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SUBCOURSE OVERVIEW

This subcourse is designed to teach you how to direct the implementation of security procedures in protection of equipment and subsistence; monitor the operation of mobile field bakery units; and direct actions to construct and closeout field expedients for grease traps, soakage pits, and incinerators for field kitchen waste disposal in a theater of operations (TO).

There are two prerequisites for this subcourse which must be completed before you begin studying the material contained within this subcourse:

QM 3858, Theater of Operations, Part I

QM 3859, Theater of Operations, Part II

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 direct the implementation of security procedures in protection of equipment and subsistence; monitor the operation of mobile field bakery units; and direct actions to construct and closeout field expedients for grease traps, soakage pits, and incinerators for field kitchen waste disposal in a TO.
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CONDITIONS:
You will have information from FM 10-23, FM 10-24, FM 10-60, FM 101-5, DOD 4145.19-R-1, and TM 10-7360-201-10.

STANDARDS:
You will direct the implementation of security procedures in protection of equipment and subsistence; monitor the operation of mobile field bakery units; and direct actions to construct and closeout field expedients for grease traps, soakage pits, and incinerators for field kitchen waste disposal in a TO in accordance with FM 10-23, FM 10-24, FM 10-60, FM 101-5, DOD 4145.19-R-1, and TM 10-7360-201-10.
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LESSON

MANAGING SUBSISTENCE IN A THEATER OF OPERATIONS (TO), PART III


MQS Manual Tasks:
03-5105.00-0089


03-5105.00-0092


03-5105.00-0094
OVERVIEW

TASK DESCRIPTION:

In this lesson, you will learn to direct the implementation of security procedures in protection of equipment and subsistence; monitor the operation of mobile field bakery units; and direct actions to construct and closeout field expedients for grease traps, soakage pits, and incinerators for field kitchen waste disposal in a TO.

LEARNING OBJECTIVE:

TASKS:
Direct the implementation of security procedures in protection of equipment and subsistence; monitor the operation of mobile field bakery units; and direct actions to construct and closeout field expedients for grease traps, soakage pits, and incinerators for field kitchen waste disposal in a TO.

CONDITIONS:
You will be given information from FM 10-23, FM 10-24, FM 10-60, FM 101-5, DOD 4145.19-R-1, and TM 10-7360-201-10.

STANDARDS:
Directing the implementation of security procedures to protect equipment and subsistence; monitoring the operation of mobile field bakery units; and directing actions to construct and closeout field expedients for grease traps, soakage pits, and incinerators for field kitchen waste disposal in a TO will be performed in accordance with FM 10-23, FM 10-24, FM 10-60, FM 101-5, DOD 4145.19-R-1, and TM 10-7360-201-10.
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REFERENCES:
The material contained in this lesson was derived from the following publications:

FM 10-23

FM 10-24

FM 10-60

FM 101-5

DOD 4145.19-R-1

TM 10-7360-201-10
INTRODUCTION

As a food service advisor/technician, you may be called upon to supervise activities in a TO.  One of your duties may be directing security programs.  It is vital that you know security procedures for protecting equipment and subsistence.  Another responsibility may be to monitor mobile field bakery units.  Fresh bread is not only important to the soldier's diet, but it also helps to maintain morale.  While soldiers are in the field, waste disposal is another task you may supervise.  Improper waste disposal is a source of germs and disease.  In this lesson, you will learn procedures for performing these duties in a TO.

PART A -DIRECT THE IMPLEMENTATION OF SECURITY PROCEDURES IN PROTECTION OF EQUIPMENT AND SUBSISTENCE IN A TO

1.  Overview of Department of Defense (DOD) Regulations.

The DOD regulations establish uniform storage and materials handling policies for use by military installations.


a.
Responsibilities.


(1)
Administering Physical Security Measures.  Commanders must administer the necessary physical security measures for the protection of classified, pilferable, and sensitive material, together with small arms control and operation of small arms serialization program (SASP) in accordance with applicable military service/agency regulations.


(2)
Regulations Governing the Security of Classified Material.  Commanders must ensure that all personnel involved in the receipt, storage, issue, repair, and inspection of classified material have knowledge of the instructions and the regulations governing the security of classified material.


b.
Protection of Property.  The protection of property, including the prevention of internal pilferage or major thefts of
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government supplies and equipment, is one of the functions in warehousing.  This function must include the protection of supplies and equipment both in storage areas and while they are in transit.


(1)
Losses at Military Installations.  Military installations throughout the world would lose millions of dollars worth of property each year if subjected to uncontrolled pilferage or theft.  However, the risks incurred cannot be measured in terms of dollars alone.  The loss of critical supplies for tactical units may result in unnecessary loss of life and danger to national defense.


(2)
Anticipated Losses.  In some areas, losses have assumed such proportions as to jeopardize the mission of the installation.  All installations can anticipate loss.  Actual losses depend on such variable factors as:


o
The type and amount of materials, equipment, and supplies which are produced, processed, and stored at the facility.


o
The number of personnel employed.


o
The social and economic conditions in surrounding communities.


o
Command attitudes.


o
Physical security measures employed.

