods.

The standard B-Ration was originally planned for subsisting members of the armed forces during operations that permit organized dining facilities but preclude the use of perishable supplies.  The bulk issue of B-Rations for 100 people is used for
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mass feeding in areas where kitchen facilities, without refrigeration, are available.  Under the Army Field Feeding System (AFFS) concept, certain B-Ration components are used to enhance T-Ration meals.  When the theater stabilizes, B-Ration meals may be prepared, if available, as the commander dictates.  When this ration is used in operations where perishable supplies are available, make every effort to substitute with the perishable counterparts as soon as possible.

As the B-Ration is supplied in bulk and used according to planned menus, it is designed to aid such substitution on a line-item basis.  Several attempts have been made during the post-World War II period to stabilize the B-Ration.  This was done so that a complete ration could be stocked and available in the early days of an emergency when long lead items were matched with vendor-supplied items to provide a balanced ration.  This system did not meet with much success due to varying shelf life and limited container sizes.  Unitized B-Rations are currently available from the wholesale supply system when special coordination is made with the DA Deputy Chief of Staff for Logistics (DCSLOG).

According to the 1982 data in Figure 1, the total weight and cubage of B-Rations include all regular menu components, bread ingredients, condiments, and seasonings.  For typical menus, see Supply Bulletin (SB) 10-495 and SB 10-495-1.  Other characteristics of B-Rations are described below.

[image: image2.png]Net weight of ration: 3.0857 pounds

Gross weight of ration: 3.6390 pounds

Gross cube of ration: 0.1173 cubic feet





Figure 1.  Total Weight and Cubage of B Rations.

· Packaging.  B-Ration components are packaged in various sized cans, cartons, pouches, envelopes, and bags.  They are supplied in bulk and unitized.

· Menus.  Presently, there is a 10-day menu cycle (SB 10-495, Standard B-Ration for the Armed Forces).  Menus for special diets are in SB 10-495-1 (Standard B Hospital Rations for the Armed Forces).
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· Present Status.  B-Ration components are available from the Defense Logistics Agency (DLA).  Requisitions must be made according to the existing supply procedures of each military service concerned.

· Preparation Requirements.  Cooks require special training in the preparation phase of B-Rations.  They must be careful when rehydrating food items.  The following are special requirements and helpful hints when using B-Rations.

· Water.  To prepare food for 100 persons for one day, you need 64 to 86 (75 average) gallons of water.  This includes water for beverages included on the menu, but not for bread, drinking water, or water for sanitation.

· Time.  Two cooks will need two to four hours to prepare a meal for 100 persons.  Additional personnel are required for serving and cleaning up.  Some items require longer rehydration periods to obtain a quality product.


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

· Use.  T-Rations were designed to provide the army in the field with subsistence.  This system increases the potential number of high quality, nutritionally adequate hot meals, even in highly mobile situations, while reducing the manpower, fuel, and water requirements for feeding.

· 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 DLA wholesale depots.  The first T-Ration modules were shipped in April 1986.
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· 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 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 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.  Figure 2 lists the items in the accessory dining pack included in each meal module or tray pack for 36 people.  Each item is individually wrapped.  Figure 3 lists the condiments included in each meal module.

[image: image3.png]Items included with the meal module, tray pack, 36-persons (NSN
7360-01-J19-2026).

Accessory Dining Pack - 36 Each

ITEM
Plastic Fork, heavy duty, 1 each
Plastic Knife, heavy duty, 1 each
Plastic Spoon, heavy duty, 1 each
Napkin, table, paper, 1 each
Sugar, refined, 1 each
Salt, table, 1 each
Pepper, black, ground, 1 each

Paper Tray, five-compartment, NSN 7350-01-012-8787, 36 each.

Cups, hot/cold drink, molded cardboard, 8 oz, NSN
7350-00-049-6498, 72 each.

Bag, waste receptacle, black polyethylene (5 mil), NSN
8105-00-579-8451, 3 each.

NOTE: These recommended NSNs are deemed minimum acceptable
quality and are provided as a guide. Color will be subdued to

reduce battlefield signature and may be substituted for all white
items.





Figure 2.  T-Ration Accessory Pack methods.

· Heating and Reheating.  Tray packs are heated by immersion in hot water for about 15 to 45 minutes.  Vegetables require about 15 minutes to heat.  If the cans are


8
QM 3859

overheated, especially vegetable items, they swell.  Some swelling is expected, but overheating causes excessive swelling.  Dense items always require the entire 45 minutes to heat.  If tray packs become extremely cold or are frozen from arctic conditions, the heating time must be adjusted.  Tray pack rations that have been heated and not opened may be reheated one time and used at the next meal.  The local food advisor must establish a method of marking to indicate the first heating.  Once heated or reheated, the tray pack ration must be consumed by the using unit or disposed of according to the procedures in AR 30-21.  When heated, tray packs cannot be accepted for turn-in by the TISA.  Figure 4 lists the serving sizes for T-Rations.

[image: image4.png]ITEM
Coffee, instant, individual

Cream Substitute, individual

Hot Sauce
Jelly
Peanut Butter,

individual

UNIT OF ISSUE
18 package
18 package
1 bottle
18 package
18 package




Figure 3.  T-Ration Condiments.

[image: image5.png]ITEM

ENTREES (BREAKFAST)
Bread Pudding w Ham
Canadian Bacon in Brine
Cornmeal Cereal

Corned Beef Hash

Creamed Ground Beef

Eggs and Ham

Grits w Cheese and Bacon
Ham Slices

Hominy Grits w Butter

NUMBER SERVINGS
PER TRAY

18

PORTION SIZE

2/3 cup
3 slices
2/3 cup
2/3 cup
2/3 cup
2/3 cup
2/3 cup
2 slices
2/3 cup





Figure 4.  Serving Sizes for T-Rations.
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[image: image6.png]NUMBER SERVINGS
ITEM __PER TRAY

Omelet w Bacon Pieces 18
Omelet w Bacon and Cheese 18
Omelet, Western Style 18
Omelet w Sausage and Potatoes 18
Pork Sausage Links 18
Potatoes w Bacon Pieces 18

ENTREES (DINNER)

Beef Stew 12

Beef Pot Roast w Gravy 12

Beef Swiss Steak w Gravy

Chili con Carne

Chicken a la King

Chicken Breast w Gravy

Chicken Cacciatore

Chicken Stew w Gravy

Chicken w Noodles

Hamburger

Lasagna w Meat Sauce

Meatballs/Rice/Tomato
Sauce/Cabbage

Swedish Meatballs w Brown Gravy

Beef in Barbecue Sauce

Beef Strips and Green Peppers

Beef Roast w Mushroom Gravy

Beef Tips w Gravy

Chicken Slices w Gravy

Frankfurters in Brine

Meat Loaf w Mushroom Gravy

Pork in Barbecue Sauce

Pork Slices w Gravy

Turkey Slices w Gravy

STARCH ITEMS

Beans w Bacon

Buttered Noodles
Escalloped Potatoes
Glazed Sweet Potatoes
Macaroni and Cheese
Potato Salad

Potatoes in Butter Sauce
Spanish Rice

White Rice

PORTION SIZE

2/3 cup
2/3 cup
2/3 cup
2/3 cup
3 links
2/3 cup

cup
slices
slice
cup
cup
breast
cup
cup
cup

o b e N

cut 3 x 4

2 meatballs

2 meatballs

2/3 cup
2/3 cup
2 slices
2/3 cup
2 slices
2 franks
2 slices
2/3 cups
3 slices
4 slices

2/3 cup
2/3 cup
2/3 cup
2/3 cup
2/3 cup
2/3 cup
2/3 cup
2/3 cup
2/3 cup





Figure 4.  Serving Sizes for T-Rations (Continued).
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[image: image7.png]NUMBER SERVINGS

ITEM PER TRAY PORTION SIZE
VEGETABLE ITEMS

Carrots, Sliced 18 2/3 cup
Creamed Corn 18 2/3 cup
Glazed Carrots 18 2/3 cup
Green Beans 18 2/3 cup
Peas w Mushrooms 18 2/3 cup
Peas w Carrots 18 2/3 cup
Mixed Vegetables 18 2/3 cup
Whole Kernel Corn 18 2/3 cup
DESSERT ITEMS IN TRAYS

Apple Dessert 18 2/3 cup
Apple Coffee Cake 18 cut 3 x 6
Blueberry Cake 18 cut 3 x 6
Blueberry Dessert 18 2/3 cup
Chocolate Cake 18 cut 3 x 6
Cherry Cake 18 cut 3 x 6
Marble Cake 18 cut 3 x 6
Pound Cake 18 cut 3 x 6
Spice Cake 18 cut 3 x 6
DESSERT ITEMS IN NO 10 CANS

Applesauce 18 2/3 cup
Chocolate Pudding 18 2/3 cup
Fruit Cocktail w Syrup 18 2/3 cup
Peaches w Syrup 18 2/3 cup
Pears w Syrup 18 2/3 cup
Pineapple w Syrup 18 2/3 cup

2 serving spoonfuls = 1 cup
1 heaping spoonful = 2/3 cup

BEVERAGES

Grape Juice, Instant 18 1 cup
Orange Juice, Instant 18 1 cup
Grape Beverage Base, 1 pkg 18 1 cup
Lemon Beverage Base, 1 pkg 18 1l cup
Lemon-Lime Beverage Base, 1 pkg 18 1 cup
Orange Beverage Base, 1 pkg 18 1 cup
Cherry Beverage Base, 1 pkg 18 1 cup




Figure 4.  Serving Sizes for T-Rations (Continued).
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· Packaged Operational Rations.  A packaged operational ration is packaged as three individual meals.  This ration may be prepared without the support of a kitchen.  The Army uses meals, ready to eat (MRE) as its standard packaged operational ration.

