
UNITED STATES MARINE CORPS
MARINE CORPS BASE

OUANTICO, VIRGINIA 22134-5001 IN  REPLY  REFER  TO:

MCBO P10110.1
C 214/JAP/rkg
19 Dee 75

MARINE CORPS BASE ORDER P10110.1  w/ Ch 1, 2, 3, 4 & 5

From: Commanding General
To: Distribution List

Subj : Standing Operating Procedure for Food Service

Encl: (1) LOCATOR SHEET

Reports Required: List, page iv

1. Purpose. To promulgate procedures for the operation of the Food
Service program within the Marine Corps Development and Education
Command consolidated food service system.

2. Cancellattin. MCDECO, &550.6A,  mEC0  1650<,7,  MCDECO 1659.8,
KDECO  53Kx',CDECO  5420.10, MCDECO 7X0.1&  MCDECO P10110.2  and
MCDECO 10110.5.

3. Information. This Order provides procedures and guidelines for
the operation of dining facilities within the consolidated food
service program.

4. Recommendations.
Order are invited.

Recomndations  concerning the contents of this

(Code E 214) via the
Submit recommendations to this Headquarters
chain of command.

5. Action. The provisions of this Order will be complied with by all
person%-concerned  with the administration and operational control of
dining facilities within this Command.

6. Sunanary  of Revision. This revision contains a substantial number
of changes and should be completely reviewed.

7. Certification. Reviewed and approved this date.

R. A. SAVAG
Chief of Staff

DISTRIBUTION: SEE CH 1



UNITED STATES MARINE CORPS

MARINE CORPS BASE

QUANTICO.  VIRGINIA 22134-5001 MCBO P10110.1  chl
C 214/JAP/rkg
29 Jan 76

MARINE CORPS BASE ORDER P10110.1  chl

From: Conm-mding  General
To: Distribution List

Subj : Standing  @perating  Procedure for  Food Service

1. ,Purpose. To direct pen changes to subject Manual.

Tk .Action

a. In distribution section, delete present distribution "'B/n"
and "Y-Ed,  Supply  Dept. (30)" and substitute the following:

CG  ,mEC \Cll
SJA 13c1-1
Surgeon no>
Hd,ComptDept \\(3)
Hd,Facilities  lleptS(2)
Hd,UgtSys  Dept \OCl)
Hd$anpower  Dept  y(8)
Hd, Op Dept VP)
'-Id,Scty  Dept
'?d,Serv  Dept 'gi:i
Hd,Supply Dept SC321

Fd,Spt  ?ept. lFT(6)
OIC,Pers~4dminScol/A4~~(1)
Dir,Educ  Ctr WV)
Dir,Dev Ctr IV3
C0,HqBn 3X3
CT,  Spth %'s(12)
C0,VpnsTmgBn
CO,KAS ::;il'
CO,@CS 2Y8)
co ,TBS f-(15)"

b-, Addressees who have received distribution B/D are requested to
return copies of this Manual in excess of new distribution to the
Adjutant.

3. Filing Instructions. This change will be filed immediately -hollow-
ingi  the si>nature  page  of the basic Yanual.

4. Certification. Reviewed and approved this date.

R. A. SAVAGE'
Chief of Staff

DISTRIBUTICY'J:  -p&s
Hd, Supply Dept. (3*)



UNITED STATES MARINE CORPS

MARINE CORPS BASE

QUANTICO.  VIRGINIA 22134-6001 MCBO P10110.1  Ch2
c zlo/clk
18 May 76

MARINE CORPS BASE ORDER P10110.1  chz

From: Commanding General
To: Distribution List

Subj: Standing Operating Procedure for Food Service

1. Purpose. To direct pen changes to subject Manual.

2. Action

On the front cover, change the words "STANDING OPERATION
PROC?DLJRE  FOOD SERVICE PROGRAM" to read "STANDING OPERATING PROCEDURE
FOR FOOD SERVICE."

b.1 In paragraph 903.lc,  change the word "Two" to read "Four."

I$. In paragraph 903.ld,  change the word "Two" to read "Four."

&. In paragraph 903.2, delete the last sentence and substitute
the following:

"Other criteria to be used include personal appearance,
conduct, ability of expression, food service knowledge; product
preparation, presentation, and palatability based on use of a pre-
scribed recipe; and responses to questions posed by members of the
Selection Board."

3. Filing Instructions. This promulgation page shall be filed
immediately following page 3 of the basic Manual.

4. Certification. Reviewed and approved this date.

Chief of Staff

DISTRIBTJTION: l(l),  4(8),  5(2),  6(g),  7(4),  8(s),  W21, lo,(l),
llC33,  12(6),  13tl),  17(l),  18(l),  20(2),  21(3),
22(3),  23(12),  24(7),  25(4),  26(8),  27(15)



UNITED STATES MARINE CORPS

MARINE CORPS BASE

QUANTICO, VIRGINIA 22134-5001 MCBO P10110.1  Ch 3
c 214/ALM/rkg
19 Ott 76

MARINE CORPS BASE ORDER P10110.1  ch 3

From: Commanding General
To: Distribution List

-.
Subj  : Standing Operating Procedure for Food Service

1. Purpose. To direct pen changes to subject Manual.

&:,  Action

& Delete paragraph 105.6.

b In paragraph 207, line 5 after manager insert "14 days pr-lwr
to."

C, In paragraph 212, line 4 after the words "Figure 17" change
"Appkfldix  A" to read "Appendix H."

,4. In paragraph 504.4, line 5 after "over"  change "$100.00"
to read "$200."

3. Filing Instructions. This promulgation page shall be filed
immediately followmg  page 5 of the basic Manual.

4. Certification. Reviewed and approved this date.

DISTRIBLITION: l(l),  4(8),  S(2),  6C93,  7(4),  8(5),  '%=I,  lo(l),
ll(33,  12(6),  13(l),  17(l),  18(l),  20(2),  21(3),
22(3),  23(12),  24(7),  25(4),  26(8),  27(X)
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UNITED STATES MARINE CORPS

MARINE CORPS BASE

QUANTICO, VIRGINIA 22134-5001 MCBO P10110.1  Ch 4
C 214/evj
6 Jan 77

MARINE CORPS BASE ORDER PIOZIO.1  Ch 4

From: Commanding General
To: Distribution List

Subj: Standing Operating Procedure fcr Food Service

1 . Purpose. To direct a pen change to subject Manual.

On page 4-3, at the end of paragraph 403.1 add,
requests for service as described in this subparagraph

pertaining to Bruce Hall, Building #2000,  will be addressed
via the Commanding Officer, Support Battalion."

3. Filing Instructions. This promulgation page shall be
filed immediately following page 7 of the basic Manual.

4. Certification. Reviewed and approved this date.

DISTRIBUTION: l(l),  4(8),  5(2), 6(g),  7(4),  8(5),  9(32),
lo(l), 11(3), -12(6), 13(l), 17(l), 18(l) 1
20(2), 21(3), 22(3), 23(12), 24(7), 25(4),
26(8), 27(15)
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UNITED STATES MARINE CORPS

MARINE CORPS BASE

QUANTICO, VIRGINIA 22134-5001 MCBO P10110.1  ch 5
c 214/rkg
28 Apr 78

MARINE CORPS BASE ORDER P10110.1  Ch 5

From: Commanding General
To: Distribution List

Subj: Standing Operating Procedure for Food Service

1 . Furpose. To direct pen changes to subject Manual.

2. Action

foll$ing:
Delete paragraph 131.2b  in its entirety and sub&itute  the

shall be
"b.  All married enlisted personnel residing with dependents
afforded an opportunity to aptly for commuted rations."

b. Delete paragraph 602.3i  in its entirety and substitute the
following:

II’
1 . Certification. Upon the conclusion of each meal, the

individual detailed to supervise the signature record will assemble
the records in sequence by category of personnel, draw a line diagonally
through all unused signature spaces on each sheet, certify on the last
sheet of each category of personnel in the space provided, and present
all sheets to the organizational authorized custodian. Prior  to cert-
ifying the Man-Cay Fed Report (Form NAVMC-565-l), the organizational
commander having operational control over the dining facility or the
organizational dining facility officer will sign in the space provided
on the last page of the meal signature records for each category of
personnel which shows the total for the meal. The officer who certi-
fies the meal signature record cannot certify the Man-Day Fed Report."

t$&&)aytl.

In the title of paragraph 602.3j,  change "Rations" to read

d. In paragraph 903.5, after the word "tenth" insert "working".

3. Filing Instructions. This promulgation page shall be filed immedi-
ately,following page 10 of the basic Manual.



MCBO P10110.1  Ch 5
28 Apr 78

4. .Certification. Reviewed and approved this Me.

C: R. Vb
Chief of

DISTRIBUTION: 1, 4(8),  5(Z),  6(g),  7(4),  8(5),  9(32)
12(63, 13, 17, 18,-- 2OC21,2OC21,
25(4),  26(8),  27(15)

21(3),21(3), w)w)
10,  11(3),

: 23(12),  24(7),

12
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SECTION1

GENERAL INFORMATION

Order outlines the regulations and
subsistence management program, as__ -_

procedures for
outlined in

MC0 PlOllO.l4H,  which includes the procurement, storage, issue, accounting,
preparation, and serving of all foods within this Command's consolidated
food service program.

102. Applicability. The provisions of this Order apply to the Head,
Security Department/all organizational commanders having responsibility
for operating dining facilities under the subsistence:in-kind  program
and for furnishing meals to authorized military and civilian personnel
on a reimbursable basis when operating costs and food costs are financed
fr&n  appropriated funds from the consolidated food service program.

103. Authority. The scope and authority for the food service program
are contained in Marine Corps Manual, paragraph 4061.

104. Management Control. The management and financial control of all
enlisted dining facilities at this Command  is exercised by the Commanding
General, through the Head, Supply Department.

105. Operational Contr.01. Dining facilities in a caretaker status and
under the custodial control of the Head, Security Department/organizational
cOmmanaers  will be activated only upon the authority of the Comunanding
General, at which time responsibility for operational control will be
indicated. Head, Security DeparLaent  exercises operational control of the
Correctional Facility, Dining Facility Building 3247. Operational control
of the following dining facilities is assigned as follows:

1. Carrsnanding  Officer, Support Battalion. "D"  Barracks Dining Facility
Building 2003 and "G"  Barracks Dining Facility Building 2007.

2 . Comanding  Officer, The Basic School. Camp Barrett Dining Facility
Building 24002.

3. Coming  Officer, Weapons Training Battalion. Weapons Training
Battalion Dining Facility Building 27219.

4. Conunanding  Officer, Officer Candidates School. Dining Facility
Buildings 2186, 2600 and 3090.

106. Entitlement. Entitlement to rations at Government expense is con-
tained in the Marine Corps Mual,  paragraph 10110.

l-3



107. Food Allowance Definitions

1. .mily  Food Allowance. .An  authorized quantity of nutritionally
adeqiiike  tkood  for the subsistence of one man for me day.

2. Basic 13aily  Food Allowance (BDFA).  A prescribti quantity of food,
deftimomponents  and Ilbonetary  value, which is required to provide
a nutritionally adequate diet for one man for one day. It is not part
of the pay of the service member, but it is a limited allowance pre-
scribed by the Government.

108.  _,,,Ration Definitions

P. Coirnuted  Ration. A prescribed monetary value that is paid to
autha&xlisted  members in lieu of a food allowance in kind.