Because these factors differ greatly in various types of installations and in different geographical locations, each must be considered separately.


c.
General Guidelines for Security Control.  Subsistence supplies must be protected to prevent loss by pilferage or theft during receipt, storage, and issue.  Pilferage involves the stealing of small quantities of subsistence.  Theft involves the stealing of large quantities of subsistence.  Local regulations, past experience, and the degree of susceptibility to theft and pilferage must be considered when planning the program.  The program must be based on sound management principles.  The installation provost marshal can assist with several aspects of the program.  Pilferage can be controlled to some extent by such deterrents as the training programs and inventory controls.

Specific measures for the prevention of pilferage must be based on careful analysis of the conditions at each installation.  The most practical and effective method for controlling pilferage is
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the establishment of adequate physical security and psychological deterrents.  This may be accomplished in a number of ways.


(1)
Provide Security Education Program.  An aggressive security education program is an effective means for convincing employees that they have much more to lose than they do to gain by engaging in acts of theft.  It is important for all employees to realize that pilferage is morally wrong no matter how insignificant the value of the item taken.


(2)
Set a Proper Example.  Supervisory personnel must set a proper example and maintain a desirable moral climate for all employees.


(3)
Report Losses.  Personnel must be impressed with the fact that they have a legal responsibility to report any loss to the proper authorities.


(4)
Establish Accounting Controls.  Establish inventory and control measures to account for all materials, supplies, and equipment.  The awareness of poor accounting control is one of the greatest sources of temptation to a potential pilferer.


(5)
Establish a Material Control System.  An effective material control system must be established.  It must include the inspection of delivery and vendor vehicles.


(6)
Investigate Losses.  Ensure that losses are investigated quickly and efficiently.


(7)
Establish Key and Lock Control System.  Establish a key and lock control program.  The program must be monitored regularly for security purposes.


(8)
Storing Bulk Quantities.  Ensure that bulk quantities of highly pilferable stock are stored in enclosed security areas and distributed from there to using sections in limited amounts.


(9)
Taking Physical Inventory.  Establish accurate methods of taking physical inventories and accounting for stock procurement, usage, and salvage.  A location survey must be performed before each inventory.  A location survey is a comparison of the stock in the warehouse with the data recorded in the stock locator file.  DA Form 2000 (Inventory/Location Survey Work Card) may be used to perform the survey.  One DA Form 2000 is prepared for each stock locator card.  There is a locator card for each occupied location.  Matching the cards with the stock will reveal any discrepancies in the location, unit of issue, condition code, stock number, physical security/pilferage
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code, or recorded shelf life.  This information must be used to update the stock locator files.


d.
Specific Guidelines for Security Control.  Theft can be controlled by active security measures.  Some of these measures are:


o
Removing trash periodically rather than just at the end of the day.  Ensure that cardboard boxes are flattened.


o
Emptying containers that are inspected before removal.


o
Keeping minimum numbers of open and broken cases of subsistence.


o
Ensuring that windows and doors are secure.


o
Prohibiting personal packages in the storage area.


o
Limiting access to storage areas to persons performing authorized duties.


o
Separating personal lockers from food storage.


o
Locking up packaged operational rations when not observable.

2.  Security in a Theater of Operations (TO).

Subsistence supplies must be protected against enemy action and theft.  The steps taken to protect supplies from enemy action may make it harder to prevent theft.  Dispersion of supplies helps protect them against destruction by a single hit, but also makes them harder to guard against theft.  Be sure to have a checkpoint at each entrance and exit.  If there is a shortage of people to man them, ensure that all but one entrance and exit is closed.  Use that one as a combined entrance and exit.  The location in the TO helps determine what action must be taken.  The unit standing operating procedure (SOP) covering the responsibilities of individuals, the physical security of subsistence supplies, and theft-reporting procedures gives specific guidance.  Subsistence supplies within a TO must be stored and prepared for shipment in accordance with the storage and handling procedures established by DOD Regulation 4145.19-R-1.


a.
Enemy Action.  The need to protect supplies from enemy action depends mainly on the closeness to the battle area.  If the unit is in a forward area that may be fired on, the soldiers must disperse supplies.  Dispersion is the best way to protect supplies from enemy action.  All items in a major category must
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not be stored together.  For example, stocks of operational rations (MRE) and Ration Cold Weather (RCW) must be dispersed so that one hit cannot destroy the total supply.  Unit or item piles of subsistence at the issue point must be staggered to make destruction by enemy action difficult.  Equipment, including materials-handling equipment (MHE) and refrigeration equipment, must also be dispersed.  Camouflage must also be used as required.  Full advantage must be taken of such natural terrain protection and concealment as caves and valleys.  For more help on camouflage, see FM 5-20 (Camouflage) and TM 5-200 (Camouflage Materials).


b.
Theft.  In active theaters, disruption of the local food supply may cause class I subsistence, especially operational rations, to be prime items for theft.  Each subsistence handling unit must have an SOP covering the responsibilities of individuals, physical security of subsistence supplies, and approved theft reporting procedures.  This SOP must be written to fit the local supply situation and the security procedures, and must be strictly enforced.