· Food Packets.  Food packets are lightweight packages of food issued to troops under combat conditions, when resupply may be uncertain.  One or more packets do not necessarily constitute a nutritionally adequate ration.  Food packets used by the Army include the food packet, long-range patrol and the food packet, survival, general purpose.


(2)
Types of Menus.  The subsistence items to be used are selected at a menu board meeting.  In the field, the food service sergeant orders by the numbers of meals required; therefore, he must follow the menu prescribed by the menu board.  For a field training exercise, the menu is probably SB 10-263 (14-day US Army Reserve Component and Field Training Menu), which includes both perishable and semiperishable items.  A sample SB 10-263 menu is in the appendix.  The menu may also be SB 10-495 (Standard B-Ration for the Armed Forces), which includes only B-Rations.  The menu board may write a menu especially for the training exercise.  In a theater of operations, a theater menu may be used.  The type of subsistence depends on the tactical situation.  At the start of combat and during intense conflict, the troops eat MREs.  As soon as the tactical situation is stable and cooking is possible, the troops eat B or T-Rations.  When supply lines are able to handle perishables, A-Ration items are added.  Any theater menu is probably made up of a combination of different kinds of subsistence.  Figure 5 provides information which must be considered when planning menus for field operations.  For example, you must ensure that A-Rations are refrigerated in storage and transit.


h.
Determine Equipment Requirements.  Determine the correct feeding equipment that troops will need and ensure that they know how to use it.


(1)
Individual Ration Heating Devices.  There are two individual ration heating devices available to provide the soldier with a way to heat the MRE entree packets and to heat water for instant soups and beverages.  These devices are the canteen cup stand and the mounted individual ration heating device (MIRHD).
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[image: image8.png]ITEM ’ MENU ! SPECIFICATIONS l REMARKS

A-RATION SB 10-260 Net weight per ration: 5.38 1b* Regquires refrigeration
SB 10-263 Gross weight per ration: 5.53 Ib” In storage and in transit.
Cube per ration: .238 cu ft*
Refrigerated storage space
per ration: .122 cu ft*

B-RATION SB 10-485 Net weight per ration: 3.15 |b Requires about .75 gal
Gross weight per ration: 3.782 1b of water per man per
Cube per ration: .1164 cu f1 day.

MRE 12 available | Gross weight per case: 16 Ib Will replace meal,

Weight per meal: 1.03 1b combat, individualand
Cube per case: .93 cu ft food, packet, in-flight,
Cube per packet: .046 cu f individual.

Meais per case: 12 {1 each menu)

FOOD 8 available | Gross weight per case: 36 Ib Requires 40 1o 46 oz of

PACKET, Weight per packet: .70 Ib water per packel.
LONG-RANGE Cube per case: 1.84 cu
PATROL Cube per packet: .046 cu ft

Packels per case: 40 {5 each menu)





Figure 5.  Ration Planning Factors.


(a)
Canteen Cup Stand.  This is a reusable, lightweight, aluminum stand that fits over the standard Army canteen cups for travel.  This piece of equipment allows the foot soldier to heat his MRE by immersing it in a canteen cup of water.  The water is heated by the standard trioxane heat tablet, or any other combustible material, if necessary.  One canteen cup stand must be issued to each soldier.  Also, the canteen cup stand can be used to heat water for coffee, soup, or hot chocolate.


(b)
MIRHD.  The MIRHD is a fabric heater and is designed to heat four MRE pouches simultaneously within 20 minutes.  One MIRHD must be issued for each crew-served vehicle.  The heater is equipped to be plugged into an auxiliary receptacle on a crew-served combat vehicle.  This gives crew members a means to heat the MRE entree and water for soups or beverages.


(2)
Mobile Kitchen Trailer.  The kitchen, field, trailer mounted is commonly called the mobile kitchen trailer (MKT).  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
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standard 2 1/2-ton or 5-ton truck.  A helicopter or cargo aircraft can also move it.  The various models of the MXKT are the MKT-75, MKT-75A, MKT-82, MKT-85, and the MKT-85A.


(a)
Configuration.  The MKT is covered by a metal roof that can be lowered for storage and transport and raised when food is prepared or served.  After the roof has been raised, mosquito netting may be attached to keep insects out.  Also, the kitchen has detachable fabric sides to protect the soldiers from cold or rainy weather.  Figure 6 shows the MKT in its three configurations.

[image: image9.png]



Figure 6.  Various Configurations of MKT.


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


14
QM 3859


(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.


(d)
Packing.  After meals have been served, the kitchen can easily be packed up in the travel mode.  The packing process is very important.   If the kitchen is not properly packed, the trailer can become permanently damaged.  It is imperative that soldiers are trained according to the detailed procedures in Technical Manual (TM) 10-7360-206-13.


(3)
Characteristics of a Kitchen Company Level Field Feeding (KCLFF).  The KCLFF (Figure 7) is a unique collection of equipment.  It is an austere system that is designed and staffed to provide one T-Ration meal per day.  The KCLFF is operated by one cook and one other soldier supplied by the unit.  One KCLFF provides up to 200 soldiers with one hot T-Ration meal per day.  The high-mobility multipurpose wheeled vehicle (HMMWV) and the commercial utility cargo vehicle (CUCV) serve as the primary movers for this piece of equipment.  The components are listed in Figure 8.  Accessory equipment used with the KCLFF is listed in Figure 9.

[image: image10.png]DISPENSER
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Figure 7.  Kitchen Company Level Field Feeding.


15
QM 3859

[image: image11.png]7360-01-200-9828)
PER
ITEM NSN KCL
Beverage Dispenser 7320-01-093-7371 4
Burner Unit, M2/M2A 7330-00-842-9247
Cooking pot, 10-gallon with cover 7330-00-252-2307
Cooking pot, 15-gallon with cover 7330-00-292-2307
Heater cabinet
Meal carrier: (catalog nomenclature: 7330-01-234-2163
insulated food container, pan
carrier, side loading
Insulated food container with inserts 7330-00-238-2411
Pot cradle assembly
Table, work/serving
Lifter, tray pack, extracting 7330-01-234-2164
Lifter, tray pack, serving 7330-01-224-0914





Figure 8.  KCLFF Equipment List.


(4)
Components Associated with Field Kitchens.


(a)
M2 Burner Unit.  The M2 burner unit is the heat source for the M59 range and the KCLFF.  New models of the burner unit have one U-shaped fuel tank.  Older models have two fuel tanks.  You must ensure that the 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.  They must also ensure that the cooking area is well-ventilated.


(b)
Using the M2 Burner Unit without the Range.  In an emergency, you can cook on the M2 burner unit alone.  The unit must be taken out of the range and put on well-cleared, level ground.  A pot cradle must be used to keep the bottom of the pot above the generator of the burner unit.  THIS IS A MUST.  For more information and operating instructions on the burner unit, see TM 10-7360-204-13&P (Operator's Operational and Direct Support Maintenance Manual).


(c)
M59 Field Range Outfit and Accessories.  The M59 range is portable and can be adapted to the different cooking jobs found in field operations.  One field range outfit can be used as a single unit to cook for up to 50 people, or a group of ranges can be used to cook for more than 50 people.  Each range comes with pots, pans, and cooking and serving utensils.  One accessory outfit is authorized for every one to four ranges.  The accessory outfit has tools, a tool box, tie down chains, and other items such as a can opener, egg whip, and fire extinguisher.
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(d)
Using the M59 Range.  The M59 field range can be used to bake, roast, boil, grill, and deep-fat fry foods by putting the burner unit in the correct position.  It can be used in either the top or bottom position.  When it is used in the top position, the slide shutters on the range cabinet must be opened.  The slide shutters on the range cabinet must be closed when the unit is in the bottom position.

WARNING:
Before placing a burner unit in either position, the other position must be empty.  Operating a range with two burner units could lead to injury or death.
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Figure 9.  Accessory Equipment List for KCLFF.


i.
Determine Appropriate Serving Line Configuration.  After the food is prepared, it must be served as soon as possible.  If the troops are in danger of being attacked, the soldiers must set
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up a one-way, staggered serving line as shown in Figure 10.  If attack is not likely, set up a one-way, straight serving line as shown in Figure 11.  When using an MKT, the serving line must be set up inside.  Cold foods may be served on one side of the trailer and hot foods on the other side.  Soldiers may enter the trailer from either end, but all soldiers must move through the serving line in the same direction.  A U-shaped serving line must be used when attack is not likely.  When under threat of attack, two serving lines must be set up, one on each side of the trailer.  Troops pass through the line at a 5-meter (17-foot) interval.  This reduces the time needed to serve a meal.  Once the troops are served, they spread out to reduce the chance of casualties in case of an enemy attack.  When there is intense combat for short periods of time, hot meals must not be served in combat, instead, the troops are served MREs.  However, as combat conditions allow, and when the rations and equipment are available, the troops can be served at least one hot meal a day.
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Figure 10.  Serving Lines Under Threat of Attack.


j.
Using the Predeployment Planning Checklist.  Class I and the food service predeployment planning are necessary to ensure a successful mission.  Use the planning checklist in Figure 12 to determine whether or not all the necessary information is given for a successful Class I and food service mission.

2.
Summarize Information.

After you have analyzed the situation and the factors discussed above, summarize your findings and recommendations.