2. Ration in Kind. A person provided prepard  food itEans  in garrison
or the field at Government expense is considered to be
ration in kind.

receiving a

zrdzightyion. A flight ration is an allowance of
to mem ers of the Naval service and to employees

ment of the Navy while engaged in flight operations.

provisions pro-
of the Depart-

4. Field Ration. Any rations furnished to personnel engaged in
maneuvers, field  exercises, or combat are consider&l as field rations.

5. "A"  I&Cons. The "A"  ration is designed for large group feeding
in g-on  or the field. The "A"  ration is composed mainly of fresh
or fresh frozen (highly perishable) subsistence items. Food prepara-
tion facilities and refrigerated storage spaces are a requirement when
this ration is utilized for feeding.

6. "B"  Rations. This ration is designed for large group feeding when
cooking facilities are available and can be used. This ration is con-
posti of canned or dehydrated nonperishable food which has been sub-
stituted for like itm  of a perishable nature.

7. Packaged Operational Ration. The packaged operational ration is
desisfor  individual or -11 group feeding when the tactical
situation is unstable so that cooking facilities  cannot be used. The
packaged operational ration used by the Marine Corps is the individual
combat meal. This meal is designed for use in individual units as one
meal. Each meal supplies one-third of the minimum daily nutrient re-
quiranents;  therefore, any combination of three will give a nutrition-
ally complete daily food allmce.

109. Organization. Organization for the Marine Corps food service
program is contained in MC0 PlO110.14H.

l-4



110. Personnel Staffing. Food service personnel staffing is Con-
tained in MC0 P5320  5B* .

111. Staff Cognizance. The Head, Supply Department has cognizance
over the operation and functioning of all this Command's enlisted
dining facilities.

112. Mission. The mission of the Head, Food Service Division is to
assist in Connnand  management of appropriated dining facilities and to
lend technical assistance to the Head, Security Department/organiza-
tional commanders operating dining facilities. The Head, Food Service
Division will function under the cognizance of the Head, Supply
Department.

113. Head, Food Service Division Responsibilities. The Head, Food
Service Division will perform the duties as set f&th  in MC0 PlOllO.l4H,
Food Service and Subsistence Management Manual, paragraph 3020, and be
responsible for the following:

1. Promulgation of orders and directives to provide guidance in the
operation of the dining facilities.

2. Coordination of the food service program for the consolidated
system.

3. Overall financial management of the food service program.

4. Guidance and technical assistance to Head, Security Department
and organizational commanders exercising operational control of dining
facilities, when requested.

5. Standardization of training programs, food preparation, decor of
dining facilities, and service to the--patrons.

6. Acting as a consultant on the assignment of all OF-33 personnel to
ensure maximum utilizationof  manpower.

7:. Promulgation and provision of technical information as required or
requested by the Head, Security Department/organizational conrmanders
exercising operational control of dining. facilities.

8. Conducting periodic scheduled inspections and staff visits of all
enlisted dining facilities.

9. Conducting trr,announced  inspections as required.

10. Serving as technical representative to the OIC, CM's  (Closed) on
food preparation and procurement of food preparation equipment.

11. Maintenance of data on food service personnel concerning training
and schooling in dining facility operations, institution of on the job
training for food service and subsistence personnel, when required, and
recommendations for additional training as appropriate.

l-5



12. Development of approved methods, systems and techniques for reducing
the waste of edible food in its distribution, preparation, and con-
sumption.

Convening a food service planning board as prescribed by EC0
i%llO.  14H.

14 . Preparation of and publishing as a Command bulletin the menu as ap-
proved by the Menu Board.

1s. The organization, administration, and operational control of the
Administrative Section, Central Pastry Kitchen Section and Consolidated
Food Service Equipment and Facilities Section.

16. Cooperating with, and coordinating the activities of food manage-
ment teams when visiting Command dining facilities.

17. Advising the Subsistence Officer of the need, acceptability, and
desirability of subsistence items.

18. Maintaining an adequate supply of official food service publi-
cations.

19. Advising the Head, Facilities Depa,rtment  regarding the functional
layout of equipment on new construction or rehabilitation of dining
facilities.

2 0 .2 0 . Conducting quarterly food service evaluations to determine the
"best dining facility" within this CollPTland.

114. Food Service Operations Officer Responsibilities. The Food
Service Operations Officer will be guided in the per.f%mance  of his
duties by the provisions of MC0 P10110.14H  and as modified below. The
Food Service Operations Officer will be responsible for the following:

1. Supervision of the Consolidated Food Service Equipment and Facil-
ities Section within the Food Service Division which incllldes  dining
facility property contml  and maintenance procedures. These duties
are outlined in detail in Section VII of this ,Order.

2 .2 . Preparation and certification of a recapitulation of the daily and
monthly Man-Day Authorization memorandums and Man-Day Fed Reports.

3. Preparation of the Subsistence Operational Analysis Report, NAVMZ Form
10369-SD,  with all supporting documents for certification by the Head,
Food Service Division.

4. Supervision of the Central Pstry  Kitchen within the Food Service
Division. These duties are outlined in &tail in MC0 ~10110.14H.

115. Head, Security Department/Organizational Commanders. It is the
responslbllity  of the Head, Securlry Department/organizational corn-
manders assigned operational control of enlisted dining facilities to



ensure that personnel under their c-d are properly provided with
food, which is of good quality, of sufficient quantity, well prepared
and served. Specific responsibilities are listed below. Mm P10110.14H
and MC0 10110.34B  provide additional guidance. The Head, Security
Department/organizational ccrrmnanders  operating dining facilities will:

1. Assign in writing a dining facility officer for the detailed
supervision of the respective dining facility (a copy of the orders
will be delivered to the Head, Food Service Division).

2. Ensure an economically operated dining facility by enforcing waste
control, supply discipline, proper food areuaration methods, and main-
taining proper liaison between the dining facility officer and the
organizational commanders relative to the nmber  of personnel to be
subsisted.

3. Ensure that the dining facility is maintained in sanitary condition
at all times in accordance with the Manual of Naval Preventive Medicine,
Chapter I.

4. Restrict the use of garrison type food service equipent  to the
operation of the dining facility in accordance with MC0 P4400.19B,
Volume I,

5 . Designate hours of serving all meals, commensurate with needs,
keeping the frequency of off-hour servings to a minimum.

6. Assign food service attendants in accordance with MC0 P5320.5B,
PRCM,  paragraph 4000.5.

&d
Require the Officer of the Day to be present in the dining facili-
uring the serving of all meals. Provide a sample checklist that

will be utilized by the Officer of the Day. Figure 1 of Appendix H
depicts the sample checklist which will be utilized by the Officer of
the Day daily.

8.,.  Ensure that the serving of "Operational Rations" in the field is
not supplemented by items of "Garrison Rations", thereby causing a
financial burden on the dining facility.

9. Under no circumstances rave prepared coffee, coffee grounds, cups,
sugar, milk or silvemare  froin  the dining facility. Commanding Officers
operating coffee messes will use cups, silverware and other equipment
that-is dissimilar to Government items used in the dining facilities.

10. Ensure that expenditure of subsistence items purchased for dining
facility consumption is authorized only for those personnel entitled
to subsist at Government expense who have complied with headcount
procedures and for those personnel who have complied with the require-
ments for the sale and payment of meals.

1-7



11. Ensure that appropriated funds are not used for subsistence sup-
port of official bnnnand functi.ons,  i.e., retiraent  ceremonies,
change  of comrrmd,  and parades in honor of visiting dignitaries, etc.

12. Be re.c;pnsible  for the financial management of the dining facility
under their operational control.

13. Pkintain the objective of the food service program by initiating
orders which may be necessary for the accomplishment of the require-
ment of this Order. Require the preparation, documentation and
submission of fonr,s  and periodic reports as set forth in this Order.

14. Ensure  that food itms  (raw or prepared)  are not removed from
the dining facility except as specificaky  authorized in writing.

15. Ensure that the average cost to feed per man-day per month
does not exceed the basic daily food allowance authoriz&  for that
month as outlined in MGI 10110.34B.

16. Fksure  that the end of the month subsistence inventory does not
exceed 20% of total monetary credits due for that month as authorized
by MC0 PlOIlQ.14H.

116. Dining Facility Officer. The dining facility officer will be
guided in the performance of his duties by the instructions outlined
in MC13 PlOllO.l4H,  MC0 10110.34B  and as outlined below. The dining
facility officer will:

1. Be responsible to the Head, Security De?artment/organizatGmal
comer for accomplishing all orders and directives promulgatea
from this Headquarters or higher authority, related to administration,
managaent,  and operation of the dining facility.

2. Ensure that the dining facility is opel-ated  wi.thin  the spirit
and intent of MC0 P10110.14i-I,  MC0 lOlP0.34B  and this Order.

3. Require that fad preparation equipent  be utilized to the
fullest extent to expedite patron feeding.

4. Ensure that the dining facility manager is informed of severe
flucuations  in personnel to be fed, and jn those instances where
personnel from other organizations are being subsisted in the dining
-facilityunder his cognizance, establish liaiscn  with the organiza-
tional, comder  for the same purpose.

5. Require observance and adherence to practices of supply dis-
cipline within the dining facility.

6. Ensure proper requisitioning, storage and control of food %n the
dining facility.



7. Provide the Food Service Operations Officer with a complete, accurate
-subsistence inventory as required by MC0 PlOllO.l4H and this Order.
Inventories are to be taken after the evening meal on the last day of the
month and delivered to the Head, Food Service Division prior to 1600 on the
second workday of the following month. Prepare and submit the inventory
cover letter with inventory deck as depicted by Figure 51, Appendix H.

a. Supervise the preparation, documentation and timely submission of
food preparation control forms, administration forms and periodic re-
ports as set forth in this Order.

9. Ensure that Appendix E is accomplished daily by the ainlng  racl~~y
manager or the next senior man present. Entries are to be made at the
time the area is inspected; discrepancies are to be noted and corrective
action taken tiediately.

16. Utilizing Figure 2, Appendix H, conduct an evaluation-of the dining
facility as required, but not less than once each month.

11. Attend quarterly meetings of the Food Service Planning Board.

12. Be responsible for all Government property in the dining facility.

13. Be responsible for the sanitary condition of the dining facility.

14. Be responsible for proper collection, recording and disposal'of
funds for paid supernumerary rations, and the proper reporting thereof
in accordance with this Order and MC0 P10110.14H.

15. The maintenance of an estimated and true record of financial status
of the dining facility.

li7. Official Publications. This Order and the following publications
(which are to be kept current and displayed in each dining facility for
evaluations) will be used in operating dining facilities:

1 l --- Federal Supply Catalog 89 Series Price List, Perishables and Non-
perishables.

2. SECNAVINST 4061.1B,  Food Sanitation Training Program.

3. NAVSUP 421, Naval Food Operations Reference Yiual.

4. NAVMED P-5010, Manual of Naval Preventive Medicine, Chapter I.

5. MC0 PlOllO.l4H,  Food Service and Subsistence Management Manual.

6. MC0 P10110:16B,  Armed Forces Recipe Service.

7. KO PlOllO.l7A,  Marine Corps Menus.

8. MC0 P10110.25B,  The Standard "B"  Ration for the Armed Forces.

9. MCDECO 624O.lA,  Preventive Medicine Regulations.

l-9



148, Food &Service  Planning Board. The Food Service Planning Board is
establT&Fd  and ~111  consist of the Head, Food Serwice  Division, Food
Service *rations Officer, Subsistence Officer, dining facility offi-
cers, Food Service Technician, dining facility managers, food service
property chief, a representative of the Base Surgeon and two sergeants
or below entitled to subsist at Government expense from each dining
facility. The Board will meet the 10th working day of the first month
of each quarter. The  following functions and procedures apply to the
Ibard.