It is important to try to maintain strict accountability at the supply point.  Personnel at checkpoints, and those receiving and issuing supplies must know how to check documents for accuracy and match signatures against DD Form 577 (Signature Card).  Personnel receiving supplies must be authorized and know how to perform quantity and weight inspections.  Ensure that the unit performs these preventive measures:


o
Fence the entire storage area in with barbed wire or concertina wire.  Check the fence daily for breaks in the fence, or for tunnels dug underneath the fence.


o
Light the area if the unit is not operating under blackout conditions, or if it has air superiority.


o
Padlock all permanent buildings, refrigerators, and enclosed storage space.  Use a key deposit system so that all keys are locked up and only authorized personnel have a key to the locker.  As few people as possible must be authorized to have the key.


o
Use seals on vehicles that can be locked to provide visible evidence of tampering with locks or doors.  Check seals on both incoming and outgoing vehicles to make sure that they are still intact.


o
Security guards must know the entries required on issue documents carried by truck drivers so that they can check the documents against the contents of departing trucks.
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o
Check each vehicle leaving the area against documented quantities and items issued to make sure that they have only authorized Class I supplies on board.  Either gate passes or issue documents listing the items and quantities issued are required for vehicles leaving the area.  This requirement does not apply to A Rations.


o
Keep a list of supported units authorized in the supply area at the entrance and exit of the supply point.


o
Operational rations (MREs and RCW) are highly desirable items.  If possible, lock them in a permanent building or enclosure with an office or checkpoint for better security.


o
A training program must be established to teach newly assigned personnel to be alert, both on and off duty, to the possibilities of theft and pilferage.


c.
Night Operations.  Sometimes a unit has to issue and receive Class I supplies at night.  Night operations are not always under blackout conditions.  Night operations involve decreased visibility and the use of artificial illumination.  Under blackout conditions, no artificial illumination is permitted.  If the unit is in a direct support (DS) company, it may be operating under blackout conditions, but the general support (GS) company supplying it may not.  Any vehicles operating in the blackout area must follow blackout procedures.  Advance preparation and training are required for a successful night or blackout operation.  A unit needs two standing operating procedures (SOP) for night operations - one for their people, and one for units picking up and delivering.  The following items must be covered in the unit's SOP for blackout conditions:


o
Tents or buildings used for offices and storage areas must be blacked out so that no light shows outside.  Extra canvas may be used to make blackout flaps on tents to block light.


o
Materials-handling equipment (MHE) cannot be used under total blackout conditions, except in a building.  Supplies must be loaded or unloaded by hand outside.


o
All traffic must be one way to avoid collisions.  Walking traffic guides to direct vehicles must be provided by the unit picking up supplies.  Personnel with flashlights with red filters must be placed at strategic points to answer questions and direct traffic.
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o
Trucks from a main supply point supplying a forward supply point must be loaded by unit pile so that the items can be directly loaded on the user's vehicles by the truck-to-truck method.

3.  Writing a Standing Operating Procedure (SOP).

An SOP is a standing order.  Individual staff section SOPs and, as appropriate, the command SOP, contain instructions concerning routine or reoccurring activities.  An SOP promotes teamwork and efficiency, and reduces the need for repetitive instructions.  A particular command may have an administrative SOP, a tactical or field SOP, an external SOP, or all three.  Ensure that personnel adhere to the established SOP guidelines.


a.
Principles of Internal Control.  Manuals and regulations tell you how a subsistence supply activity must be run, but they cannot tell you exactly what to do in every situation.  The food service sergeant (FSS) must ensure that the correct day-to-day decisions are made on matters which may not be covered by the SOP.  In such situations, he must keep the organizational mission foremost in his mind, striving to move subsistence efficiently at the least cost.  The following eight principles of internal control provide a guide that the FSS must use.  They ensure that the operation works smoothly, and eliminate many headaches.


(1)
Documentation.  The FSS must have access to an SOP.  As new situations come up, he must record his actions on a memorandum for the record.  AR 340-15 (Preparing Correspondence) can be used as a guide.  Next, a section must be added to the SOP that tells what to do when a similar situation occurs.  All personnel must have access to the SOP and to the regulations and manuals they need.  The control branch of the troop issue subsistence activity (TISA), or other offices where financial records are kept, must ensure that these records are legible, accurate, and filed in an organized way.


(2)
Recording of Transactions.  Receipts, issues, inventories, and other actions having to do with the transfer of, or accounting for subsistence, must be recorded at the time the actions are taken.  Advise the FSS not to conclude a transaction with an agreement to fill out the paperwork later.  Documents must not be postdated.


(3)
Execution of Transactions.  No one may requisition or receive supplies without a valid authorization.  Ensure that all unfamiliar signatures on requisitions and receipts are checked.  The FSS must not let anyone sign for the accountable or responsible officer without his consent.  Use the DA Form 577 (Signature Card) for the authority to requisition or receive supplies.
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(4)
Separation of Duties.  One person must not exercise too much control over the paperwork.  One person must be authorized to requisition, and another to receive.  The same person must never do both.  The FSS must spot-check documents and follow up on discrepancies aggressively.


(5)
Supervision.  The FSS must know his people and check their work.  He must ensure that they know their jobs and the limits of their authority.  The FSS should insist that personnel contact him when they do not know what to do, and ensure that regulations are being followed and that sound principles are being applied.  Advise the FSS to keep his boss informed.


(6)
Access to Resources.  Supplies and paperwork must be secure.  No one can be let into storage areas or offices unless they are on official business.


(7)
Competent Personnel.  Ensure that the FSS trains his people.  He must not put anyone in a job that they cannot handle.  He should assign responsibilities based on demonstrated abilities and personal integrity.