3.
Brief the Commander.

Give the commander an oral or written brief on your findings.  Make the brief concise, realistic, and accurate.  The commander
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relies on your input to make plans that are critical to the success of the mission.
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Figure 11.  Serving Lines when Attack is Unlikely.
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Figure 12.  Predeployment Planning Checklist.

PART B - PROVIDE TACTICAL ADVICE FOR FIELD KITCHEN

SITE SELECTION AND LAYOUT

1.
Deployment Techniques.

In order to have a successful food service mission, these deployment factors and procedures below must be considered.
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· Unit movement to the deployment site, including ground and air movement, overnight stops, rest halts, railheads, and alert holding areas.

· Site selection, layout (rear area), and camouflage.

· Field feeding procedures including:

· AFFS concept changes.

· Feeding doctrine (light forces, heavy forces, and EAD).

· Remote site feeding.

· Logistics package (LOGPAC) concept.

· Accountability.

· AFFS capabilities and characteristics.

2.
Unit Movement.

Unit movement to the deployment site may take as little as one hour or may involve days or weeks of travel.  The unit movement control officer and the division or corps transportation officer prepare the unit movement plans.  They are a good source for detailed information on when units will deploy, how they will deploy (air or ground), unit movement timetables, and convoy routes.  Movement information is vital because of the varied food service requirements from the home station until the unit arrives at the deployment location.  In addition to feeding soldiers three meals per day, warming and cooling beverages should be prepared for convoy rest halts, rail heads, and alert holding areas.

3.
Field Kitchen Site Selection.

Once the unit arrives at the deployment location, step one is to determine the best available site for the field kitchen operation.  The best site is in or near a building in a built-up area or in an area with as many good features as possible.  The unit commander or food service officer (FSO) specifies the general location of the site.  However, you are the technical expert, and you must consider the characteristics of a good field site.  Those characteristics are listed in Figure 13.

4.
Field Kitchen Site Layout (Rear Area).
Next, the layout for the field kitchen operation must be determined.  Figure 14 suggests a layout for a rear area field kitchen site, to include the following:
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Figure 13.  Characteristics of a Good Field Site.
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Figure 14.  Field Kitchen Site Layout (Rear Area).
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· Where to place the different facilities (e.g. waste disposal facilities) required to operate the rear field kitchen operation area.

· The characteristics for the site selection.

· A smooth traffic flow through the serving line and mess kit laundry line so that troops can get away from the area easily if they must move fast.

· The locations of the water-sterilizing bags, handwashing devices, lighting area, ration storage, gasoline storage, and refueling area.  If one bag is authorized, it must be put in the bivouac area.  If there is more than one bag, one must be put in the dining area and the others in the bivouac area.

· The location of latrines.  Ensure that latrines are at least 90 meters (100 yards) downhill from the kitchen trailer or tent, and at least 27 meters (30 yards) from the water source.  The field kitchen area must be camouflaged to keep enemy aircraft, ground forces, or infrared sensors from finding it.

5.
Water-Sterilization Bag.

Water-sterilization bags are the source of treated drinking water in field kitchens.  There is one 36-gallon canvas bag for each 100 people at the field kitchen.  Treated water to fill the bags is brought to the area in water trailers, tanks, trucks, or water cans.  Ensure that personnel are directed to set up and fill the bags as described below.

· Select an area to set up the bags.  The area must be readily accessible to the users.  It must have good drainage and overhead protection.

· Set up the bags.  The bags can be hung from a tree limb or from a tripod.  To build a tripod, lash three poles together.  Dig a sump pit under the bag and fill the pit with gravel or stones.

NOTE:
Remember that 36 gallons of water weigh nearly 300 pounds.  If you hang the water sterilization bag from a tree limb, be sure that the limb is strong enough to support the full bag.
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· Fill the bags.  Untie each bag and lift its cover.  Inspect the bag for cleanliness.  If it is dirty, clean and sanitize it with food service disinfectant.  Fill the bag with potable water.  Check the spigots for leaks and tighten them if necessary.  Replace the cover and secure it tightly.  Finally, check the water for chlorine.

6.
Camouflaging.

The KCLFF must be camouflaged after it is set up.  Ensure that troops follow the points below when they camouflage the KCLFF equipment and feeding site.

· Do not gather in large groups to eat.

· Ensure that the area and equipment cannot be seen from the air.  Set them up under trees or camouflage nets.

· Screen the dining area from view with trees and brush if setting up near the front edge of the battle area.

· Bury tin cans and litter from packaged rations.  Hide the area where refuse is buried, or bag it for removal to an approved disposal site.  When disposing of T-Ration pans, nest them into one another to reduce volume.  When disposing of trash, follow the local regulatory requirements.  A minimum of 2 feet of soil must cover the burial pit to keep out rodents, if burial is the chosen method of disposal.

· Camouflage the equipment and other things that might reflect light.

· Use light discipline when necessary.  If you have to black out completely, stop cooking.  Since kitchens are hot, infrared sensors can find them.  For safety, issue and eat MREs.

7.
Field Sanitation.

The food service sergeant must ensure that his soldiers follow established sanitation standards in the areas of:

· Personal hygiene.

· Cleaning and maintaining equipment.

· Dishwashing.

· The disposal of waste.
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· Inspecting, storing, and handling food.

· Storage, such as insect and rodent control, the purity of water supplies, and sanitation in other areas of field operations.

The unit's field sanitation team must advise them on sanitation standards and help ensure that these standards are maintained.


a.
Personal Hygiene.  The safety of food depends mainly on the health and hygiene of the people who handle it.  Everyone who works in the kitchen should maintain high standards of personal hygiene.  You must enforce standards for personal hygiene.


(1)
Health Cards.  The installation medical authority (IMA) may require health cards (food handler certificates) for food service workers.  A health card does not automatically mean that workers are disease-free.  It is possible to have a good health examination one day and be sick the next day.  In some parts of the world, health cards for workers are emphasized more than in the United States.


(2)
Inspection.  Advise the food service sergeant to inspect all food handlers at the beginning of each work day.  He must not let anyone who has a cold, cough, sore throat, intestinal illness, cut, sore, or skin infection handle food.  He must send these people to the medical unit for an exam.


(3)
Food Service Operations.  Food handlers may transmit germs by picking their nose, scratching, using the latrine, and by smoking.  The food service sergeant must require food handlers to wash their hands and the exposed portions of their arms after using the latrine, between tasks, and after breaks.  He must not let workers clean garbage cans, sewers, drains, latrines, or grease traps during food preparation periods.  The food service sergeant must ensure that his workers are always clean and healthy.  Advise him not let anyone handle food if he doubts that person's health.


b.
Ration Transport.  Advise dining facilities to use soap and water to clean the trucks that carry rations and ice from the supply source to the kitchen.  Advise against putting rations on the bed of the truck.  Perishables must be put in an ice chest.  Ensure that all other items are on dunnage.  The top, sides, and back of the trucks must be covered to keep out dirt.  Ensure that rations are protected from dirt and the weather before, during, and after unloading.
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8.
Field Sanitation Team.

Field sanitation teams serve as advisors to the commander concerning those preventive medicine measures (PMM) that must be taken by individuals and the unit to prevent diseases and nonbattle injuries (DNBI).


a.
Tasks.  To assess the medical threat properly, the team members and unit leaders must:

· Inspect water containers and trailers.

· Disinfect unit water supplies.

· Check the unit water supply for chlorine.

· Inspect unit waste-disposal operations.

· Inspect unit field food operations.

· Control insects, spiders, and other animals in the unit area.

· Train unit personnel in the use of individual PMM.

· Monitor the status of the PMM in the unit.

In addition, team members must--

· Assist in the selection of the bivouac site.

· Supervise the construction of all field sanitation devices.


b.
Selection of Personnel.  The selection of personnel for the unit field sanitation team must be based on the following:

· Units using their organic medical personnel, such as company aidmen, as the field sanitation team.

· The team members must be personnel whose normal field duties allow them to devote sufficient time to field sanitation activities.

· Each individual selected must have at least 6 months of duty remaining with the unit on the date of appointment.

· At least one member must be a noncommissioned officer (NCO) when organic medical personnel are not available.
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c.
Scope of Field Sanitation Team Operations.  The field sanitation team:

· Conducts control operations in the field and within the unit areas in garrison as directed by the commander.  The field sanitation team is in a training status under normal garrison conditions.  During mobilization, the field team must perform sanitation duties.

· Ensures that unit leaders are supervising the disinfection of the unit water supply.

· Instructs the troops in methods of individual water purification.

· Assists the commander by inspecting food service operations.

· Monitors the construction of garbage and soakage pits and the inspections for proper waste disposal.

· Monitors the construction of field latrines and urinals and inspects them for proper sanitation.

· Provides prime time training in the use of individual PMM.

· Applies pesticides as required for the control of insects and spiders.


d.
Training.  Members of the field sanitation team are required to receive training in basic sanitation techniques, disease control, and individual PMM, such as:

· The use of insect repellents, uniform impregnants, and protective clothing.

· The use and repair of screening and bed nets.

· The use of residual and space insecticide sprays.

· Rodent control measures.

· Food service sanitation.

· Unit waste disposal.

· Water purification procedures, to include the determination of chlorine residual.
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· Personal hygiene.

· Heat and cold injury prevention, including wet bulb globe temperature index determination and the use of the windchill chart.

· Other subjects as they relate to the medical threat in the unit's area of operation.


e.
How to make your Field Sanitation Team the Best in the Battalion.   Make your field sanitation team the best in the battalion by:

· Selecting soldiers that can be relied on.