11 Menu. Using MC0 P10110.17A  as a guide, the proposed menu will be
discussed on the basis of availability of subsistence items, climatic
conditions, command requirements, cost limitations, and troop accepta-
bility, and the menu submitted.

2. Planning* Pertinent information, as it effects the food service
prog?am,  will be disseminated, mutual problems and past activities
discussed and future functions planned to encompass all areas of food-
service.

119. Appearance and Grooming of Personnel. Personnel engaged in the
preparatron and servmg  of foods will  be neatly attired In appropriate
food service uniforms. Appropriate uniforms and groomjng  consist of
the followinP. All  clothing is to be maintained in a neat, clean, and
serviceable Condition:

1. Jacket and trousers.

2. Belt.

3. IsDots.

4; Clean shaven.

5. Regulation haircut.

6. Fingernails cut short

120. Officer of tie-Day/

and kept clean.

Each menu served in a dining facility will be
sampled by an officer detailed by the Head, Security Deparhnent/organi-
zational comTlander  responsible for operation of that dining facility, in
accordance with U. S. NavyRegulations,  Article 1119.1 and MC0 P10110.14H
The Officer of the Day (OOD)  will make corranents  regarding the quantity,
quality, appearance and service of the food, as well as appearance of
the Personnel, work areas, and dining area. Regulations governing the
inspection of food in a dining facility by dining facility officers or
duty officers, do not authorize serving a meal or meals to such officers
at Government expense. Figures 1 and 5 of Appendix H depicts checklist
and instructions for maintenance of the Officer of the Day checklist and
cook's worksheet.
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121. Security of Dining Facilities. Head, Security Department/organ-
izational commanders operating dining facilities will establish
procedures for the positive control of all keys used to secure storage
spaces in the facility. In order to be satisfactory, the key control
procedures must be on a signature basis. When the building is secured,
keys are to be turned in to the Officer of the Day and a notation of
date, time, and individual recorded in the Officer of the Day's log
book. When keys are received from the Officer of the Day, keys are to
be logged out in the same manner.

122. Checklist for Securing Dining Facilities. The checklist as
listed in Figure 3, Appendix H, will be completed daily by the chief
cook or responsible individual, prior to securing the dining facility,
in order  to ensure that all areas viithin  the facility are properly
secured prior to locking exit doors and securing the building. The
checklist for securing dining facilities is to be retained in the files
for 30 days.

%be%$%
unless specifica

Space in buildings designed as dining facilities wi
as billeting spaces, (living quarters) for personnel
lly .authorized  in wri .ting  by the Commanding General.

ll

124. Evaluations. Inspections of dining facilities where food is
prepared and served will be as follows:

1. Technical Evaluations. Technical evaluations will be conducted in
accordance with paragraph 901 of this Order. Liaison will be made with
the Head, Security Department/organizational commander prior to and at
the conclusion of each evaluation. Noted discrepancies will be covered
in detail and recommended action suggested. A written inspection re-
port will be provided upon request and submitted via the Head, Security
Department/organizational comnander of the organization inspected. A
competitive score sheet for the best dining facility of the quarter
award as outlined in Section 9 of this Order will be provided. One
copy will be delivered to the Head, Security Department/organizational
commander of the organization inspected, one copy will be delivered to
the Head, Supply Department, and one copy retailed  by the Head, Food
Sex-vice Division. An additional copy will be filed with the Base
Inspector when the evaluation grade is below average or unsatisfactory.

2 . Unannounced Evaluations. Unannounced evaluations of dining facil-
ities with food preparation facilities may be conducted at any time.
The inspecting officer will not give the command prior notification;
however, upon arrival at the dining facility, he will notify the senior
man on duty and the Head, Security Departient/organizational corrunander
or duty officer, as appropriate, of his presence, and the purpose of
the visit. A verbal report will be provided prior to the inspector's
departure on discrepancies noted. A written evaluation report will be
provided when the evaluation grade is below average or unsatisfactory.

125. Staff Visits. Visits will be made to dining facilities monthly.
Such visits may be regularly scheduled evaluations or staff visits.
The Head,Food Service Division or his representative will contact the
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coflmbd  prior to the visit in order that the dining facility.officer
may be present. The head,  Security Department/organizational  cmder
will be apprised of the visit upon its completion.

126. Garbage/Trash Receptacles. Garbage/trash receptacles will not be
-positioned  in dining area or in view of patron personnel unless abso-
lutely essatial,  and all alternate solutions have been exhausted.
Garbage/trash receptacles will be positioned in the scullery out of
sight of diners. A partition with a shelf and pass through type
window shall be eqloyed. Diners shall place trays with soiled
dinnerware/silverware on the shelf, whereupon food service attendants
will process and rmove  leftover food particles and trash from dinner-
ware, sort and prewash prior to placing items in the dishwashing
m&chine. Under no conditions will garbage receptacles containing
garbage rmain  inside the facility overnight.

127. Food Service Personnel Physical Examinations. In accordance
with enclosure 123 of MCDEOD 624O.lA.  all food handlers, except food.
service attendants  shall be examined-by  the Base Surgeon or his
representative for conrnunicable  and other diseases before being as-
signed to such duties, and at least once a year thereafter. Food
service attendants will be given a medical examination prior to
assumption of--duties, and a5 demed  necessary for the remainder of
their food handling assignment. .A copy of e,xaminations  will be re-
tained in the dining facility files.

128. Contagious, Communicable Diseases, and
petted cases of contagious and communicable
of food poisoning will be reported immediately to the Base Surgeon,
Environmental Health Officer, and Head, Food Service Division.

129. %nthly  Personnel F(oster. Head, Security mrQnent/organiza-
tional  comers  operating dining facilities , utilizing appropriated
funds for subsistence items and eo+uipent,  will submit a monthly person-
nel roster of all food service personnel assign&,  on the last day of
each month. The personnel roster will be prepared (using Figure 4 of
Appendix H as the format),  in duplicate, with the duplicate copy re-
tained in the dining facility files for a period of one year. The
personnel roster will be submitted in sufficient time to reach the
Head, Food  Service Division not later than the third working day of
each month.

130. Tempo ry Closing of Dining...Facilities.  The Head, Security De-
parment/orzizational  cormnanders  operating dining facilities will
notify the Head, Food Service Division, in writing, when a dining
facility is to be closed in excess of 48 hours. The notification of
closing will state assistance required for subsisting of personnel,
coordinating for delivery of subsistence supplies, or other staff
support required. In the event of an emergency, a telephone call
will suffice with the written report to follow within 24 hours. The
following steps provide a checklist to be taken prior to closing the
facility.
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1. Request disposition instructions for all subsistence items on hand.
Subsistence it-  will be issued/invoiced on standard requisition
forms stating Federal Stock Number, quantity and price. This is the
supporting document for reducing NAVMC Form 708, Stock Record and
Inventory Control Card, to a zero balance for the closing of the
facility. Likewise, it will be a supporting document for making
proper entries on NAVMC Form 708, Stock Record and Inventory Control
Card, at the receiving facility. In the event that the subsistence
requisition/issue does not reconcile NAVMC Form 708, Stock Record-and
Inventory Control Cards, at the closing facility, an inventory adlust-
ment is required as outlined in paragraph 304.6 and as depicted by
F-irgure  9,AppendtiH.

2. Notify the Base Maintenance Officer of date and time of closing,
and request:

a. lYl&  utilities to ranges and refrigerators be shut off.

b-.. That routine maintenance inspection be conducted in order to
make repairs while the facility is closed.

3. Leave doors to ranges, refrigerators, and freezers open once
utilities.are secured.

4. All' preparation and serving utensils are to be cleaned, inventor-
ied, and stored in a locked room. Iteins  of galley equipent  willbe
cleaned, garrison or plant account property will not be removed from
the building.

5. Occupational clothing will be inventoried and turned in as directed
by the Food Service Operations ,fficer.

6. All Govenrment  property will be inventoried jointly by the respon-
sible officer or rear echelon comnander. Upon completion of the inven-
tory, the new responsible officer/organizational commander will become
responsible and the old responsible officer!s  account will be closed.

7. Ensure that the dining facility and surrounding grounds are left
in proper state of police. Arrange disposal of trash and garbage
rewaining  after the final meal is served.

a. Provide the Food Service Operations Officer the name of the
individual who has custody of keys for the building.

131. Connnuted  Rations

MC0 10110.33 and MARCORMAN,  paragraph 10110.2, provides
to the permission of Head, Security Department/conmandig

officers and approval of the organizational comders  responsible for
the operation of the dining facility, enlisted personnel on permanent,
temporary, or tqrary  additional duty, at a station where an enlisted
dining facility is nmintatied, may make application to have their
rations commuted  at the applicable daily rate. The application for an
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allowance to subsist separately is not to be authorized solely on the
basis of marital status, dependency, location of the member's residence
(except when occupying Government leased quarters), pay grade, or as
CXI  extra incentive or compensation on the basis of the member's
assignment to specialized duties (such as band, recruiting, chauffeur,
or orderly). Each application is to be considered on its own merit.

2. Application

a. F.ntitlment  to commuted rations commences on the date  and hour
a member's written request is approved by the,&man
his designated representative. Retroactive approval

ding/officer  or
of cammuted

rat ions is prohibited , NAWC  Fbm 10522,-PD  will be used to request
conxnuted  rations m The application for commuted rations must be re-
duced to to writing tiediately  in order for the allowance te.,,bKmg,;S;f-
+@ve  before the first meal meal hour occurring after repoM+$#$.
J%@r  copies of the fornz  are required. The form  may be $j$#Wk%t$Z~~!
-&!neatlv Drinted and legible in .ink.,. -cJ

Ml married enlisted personnel residing with d
afforded an opportunity to apply for commuted rati

c. Once commuted  rations have been authorized, su&aiutlrori&tion
will remain in effect during the remainder of tlhe tour-of  duty at this
Ummand,  unless suspended or revoked for cause.

d. When an individual is transferred or ordered to temporary
addi,tional  duty within this Command,  the commanding officer of the
unit to which the individual is assigned will recognize the previous
authorization. This policy in no way restricts the corrmanding
offi.cerfs  authority to revoke or suspend previous authorization, for
cause.

e. A copy A copy of the NAVMC Form  10522-PD,  signed by the connnanding
officer, with endorsements authorizing the connnuted  rations, will be
filed in the individual’s service record during his tour of duty at
this Commandunless  revoked for cause.
dr upon revocation for cause,

Upon transfer from the Command
su'bjectsu'bject   authorization will be removed

from the-individual’s service record.

f. The current monetary value of caused-r~t-ians--is---published
in MC0 P10110.14H.

g* The Officer of the Day, is authorized to approve or disapprove
applications for conmutti  rations submitted by eligible personnel
reporting to this Gnnnand  for duty after regular worlkFng  hours, week-
ends, and holidays. Such actions will be subject to review by the
organizational comder  responsible for operation of the dining
facility and the c-ding  officer to which the individual is
assigned for duty. Requests for cammuted rations approved by the
Officer of the Day will be forwarded with the original orders to the
c-ding  officer of the unit of which the individual is assigned.
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h. The Head, Security Department shall ensure that the pertinent
portions of this Order are incorporated into the special orders for
the Officer of the my and that sufficient quantities of Connrarted
Rations Action Forms (NAJMC  10522-PD)  are readily available to the
Officer of the Day for utilization by personnel desiring to apply for
commuted rations.