(8)
Reasonable Assurance.  No organization can function in an atmosphere of mistrust.  The FSS must ensure that regulations, doctrines, and sound principles are being followed, but not waste time on unnecessary inspections and documentation.


b.
Purpose.  An SOP lists procedures that are unique to the organization.  It is also used habitually for accomplishing routine or recurring actions or matters.  It facilitates and expedites operations by:


o
Reducing the number, length, and frequency of other types of orders.


o
Simplifying the preparation and the transmission of other orders.


o
Simplifying training by promoting understanding and teamwork among the commander, staff, and troops.


o
Advising new arrivals or newly attached units of the procedures followed in the organization.


o
Reducing confusion and errors.


c.
Content.  Each command develops an SOP based on applicable portions of the published procedures of the higher headquarters, the desires of the commander, and the procedures that have been developed through experience.  The SOP of a
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command includes a definite statement that the subordinate unit SOP will be based on, and conform to, that of the issuing command.  The SOP is changed to meet altered conditions or practices.  The SOP is sufficiently complete to advise new arrivals or newly-attached units of the procedures followed in the command.  The amount of detail depends on the size and state of training of the unit.  Technical instructions affecting a limited number of specialists must not be included in the SOP, but must be issued as separate instructions or orders, including specific SOP, as appropriate.  The SOP is not to be used to consolidate actions and procedures contained in other publications and documents available to the subordinate unit.


d.
Staff Activity.  Preparation, publication, and distribution of the command SOP are responsibilities of the operation officer.  Other staff officers prepare appropriate portions of the SOP.  The SOP is published in the form most effective for the command.


e.
Format.  There is no specified format for the SOP, but a sample format is shown in Figure 1.


f.
Annexes to SOPs.  An annex is an integral part of an order which deals with one aspect of an operation (for example, field feeding).


(1)
Purpose of Annexes.  The purpose of the annex is to keep the basic text of an order short.  The number or type of annexes used is governed by the needs of the particular order.  Annexes, when used, should increase the clarity and usefulness of the order.  Annexes also allow the selective distribution of certain information.  Annexes provide information and direction to subordinate and supporting units of the command.  An annex to an order must not be an order from supporting unit commanders to their troops, unless it is an annex to their own orders.  Annexes must not include matters covered in the SOP.  Where appropriate, a reference must be made to an SOP.  Some of the information and direction given in the body of the order may be repeated in the annex.

The use of annexes does not preclude including in the body of the order all information that is essential to the effective employment of all command elements.  Staff officers and subordinate commanders should not have to read an entire annex to determine the basic organization and employment of a unit.

Annexes are prepared by the staff officer having responsibility for the activity or service covered by the annex.
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STANDING OPERATING PROCEDURES
PART ONE-ORGANIZATIONS AND FUNCTIONS
Section 1. APPLICATION

In this section, give the purpose and scope of the SOPs and applicability of procedures prescribed.
Section II. ORGANIZATION
By organization charts, show the organization of the CSS command and its headquarters.
Section III. FUNCTIONS

1. In a general paragraph, explain the composition of the major elements of the headquarters (for example, command and
staff); the purpose of the headquarters; and the broad responsibilities and functions of the commander and staff officers.

2. In succeeding paragraphs, list the specific responsibilities and functions of each staff division, staff section, and
subordinate element of the command.

PART TWO—STAFF OPERATIONS
Section I. COMMAND AND STAFF RELATIONSHIPS

In separate paragraphs, outline the primary relationships among various elements of the combat service support command
and between the combat service support command and higher headquarters and adjacent and supported units. The following
must be clearly delineated:

Command and technical channels.

Dual responsibilities, such as one individual being both a commander and a staff officer.

1.
2.
3. Responsibility for liaison and coordination with higher, lower, and adjacent commands.
4. Cooperation and coordination between staff sections.

Section II. INTELLIGENCE

This section outlines the responsibilities and describes the procedures for all matters on intelligence operations in the
command,

Section III. ESTIMATES, PLANS, AND ORDERS
This section outlines the responsibilities and describes the procedures for preparation of various estimates, plans, and orders.
Section IV. SECURITY

This section outlines the responsibilities for rear area protection for all elements of the command. This outline may be done
by reference to the appropriate annex of the SOP.

‘Section V. LOGISTICS

In this section, detailed procedures should be given covering supply, construction, movement, maintenance, services, and
labor. This section is related closely to the administrative/logistics order, and many aspects covered in the SOP need not be
repeated in the administrative/logistics order. Reference to the SOP should be made in plans and orders when appropriate.
The details of logistic operations normally will be given in the various annexes, and only the appropriate references need be
made in this section. :

(Classification)





Figure 1.  Example of a Sample Format for a Standing Operating

Procedure (SOP).
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Section VI. PERSONNEL

In this section, detailed procedures should be given concerning all aspects of personnel management and operations. The
following should be covered: :

1. Strength records and reports.

<. Replacements.

3. Discipline, law and order.

Section VII. CIVIL-MILITARY COOPERATION

This section should give complete and detailed procedures on coordination of CMO, CA units, and with other elements
specifically committed to CMO activities, civil supply, evacuation, transportation, real estate, labor, national resources, control
of civilian population, travel, curfew and other restrictions, public health, law and order, public information, government
administration, displaced persons and refugees, finances, price control, rationing, and civil defense.