· Ensuring that after they are trained, they are used during:

· The Army Training and Evaluation Programs (ARTEP).

· Field Training Exercises (FTX).

· Prime time training on PMM.

· Predeployment training on the medical threat in the area of operation.

The sanitation team must not be just another inspector general requirement; it must be made an asset.  The field sanitation team has a critical role in protecting the health of unit personnel.

9.
Disposal Methods.

Ensure that food waste, cartons, and cans are disposed of often so that they do not cause odors and do not 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 the soldiers' health.


a.
Liquid Waste.  Ensure that dining facilities get rid of liquid waste in a soakage pit or trench.  Each soakage pit or trench has a grease trap.  The grease trap strains out solid matter, soap, and grease.  The soil absorbs the liquid waste.  If a unit expects to be at a site for less than two weeks, one pit must be dug for every 200 diners.  If a unit expects to stay at a site for two weeks or longer, two pits must be dug for every 200 diners.  Each pit must be used on alternative days.  If the groundwater level is close to the surface, or if there is rock or clay near the surface a soakage trench must be dug.


b.
Solid Waste.  There are two methods for getting rid of solid waste in the field, burn it or bury it.  These methods are described below.
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(1)
Burying.  If troops are at a site for less than one week, they must bury solid waste in pits and trenches.  The pits and trenches must be at least 27 meters (30 yards) from the dining area.  They must also be at least 27 meters away from any water source that is used for cooking or drinking.  Soldiers must use a garbage pit if they are at a site for one day.  If at a site from two days to a week, the garbage trench must be used.  Soldiers must flatten the cans and break up the boxes before they bury them.  T-Ration cans must be nested inside of each other.  During peacetime, ensure that the troops are aware of environmental regulations that prohibit burying trash.  Burying waste/trash is not allowed in CONUS.


(2)
Burning.  If troops are at a site longer than one week, they must burn solid trash in an open incinerator.  They must use an inclined or cross-trench incinerator.  Incinerators do not burn liquid waste, so soldiers must separate the liquid from the solid waste by straining the garbage.  Ensure that they strain it with a coarse strainer, such as an oil bucket, a can, or a 55-gallon drum with holes in the bottom.  They should pour the liquid through a grease trap into a soakage pit or trench.  Next, soldiers must burn the solids that are left.  They must then bury or haul garbage that will not burn to a disposal site.  Ensure that the field incinerators are at least 45 meters (150 feet) from the kitchen and dining areas so that the odors will not bother the cooks and diners.  Advise dining facilities to be aware that incinerators make smoke, and this may allow the enemy to identify their position.  Again, during peacetime, soldiers must abide by regulations which prohibit burning trash in CONUS.

PART C - ADVISE THE COMMANDER ON FOOD SERVICE WATER

REQUIREMENTS IN A TO

1.
Availability of Raw Water Supplies.

Ensure that unit commanders provide soldiers with the required amount of safe drinking water at all times.  Unit commanders must ensure that personnel understand the dangers of drinking unsafe water.  They must enforce strict discipline so that personnel will drink only approved water, in the amounts needed for the area and type of operations.  Troops must conserve purified water and protect water sources with good sanitation habits.


a.
Inland Surface Water.  In most environments, inland water is the most accessible type of water source.  It is also the easiest to use with the purification equipment most water supply units have.  Also, this source is the most easily developed.  This subcourse is mainly concerned with surface water which can be made potable by field units with equipment listed in applicable tables of organization and equipment (TOEs).
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b.
Groundwater.  Groundwater sources include springs and wells.  Springs yielding at least 20 gallons per minute can be used as sources of water in the field if they are properly developed.  The construction, development, and completion of wells are the responsibilities of engineer units.  Planners must remember that well development requires substantial research, planning, and lead time.  They must also be aware that in nuclear, biological, and chemical (NBC) operations, groundwater is likely to be less contaminated than surface water.  This does not mean that groundwater is always potable.  It may be naturally contaminated.  In some cases, it could contain NBC contaminants.  Well water must be tested before it is used.


c.
Seawater.  Seawater is very different from fresh water, so it requires different methods of purification.  Normal coagulation and filtration processes are not effective in treating seawater for military operations.  The only practical method devised to desalt seawater is reverse osmosis.  New water-purification equipment that is being developed is based on this method.  Still, this equipment produces potable water more slowly as the level of dissolved solids increases.  Therefore, seawater must be used only when there are no adequate fresh inland surface or groundwater sources.


d.
Rainwater, Ice, and Snow.  Rain, ice, and snow can provide water.  Advise dining facilities to use it when necessary.


(1)
Rainwater.  In the tropics and other areas of abundant rainfall and rapid surface runoff, rain is the main source of water for the inhabitants.  However, there may not be enough rainwater to supply both the civilian population and the military.  There may be enough to supply small units for limited operations, however, other sources must be used if available.  As with other sources, rainwater is not considered potable until it is tested and treated.  Impurities in the air or on the collecting surface may contaminate it.


(2)
Ice and snow.  Melting ice or snow can supply water for individuals or small units in emergencies.  However, this method cannot be used to supply larger units.  For such units, the large amounts of fuel the process would require to make it melt is impractical.  If individuals or small units must use this source, they should use ice rather than snow, whenever possible.  Ice yields more water for a given volume.  Also, snow and ice may be contaminated.  Therefore, all water from these sources must be treated before it is drunk.  If no other source is available, and even melting snow or ice is not possible, personnel can eat small amounts of snow.  This snow must be placed in the mouth, not sucked.  This prevents chapped or cut lips.  To repeat, this method is to be used only as a last resort since consumption of
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large amounts of snow will reduce the body temperature.  This can result in hypothermia and, in extreme cases, death.

2.
Environmental Influences.

The raw water supply may be greatly affected by the environmental region.  This is especially true in arctic and arid regions.


a.
Arctic Regions.  In the northern portions of Alaska, Canada, Greenland, and Siberia, temperatures stay below freezing much of the year.  After the spring thaw, surface water collects in swamps, lakes, and streams.  These sources can be developed for use during the summer.  Water from deep lakes and streams which does not freeze to the bottom can be developed for use throughout the year.  If no satisfactory surface source can be located and developed, a groundwater source must be developed.


(1)
Summer conditions.  During the summer, the numerous lakes and streams in arctic regions may be developed as sources.  The intakes must be protected from floating objects, especially after the spring thaw.  Arctic streams often have a great deal of silt, which must be removed.


(2)
Winter conditions.  During the winter, surface sources freeze to the bottom unless they are deep.  Ice can form to a thickness of 6 to 8 feet in one winter.  It is seldom a good idea to build dams and reservoirs to store surface water during the winter.  Water may thaw the adjacent frozen ground and cause slides, cave-ins, or settling.  For this reason, wells generally are better than reservoirs.


b.
Desert Regions.  Available water sources are limited and widely dispersed in desert regions.  There is almost no surface fresh water.  Most desert operations require extensive storage and distribution capabilities.  The ability of engineers to tap groundwater sources varies with the geographic region.  Most desert regions are great waste-filled valleys separating high mountain ranges.  Many such valleys are interior basins with no river outlets.  Streams running down the mountains lay coarse, fan-shaped deposits along the sides of the mountains and into the valleys.  Most of the water sinks into these deposits.  The water from the upper slopes that does not sink into the deposits and is not lost by evaporation, drains into the lowest parts of the closed desert basins.  It collects there.  Engineers may be able to tap this water with wells.  Water evaporates from the basins and leaves salt concentrations near the surface.  The main problem with locating a good quality water supply in a desert region of basins and ranges is that the water may be salty.  Parts of northern Africa and interior Australia have desert regions on high plateaus without mountain ranges.  Such regions lack the sediment deposits, and they receive very little
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rainfall.  There are rarely supplies of groundwater near the surface.  In desert areas of Asia, Africa, and South America, there may be undeveloped water supplies at depths of several hundred feet.  If a geological study or flourishing plant life in the region indicates there is water at a deeper level, it may be wise to test drill to depths below those of native wells.

3.
Water Consumption Planning Factors.

Advise dining facilities to make water consumption plans for their troops according to the factors below.


a.
Determine the Number of Personnel to be Supported.  Authorized strength is the total strength authorized for the command or theater by the TOE.  Ensure that it is considered when determining water requirements.


b.
Determine the Length of Deployment.  The unit movement to the deployment site may take as little as one hour or may involve days or weeks of travel.  The unit movement control officer and division or corps transportation officer prepare the unit movement plan.  Movement plans are a good source for detailed information on when units deploy, how they deploy (air or ground), unit movement timetables, and convoy routes.  Movement information is vital because of varied food service requirements from the home station until units arrive at the deployment location.  In addition to feeding soldiers three meals per day, warming and cooling beverages may be prepared for convoy rest halts, rail heads, and alert holding areas.


c.
Determine Types and Quantities of Kitchen Equipment to be Used.  Refer to Part A for information on this.


d.
Determine Types and Quantities of Rations to be Consumed.  Refer to Part A for this information.


e.
Determine Type of Sanitation Method to be Used.


(1)
Water Treatment.  Normally, water used for cooking, preparing beverages, and dishwashing comes from a source approved by the medical authority.  In an emergency, when no approved source of water is available, whatever water that is found must be used.  The water must be disinfected before it is used for preparing food, drinking, or dishwashing.  If the water is in a man-made container, such as a tank or pipe, it must be first tested for previous disinfection.


(2)
Mess Kit Laundry Line.  The primary means of washing and sanitizing pots, pans, serving utensils, and field kitchen components in the field is the mess kit laundry line.  The major
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components of this equipment are the immersion heater and three 32-gallon galvanized cans.