3. Policy. Organizational cmders  responsible for the operation
of dlnlng  facilities are authorized to grant commuted rations under the
following circumstances:

a.. The-appl&ant  resides with his dependents within a reasonable
distance from his normal place of duty. As a guide, a reasonable
distance is interpreted as being within approximately 80 miles from the
individual's place of duty and at such a location that, in the opinion
of the conmTlandi.ng  officer, daily comuting  constitutes no interference
in the performance of duty and does not present a definite safety
hazard by travel in a private vehicle or public conveyance.

b. Other enlisted personnel may be authorized when recomended  by
organizational commanders  for hardship or special cases. Applications
will be forwarded with justification via the organizationa! cmander
delegated operational control of the dining facility, to the Comnanding
General (Code B 210).

. MAR~RMAN,  paragraph 10110 requires that commanding officers
who ire  not responsible for the operation of a dining facility h%e
approval of the organizational commander responsible for the oberation
of the dining facility, prior to approving applications for commuted
rations.

4. Special/m&ship  Cases.---Organizational coTnnanders  and commanding
officers are requested to review the following criteria to ensure the
reconnnending  of approval for commuted rations to applicants for special
or hardship cases is not detrimental to the operation of the dining
facility, (each application is to be considered on an individual basis]:

a. Menus served ti dining facilities are formulated over a period
of time, nornmlly 30-45 day cycle to enable the facilities to operate
within the authorized basic daily food allowance. Menu planning in-
volves rotating expensive meats, fish and poultry entrees with less
expensive portions of meats and variety products in proportion to the
overall percentage of cuts derived from pork and beef, i.e., roasts,
steaks, ground beef, pot roast, Swiss  steak, etc. This action balances
the menu "cost  wide". Personnel drawing commuted  rations are incltied
to subsist in the dining facility only when higher price entrees (meats
and seafoods) are served, thus increasing the cost to feed.

b. Number,of personnel actually fed in the dining facility (an
excessive number of personnel drawing commuted rations  is a financial
burden and detrimental to the operation of the dining facility).
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Ratio of paid supemmemry  personnel (muted  rations) to
per&e1  authorized to subsist at Goverrnnent  expense (in kind).

d. Feeding  conxnimts  peculiar to the connnand.

e. Financial condition of the dining facility.

f, Personnel residing in the barracks should not receive
c-ted  rations.

it- Reason for living off$ase  (convenience or necessity).

h. Maturity of applicant;

i. Conduct and proficiency of individual.

5 Temperance.

k. Integrity (no indebtedness, etc.).

1. Sxond  enlistment or over two years service.

m. once  granted c-ted  rations, personnel will not subsist in
the dining facility except when in a duty status that requires their
presence.

132. Official Wd Functions. Appropriated funds will not be
used for subsistence  qrt  of official Wd functions, i.e.,
retirement ceremonies, change of conmxand,  and parades in honor of
visiting dignitaries. Expenditure of subsistence itans  purchased for
dining facility cons-Con  is authorized only for those personnel en-
titled to subsist at Government expense, who have cxnnplied  with head-
cqunt  requirements for the sale and payment of meals.

133. Standards of Dress

1. The standards for dress and conduct set forth apply equally to
persons partaking of meals within the dining facility or those who
enter the dining facility to converse with patrons or for other reasons.

2. In order to ensure a minimum standard of neatness, the following
types of clothing will not be worn within the dining facility:

a. Shower shoes.

b. Shorts made from cut-off trousers, unless properly hmed  and
of Benrmda type length.

C. Tank tops, T-shirts which do not properly cover the arm pits
or other type undershirts.

d. Athletic attire.
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e . Shoes or sandals without socks.

134. 'Starid&rd.~of'tindt

1. The basic philosophy for the dining facility patrons must be
"respect your neighbors".

2. When a person or patron of the dining facility does not comply
with the spirit of this code, the fact will be reported using the
following procedures:

. First.----Not-i-Ey--.~e----s~~~rson  present in the group and
prefirabme  individual that their/his conduct is unacceptable.

b. Second. If corr.ective  action is not taken within a reasonable.-
time, five  mulutes,  contact the dining facility manager or the chief
cook on watch.

. Third. Contact the battalion officer of the day and request
his Eresence at the dining facility. As a last resort, if all other
means fail, contact the MCDEC Staff Duty Officer.

3. Profanity, abusive language and loud yelling or talk are out of
place at all times.

135. Patron Education Program. Organizational commanders will estab-
lish a patron education program to ensure that personnel supported by
a dining facility understand the elesnents  of the food semice  program,
especially food conservation, supply discipline and financial con-
straints for the food service program. The Head, Food Service
Division will provide technical information and assistance as requested.

136. Suggestion Boxes. Every effort will be made, including solici-
tation of ideas, constructive criticisms, and recommendations from all
dining  facility patrons of the several means available for commmica-
tions between Marines and their organizational corrrnanders,~The  most
convenient is the suggestion box.
sample suggestion form.

Figure (49),  Appendix H, d_epicts  a
'Ihe following procedures apply to control and

utilization of the suggestion box:

1. The suggestion box is to
the dining facility near the
deposit completed forms.

2. Provide blank forms near
for writing.

be installed in a conspicuous location ~TI
main exit convenient for personnel to

the suggestion box with pen or pencil

3. Encourage all dining facility patrons to utilize the suggestion
box program for the submission of ideas, constructive criticisms, and
recorrunendations,  or, to acknowledge outstanding acts or contributions
by individual food service personnel.
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4. Establish p,rocedures  whereby:

a. The suggestion box is properly secured at all times with the
exception of a small space in which to deposit the completed forms.

b. The deposited ,forms  will be collected daily by the battalion
sergeant major or individual designated by the organizational commander
having operational control of the facility.

Each suggestion form will be actively reviewed and passed to the
din&  facility manager for possible implementation if practical.

d. The organizational comder  provides a reply to suggestions
when a valid name and address is furnished on the reverse side of the
suggestion form.

Suggestions which have merit and cannot be implemented at the
din&  facility level will be forwarded to this Headquarters (Code B 210)
for act ion .
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SECTION II

FOOD'SERVICE'PR0CEDURFS

201. Master Menu. The Master Menu Workbook published by this Comnarnd
will be adher&  to in the operation of all  dining facilities. &urges
to the menu must receive prior approval froan.the  Head, Food Service
Division. All food preparti  in the dining facilities will be prepared
in accordance with MC0 PlOllO.l6B,  except that the recipes  contained h
M03 Pl0110.25J3,  may be used in the preparation of "B"  rations.

202. IJtilization  of Standard Forms. Standard requisitioning; food
production, and control forms wilne  utilized in the operation of
dining facilities as outlined below:

1. Cook's Worksheets. The Cook's Worksheet (10110) NAVMC Form 36-SD
(Reimis  ,intended  as a plan of the day for the guidance of food
service personnel in the preparation and serving of me& in the dining
facilities. Figure 5 of Appendix H provides detailed instructions for
preparation and maintenance of Cook's Worksheets.

2. Financial Status of Mess. The Financial Status of the Mess, NNMC
Form 584-SD  (Rev. S-66) will be prepared and used to indicate financial
stability of the facility. Figure 6 of Appendix H-provides detailed
instructions for preparation of this form.

3. Subsistence Issue Receipt (10110). Figure 7 of Appendix H provides
detailed instructions for maintenance of the subsistence issue receipt.

4. Stock Record rind Inventory Control Card, NAVMC Form  708-SD. Figures
8 an;r"s  of Appendix H provide detailed instructions for maintenance of
stock record and inventory control cards.

5. Product Sheet (NNMC  Form 10616, Rev. 7-681.  This document is
intended to be used as an official planning form for the individual
-cook  in the preparation of a product. Thiz  document will be used, and
when completed, retained in the dining facility managers' files with the
Cook's Worksheet. Figure 10 Appendix H provides detailed instructions
for maintenance of product sheets.

6. Cook's Produce Requirement (NAVMC  Form 10615-SD  (4-65 . This
4document will be used by the chie& cook to alert the vegeta le

preparation room for the vegetable requirements of the galley for any
given day. Once completed, this form will beretained in the dining
facility managers' files with the Cook's Worksheet and the product
sheet. The use of.this  form is mandatory. Figure 11 of.Appendix  H
provides detailed instructions  for maintenance of cook's produce
requirement sheets. Figure 12, Appendix H, depicts conversion factors
fTm (EP) edible portions to (AP)  a% purchased.
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203. Internal Control of Subsistence Items in the Dining Facility. The
procedures outlined in this Order will be adhered to in order to provide
positive internal control for subsistence items in a uniform manner.

204. Safekeeping of Subsistence Supplies. The safekeeping of subsis-
tence supplies which have been issued to a dining facility is the respon-
sibility of the Head, Security Department/erg-anizational  connnander  who is
responsible for the operational control of that facility. The Base Food
Service Operations Officer is responsible for the safekeeping of all sub-
sistence supplies issued for use in the Central Pastry Kitchen.

205. Reports of Investigation. When subsistence supplies which have
been issued to the Head, Food Service Division/dining facility officer
are lost, damaged, or destroyed, these supplies will be reported as set
forth in Chapter II, Part B of MC0 P4400.19B.

206. Rotation of Subsistence Stems. All  subsistence items received at
the dining facility will be dated as date received at the dining facili-
ty; delivery copies of requisitions will be utilized as supporting docu-
ments. Dates received will be entered with grease pencil or felt tip pen
in order to be legible and easily identified. Date will be marked on
label side of container; in the event no label is entered on container,
the marks will be on the side of the container, facing the isle. Addi-
tionally, the case weight as noted on delivery copies of produce will be
entered on produce containers and this entry will be circled. Date re-
ceived will be entered as month, day and year, i.e., m, July:‘13,
1973. Stores are to be rotated; oldest stock received by the dining
facility will be used first,unlessdeterioration  of contents require
immediate use to prevent loss to the Government, in which event the
Head, Food Service Division is to be notified.

2Q7. Recreational Meals. Requests for prepared food for authorized re-
creation parties will be submitted to the Head, Security Departmentlorga--
nizational commander having operationai control of the dining facility in
which the respective unit is subsisting for approval/disapproval. The

* request will be submitted in time to roach the dining facility manager-Wiep  prtiV
*the  date planned for the event. Rations furnished will be for the total

number attending. Personnel receiving recreational meals are not en-
titled to subsist at the dining facility for the meal that the meals are
replacing. Requests for recreational meals will be prepared in accord-
ance with the format prescribed in Figure 13, Appendix H. A separate
paid supernumerary ration register will be used to record group signa-
tures for monies collected for recreational meals, A representative of
the Head, Security Department/organizational commander will make a
certification on the meal signature record, for those personnel entitled
to subsist at Government expense. Providing of ice for recreational
events is not a food service function. Ice and single service items
(paper gear) is a responsibility of the respective organization.

1. Collection of Funds and Property Responsibilities. The Head,
Security Department/organizational comander  will designate a
representative to collect and turn over for credit to the dining
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facility manager, all money for meals from officers,, guests, and enlisted
personnel on com:ted  rations attending the event. All monies will be
turned in for credit prior to, or at the time the food is removed from
the dining facility. The designated representative will also receipt for
and assume responsibility for all food service property used. Upon the
safe and prompt return of such equipment to the dining facility, the
signed memorandum receipt will be returned to the respnsible  represent-
'atives. charges will be as currently prescribed for the noon meal; offi-
cers and authorized civilians will pay food cost and surcharge.