Section VIII. ADMINISTRATION

This section covers details on internal administrative matters not covered in other sections of the SOP. Such activities as
postal service, records management, correspondence, printing and publication, miscellaneous reports, staff procedures, staff
records, maintenance of daily journals, policy files, command reports, uniform regulations, office hours, reports control, forms
conirol, office services, courier and messenger service, handling of classified correspondence, fiscal and financial activities,
inspections and investigations, and other miscellaneous administrative functions.

Section IX. COMMAND AND SIGNAL

This section covers such activities as the location of command posts and special instructions and reports not covered in
other parts of the SOP. Also included are special instructions concerning C-E that are not contained in the C-E annex and
CEQI. SIGSEC aid and equipment applications will be included in this section of the SOP.

Commander

Authentication.
Annexes.

(Classification)




Figure 1.  Example of a Sample Format for a Standing Operating

Procedure (SOP) (Continued).
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Annexes to an SOP facilitate the use of the SOP and preserve brevily, completeness, clarity, and simplicity within the main
body of the SOP. By using annexes, information that either is limited in scope or is technical in application can be excluded
from the main body of the SOP; however, appropriate reference should be made to the annex. Use of annexes also
facilitates use of the SOP by permitting a larger printing and distribution of the annexes than of the main body plus all
annexes. The following is a list of annexes that may be included in a {SS command SOP:

Organization charts
Administrative overlay
Intelligence

Civil affairs

Supply

Maintenance

Construction

Health services

Field services

Ammunition

Support of nuclear weapons
Transportation

Personnel

Judge advocate

Military police

Finance

Procurement

Rear area protection

Other annexes, as appropriate

Distribution:

(Classtification)





Figure 1.  Example of a Sample Format for a Standing Operating

Procedure (SOP) (Continued).
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(2)
Contents of Annexes.  Annexes include:


o
Details that amplify the basic order (operation overlay, intelligence instructions).


o
Combat support instructions (fire support, engineer).


o
Combat service support (CSS) instructions (service support overlay, traffic circulation, and control instructions).


o
Information or instructions on related operations (psychological operations, rear area protection).


o
Any other information or directions required to amplify the order.


(3)
Format and Distribution.  Standard formats have been developed for certain commonly used annexes.  An annex may be a written text, or it may take the form of a trace, overlay, overprinted map, sketch, plan, or table.  The format of the intelligence annex is unique in that it has provisions for requesting information from higher, adjacent, and cooperating units needed to support the unit intelligence collection plan.

Annexes are issued to units or agencies whose actions are affected by the annex.  Annexes may be issued simultaneously with the order, or distributed separately.  Unless there is good reason to the contrary, each copy of an order is issued complete with all annexes.

PART B - MONITOR OPERATIONS OF MOBILE FIELD BAKERY UNITS

1.  Site Selection and Layout.

The unit commander selects a general area for the field bakery.  The person in charge of the bakery chooses a specific site that is close to a roadway, the units serviced, and has a plentiful supply of water.  The plant is set up on firm, level ground that supports the weight of the vehicles in any weather.  The site must have adequate turnaround space.  Tents and equipment are laid out in a straight line with the tents connected.  All tents must be trenched for good drainage.  Figure 2 shows one possible configuration.  Additional tents may be needed for the storage of supplies, ingredients, or finished bread.  Also, the layout may have to be altered if medium maintenance tents are unavailable.
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Figure 2.  Field Bakery Layout.
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TM 10-7360-201-10 has instructions on preparing bakery equipment for operation.


a.
Mixing and Makeup Tent.  One medium maintenance tent houses the dough-mixing and makeup trailer.  This tent is set up first.  The trailer is set so that the hitch end of the trailer faces the ovens and proofing cabinets.  The power generators are set up outside the tent so that their power cable can reach the control panel on the trailer.  A 32-gallon corrugated steel can with an immersion heater is filled with water and placed outside the tent.  It is positioned so that supply hoses can connect it to the water pump on the mixer.  When cool temperatures are expected, one of the section's portable heaters must also be placed outside the mixing and makeup tent and its duct must run under the tent wall.


b.
Oven and Bread Storage Tent.  Another medium maintenance tent houses the oven trailers and proofing cabinets.  The oven trailers are set up so that the ends with the oven doors extend about 1 foot into the tent.  The sides of the tent are draped neatly over the ovens, and a proofing cabinet is set up in front of each oven.  A conveyor belt extends down the center of the tent.  Bread racks are set up four shelves high on the sides of the tent, and six shelves high in the center.  A work table for greasing bread pans and a rack for stacking them are also located in this tent.  The second heater is used to warm this tent.