(3)
Disposable Eating Utensils.  Potable water is needed to prepare food, sanitize kitchen utensils, and clean individual mess equipment.  Much less potable water is required if disposable eating utensils are used with B-Rations or if MREs are used often.


f.
Determine Environmental Region.  Water consumption depends on the type of environment.  A unit's water needs depend on whether it is operating under tropical, temperate, or arctic conditions.


(1)
Hot (Tropical and Arid).  Hot regions are areas of the world with mean daily temperatures of more than 800F.  Water requirements in tropical and hot arid regions are essentially the same.  In most tropical areas, nonpotable water is plentiful.  It can be used as is for some purposes, or it can be purified on site.  Planners cannot expect local water sources in hot arid regions.  This condition produces unique supply requirements.


(2)
Temperate.  Mean daily temperatures in temperate regions range from 32 to 800F.  These regions are not tropical, arid, or arctic.


(3)
Cold (Arctic).  The mean daily temperatures of arctic regions are less than 320F.  These regions generally consist of seasonally frozen lands which do not support forest vegetation.  They also include adjacent lakes, seas, or oceans.


g.
Per Capita Consumption.  Water uses may be broken down into requirements per person per day.  The requirements in each type of environment are listed in Figure 15.  For example, in Figure 15, 3.0 gallons of water are required per person per day in a hot environment.  Waste, though not considered a use, must also be a factor in planning.


(1)
Drinking Requirements.  Drinking requirements are based on all fluids drunk by individuals to satisfy internal body needs for water.  The water must be potable.  The amount needed depends on the climate, intensity of work, and type of battlefield.  The water reserve of the body is small, therefore, personnel must replace water as it is lost.


(2)
Personal Hygiene.  Water is required for shaving, brushing teeth, washing hands, and sponge bathing.  The water must be potable.  Shaving is required since the protective mask does not fit properly over a beard.  Personnel must brush their teeth after meals and take daily sponge baths.
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(3)
Centralized Hygiene.  Water is needed for showers.  It does not have to be potable.  However, local medical personnel in some areas may rule that water needs treatment.  The surgeon general recommends at least one shower a week for health reasons.  This applies in all locations, seasons, and levels of combat activity.  Other factors, such as morale, appearance, and peer acceptance, also justify weekly showers.

[image: image18.png]USES CLIMATE
TEMPERATE

Drinking requirements 23.0 bys

Heat treatment 0.0

~Personal hygiene 1.7

ECentralized hygiene 1.0 1.0
<Food preparation 0.0-45

—Laundry 2.1 2.1

Divisional medical

treatment 0.4 0.4

Waste (10 percent} 08-1.3 0.7-1.1

2 This figure goes up to 3.5 when personnel assume MOPP 3 or 4 levels
continuously.

b This figure goes up to 3.0 when personnel assume MOPP 3 or 4 levels

continuously.

This figure includes water for shaving daily, brushing teeth three times a
day, washing hands, and taking sponge baths daily. For periods of less than 7 days, the
figure is 0.7 galion, which is used for shaving so that masks will fit.

d This fiqure provides water for one shower a week.

® The actual factor to use depends on the ration policy in the theater. No water
is needed for meals, ready-to-eat and meals, combat, individual. B rations require 0.5
gallon per meal per soldier for rehydration and kitchen sanitation. If individual mess
equipment is used, 1.0 gallon per soldier is required to sterilize utensils and clean up.

f This figure allows for one clothing exchange per week.





Figure 15.  Recommended Water Consumption Planning Factors.

(Gallons per person, per day).
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PART D - PROVIDE TECHNICAL SUPERVISION OF REMOTE FEEDING

IN A THEATER OF OPERATIONS.

1.
Review Food Service Personnel by Skill Level and Rank.

Review food service personnel by skill level and rank, and ensure that they perform their required duties.


a.
Compare Skill Level and Rank.  The following skill levels are equal to the ranks listed below:

· Skill Level 1 = Ranks E1, E2, E3, E4.

· Skill Level 2 = Rank E5.

· Skill Level 3 = Rank E6

· Skill Level 4 = Rank E7.

· Skill Level 5 = Rank E8.


b.
Review Available Personnel by Military Occupational Specialty (MOS) and Rank.  You must review the responsibilities of food service personnel, according to their rank, and ensure that they perform their duties.


(1)
MOSC 94B10 (Skill Level 1).  A food service specialist of the MOSC 94B10 skill level performs these food preparation tasks:

· Obtains amount of food to be prepared.

· Weighs, blends, and mixes food and beverages in accordance with prescribed Army recipes.

· Washes, peels, dices and bakes, fries, stews, braises, boils, simmers, steams, and sautés fruits and vegetables.

· Bakes rolls, quick breads, cakes, biscuits, cornbread, doughnuts, cookies, muffins, and pies.

· Divides, molds, and shapes pastry dough.

· Prepares fillings and icings.

· Bakes, fills, finishes, and decorates pastries.

· Prepares soups, dressings, gravies, sauces, salads, gelatins, salad dressings, puddings, dairy products, custards, and spreads.
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· Thaws, fries, roasts, bakes, barbecues, boils, simmers, stews, grills, sautés, broils, and braises meat, seafood, and poultry.

· Cooks eggs, cereal, pancakes, waffles, and french toast.

· Brews coffee, tea, and cocoa and prepares juices.

· Observes, tests, stirs, and seasons food being cooked, regulating temperature as necessary.

· Prepares sandwiches and assembles box lunches.

· Adheres to sanitary standards in handling food.

The MOSC 94B10 specialist performs these field kitchen operations:

· Loads and unloads field kitchen equipment.

· Erects, strikes, packs, and stores kitchen tents.

· Arranges equipment in tents and cleans work area.

· Constructs field kitchen waste-disposal pits.

· Sets up the water-sterilization bag and field kitchen equipment cleaning unit.

· Prepares fire units for cooking.

· Cooks and serves food under field conditions.

· Protects food and equipment from contamination.

· Disposes of kitchen waste.

· Dismantles and cleans field kitchen equipment.

The MOSC 94B10 specialist performs these serving duties:

· Heats or chills dishes.

· Prepares chilling and steam tables and the salad bar.

· Fills serving containers and beverage dispensers.

· Garnishes food items on serving line.
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· Checks the serving temperature of food and beverages.

· Prepares proportioned individual servings and carves meat.

· Serves food and beverages on serving line.

· Replenishes food and beverages on serving line.

· Breaks down the serving line.

The MOSC 94B10 specialist performs these general housekeeping duties:

· Cleans and sanitizes food preparation and serving line equipment

· Defrosts, cleans, and sanitizes freezers and refrigerators.

· Cleans the work area, floors, windows, walls, storage rooms, and receiving area.

· Disposes of garbage and trash.

· Performs preventive maintenance on kitchen equipment.


(2)
MOSC 94B20 (Skill Level 2).  A food service specialist at the MOSC 94B20 level:

· Performs the duties of the MOSC 94B10 level and provides technical guidance to lower grade personnel in accomplishment of their duties.

· Ensures that proper procedures, temperatures, and time periods are adhered to during food preparation.


(3)
MOSC 94B30 (Skill Level 3).  A food service specialist at the MOSC 94B30 level:

· Supervises the operation of unit or consolidated food service activity in field or garrison.

· Establishes operating and work procedures for cooks and other kitchen personnel.

· Inspects dining, food storage, and preparation areas, and dining facility personnel.


36
QM 3859

· Establishes insect and rodent control procedures.

· Maintains food handlers' certificates.

· Demonstrates proper food service techniques.

· Coordinates services of civilian personnel, including providing job performance information and maintenance of time and attendance records.

· Establishes and maintains on-the-job training (OJT) and apprentice training programs.

· Maintains apprenticeship training records.

· Evaluates personnel performance, counsels personnel, and prepares evaluation reports.

· Prepares technical, personnel, and administrative reports concerning food service activities.

· Establishes energy-conservation measures.

The MOSC 94B30 specialist performs these food preparation duties:

· Determines the amount of food to be prepared.

· Ensures conformance with menus and recipes.

· Prepares more complex menu items.

· Prepares or supervises the preparation of specialty meals.

· Prepares the production schedule and makes necessary menu adjustments.

· Evaluates prepared food products, detects deficiencies, and directs corrective action.

· Ensures conformance with prescribed sanitary standards.

The MOSC 94B30 specialist performs these field kitchen operations:

· Plans and supervises field kitchen operations.

· Selects field kitchen sites.
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· Implements emergency, disaster, and combat feeding plans.

· Requisitions and maintains adequate stock of operational rations.

· Coordinates logistical support.

The MOSC 94B30 specialist performs these supply operations:

· Determines subsistence requirements and requests subsistence supplies within monetary restraints, or in accordance with the meal basis of the issue plan.

· Determines the quantities of subsistence to be used for each menu item.

· Applies food service accounting procedures.

· Monitors the temperature of storage facilities and areas.


(4)
MOSC 94B40 (Skill Level 4).  The MOSC 94B40 performs the supervision, management, instruction, field kitchen operation, and supply duties described in the MOSC 94B30 skill level.


(5)
MOSC 94B50 (Skill Level 5).  The MOSC 94B50 specialist performs these supervision and management responsibilities:

· Supervises the storage, distribution, receipt, preparation, and serving of food.

· Develops, coordinates, implements, and advises on food programs.

· Evaluates and designs improvements to food programs and facilities.

· Prepares reports and studies on food service activities.

· Ensures that food service accounting practices are in accordance with established procedures.

· Monitors requests for food items and equipment.