7a. Rations Issued. AI1  of the below listed items need not be provided;
however, an ample assortment necessary to provide an acceptable menu
will be provided. The issue of steak or other meat entrees is prohibited.
MCDECO 624O.lA  should be adhered to regarding sanitary precautions in the
dining facility. Upon approval of the recreatioml  meal request, the
dining facility supplying meals will present the following menu:

Frankfurters w/buns
Hamburgers w/buns
Cheeseburgers w/buns
Sliced bologna
Sliced salami
Sliced cheese
Sliced luncheon meat
Baked Beans
*Macaroni/potato salad - not to be served during summer  months.
Potato chips
Pickles/olives/sliced onions
Catsup/mustard/relish/bread

208. Box  bunches (Nonflight Menu)

1. Instructions. The box lunch (nonflight) menu is included for use
inpreparmg  a standard suitable lunch for personnel that cannot possi-
bly be fed a hot meal in the dining facility because of the nature of the
performance of their official duties. The form as illustrated by Figure
14, Appendix H, will be attached to each bag lunch prepared. Use of this
form will significantly reduce the potential of food borne illness
encountered in sandwich type feeding. Requests for box lunches will be
prepared in accordance with Figure 15, Appendix H.

2. The box lunch will replace a meal and will not be served in addition
to the regular meal.

3. Issue and control of box lunches is the responsibility of the Head,
Security Deparbnent/organizational  conunander  operating the dining
facility.
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a. Requests for box lunches and other meals for consumption out-
side the dining facility.must  be in Witing.  Such.'requests.must  be
justified; kept to aminimum, and issued‘only  to persons entitled to
rations in kind or who have paid for the meal at the appropriate
co-ted ration rate.

b. Requests must include the names of persons to receive the box
lunches and their meal card numbers. All such requests shall be
attached to the appropriate meal signature record to justify ration
credits for such meals.

A certification will be nmde on the meal.signature.record.by
the F&son  picking up box lunches.

(1) Menu. The box lunch (nonflight) menu will consist of the
following items:

Quantity ItEm

1 Roast beef sandwich or two pieces of fried chicken*
or sliced turkey sandwich or baked ham sandwich.

1 Bologna and cheese sandwich or luncheon loaf sandwich
or salami sandwich or two hard boiled eggs.

1 Milk, pint.

1 Fresh fruit (apple, orange, pear, peach, or banana).

1 Pastry (cake or cookies).

1 Portion of lettuce or carrot and celery sticks or
pickles and olives.

1 Individual envelope of salt, pepper, catsup, mustard,
salad dressing, and napkin.

*If this combination is provided, include a bread and
butter sandwich.

(2) Time Limitations. Personnel must prepare box lunches as
close as possible to picbp  time. Prepared box lunches must be kept
refrigerated until issued and must be consmed  within three hours after
removal from refrigeration.

(3) Preparation Precautions. The following precautions will
be used in preparing box lunches:

(a) Sandwiches will not be prepared with hot meats or
other hot ingredients.

(b) Sandwich ingredients will be kept under refrigeration
until actual use.
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(c) Sandwich fillers made with a mayonnaise or salad
dressing such as chicken salad, ham salad and egg salad, etc., and
cream or custard filled  cookies or cakes, will not be used.

(d) MCDECO  624O.M  contains guidance regarding sanitary
ijrecautions  in the handling of sandwich type meals.

(4) Credit Taken. Credit taken for box lunches (nonflight)
will be obtained by using appropriate conversion factor for the meal
the box lunch replaces.

209. Ni ht Meals.
-+---

When approved by the Head, Security Department/
orgamzatnona cmder  havtig  operational control of the dining
facility, carry&t night meals will be issued to authorized gerson-
nel m Personnel~drawing  c-ted  rations are not authori&  night
meals at Government expense. Requests foGi=  meals will be pre-
pared and submitt&  in accordance with Figure 15, Appendix H. Credit
taken for night meals fed will be obtained by using appropriate con- .
version factor for the meal it replaces, breakfast or dinner.

210. Emergency/Special Feeding. Head, Security Departmentlorganiza-
tional commanders having operational control of dining facilities will
establish procedures for a duty food service section for after hours
anergency/special  feeding requirements.

Entitlement to flight rations is based on the
%&s-requiring  the ration.

1. The following categories of personnel will be required to pay cash
for flight rations (the rates to be charged are contained in MC0
PlOllO.  14G)  :

a. All  officers of the United States Government.

b. Civilian and military personnel of foreign govenrments.

C. Enlisted personnel receiving basic allowance for subsistence
in kind.

d. Dependents of military and civilian Federal Government employees,

e. Aviation cadets.

f; Civilian Federal Government arrployees,  including those under
contract.

2. The following categories of personnel are entitled to flight
rations at Government expense:

a. Enlisted personnel of the uniformed services traveling under
individual or group orders.
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b. Enlisted personnel not receiving corranuted  rations or other
monetary subsistence allowance.

3. The types of flight rations and cost limitations placed on flight
ration mnents  are contained in MC0 PlOllO.l4H,  paragraph 01042.

4. The flight ration request, issue and receipt form illustrated in
Figure 16, Appendix H, will be usea as the authority to issue Bight
rations.

5. The Paid Supernumerary Ration Register (NNMC  Form 10298) will be
used to record all meals sold on a cash basis. A daily record will
be maintained by the Food Service Operations Officer of the number of
flight rations issued or sold.

~;&,~~  Feyin& Meals served in the field will be prepared,
an served by personnel of the dining facility designated

by the Head: Security DeparBnent/organizatianal commander  exercising
copanand  over the training involved. Figure 17, Appendix ii, provides
a checklist for field"feeding.

1. Care and Use of Food Container, Insulated, for Field Feeding

a. Unserviceable Condition. The food container, insulated, and
jug, vacuum beverage, becomes unserviceable when any portion of the
inner or outer shells is ruptured, allowing liquids and food particles
to seep into the insulated area separating the shells. When this
occurs, the results are a breeding place for bacteria, a source of
food contamination, and sour odor from the putrefaction of food
particles.

bt Inspection. The Head, Security Department/organizational com-
manders of dining facilities using food containers, insulated, or jugs,
vacua  beverage, will implement the followFng procedures of inspection:

(1) All food containers/jugs will be inspected before and
after each  use. Particular attention will be given to the top gaskets
to ensure that they fit snugly and to the fiber span connecting the
inner and outer shells for punctures or ruptures which would render
the containers unserviceable. In addition, a detailed inspection will
be made of the sidewalls of the containers, inside and outside, for
punctures and the outside welded seams for ruptures.

(2) Check all containers to determine excessive weight
difference. Weight difference is a definite indication that liquids
have penetrated the insulation of the containers and have rendered than
unserviceable.

(3) If doubt exists as to the serviceability of the containers,
they will not be used for food under any circumstances. The containers
will be tagged as unserviceable and held in a suspense status pending
an inspection by the Head, Food Service Division. When an early
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evaluation is desired due to a shortage of containers, an immediate
inspection may be requested by a phone call to the Head, Food Service
Division.

(4) All food containers declared unserviceable by the Head,
Food Service Division will be disposed of in accordance with current
Marine Corps supply directives.

2,. Handling and Storage of Food Container, Insulated for Field Feeding.
It is recognized that the present stock food container/jug, vacuum
beverage, is fragile due to its canposition and structure; therefore,
it is mandatory that using personnel handle these items of equipment
with umost  care to prevent excessive loss to the Government through
replacements and to preclude damage to their thermal capability by
abuse. The containers will not be subjected to maltreatment by throw-
ing them on and off of vehicles, but will be loaded and unloaded with
due care. Also, containers will be cleaned immediately after use,
washed, dried, inspected, and placed in a safe storage location. Par-
titular  attention is required to cleaning of dispenser mechanism of the
jug and sanitizing of neoprene seat cups within the dispenser mechanism.

213. Locally Reproduced Blank Forms. Locally reproducd  blank forms,
as depm rn this Order, and wm are assigned local control numbers,
are available for issue at the Facility and Equipment Section, Food
&mice  Division. The forms will be used in operation of dining
facilities at this Command in order to achieve standardization and
enhance management procedures.
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SECTION III

PRKEDURES  IQR RJQJISITIONING,  ISSUING,
BILLING, AND REPORTING OF SUBS~STEEJCE  ITEMS

301. Requisitioning Procedures. Requisitioning procedures for all
subsis%ence  items  for the Marine  Corps Development and Education Com-
mand consolidated food service systm  will be irn accordance with the
following instructions:

1. Nozerishable  Subsistence-

a. Nonperishable subsistence items will be requisitioned on
the Inventory, Requisition, and Issue Record, NAVMC Form 10815
(Rev. 8-69). Deliveries will be made Monday, W&es&y,  and
Thursday. Nonperishable subsistence are issued in case lots with the-
exception of certain condiments and spices, which will be issued by
the unit of issue.

b. In the event an emergency should arise, arrangements can be
made for items by contacting the Food Service Operations Officer.
Dintig  facilities should schedule delivery of dry stores as much as
possible in the morning, in order that the afternoon may be devoted
to replenishing stocks on the floor at the warehouse.

2. Perishable Subsistence. Meat items are delivered to dining facil--,
ities  under the supervision of the Subsistence Warehouse Foreman,
Monday through Friday.

a. Frozen Meats. These items are recluisitiond on.tQe  Inventory,
Rwisition, and Issue RKord,  NAVMC Form 10816 (Rev. 8-69),  and sub-
mitted to the Food Service Operations Officer, Meat, poultry, and
seafood that require thawing before preparation will be requisitioned
to ensure that delivery is accomplished at least three days prior to
consumpticn  date.

b. Chilled Subsistence. This category includes cheese, eggs,
butter, fresh yeast, shortening, horseradish, topping, and individual
catsup, mustard, salad dressing, syrup, jams and jellies. The subsis-
tence items are requisitioned on NAYMC Form 10818-l (Rev. 8-69) and
submitted to tie-Foodsex+&e-Operations  Officer. These items are
delivered to the dining facilities on Tuesday and Friday each week.

c. Frozen Fruits, Fruit Juices, and Frozen Vegetables. This
category includes all the above items  stocked th Id storage
facility. These subsistence: items are requisiz&s 2 the Inventory
Requisition and Issue Record, NAVUC Form 10817 (Rev. 8-69) and sub-
mitted to the Food Service Operations Officer. These items are
delivered to the Food Service Operations Officer. These items are
delivered to the dining facilities Tuesday and Friday each week.

d. Fresh Produce. This category includes all fresh fruits,
vegetables, and baking potatoes. These items will be requisitioned on
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NAUMC Form 10818 (8-69) and submitted to the Base Food Service Opera-
tions urficer. These-it-  are.delivered to the dining facilities
Tuesday and Friday  eati  Week;

-P&t-l-)i'Pfodlicts. Pastry products to be produced and delivered
by 2; NcDIc Cen al Pastry Kitchen are requisitioned on NAVMC Form
10819-Z (Rev: 8-6$. Requisitions are due prior to 1400 each Thursday
for the following &&y-through  Monday.
requisitioned as follows:

Nomenclature Unit of Issue

Regular cake

Poundcake

Pies

Brownies

Caokies

Pruit  Bars

Cinnamon rolls

Kolaches

Sheet pan

Three lb. loaf

Each

Sheet pan

IhZECl

DoZen

Dozen

Four dozen per

Pastry items are to be _

each

. _.
Pan

Coffee rings Three rings per sheet pan

Stolen loaf Three loaves per pan.-

Ibughnuts DOZen

Ginger bread Sheet pan

-- Quick coffee cake Sheet pan

Billed As

Each or Pan

Each

Each

Each

IhZeTl

IbZf3l

DOZHl

DOZHl

Each

Each

D0ZEf.l

Each

Each

f. IUry  Products. I&ry  products are requisitioned on NAVMC
Form 10819 (Rev. 8-69) and submitted to the Food Service Operations
Officer. Milk is requisitioned by the case or bulk carton, cottage
cheese by the pound, and sour cream by pint containers. Ice cream
is requisitioned by the gallon. Ice cream flavors available and
quantity of one half pints of milk per case will be published by
separate correspondence depending on the contract. Requisitions are
due prior to 1400 each Thursday for issue the following Monday through
MM&y.