2.  Operating the Bakery.

Ensure that the bakery is operated as described in TM 10-7360-201-10.  Some general guidelines for use of the bakery and bread baking in extreme environments are discussed below.


a.
General Guidelines.  When operating the bakery, cooks must follow certain procedures for using the bakery and bread baking.  These procedures are as follows:


o
Make sure that fuel tanks on generators, ovens, portable heaters, and immersion heaters are full.


o
If the weather is cold, start portable heaters early enough to warm up the mixing and makeup tent before the first dough is mixed.  See TM 10-4500-200-13 for an explanation on how to operate heaters.


o
Light the immersion heaters early enough to provide hot water for mixing the first dough.  TM 10-4500-200-13 (Operator's Organizational and Direct Support Maintenance Manual) tells how to use the heaters.
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o
Set the thermostats on the proofing cabinets and fill the water pans half full about 30 minutes before the first loaves are to be proofed.


o
Fill the duster hoppers on the divider-molder outfit with flour before the first dough is made up.


o
The ovens must be preheated for about 45 minutes.  Light the ovens after the first loaves are in the proofing cabinet, and set the temperature control knob to 460ºF.


b.
Extreme Environments.  In different environments, bread baking requires certain adjustments.  The different environments and different procedures are discussed below.


(1)
Cold Environments.  The main problem with baking bread in extreme cold is keeping the dough at the prescribed temperature for fermentation.  However, some special precautions may also have to be taken to care for the equipment.


o
Choose a site that is protected from the wind.


o
Change the tent floors by using wood, canvas, or whatever material is available.


o
Use the section's heater to keep the area around the dough trough at a temperature that will keep the dough in the trough at the prescribed fermentation temperature.  If the temperature is too hot, it kills the yeast.  If the temperature is too cold, the dough will not ferment and rise.


o
Drain the water-tempering tank and water-transfer system at the end of each day's operation.  All other water drain cocks and valves must be left open.


o
Drain all water from the water pump.


o
Keep the fuel tanks as full as possible to prevent ice from forming in fuel lines.


o
Ensure that generators are tested often for antifreeze strength and battery charge level.


(2)
Tropical Environments.  In tropical climates, dough needs less time for fermentation and proofing.  Shortening the fermentation and proofing time keeps the high temperature from
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causing the dough to sour.  Temperatures must be controlled as closely as possible.


o
Add ice to the water when mixing the dough.


o
Put the ice in the proofing cabinet water pans to avoid overproofing.


o
Check the oven blower motor and the flour sifter motor often to ensure that they do not overheat in hot and humid water.  Operations may have to be suspended to avoid damaging the equipment.


o
Check all equipment every day for webs or cocoons, rust, and fungus growth.


o
Keep equipment clean.  Sand and repaint it if necessary.  Fuel tanks must be kept as full as possible to avoid condensation in fuel lines.


o
Keep equipment dry.  After rain storms, wipe equipment with clean, dry cloths.


o
Wipe all parts that do not touch the dough with a cloth moistened in dry-cleaning solvent.


(3)
Desert Environments.  In desert environments:


o
Use terrain features to shelter the bakery from the wind.


o
During sand storms and dust storms, shut down equipment and cover it.  Take special care to protect all parts that touch dough.


o
After the storm, clean the equipment.


o
Use ice to cool the water used in mixing and proofing.

3.  Inspecting Equipment.

The bakers must inspect the bakery equipment before, during, and after operation.  TM 10-7360-201-10 (in the appendix) provides procedures for inspection.  For example, if the water tempering tank of the mixing and makeup outfit trailer, shown in the appendix, is inspected after operation and found unsanitary, then it is not ready for use.  The results of inspection are recorded on DA Form 2404 (Equipment Inspection and Maintenance Worksheet).  If the inspection uncovers a fault in the equipment, the operator must take action to correct the fault.  If this involves
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cleaning, the operator must make the correction.  However, if lubrication, repair, or replacement of the parts is necessary, the organizational maintenance section must be contacted.  They will either correct the fault or call in higher level maintenance people.

4.  Preventive Maintenance Checks and Services (PMCS).

The PMCS table in the publication extracts lists the inspections and care of equipment that is required to keep it in good operating condition.  The interval column of the PMCS table tells when to do a certain check or service.  The service is performed either before (B), during (D), or after (A) operations.

If the equipment must be kept in continuous operation, ensure that only those items that can be checked and serviced without disturbing operations are checked and serviced.  Complete checks and services must be made when the equipment can be shut down.

PMCS must be performed weekly, as well as before operations, if:


o
An operator is assigned and has not operated the item since the last weekly PMCS.


o
The item is being operated for the first time.

Leakage definitions for the operator/crew of PMCS are classified as follows:


o
Class I - Seepage of fluid (as indicated by wetness or discoloration) not great enough to form drops.


o
Class II - Leakage of fluid great enough to form drops, but not enough to cause the drops to drip from the item being checked/inspected.


o
Class III - Leakage of fluid great enough to form drops that fall from the item being checked/inspected.


CAUTION:
Equipment operation is allowable with minor leakages (Classes I or II).  Of course, the fluid capacity must be considered in the item/system being checked/ inspected.  When in doubt, the supervisor must be notified.



When operating with Class I or Class II leaks, the fluid levels must be continued to be checked as required in the PMCS.



Class III leaks must be reported to the supervisor, or to organizational maintenance.


19
QM3860

The procedure column of the PMCS table tells how to do the required checks and services.  Ensure that these instructions are carefully followed.  If the tools are not available, or if the procedure requires so, have organizational maintenance do the work.

Any malfunctions or failures of equipment must be reported on a DA Form 2404.  DA Pamphlet 738-750 (Functional Users Manual for the Army Maintenance Management System (TAMMS)) may be referred to.  The terms ready/available and mission capable refer to the same status: equipment is on hand and is able to perform its combat missions.