· Conducts surveys of individual preferences, food preparation, and food conservation.
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· Coordinates menu substitutions.

· Develops or analyzes troop menus.

· Evaluates the operation of dining and serving areas, kitchens, field bakeries, food service training facilities, field feeding operations, and the maintenance of equipment.

· Advises on the selection of field kitchen and field bakery sites.

· Prepares food service briefings.

· Advises on the assignment of food service personnel.

2.
Overview 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 may send hot meals forward to remote units using the remote food containers.  When this arrangement is not feasible, the battalion may send cooks and a KCLFF or MKT to the remote unit for hot meal preparation.  Depending on its strength, the duration of the mission, and other tactical, administrative, an logistical considerations, the remote unit may be administratively attached, for rations, to the nearest unit capable of ration preparation.


a.
Computing Subsistence Requirements.  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.  As stated earlier, authorized strength is the total strength authorized for the command or theater by the TOE.  The modification table of organization and equipment (MTOE) or the table of distribution and allowances (TDA) is the authorized strength.  The authorized strength is used to determine 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 must be stocked as pre-positioned war reserve material stock (PWRMS) or for projects under contingency plans.  Authorized strength figures must be used to compute gross requirements only.  Ensure that authorized strength data are not used as the sole basis for supplying subsistence, because it creates excess at the level least able to handle them.
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(2)
Actual Strength.  Actual strength gives the number of personnel in the theater, as reflected by the Standard Installation/Division Personnel System (SIDPERS).  Actual strength is used to plan wholesale subsistence supply operations after the theater becomes active.  The 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.


(3)
Subsisted Strength.  Subsisted strength, reported through subsistence supply channels, gives the number of people actually fed and the types of subsistence they consume.  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.  The use of subsisted strength cuts the buildup of excess stocks in a theater, especially at lower levels.


(4)
Stockage Strength.  Stockage strength is not reported strength.  It is used as a basis for computing what the stockage must 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.


b.
LOGPAC Feeding to Forward Task Force.  Another method of resupply to the forward task force is accomplished by the logistics task force (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.  It 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 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.


c.
Distributing Rations.  Distribution is more than just moving rations through the supply system, it begins with forecasting and pre-positioning subsistence.


(1)
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.  The subsistence supply system is one of the most
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critical elements, because shortages or excesses result based on the accuracy of this phase.


(2)
Pre-positioned Rations.  Rations are pre-positioned in the theater, based on theater authorized strength, to provide ration support at the outbreak of hostilities.  When the theater becomes active, actual strength figures shown in divisional personnel status reports are used to push rations forward in the divisional area.


d.
Feeding Requirements.  The food advisor and food service sergeant (FSS) play a critical role.  They ensure that the right amount of rations are ordered for field feeding operations.  Forecasting subsistence requirements for field feeding requires extensive coordination.


(1)
Forecasts.  The food advisor promotes coordination among staff personnel, unit commanders, and food service sergeants to ensure that food service sergeants know how many soldiers are going to the field with their units.  This gives the food service sergeants the information they need to fill out their initial requisitions.  When FSSs prepare for a field exercise involving units from other installations, they ensure that the letter of instruction requires participating units to inform exercise planners of troop strength and arrival and departure dates.  This information is used to forecast requirements to the TISA, the Materiel Management Center (MMC), and the Class I supply points.  It is also used to establish contracts for items to be supplied by vendors.


(2)
Basis of Issues.  Once operations in a TO begin, present for duty strength and remote feeding site requirements are the basis for meal requests.  The FSS prepares requests based on the guidance in AR 30-21.  Based on the present for duty strength, the FSS computes the amount of each type of meal, enhancements, and condiments required to subsist the soldiers.  T-Ration meals are ordered in modules which contain 36 meals.  MREs are ordered in boxes with 12 individual meals per box.  B-Rations are ordered as modules or as meals, depending on the established menu distribution plan.  A-Rations are ordered by meals.  Medical B-Rations are ordered as meals as shown in SB 10-495.  Unique medical B-Ration items to support modified diets are ordered as individual items as shown in SB 10-495-1.  Complete guidance for medical field feeding is in FM 8-505 (Army Medical Field Feeding Operations).

3.
Accountability.

Ration accountability is the same for both wartime and peacetime.  Specific procedures for accounting for rations are in AR 30-21.  These procedures must be used for all field training that
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includes overnight field billeting for both active Army and reserve components (annual training only).


a.
Request.  The DA Form 3294-R (Ration Request/Issue/Turnin Slip) is prepared by the supply point or activity listing items, issue factors, and issue quantities.  The FSS lists the quantities of all items required.  Figure 16 shows the flow for the request and delivery of Class I supplies for other than light divisions.


(1)
FSS.  The FSS prepares DA Form 3294-R for each day's rations and sends the request to the forward supply point operated by the forward support battalion.  He also consolidates the personnel data submitted by the supported units and any cash meal data.  He posts the consolidated information to the DA Form 5913-R (Strength and Feeder Report) and submits it to the supply activity at least every three days.


(2)
Light Divisions.  In light divisions, the unit determines Class I procedure requirements and passes them through the brigade support area (BSA) to the supply management officer (SMO) at the supply and transport (S&T) battalion.  Then the requirements are consolidated and sent to the corps support command (COSCOM) who directs issues from the corps-level general support unit (GSU).  Corps assets are then used for movement forward.  Unitized rations are envisioned in support of all deployed light divisions.  They are throughput as far forward as possible.  The only difference between light divisions and other divisions is that the S&T battalion SMO replaces the division materiel management office (DMMO) in the supply system.  The flow for the request and delivery of Class I supplies in light divisions is shown in Figure 17.  Documentation procedures and further guidance are in AR 30-21.


(3)
Supply Level.  Each level of supply consolidates requests received from the supported units and records the receipt of subsistence on DA Form 3294-R.  Issues by supply points to field kitchens are on the same requesting DA Form 3294-R submitted by the field kitchen.  The supply point ensures that each supported unit is issued subsistence based on its requests.  Subsistence turned in by the field kitchen or supply point is on a DA Form 3294-R according to the established schedule prepared by the supply point and the field training logistics plan.


(4)
Shipments.  Personnel receiving shipments must count quantities of subsistence, acknowledge receipt on DD Form 1348-1 (DOD Single Line Item Release/Receipt Document), and verify the data on the government bill of lading.
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Figure 16.  Class I Supply Request and Delivery Procedures.


(5)
Field Training.  At the end of the field training operations, the accountable Class I officer returns the shipment for residual semiperishable subsistence to a TISA.  The TISA does not provide direct support.


b.
Personnel Reports.  Personnel reporting the data must forward it to the next supply level on the strength and feeder report.  Each level of supply prepares a consolidated feeder report and submits it to the Class I officer at the highest level of the supply activity.  At the end of the field training operation, the Class I officer submits a consolidated feeder report to the TISO.  When no Class I supply activity is participating in the field training operation, each supported unit submits the required personnel data to the TISO.

4.
Transporting Subsistence and Equipment to Remote Feeding Sites.

When transporting subsistence and equipment to remote feeding sites, advise dining facilities to use the correct transportation vehicle based on their needs.
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Figure 17.  Ration Distribution for Light Division.


a.
Transportation Assets.  If the troop is in a GS company, subsistence must be shipped to supported direct support units (DSU).  To do this, the subsistence supply specialist must work closely with the transportation units that move the stocks forward.  He may also have to transport stocks within his area of operations, or move them to a new area.


(1)
The 22 1/2 Ton Breakbulk/Container Transporter.  If the troop is assigned to a general support supply unit, it may use this trailer to carry semiperishable subsistence on pallets or in containers.  Refrigerated containers may also be transported on this trailer.  In addition to locking devices to secure 20-foot and modular containers, the trailer also has a platform bed and tie-down devices that permit it to carry breakbulk cargo.  It can either carry any standard 20-foot container, three modular containers weighing up to 15,000 pounds each, or a combination of breakbulk cargo and modular containers 

44
QM 3859

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.  FM 55-60 (Army Transportation Container Operations) contains information for moving containerized cargo.


(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 the movement of large breakbulk shipments.  It is designed to be towed over hard-surfaced roads at speeds of 50 miles per hour with loads up to 18 tons.  It can be towed over rough roads and trails, or over open, rolling terrain at speeds of 30 miles per hour with loads up to 12 tons.


(3)
The 7 1/2-Ton Refrigerator Van.  If Class A-Rations are supplied in the field, refrigerated transportation must be provided for long hauls.  The 7 1/2-ton refrigerator van is designed to be towed with a payload of up to 7 1/2-tons of perishable subsistence over paved roads at speeds of up to 55 miles per hour.  On rough roads, trails, or open, rolling terrain, its maximum speed is 30 miles per hour.  The van is towed by the 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.  It must be cleaned between uses.  A thermometer on the outside of the van makes it possible to monitor temperature regularly.


(4)
Refrigerated 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 accommodates 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 miles per hour.  It may be equipped with a gasoline, diesel, or multifuel engine.  A bow and tarp kit is available and must 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 are able to tow additional supplies on a pintle-mounted trailer.
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(7)
M880, 1 1/4-Ton Cargo Truck.  The M880, 1 1/4-ton cargo truck is available in four-wheel 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 must be used to cover subsistence.  It may also be fitted with bench seats for eight troops.


b.
Transportation Support.  In garrison, supported units pick up subsistence supplies from the TISA or a ration breakdown point in their own unit vehicles.  In the field or in a theater of operations, transportation support may be needed.  If a unit is in a DSU, most supported units pick up subsistence at the Class I supply point in their vehicles, but in a GSU, rations are shipped forward in vehicles provided by supporting transportation units.  Most transportation support is provided routinely under the terms of a movement program developed by the commander.  The movement program tells what transportation is available to the unit.  Requests for transportation support must be submitted to the supporting transportation movement office on a transportation control and movement document (TCMD).  The following information must be included:

· Class of supply (Class I).