Bread, and Bolls. Bread is requisitioned by the loaf and rolls
by & package on NAW  Form 10819 (Rev. 8-69) and submitted to the Base
Food Service Operations Officer, prior to 1400 each Thursday for issue
the following Monday through Monday. Milk, bread, and roll orders may
be increased or decreased by calling 640-2346 prior to 1000 the day
prior to delivery.
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h. Carbonated Beverage Syrup. Carbonated beverages are requisi-
tioned b? five-gallon containers. These ‘items are written in on NAVMC
Form 10815 [Rev. 8-693,  and are delivered. from the subsistence dry
stores warehouse.

i. Ice. Ice for use in enlisted dining facilities, whal  procured-
from  civlllan  sources, will’not be procured ,with  subsistence funds
(Project 31))  but will be ch=eable  to OF&4 allo‘tment  of funds for
uti l it ies. It is tinperative that the dining facility’s officer handle
and store ice as sanitarily as portable water, since it is used in -
beverages and foods for human consua@ion.

I CD2  gas is requisitioned from the Food Service Operations
Off&r and is issued in ZO-pound  cylinders.

302. Issuing and Billing Procedures. Issuing and billing procedures
will be ~fl  accordance with the following instructions:

1. The dining facility manager or his designated representative is
to acknowledge delivery requisitions in order to ensure that weights
and/or quantities of subsistence items are received in satisfactory
condition. After quantities and condition are acknowledged to be
satisfactory and--acceptable, the appropriate NAVMC  form or open
purchase document is signed. Each dining facility retains one copy
of the delivery requisition which plainly states quantity of items
de1  ivered. This copy is to be priced, extended, and filed in the
dining fa.cility; it is also to be reconciled with the true bill when
received, and adjustments made as required. The original signed
IWMC  requisition and issue form is used by the issuing activity to
bill (Proj ect 31),  Base Food Service Operations Officer. All signed
NM&K  requisition and issue forms are forwarded to the Food Service
Operations Officer to be reconciled with the appropriate data
processing printaut  sheet and the NAVMC form.  is filed by the Food
Service Operations Officer m The duplicate copies of the  printout
sheet and the NAVMC form are forwarded to each dining facility as
the official billing documents and should be verified with the de-
livery copy on file in the dining facility. Any discrepancies noted
should be resolved with the Food Service Operations Officer innnediate-
lY*

2 . Perishable and Nonperishable Subsistence. Perishable and non-
perishable subsistence items are delivered to the dining facilities on
a scheduled basis..

a . DairydProc$;!s,  Bread and RoSXL;  D&y;o&.zts,  bread and
rolls are ven or e lvered  to the d

(1) Milk, cottage. cheese, ana  sour cream are delivered daily
except Saturday and Sunday.

(2) Ice cream is delivered on Friday only during the winter
season and Tuesday and Friday at other times.
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(3) Bread and rolls are delivered daily except Saturday and
Sunday. Dining facility 'supervisory personnel should verify packaging
co& dates tid quantities of all vendor delivered products prior to
signing delivery form acknowledging receipt. These code dates are
published periodically by a food service memorandum.

3: Spdeci;l:Note. All subsistence items will be requisitioned, issued,
belle an mventoried  by the unit shown on the quarterly price list,

can, package, pound, dozen, etc. The units as noted on delivery
cc&itions are to be entered on dining facility NAVMC Form 708,
Stock Record and Inve~~~x  Control Card, for subsistence items.

4. Holiday Schedules. Special instructions will be promulgated by
separate correspondence covering subsistence issues during holiday
periods.

5, Bnergenr=y  Issues. Special or emergency issues for perishable sub-
sistence can be made any time during working hours by approval of the
Base Food Service Operations Officer. Approval must be stamped on
requisition prior to going to warehouse facilities. For emergency
issues after nom1  working hours or on weekends, contact the Food
Service Operations Officer or Food Service Technician. The home
telephone numbers may be located in the local telephone directory.

303. Requisition Schedule. The following condensed requisition
schedule provides a ready reference for all dining facilities. mges
to the schedule will be made only to accomdate  holidays, subsistence
inventories and other disruptive occurrences, at which time the Base
Food Service Division will publish alternative dates.

1. Requisitioning Cycle For Nonperishable Subsistence

Item Copies Required NAVMC Form No. and Pages

Nonperishable Original 6 5 10815 (Rev. 8-69) l-11

Requisition Due Delivery/Issued Constsnption  Date(s)

1400 one day prior Monday, Wednesday, As required
to issue date 6 Friday

Carbonated
Beverage Syrup

As requested As required

2.-; Requisitioning Cycle  for Perishable Subsistence

rteitl Pages Required NAVMC Fom No. 4 Pages

Bakery Products (Vendor delivered to X819  (8-69) 1
dining facilities)
Original and 2
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Requisition DueA Delivery/Is5ued Comsumption  Ilate

I400  Thursday for Thursday Priday

the  following Friday

Monday through Monday

MOTlday Tilesday

iSSUE: Wednesday

Sat. 9 Sm., Mon.

Tuesday

Wedmsday

Thursday

3. .Rx~uisitioning  Cycle for Jkiry  Products-.-  -

Item Pages Required IlKVMC  Form No. 4 Pages.--

Dairy Products (Vmdor  delivered 10819 (8-69) 1
to dining facilities)
Original and 2

Milk, cottage cheese and sour  cream.

Requisition Due Delivery/Issued

1400  Thursday for Thursday

Consmption Date(s)

Friday

the following Friday Sat., Sun., Mon.

Monday through Monday Tuesday

MOT-l&y Tuesday Wednesday

issue Wednesday Thmsday

4. Requisitioning Cycle for Ice Cream or Sherbet

1tzl Pages Required XAVMC Fom No. 6 Pale-

Ice cream Origiml  and 2 10819 (8-69) 1
OT Sherbet

Rguisitian  Due DeliveryJIssuti consmptim~~Date(s)- -

1400 Thursday Tuesday Wed., Thurs., Fri.
preceding issue
date

1400 Monday Friday Sat., Sun., Mon.,
pr-eding  issue Tues.
date
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5. Requisitioning Cycle for Perishable Subsistence

Item Pages Required

Perishable Originaland  5
Subsistence
Produce, fresh
and frozen
fruits and
vegetables
and eggs,
cheese,
shortening,
and miscel-
laneous.

Requisition Due Delivery/Issued

1400 Thursday Friday
(each week) (one week later)

1400 Tuesday Tuesday
(each week) (one week later)

6. Requisitioning Cycle for Meats

Itern Pages Required

Meats Original and 5

Requisition 13ue Delivery/Issued

1400 Tuesday each Wednesday
week for issue Thursday
Wednesday through Friday
Tuesday one week rYlonday
later Tuesday

7. Requisitioning Cycle for Pastry

ItEm Pages Required

-Pastry from Origimaland  3

Central

Pastry

Kitchm

NAVMC Form No. and Paees

10817

10818

l-3

Pg. 1
ollly

Consmption  Date(s)

Sat., Sun., Mon., Tues.

Wed., Thurs., Fri.

NAVMC Form No. & Panes

10816 l-3

Consumption Date(s)

Thursday
Friday
Sat., Sun., Mon.
Tuesday
Wednesday

NAVMC Form No. & Parres
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Pquisition  E1e lMivery/Issued Consumption Date(s)

Thursday each.week MOIMhy Tuesday
fx issue Monday Tuesday Wednesday
through Nonday Wednesday Thursday
of following Thursday Friday
week.' Friday Sat., Sun., Mon.

304. Reportirng  Inventories of Subsistence Items in the Dining Facility

1. On the last day of the month, after the required subsistence items
have been issued for the preparation of the evening meal, the dining
faciZity,officer  or his designated representative will physically
inventory all subsistence it-  on tid in the dining facility.
Results of the inventory will be recorded in red ink on the stock
record cards maintained in each dining facility.

2. &on completion of posting the results of the inventory on stock
record cards, the quantity of each subsistence item is then entered on
the cclzreqondtig  mechanized inventory cards which are furnished each
dining facility by the Head, Food Service Division prior to the last
d.ay af each month.

a. 1% inventory cards are arranged in alphabetical sequence by
-a.-; -T~~i~lz a-nti  nonperishable items.+1 AGJL.  .,,,-. The cards will be kept in the same
ortie::. 'Ze  cover ietter as depicted by Figure 51, Appendix H will
r?.CC~?~V;,: :b.:z  ; nv=----r de&.". *.a.  C,‘T.t'*.L,

:? TX amzu~t  only of each item on hand should be written in the
ri2&  n 7, c.? *": 1.5  .:. :?*. ccrxer  of the card and between card calms  73-80.

c* Inventory cards for items not in stock at the time of inventory
WLI. 2" I!e  di.sczrded.

CL Wxies  on the invatory  cards must be for the same unit of
iv>sqdc  .? 7, skiin  on card over coluxrn  34. In other words, items such as
f%sz~  ~~s?~3d  by bag must be shown as so many bags and not by pounds.

3.d B Z&tries  on inventory cards must be entered to the nearest
w%oT~ unit,  no fracticns.

f7 Eb not bend, fold or mutilate cards.

Subcistence  items on hand at time of inventory, with no
me&&2  cards in the deck will be listed as follows on lined tablet
p.XJFJr azd submitt~  with the'card deck:

FSihj WI Unit Price- w Nomenclature  Quantity
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h.

3. The
Service

All pastry items are to be listed on local

Nomenclature u/I Q-Q Unit Price

completed inventory cards will be returned

fonlls  as follows:

Total Price

to the Head, Food
Division by 1630 on the second workday following the inventory.

4. Each dining facility will receive a copy of the printed mechanized
subsistence inventory for record purposes. The total monetary value of
subsistence inventory, both perishable and nonperishable items, will
not exceed 20 percent of the max&un~ allowable monetary credits to
each dining facility for the month concerned.-

5. Complete subsistence inventories will be taken at the closing of an
enlisted dining facility in order to obtain operating cost figures for
the retiring unit. Disposition of inventories will be determined by
the Head, Food Service Division.

6. Adjustment of Dining Facility NAVMC For;n  708 Subsistence Cards. DD
FO~TI  1348, DOD Single Line Item Requisition Systan Document, or the
format as outlined in Figure 9, Appendix H, will be used as an inventory
gain/loss adjustment voucher for any adjustments of NAVMC Form 708 Cards
maintained in the dining facility for subsistence items. NNMc  krm
708 Cards will be adjusted in each dining facility at the end of the
calendar month or when directed to do so as a result of inspections or
other competent authority. Adjustments will be made to accurately
reflect physical stock on hand. A request to adjust NAVMC Form 708
Cards for subsistence itesns  will be prepared using Figure 9, Appendix
H, as the format or by using standard form DD Form 1348.

a. Each tiventory  adjustment increase or decrease in the balance
of stock on hand, as a result of taking a regularly scheduled inventory,
must be approved by the Head, Security Departient/organizational  com-
mander. Any discrepanv  between the actual quantity of stock on hand
and the accountable balance shot;n  on LWJXC Fonr,  708 Cards m u s t  m u s t  be
briefly explained in the remarks cclumx of the DD Form 1348.

b. DD Brm 1348 will also be used to record losses of subsistence
items when unavoidably lost, destroyed, cr stolen. Such losses must
contain, or be accompanied by, a complete explanatory note and state
what action is being taken.