Advise dining facilities to remove the covers and open or remove access doors/panels only as required to visually inspect.  If additional disassembly and reassembly beyond the steps normally done in setting up, and operational procedures are required to determine or repair the actual defect, organizational maintenance must be contacted, or TM 10-7360-201-20 (Organizational Maintenance Manual:  Bakery Plant, Trailer Mtd, Field) must be consulted.

5.  Maintaining Sanitation Standards.

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


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


b.
Mold.  Mold is a tiny vegetable plant which develops from spores present in the air.  These spores are easy to recognize by the dark, velvety spots on the outside of the baked item.  Heat, moisture, darkness, and poor sanitation hasten the development of mold.  Advise dining facilities to use baked items promptly, and not give mold the chance to develop.
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6.  Storage Guidelines.

Advise dining facilities to use the following guidelines when storing flour:


o
Store flour separately from materials that have strong odors.


o
Keep flour well ventilated.  Leave space for flour along walls, between stacks, and overhead.


o
Store flour in a cool, dry place.


o
Stack sacks on skids or dunnage that are at least 5 inches above the floor.


o
Sweep storage areas often.


o
Remove empty sacks and garbage regularly.


o
Clean empty skids and dunnage.


o
Seal all holes and cracks in the storage facility to keep out rodents.  If they get in, notify the engineers.


o
Use the oldest sack of flour first.  Check for the date marking when the containers are received.


o
Mark undated containers with the date of receipt.


o
Inspect flour frequently.  If it smells bad or contains foreign material, like bugs or animal droppings, call the veterinarian for a more thorough inspection.


o
When possible, store flour in the original package.  If transferring it to another container, label the container clearly.  If using a metal storage can, place a clean disposable plastic liner inside the can.

7.  Warnings and Cautions when Operating the Mobile Bakery.

Advise bakery personnel to follow these warnings when operating mobile bakery equipment:


o
Do not operate the generator set in an enclosed area, unless the exhaust gasses are piped to the outside.  Inhalation of exhaust fumes can result in a serious injury or death.
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o
Ensure that the generator set is grounded prior to operation.  The ground may be any of these three methods, depending on the location of the terrain:


-
A ground rod driven to a depth of 8 feet.


-
An underground metallic water piping system.


-
A metal plate (9 square feet) buried at a depth of 4 feet.

The ground lead must be No. 6 AWG copper wire bolted, or clamped to the rod, plate, or piping system.  Connect the other end of the ground lead to the generator set ground stud.


o
Only one operator can operate the push buttons after he has pressed the start button.  As a safety precaution, the operator must use both hands to operate the push buttons.  A serious injury may result if the push buttons are not operated by the same person.


o
Preventilate the oven heating system by running the blower 2 or 3 minutes to clear out gas fumes.


o
During the operation of the oven trailer, the access doors to the pressure relief sheets must be in the open position.


o
After the oven burner is shut off, let the blower run several minutes after the burner stops firing.  This clears out gas fumes.


o
Dry cleaning solvent P-D-680, used to clean parts, is potentially dangerous to personnel and property.  Avoid repeated and prolonged skin contact.  Do not use the solvent near an open flame or excessive heat.  The flash point of the solvent is 100ºF to 138ºF.

PART C - DIRECT ACTIONS TO CONSTRUCT AND CLOSEOUT FIELD

EXPEDIENTS FOR GREASE TRAPS, SOAKAGE PITS, AND INCINERATORS FOR

FIELD KITCHEN WASTE DISPOSAL

1.  Constructing Garbage Disposal Pits.

Advise field kitchens to dispose of food waste, cartons, and cans often so that they do not cause odors and attract insects or rodents.  In the field kitchen, ensure that liquid and solid waste are disposed of properly.  This must be done right away to protect the soldiers' health.

In some cases, arrangements may be made to backhaul garbage.  Ensure that dining facilities are aware of the policy on garbage
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disposal in their area of operations.  Regardless of which method of waste disposal is used, the cook is responsible for retrograding waste in the plastic bags that are provided with T Rations.  If A or B Rations are used, waste must still be placed in plastic bags.  Waste must be made as small as possible by nesting paper plates, cups, and empty tray pack containers.


a.
Site Selection.  Garbage and soakage pits must be at least 30 yards from food service facilities.  The latrine must be as far away as possible from food service operations (100 yards or more is best).  The latrine must be located on level ground, never uphill from the camp site or water supplies.


b.
Waste.  In the field, you must use the correct methods and devices for disposing of liquid and solid waste.  These methods are described below.


(1)
Liquid Waste.  Liquid waste must be disposed of 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.  Figure 3 shows how to build a grease trap and a soakage pit.  If the unit expects to be at a site for less than two weeks, one pit must be dug for every 200 diners.  If the 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 ground water level is close to the surface, or if there is rock or clay near the surface, a soakage trench must be dug.  Figure 4 shows how to build a soakage trench with a grease trap.  The soakage trench or pit must be built on the dimensions of 2' x 2' x 1'.


(2)
Solid Waste.  There are two methods for getting rid of solid waste in the field.  Solid waste can be buried or burned.