· Weight and cube of shipment.

· Requirement for refrigeration, if needed.

· Origin and destination, by name and grid coordinates, of shipping and receiving activities.

The subsistence supply specialist must maintain close contact with movement control people.  He must follow up on unprogrammed requests to ensure that transportation has been committed.  The transportation movement office contacts him to confirm the movement.  At that time the subsistence supply specialist is told what kind of transportation is committed (road, rail, water, or air) and when loading can begin.  He must use this information to plan the movement of supplies to a staging area or loading dock.

5.
Sanitation.

Advise the TISA and the dining facility on the correct procedures to protect food from contamination during transportation.


a.
Protection of Food During Transit.  Food and utensils must be kept in covered containers or completely wrapped or packaged during transportation to protect them from contamination.  Overwrapping is not necessary for foods in original individual packages if the package has not been torn or broken.
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b.
Transporting Soiled Items.  Soiled equipment and utensils must be transported in closed containers.


c.
Vehicle Guidelines.  Ensure that dining facility and TISA personnel follow the guidelines below when transporting food in vehicles.


(1)
Uncovered Vehicles.  Open, uncovered combat-type or commercial trucks must not be used to transport food unless approved by the IMA and cleaned as discussed below.


(2)
Vehicle Sanitation.  Advise against using a vehicle for transporting trash, garbage, soiled linen or other similar uses for transporting food or clean utensils, unless it is cleaned thoroughly.  The vehicle must be cleaned with hot water and a detergent solution between uses.

PART E - MONITOR USAGE, STOCKAGE, AND CONDITION OF

WAR RESERVE AND SUBSISTENCE.

1.
Operations Site.

The Class I supply point is usually assigned a general area in which to set up operations.  Within that area, the best site can be selected for the particular operation.  The quantity and type of subsistence that is handled determines the spaced needed.  Supplies must be dispersed so that an enemy hit does not destroy all of one item.  At the same time, they must be kept close enough together so that they can be handled and issued and security can be maintained.  Permanent structures should be used as much as possible if they are available.  There are several other things, described below, that must be considered when developing the layout plan.


a.
Space.  There must be enough space to support the needs of all supported units.  A GS company needs more space for stacking and handling pallets than a DS company.  When perishables are being supplied, extra space is needed for refrigerated storage.


(1)
Storage.  In a theater, the average height of the stacks of stored subsistence is 8 feet for supplies in covered storage and 6 feet for supplies in open storage.  The total area needed to store supplies can be estimated by figuring the cubic feet needed per man per day for the menu being served and by multiplying that figure by the number of troops supported.  The A-Ration menu requires refrigerated space and more cubic feet than any other ration.  The B-Ration does not require refrigerated space, and operational rations require less space than any others.  Figure 18 shows the amount of storage space required when SB 10-263 is the authorized menu.  For example, in 
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Figure 18, the storage space required for 100 men for perishable items is 12.2 (.122 x 100).  Figure 19 shows the requirements for refrigerated space when using SB 10-263.  Figure 20 shows the net weight in pounds, the gross weight in pounds, and the space in cubic feet for B-Rations based on SB 10-495 (Standard B-Ration for the Armed Forces).  To compute the space, multiply the top line by the first figure on the side line.  The space required to support any other menu can be figured out using the issue factors from the menu and container dimensions in C 8900-SL.
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Figure 18.  Storage Space Requirements Using SB 10-263.
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Figure 19.  Refrigerated Storage Requirements Using SB 10-263.


(2)
Office.  Advise dining facilities to have space near the entrance and exit of a storage facility for an office.  This may also be used for the checkpoint.  When baked bread is issued in a field bakery, it must be stored in this space along with any open cases of condiments.
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Figure 20.  Standard B-Ration Planning Factors.


(3)
Parking.  Good scheduling should keep the traffic down, but parking spaces are needed so that waiting trucks do not back into the main supply route (MSR).  This space must be near, but outside the checkpoint so that waiting trucks are not in the storage area.  Parking spaces are also needed for the unit's vehicles to park.


b.
Traffic.  Easy access to the MSR is essential.  A GS company has more and larger vehicles coming in and out, so more space is needed.  When perishables are handled, space must be allowed for trucks to pick up and drop off refrigerated semitrailer vans at both the GS and DS units.


c.
Terrain.  The operations site must be reasonably level and well-drained.  Parking and traffic must be able to support the weight of the vehicles and equipment used.  Natural cover must be used when possible.  Defense of the areas, especially in a forward area, must also be considered.  Prefabricated refrigeration equipment must be set up in a shaded area for
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energy conservation.  Dust and sand can be harmful to the motors operating the equipment.

2.
Stockage Levels.

The number of days of supply stocked at different areas in a theater depends on the local supply needs and the tactical situation.  However, for planning purposes, a suggested number of days of supply for each type of ration, except for the unit's basic load, is given in Figure 21.  The brigade support area is not listed since it is resupplied daily.
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Figure 21.  Suggested Levels of Supply for Class I.

3.
Storage.

The main cause of waste in storing food is poor management.  Except for forced issues, only food that is in good condition can be accepted by a dining facility.  To keep food that way, both perishable or semiperishable foods must be stored as soon as they are inspected.  Food must be kept in good condition by proper storing and using it as soon as possible, even if menu changes have to be made.

Depending on the location, open or covered storage may be used.  A covered storage area is an area in a roofed structure.  An open storage area is an area with a level of protection which can vary from no protection at all, to the protection of a tarpaulin, tent, hut, or shed.  Class I supplies, even semiperishables, keep best in covered storage; however, in the field, there is probably a rapid turnover.  That eliminates many storage problems.  Supplies must be stored so that those with the oldest date of
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pack are easily issued first.  Also, advise dining facilities to rotate their stock.


a.
Semiperishable Subsistence.  Semiperishable subsistence is canned, dried, dehydrated, or processed so that, under normal conditions, it can be stored in a nonrefrigerated space.  It lasts longer and does not spoil as easily as perishable subsistence, but spoilage may occur if the items are mishandled, improperly stored, or stored for too long.  Semiperishables can be affected by heat, humidity, insects, rats, and mice.  Store the oldest items at the front of the shelves, and use them first.

If semiperishables are stored in open storage, the pallets must be stacked on a dunnage made of lumber, logs, railroad ties, or other material.  If supplies are not on pallets, a pallet must be put on top of the dunnage, and the items must be stacked on the pallet.  A dunnage which is on paved, well-drained ground must be at least 4 inches high.  On unimproved, poorly drained areas, at least 10 inches must be allowed.


(1)
Storage areas.  Store semiperishables in storage areas that are clean, dry, well ventilated, odor free, and free of insects and rodents.


(2)
Shelving.  Shelves let dining facilities store supplies so that they can make daily stock checks.  Shelving also reduces rodent and insect damage and protects the supplies from water.  The amount of shelving needed depends on how many supplies must be kept on hand.  No matter how many supplies are stored, it is important that there is some type of system for arranging them on shelves.  The dining facility should choose the system that works best for them and label the shelves so that personnel can find and store items easily.  Space must be set aside for condiments and accessories.  Advise the dining facility against storing flour and sugar in open containers on shelves.  They must be put in tightly covered containers.  If flour and sugar are stored in galvanized cans, the cans must be lined with clean, disposable, food-grade plastic liners.  The flour and sugar must be left in their original containers which are placed into the lined cans.

WARNING:
Storing flour or sugar in an unlined galvanized can may result in food poisoning.


b.
Check Condition of Semiperishables.  Advise dining facilities to check the condition of semiperishables periodically to ensure that they are not spoiled.


(1)
Dry Stores.  Ensure that dry stores, such as cereals, flour, and sugar are checked for signs of exposure to grease or moisture, or contamination from insects, rats, or mice.
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Open containers must be returned to the source of supply unless it is clear they were opened during ration breakdown.  If a container is discolored, it must be opened and the food must be checked for damage or spoilage.  If the food is good, the container must be closed and stored.


(2)
Canned Goods.  Advise dining facilities to check the condition of the container in which the cans are packed.  If the container is crushed or torn, it must be opened and the cans checked for holes and rust.  Damaged cans cannot be accepted.  They must be returned to the source of supply for replacements.


c.
Storing Perishable Subsistence.  When storing perishables, the temperature, humidity, air circulation, and sanitation needed must be considered to keep the food from spoiling.  Perishable subsistence must be kept cold.  Refrigerated foods must be stored at 32°F to 45°F, and frozen foods at 0°F or below.  A thermometer must be kept in the refrigerator or freezer, and the temperature must be checked often.  Food items must be arranged so that air can move around them.  Foods with strong odors (such as garlic and onions) should be kept away from foods that absorb odors (such as butter).  Perishable subsistence must be inspected often.  The oldest items must be issued first, except for fresh fruits and vegetables and bread.  Ensure that the best quality fruits and vegetables are issued early to ensure that high quality stocks do not deteriorate in storage while poorer lots are issued.  Fresh breads must be issued first.

Refrigeration teams provide prefabricated refrigerators.  Refrigerated vans or containers are also necessary.  Refrigerators and freezers must be kept clean in order for them to operate efficiently, especially their door gaskets and refrigeration coils.  There should be a buildup of no more than a quarter of an inch of ice on the inside of the freezer or freezer compartment.