. Further information concerning the use of DD Form 1348 may be
found  in MOD P4400.15G,  Wpter  3, Part B.

d. The signed original DD Form 1348 will be retained on file in
the dining facility for the life of the respective NAVMC Form 708 Card.
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SALE OF WS FROM m DINING FACILITIES

401. Authorization. Regulations  authorizing the sale of meals from
the dining facility are contained in Chapter 3, Part D of MC0
PlQllO.l4H,

402. Justification. The sale of meals from the dining facility
be authorized as prescribed below. Unless otherwise exFted,F. I-

may
this

Order, the following conditions must be mer to JUS~E’~ me saIe of
meals from the dining facility;

1. The primary purpose of the enlisted dining facility (to subsist
enlisted personnel entitled to rations in kind) will not be
jeopardized.

2. There must be no other adequate mess&g  facilities available.

3. The sale of meals must be a necessity, not a convenience.

4. The  sale of meals may not be approved for cornsumption  in a place
other than the enlisted dining facility or a section thereof set aside
for officers and civilians; in the field during field exercises or
maneuvers and authorized recreational events.

5. Meals sold will be as prescribed in the dining facility menu,
without the substitution or addition of food items except in the case
of authorized recreational events.

6. The authority for the sale of meals must be in writing, and must
include the conditions under which the sale is authorized.

7. No increase in resources will be made available to provide for
the sale of meals.

403, Authority. The Comnanding General may authorize, mder  the
conditions set forth in paragraph 401 above, the sale of meals to
officers and civilian employees of the Armed Forces and to civilian
employees of private contractors who are performtig work at a Marine
Corps activity, and for reasons specified below. (Exception: Organ-
izational connnanders  operating dining facilities in the Guadalcanal
Area-are authorized to subsist civilian employees of this cwnmarxl  as
paid supernumeraries when such personnel are directly engaged in
snow clearing or emergency maintenance operations.)

1. Special Occasions. The Commanding General may authorize, in
accordance with paragraphs 402.1 and 402.4 through 7 above, the sale
of meals to officers and civilians who are visiting the activity in
connection with inspections, surveys, entertainment, special events,
orientation, or other public relations programs. Requests for such
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authority will be submitted in writing by the sponsoring unit to the Commanding
General (Code B 2101, so as to be received at least five working days prior to
the occasion; specifying the group and the length of time the group desires to
purchase meals from the dining facility. It is essential that the sponsoring
unit maintain close liaison with the dining facility designated to support the
visitors. Special occasions do not justify a special menu. All requests for
service as described in this subparagraph pertaining to Bruce Hall, Building
#2000, will be addressed via the Commanding Officer, Support Battalion.

2. Sale of Holiday Meals. On the Marine Corps Birthday, Thanksgiving
Day, Christmas Day and New Year's Day, organizational commanders are
authorized to sell the dinner meal or, in the case of "brunch", the
evening meal to bona fide guests of personnel authorized to subsist in
the enlisted dining facility, including dependents of officers and
relisted personnel in a commuted ration status. Charges and sur-
charges will be for holiday meals. In order to provide adequate
information for management and to preclude financial loss to the dining
facility, it is essential that the following steps be adhered to in
planning:

a. Reservations will be accepted no earlier than 5 days prior to
the meal and no later than 48 hours before serving time.

b. Inform persons having reservations that they may cancel any
time up to 24 hours prior to the meal. Anyone cancelling a reservation
within 24 hours preceding the meal will be responsible for the payment
of same.

Accomplish reservations either by ticket sales, or by name; the
name:.being recorded on the Paid Supernumerary Ration Register (NAVMC
Form 10298-SD)  at the time of the sale or reservation.

d. If it appears that more reservations are made than is consistent
with the seating capacity of the dining facility, arrangements should
be made to schedule those persons with resemations  at a meal period
subsequent to the normal meal period.

3. ~'~Enlisted  Personnel on Commuted Rations. &listed personnel who
are drawing conm&& rations will be permitted to purchase meals when
in a duty status during the meal period.

4. Officer Personnel. Officers, other than duty officers may be
permitted to purchase meals when approval by the Commanding Officer
having operational control of the dining facility. Such authorization
will involve required duties in the organizational area; there are no
other adequate facilities available; and the sale of the meals is a
necessity, not a convenience.

5. Civilian and Military Personnel of Foreign Governments. Civilian
and military personnel of foreign govements  will be furnished meals
in accordance with specific agreements made between the U. S. Government
and the foreign government. In the absence of specific agreements,
charges will be made on the same basis as they would for U. S. Govern-
ment personnel of equal grade and being fed under the same conditions.
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404. Prices to be Charged. Charges and surcharges for meals sold from
the dz&  facility are contained in MC0 P10110.14H.  All meals will
be sold on a cash basis. Collection will be made prior to the con-
sumption, or in advance of each meal. Exceptions to these provisions
will be approved only by the Commanding  General.

405. Application of Surcharges. Surcharges are prescribed to reim-
burse the Government for overhead expense incurred in the preparation
and serving of food to personnel not entitled to rations at Goverrrment
expense. The availability or nonavailability of other messing facil-
itles  is not the decidtig  factor.

l.uth  Groups. Members  of organized nonprofit youth groups per-
to eat zn the dining facility will pay the same as that paid

by enlisted personnel in a commuted rations status. Officers of the
Armed Forces on active-duty or active duty for training, while serving
in an official position with an organized nonprofit youth group, will
be required to pay the current rates for officers and authorized _
civilians not receiving a per diem allowance.

2. Surcharges Not Applicable. The annual Appropriation Act states,
in effect, that surcharges will be charged for all meals sold to
officers and civilians, except under unusual or extraordinary circus-
s Lances. Therefore, surcharges are not applicable to officers and
civilians who are under orders under any of the following circumstances:

During maneuvers and field exercises when fed under field
feed&g  conditions at a location actually si&ated  in the field.

b. During troop movements.

C. During catastrophe feeding.

d. While patients in hospitals, infirmaries, or sickbays.

e. When assigned duty requires an officer or civilian employee to
subsist with enlisted personnel in the dining facility; such circum-
stances should be limited to the following:

(1) The nature of the duty being performed requires that
the officer sample the meal in accordance with Article 1119, U. S.
Navy Regulations. ,The  duty officer relieved from paying surcharges
unde.r.*Ais  provision---is limited to the officer/representative that is
required by the Head, Security DeparIment/organizational  commander
delegated operational control of the facility to partake of each meal
served in the djning  facility and record comments on the Cook's Work-
sheet, NA'VMC  Form 36-SD in accordance with MC0 P10110.14H. Other duty
officers may be invited and encouraged to partake of the meal and note
quantity and quality of food, etc. to their respective tiding
Officer/Head, Security Deparment;  however, surcharges are applicable.
Duty officers exempt from surcharges by this paragraph will so indicate
by stating "required" under surcharge space of Paid Supernumerary Ration
Register (NAVMC  Form 10298~SD).  The segular  food cost prevails.
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(2) The place of duty is located in a remote area where.no
adequate messing facilities (Government or commercial), other than the
dining facility, are available and the travel time required by these
personnel to subsist in other facilities would be excessive to the
degree that it would materially reduce the effectiveness of the &unand
in accomplishing the assigned mission.

406. Flph  Rations. Entitlement to flight rations is based on the
status 0 t e person requiring the ration.

407. Recreational Events. Head, Security Deparbnent/organizational
wmnanders  operating dining facilities may authorize the furnishing of
meals from the enlisted dining facility for recreational events in
lieu of the dining facility meal. The requirements of paragraph 207
of Section 2, apply in such cases. (&version factors and meal
prices will be for the meal it replaces. Collection for the sale of
meals will be made and deposited with the dining facility manager
prior to consumption of the meal.

408. Dependents, Relatives, and Guests. The Head, Security Depart-
ment/organlzatlonal  commander responsible for the operation of an
enlisted dining facility may request the sale of meals to dependents,
relatives, and guests of military personnel authorized to subsist in
the dining facility, when such sales reflect realistic advantages in
the form of good will, morale, or better public relations, paragraph
403.1 applies. The appropriate charges and surcharges apply.
Judicious use of this authorization must be exercised.

409. Bnergency  Feeding. The Head, Security Department/organizational
wmnander having  operational control of dining facilities may author-
ize, to the extent of their capabilities under emergency feeding con-
ditions, the sale of meals to personnel not entitled to subsist at
Government expense. Surcharges are not applicable under declard
emergency feeding conditions. Appropriate charges for meals consumed
apply l Emergency feeding conditions are defined as those acts of God
which are a natural disaster, i.e. , tornadoes, hurricanes, earth-
quakes, etc.
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SECTION V

CONTROL OF DINING FACILITY ITUNDS

50.1. eintment  and Control Procedures. The appointment of collec-
tion agents, control and safekeeping of dining facility funds will be
in accordance with the provisions of Chapter 1, Volume IV, NAVCOMF'T
Manual and Part E, Chapter 3, MC0 P10110.14H.

1. The Comm;Rnding  General will appoint an installation collection agent
and <an  altenzate  to act under the supervision of the Food Service
Operations Officer*

2, The Head, Security Department/orgcanizational  commander to whom
operational control of a dining facility has been delegated will
issue such supplementary instructions on control and safekeeping of
funds as deemed necessary, including appointments of unit authorized
dining facility custodians and dining facility cashiers. Figure 18,
Appendix H, illustrates a sample appointing order. The appointments
will be in writing. A copy of each appointment will be provided the
Head, Food Service Division for record purposes.

502, !J-mnge  Fun:. One or more sheets of the Paid Supernumerary
Ration Register NAVMC Form 10298-SD)  from the previous day will be
retained by the dining facility to form a change fund not to exceed
$20.00. This does not relieve the individual purchasing the meal of
the responsibility for having the correct change.

503. Collection of Dining Facility Funds- - -

1. Location of Dining Facilit-___ Cashier. The dining facility cashier
wiilTe  located near the dming  acility  line entrance, with a con-

Y+---

spicuous sign displayed near this position to inform personnel not
entitled to eat at Government expense to pay for all meals consumed.
This sign will list the current charges and surcharges for meals. It
will also state that personnel in a per diem status are responsible
for so notifying the dining facility cashier.

2. Issue.- - The Installation Collection A.gent  will procure Paid
Supernumerary Ration Registers, NAVK  Form 10298-SD,  from the Food
Service Operations Officer or Head, Food Service Division. He will
issue them to the unit dining facility custodians concerned by serial
numbers for use in collecting fur& from the sale of meals in the en-
listed dining facilities within this Corranand,  food service complex
only. -A record of such issues will be maintained by the Installation
Collection Agent.

3. Preparation of Ration Registers. 'The dining facility cashier will
collect and accourrt  for money=Tpaid  supernumerary personnel on the
Paid Supernumerary Ration Register, NAWK  Form 10298. The dining
facility cashier is responsible to the unit authorized dining facility
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custodian for assuring that the ration register is correct, that the
correct charges and surcharges are collected, and the amount of money
collected agrees with the amount recorded on the ration register.
Erasures will not be made on ration registers. If an error is made
during collection, the error will be lined through and initialed by the
dining facility cashier and the payee.