(a)
Bury.  If a unit is at a site for less than one week, it 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.  The garbage pit must be used if the unit is at a site for one day.  If it is at a site from two days to a week, the garbage trench must be used.  Ensure that personnel flatten the cans and break up the boxes before they are buried.  T Ration cans must be nested inside of each other.  During peacetime, you must be aware and advise units of environmental regulations that prohibit burying trash.
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Figure 3.  How to Build a Grease Trap and Soakage Pit.
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Figure 4.  How to Build a Soakage Trench and Grease Trap.


(b)
Incinerate.  If the unit is at a site longer than one week, it must burn solid trash in an open incinerator.  The unit must use an inclined or cross-trench incinerator.  Figure 5 shows how to build an inclined and a 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.
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Figure 5.  How to Build Inclined and Cross-Trench Incinerators.

Soldiers must pour the liquid through a grease trap into a soakage pit or trench.  Then they must burn the solids that are left.  Then they must bury or haul garbage that does 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 units to be aware that incinerators make smoke, and this may allow the enemy to identify its position.  Again, during peacetime, the unit must abide by regulations which prohibit burning trash.


c.
Cover Garbage Pit with Dirt Daily to Prevent Flies and Insects.  Advise dining facilities to keep garbage pits covered with dirt.  This prevents flies and insects from being attracted to the garbage.

2.  Closing the Garbage Facility.

Ensure that dining facilities follow these guidelines when closing the garbage disposal facility:


o
Close the garbage pit when it is filled within one foot of the ground surface.


o
Pack dirt in successive three-inch layers, until it is mounded one foot above ground level.
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LESSON

Practice Exercise

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

Situation:  You are a food advisor/technician in a TO.  You are responsible for ensuring that troops receive adequate subsistence to sustain them in the field.  You responsibilities include ensuring that security procedures are implemented.  You also monitor the mobile bakery and waste disposal.  Use this situation to answer questions 1 through 8.

1.
One of the greatest sources of temptation to a potential pilferer is 


A.
participating in frequent inventories.


B.
awareness of poor accounting controls.


C.
storing items in bulk.


D.
participating in training programs.

2.
When your personnel perform a location survey, they complete one DA Form 2000 (Inventory/Location Survey Work Card) for


A.
two stock locator cards.


B.
three stock locator cards.


C.
four stock locator cards.


D.
each stock locator card.

3.
You are developing an SOP.  In which section of Part One do you include the major elements of the headquarters?


A.
Section I.


B.
Section II.


C.
Section III.


D.
Section IV.

4.
The last section of the SOP should cover


A.
the location of command posts.


B.
all aspects of personnel management.


C.
details on internal administrative matters.


D.
procedures for all matters on intelligence operations.
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5.
You are monitoring the layout of the oven and bread storage tent.  You ensure that the oven trailers are set up so the ends with the oven doors extend about


A.
1 foot into the tent.


B.
2 feet into the tent.


C.
3 feet into the tent.


D.
4 feet into the tent.

6.
Your bakers are doing a preventive maintenance check on the baker equipment.  They have located a leak that is great enough to form drops that fall from the equipment.  This leak is classified as a


A.
Class IV leak.


B.
Class III leak.


C.
Class II leak.


D.
Class I leak.

7.
Your unit is staying at a site for more than two weeks.  How many soakage pits should be built for 600 soldiers?


A.
3.


B.
4.


C.
5.


D.
6.

8.
Which of the following are some of the items you need to build a cross-trench incinerator?


A.
Gravel, chopped straw, and an oil drum.


B.
Broken stones, burlap, and sacks.


C.
Steel screen, oil drum, and concrete blocks.


D.
Concrete blocks, gravel, and burlap.


28
QM3860

LESSON

PRACTICE EXERCISE

ANSWER KEY AND FEEDBACK
Item
Correct Answer and Feedback

1.
B.
awareness of poor accounting controls.


Adequate inventory and control measures should be instituted to account for all material, supplies, and equipment.  Accurate methods of accounting for stock is a deterrent to potential pilferer.  (Page 4, para 1c(4))

2.
D.
each stock locator card.


You should perform a location survey before each inventory.  When performing the location survey, one DA Form 2000 is prepared for each stock locator card.  (Page 4, para 1c(9))

3.
C.
Section III.


Part One, Section III is where functions of the organization are presented.  Not only are elements of the headquarters discussed, but also the purpose of the headquarters and the broad responsibilities of the command and staff. 


(Page 12, Figure 1)

4.
A.
the location of command posts.


Part Two, Section IX is titled Command and Signal.  This section covers the location of the command posts in addition to providing special instructions and reports not covered in other parts of the SOP.  (Page 13, Figure 1)

5.
A.
1 foot into the tent.


The oven trailers are set up so the ends with the oven doors extend about 1 foot into the tent.  The sides of the tent are then draped neatly over the ovens.  (Page 16, para 1b)

6.
B.
Class III leak.


If the leak is great enough to form drops that fall from the item being inspected, it is a Class III leak.


(Page 19, para 4)
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7.
D.
6.


If your unit is staying at a site for more than two weeks, then you will supervise construction of two pits for every 200 diners.  (Page 23, para 1b(1))

8.
C.
Steel screen, oil drum, and concrete blocks.


A steel screen is supported by concrete blocks.  A large can or 55-gallon oil drum with holes in the bottom is placed on top of the screen.  (Page 25, Figure 5)
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