Advise the dining facility to use the guidelines below when storing the following perishables:

· Fresh Fruits and Vegetables.  Before storing fruits and vegetables remove those that are spoiled or damaged.  Store those requiring refrigeration on shelves and leave enough room for air to circulate.  Unpeeled, hard-skin fruits are stored uncovered.  Store all frozen fruits and vegetables in the freezer until they are used.  Never refreeze thawed fruits and vegetables.
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· Meats.  Allow at least 24 hours for meat to thaw in a refrigerator after taking it out of the freezer.  Meats may be thawed in tempering units if available.  Meat may not be thawed under running water unless authorized by the installation medical authority.  Never refreeze thawed meat.

· Eggs.  Store fresh eggs in the refrigerator.  Do not store eggs near foods which have strong aromas.  Keep frozen eggs in a freezer.  Egg solids do not need refrigeration, but keep them in a cool, dry place.  Use egg solids before their expiration date.

· Milk and dairy products.  Refrigerate milk, cream, butter, cheese, and margarine.  Butter absorbs odors, so store it away from foods with strong odors.  You can freeze cheese, but be aware of the side effects.  The taste of the cheese becomes flat, and it also becomes dry and crumbly when thawed.

· Bread and pastries.  Store bread and pastries on shelves in a cool, dry, place.  Refrigerate pastries with fillings or frostings made with eggs or milk until they are served.  Use the freshest available bread for serving, and use older bread to make bread crumbs, dressings, and French toast.


d.
Check Condition of Perishables.  Advise dining facilities to check the condition of perishables periodically using the guidelines below:

· Frozen Foods.  Check frozen foods received for firmness and for signs of thawing and refreezing.  If the package of food has ice on its side, this is a sign that the food has been thawed and refrozen.  Do not accept this food.  Ensure that your personnel check all frozen meats and fish to make sure that the wrapper markings and the package shape show that they are of the cut and type shown on the issue slip.  Store the food in a frozen-food cabinet as soon as you finish checking it.

· Fresh Fruits and Vegetables.  Ensure that fresh fruits and vegetables are checked for mold, wilt, rot, and other defects.  Remove the bad food items, and store the rest.

· Meat and Poultry.  Check meat and poultry for odors, color, damage, and slime.  Meat and poultry should have a mild odor and a normal color.  Make sure that the meat and poultry are the same as those listed on
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the issue slip and menu.  Weigh all items to ensure you receive the proper amounts of each.

· Milk.  Milk received at your dining facility should not be above 50°F.  Reject broken or leaky bottles and cartons.  The bottles and cartons should be grease and dirt free.  Bulk milk containers must be delivered with both seals in place and with all rubber or synthetic parts protected from contamination.  Make sure the milk is not too old.  Check the expiration date stamped on the package.  After you check the milk received, store it the refrigerator.  Put the oldest container of milk toward the front so that it will be used before it spoils.

· Bread and Baked Products.  Direct your personnel to check the date code on baked products before accepting them.  Do not accept items which are too old.  Your food advisor will provide you with the code used by the vendor to determine how old the food item is.  Post it so that the person doing the checking can refer to it easily.


e.
Environmental Considerations.  All food items have a safe storage period or keeping time.  The adverse conditions that may occur in a combat situation, such as extremes of climate, improper handling, exposure to the weather, and the condition of food when received, affect the safe storage time of food.  To prevent spoiling, all food items must be rotated so that the oldest lots, by date of pack, are issued first, unless new lots show signs of spoiling.


(1)
Perishables.  Perishables require controlled temperatures during transportation and storage.  Since this involves extra equipment, people, and handling, perishable items are not used in a theater until conditions become stable.


(2)
Semiperishables.  Semiperishables are canned, dehydrated, or processed by other means so that they can be stored for a longer time and without refrigeration.


f.
Veterinary Inspections.  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.

· All subsistence that has been turned in by a customer or transferred from another activity.
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· All perishables at 30-day intervals.

· Semiperishables, packaged operational rations, and packets every 90 days (or more often if the accountable officer asks him to).

· Subsistence being shipped forward or transferred to another supply activity to ensure that it is worth shipping.

· The carrier.

· The packaging and packing to ensure they are able to protect the food during storage and movement.

If food has deteriorated or does not meet contract specifications, the veterinarian recommends a course of action.  He may recommend that items be forced issued, used for animal feeding, or destroyed.


(1)
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.  Items are issued for veterinary sampling on DA Form 3161 (Request for Issue or Turn-in).  The items must be posted to the control as an identifiable loss.


(2)
Inspections for Deterioration and Damage.  Advise dining facilities to inspect their subsistence for possible deterioration and damage.


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


(b)
Other Semiperishables.  Semiperishable subsistence spoils if it is mishandled, improperly stored, or stored too long.  Boxes, sacks, bags, and other containers must be looked at closely.  The inspector must look for signs of insects or rodents, color changes in the contents of jars or clear bags, moisture damage on boxes or bags, and damaged containers.  If any of these signs are present, the dining facility personnel must call the veterinarian.
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(c)
Fresh Fruits and Vegetables.  Fresh fruits and vegetables must be inspected when they are received and every day while they are in storage.  The inspector must 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.

· Slightly damaged fruit or vegetables must be issued right away, if they are going to be used at all.  They deteriorate quickly.


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


(e)
Other Perishables.  The veterinarian inspects all meat and other foods of animal origin.  Food service and subsistence supply people must call him if they notice any signs of damage or deterioration.  Most meat is received frozen; therefore, inspection procedures for frozen subsistence apply.  Fresh eggs must be checked for breakage.  Other perishables are inspected for cleanliness and to see that they are properly

chilled.
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Practice Exercise

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

Situation: You are the food service advisor/technician in a TO.  You are advising the commander on food service assets and requirements.  Use this situation to answer questions 1 thru 8.

1.
The perishable subsistence platoon is tailored to supporting 55,000 soldiers with A-Ration meals


A.
once a day.


B.
once a week.


C.
twice a day.


D.
twice a week.

2.
You are advising the commander on the characteristics of the MKT.  You inform the commander that one MKT can prepare and serve meals for


A.
100 soldiers per meal.


B.
200 soldiers per meal.


C.
300 soldiers per meal.


D.
400 soldiers per meal.

3.
Your cooks are serving dinner while your unit is under the threat of attack.  How do you instruct the cooks to configure the serving lines?


A.
One-way staggered serving line.


B.
Two-way staggered serving line.


C.
One-way straight serving line.


D.
Two-way straight serving line.

4.
Your troops are trying to locate a good water source.  If you discover a spring, you must ensure that the spring yields at least


A.
10 gallons per minute.


B.
20 gallons per minute.


C.
30 gallons per minute.


D.
40 gallons per minute.
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5.
Which of the following duties does an E5 food service specialist perform?


A.
Demonstrates proper food service techniques.


B.
Ensures that proper temperatures are adhered to during food preparation.


C.
Establishes refresher training programs.


D.
Prepares and supervises preparation of specialty meals.

6.
You must transport 10,000 pounds of supplies at 59 miles per hour.  Which of the following will you select to transport your supplies?


A.
The 5-ton cargo truck.


B.
The 12-ton stake and platform semitrailer.


C.
The 2 1/2-ton cargo truck.


D.
The M880 1 1/4-ton cargo truck.

7.
You must camouflage your KCLFF equipment and the feeding site.  Which of the following is true?


A.
Do not place cooking equipment under trees.


B.
Burn all waste.


C.
Bury cans under a minimum of 1 foot of soil.


D.
Do not allow troops to gather in large groups to eat.

8.
You must ensure that perishables are stored at the correct temperature.  Refrigerated foods must be stored at


A.
0 to 32°F.


B.
32 to 45°F.


C.
32 to 50°F.


D.
40 to 55°F.
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LESSON

PRACTICE EXERCISE

ANSWER KEY AND FEEDBACK

Item
Correct Answer and Feedback
1.
D.  twice a week.


Normally, A-Rations are served in garrison.  Under the AFFS policy, authorization has been granted for two A-Ration meals per week.  (Page 4, para 1c(3))

2.
C.  300 soldiers per meal.


One MKT can prepare and serve meals for 300 soldiers per meal while providing shelter from insects and foul weather.  (Page 15, para 1h(2)(c))

3.
A.  One-way staggered serving line.


If you are in danger of being attacked, set up a one-way staggered serving line.  (Page 17/18, para ii)

4.
B.  20 gallons per minute.


Ground water sources include springs and wells.  Springs yielding at least 20 gallons per minute can be used as sources of water in the field if they are properly developed.  (Page 29, para lb)

5.
B.
Ensures that proper temperatures are adhered to during food preparation.


An E5 is at Skill Level 2.  He is responsible for preparing and cooking food from Army recipes.  This includes ensuring that foods are cooked at the proper temperature.  (Page 36, para 1b(2))

6.
A.  The 5-ton cargo truck.


The 5-ton cargo truck has a 14- or 20-foot long flat cargo bed and operates at a maximum speed of 59 miles per hour.  It may be equipped with a gasoline, diesel, or multifuel engine.  (Page 45, para 4a(5))
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7.
D.  Do not allow troops to gather in large groups to eat.


When under the threat of attack, camouflage your cooking equipment and instruct troops to disperse into small groups when eating.  (Page 23, para 6)

8.
B.  32 to 45°F.


Refrigerated perishables must be stored at the correct temperature in order to ensure freshness.  They are stored best at 32 to 45°F.  (Page 52, para 3c)
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