5. Simultaneous Collections. When collections are to be made simul-
taneously by the dining facility cashier, alternate dining facility
cashier, and tvrary  dining facility cashier, the regular dining
facility cashier will issue ration registers to the alternate and
temporary dining facility cashiers. As soon..a~practicahle  after col-
lection for these meals has been completed, the alternate and temporary
cashiers will return the ration registers, together with the funds
collected, to the regular dining facility cashier. After verifying
the amount of money collected with the amount recorded on the ration
registers, the dining facility cashier will issue a cash receipt to
the alternate or temporary dining facility cashier, as appropriate.
If discrepancies are found, the dining facility cashier will tied-
iately notify the unit authorized dining facility custodian and the
unit dining facility officer.

6. Receipt for Dining Facility Cashier. The dining facility cashier
will turn over all dining facility funds collected, exclusive of the
change fund authorized herein, with the supporting ration registers to
the unit authorized custodian at least once each working day and/or
whenever the collections exceed $50 during any day. The unit author-
ized dining facility custodian will verify the cash with the supporting
ration registers and will issue a cash receipt to the dining facility
cashier. This receipt will be retained by the dining facility cashier
for 30 days. Figure 20, Apppedix H, depicts sample format for cash
receipt certificate.

504. Safekeeping of Dining Facility Fund2

1. Adequat; Safe. Each dining facility will be equipped with an
adequate sa e in which ration registers and dining facility funds will
be stored. To be adequate, the safe must contain at least two separate
compartments which can be locked independently of each other. One of
these compartments will be used to~store  funds in the custody of the
unit authorized dining facility custodian; the other will be used to
store funds in the custody of the dining facility cashier. Thekeys
to these two compartments will be retained in the custody of the unit
authorized dining facility custodian and the dining facility cashier,
respectively. The NAKOMPT  Manual, paragraph 04-1502-4 refers.

2. Verification of Cash. The dining facility cashier and his alter-
nate will verify the contents of the dining facility cashier's compart-
ment in the presence of the unit authorized dining facility custodian,
prior to relieving each other of the duty as dining facility cashier.
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3. cash Boxes. Suitable metal cash boxes to be used while making-1'--  _
collections  will be provided for the dining facility cashiers.

4. Procedures for Turnover of Funds. The unit dining facility cus-
todi%  will turn over funds (excluding weekends and holidays, less
registers retaind  for change-fund) with supporting ration registers
in proper numerical sequence to ,the Installation Collection A ent.
All kids  must be turned over prior to accLmlation  of over $8 00.00.
The Installation Collection Agent will receipt for the money on the
original and duplicate ration registers. original  copies of the
ration register will be retained by the Installation Collection Agent,
cand the signed duplicate (green) copy will be filed by each unit
dining facility custodian concerned. knds  collected from the sa1.e
of meals, with supporting Ration Register, NAVMC Form 10298, will be
turned over to the Installation Collection Agent on a schedukd  basis
at the respective dining facilities; frequency of collection will
depend on amount of fads  collected, In the event of emergency, funds
may be turned in to the Installation Collection Agent at Buildjng 2011'

5. 5osi.t  with the Disbursing Officer. The Installation Collection
Ages  vdmurn  in all funds to thxbursing  Officer as directed by
local regulations and in accordance with paragraph 3082.la(2)  of
34CO P10110.14H.

6. Relief  Procedures for Unit Authorized Dining FacilitICustodi-
an. -'TG?kt  authorized dining faclllty custodian  and his alternate
tiyll  verify the contents of the safe prior to relieving each other of
the duty as unit authorized dining facility custodian.

505. Loss of Ration Registers. If blank ration registers are lost,
the un:?%?%nander  will submit a statement regarding the loss to the
activity commander. The original of this statement,  with the activity
cornnnnder's  endorsement thereon, will be filed with the activity
collection agent's records. If ration registers that contain a record
of collections are lost, the unit ccarmander  will submit a statment  tu
be a.~ed  as a replacement ration register to the a.ctTvity  comander.
This statement, with the activity ccmnnander's  endorsement thereon, wil
be filed with the collection agent's records. Funds involved will be
handled on a regular turn-in basis.

506. IGSS  of Dining Facility Funds--

1. Irrvestigation  Required. If dking  facility funds are missing or
lost, &an  investigation will be conducted in accordance with MC0
P44OO.l?A,  Chapter IV, Part B.

2. Ftial  Action. Reports of investigation held in conjunction with
shorTages  of funds derived fram the sale of meals in a dining facil-
ity will be submitted to the mdant  of the Marine Corps  for final
action. (Report Symbol MC-7220-14  has been assigned to this report.)
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3. Entries on Ration Register. The daily recapitulation and accuIIRI-
lated food cost portions of the Paid Supernumerary  Raticm  Register,
(NAVE  Form  10298))  will be adjusted to reflect the total value of
funds held after deducting the lost funds.

4. Supporting Papers. A copy of any report of investigation involving
lost dining facility funds will be filed with the collection agent’s
records to support the adjusments  to ration registers.

507. Monthly Audit of Records of Supernumerary Ration Collection
ent .

%-
A team consisting of an officer and four staff noncormnissioned

o leers will be appoint&l quarterly by the Commanding General- -to- con-
duct a monthly audit of the Paid Supernumerary Ration Records rrrain-
tained  by the Food Service Operations Officer. This audit will be
conducted at the Head, Food Service Division office prior to the tenth
mrking  day of each month at a time and date designated by the Food
Service Operations Cfficer  and will include records of business con-
ducted during the preceding month.

508. Audit I3uties. The audit officer will be guided by the provisions
of this paragraph and paragraph 041502-6, NAVCWT  Manual, Volume IV,
Chapter I, Part C.
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SECTION VI

ACCOUNTING FOR PERSONNEL'FED

601* ??= When accounting for personnel fed, it is essential to
accurate y record and obtain credit for those personnel subsisted
withk  the food service program.

602.  Meal Si&ure  Record. The &al Signature Record, NMMC  Form
10789, will be utilized to record the receipt of a meal by various
categories of personnel entitled to subsist at Government expense.

1. Head, Security Department/organizational commanders responsible for
the operation of the dining facility will be responsible for assigning,
in writing, sufficient personnel associated with the operation of the
dining facility to super&e  the identification of personnel and re-
cording of signatures of those personnel authorized to subsist in the
dining facility. Figure 21, Appendix H, depicts the format for mriin-
taining  the meal signature record. The meal signature supervisors will:

a. Be responsible, mature individuals of at least the rank of
corporal.

b. Be attired in the uniform of the day and wear a duty belt.

C. Attend each meal during their duty assignments period and re-
port to the dining facility manager prior to each meal in sufficient
time for instructions  on specific duties.

d. Perform the meal signature supervisory duties in accordance
with existing instructions, with primary attention  to ensuring that all
personnel show a valid meal card or pay for meals to be consumed prior
to being allowed entry to the dining facility for dining purposes.

e. Visually inspect the meal'card  of all personnel rather tb
taking an individual's word that he or she possesses one.

f. Ensure  that all personnel who are entitled to rations in kind
sign the meal signature record with a legible signature. Initials and
surname are considered adequate for the purpose of this Order.

Spot check and c-are  meal card +thJhe  individual's identi-
ficaL  card.

h. Report all violations or difficulties to the dining facility
manager for innnediate  resolution.
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2. The dining facility manager will be responsible for the following:

Instructing the dining facility signature supervisors as to their
dutizs  and provide the required facilities and equipment. Improper
performance or failure to report by any signature supervisor will be
reported to the unit dining facility officer at the earliest practical
time.

b. Conducting frequent observation of the meal signature supervisor
to ensure that assigned duties are being properly performed.

C. Initiating measures to ensure that authorized personnel enter the
dining facility through designated entrances over which the signature
supervisor has thorough control.

3. The Officer of the Day of the organization responsible for the
dining facility will inspect the performance of the dining facility
signature supervisors, and if necessary,  take corrective action and re-
port all deficiencies-in the Officer of-the Day duty log. The dining
facility officer of the organization responsible for the dining facili-
ty will ensure that meal signature records are prepared in accordance
with the following instructions:

. Left Hand Corner of Form.
desi;ation.

Record the unit and dining facility

b. Date. Enter the date the meal is served.

Check the applicable block. (For the night meal
breakfast or dinner, depending on whether the

breakfast or dinner menu is served).

d. Category of Personnel. Check the applicable block. Extra-
ordinary categories are explained. Separate meal signature records
will be used to record each category of personnel.

(1) Marine Corps Reserves Block. Thi?block  is for enlisted
mmbers  of the Marine Corps Reserve on active duty for training and
category "R'  Reservists [6-month  trainees). (Marine Reserves on
continuous or extended duty will not be shown in the block).

(2) National Guard Block. When National Guard or Air National
Guard personnel are subsisted, a separate certificate will be prepared
in accordance with paragraph 2061 of MC0 Pl0110.14H and submitted to
the Head,  Food Service Division.

(3) Cadet's Block. Cadets and midshipmen from U. S. Military
Academies are required to pay for meals in accordance with Figure l-l
of MC0 Pl0110.14H.  Therefore, such personnel normally are not author-
ized to subsistence in kind. Any exception to this regulation will
depend upon the individual's orders.
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(5) Fireign  :lock. This block is for foreign enlisted per-
sonnel only an must e Justified by an IT0  @nvitatlonal  travel order)
ntm&er  . A copy of the travel orders must be provided the Food Service
Officer . All- foreign officers are required to pay for meals and ap-
plicable sGZharges.

e. Signature. Each individual, after having been properly identified,
will sign his name legibly in the signature block prior to receiving a
*al.

f. Meal  Card Number. Enter the meal card number as recorded on each
individual’ s meal card. Organized Marine .Corps  Reserve personnel, less
category “R’ Reserves (&month  trainees), on annual training duty enter
the last four digits of their identification card number.

g. .Command or Wit. Each individual signing the meal signature
record will  enter the abbreviated title of his organizatirm or unit in
the space provided.

-h. Personnel receiving a second serving of food will not be E.W
titi twice during the same meal period.

11.1. CefijficatiQI,wva,~s  the_  ~.~clus~an_qf, each meal, the
Individual  deta2-0 supervise the signature record will assemble
the records in sequence by category of personnel, draw a line diagonally
through all unused signature spaces on  each sheet, certify on the last
sheet of each category of personnel in the space provided, and preset
all sheets to the organizational authorized custodian. Prior  to cert-
ifying the Man-Day Fed Report (Form N&MC-  565-l.)) the organizational
commander having operational control over the dining facility or the
organizatimal  dining facility officer will sign & the space provided
on the last page of the meal signature records for each categorv  of
personnel which shaws  the total for the meal. The officer who certi-
fies the meal signature record cannot certifv *hP fin-mv red Report.”

MAti-  bP-(
ja Conversion of Meals to s&edit. The. reverse &de of

the last page of the meal srgnature record for each meal category will
be converted in the space “total meals” to man-days, using applicable
conversion factors,

k. Relation with Other Documents. Signatures recorded on the Meal
Signature Record, NAVMC Form 10789, and Paid Supernumerary Ration
Register, NAVMC  Form  10298, form the basis for the computation of the
total man-day credits authorized for each dining facility daily. All
man-day credits claimed on the man-day fed report must be supported by
appropriate signature/entries on these two documents.
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1. Submission. The meal signature records, man-day fed reports,
and other supporting documents are to be delivered.to  the-Head, Food
Service Division, Building 2011, not later than 1300 of the first working
day following the period covered by the documents.

m. Disposal Instructions. The I-Iead,  Food Service Division is res-
ponsible for review, filing, and disposal of records after verification
as to the number and category of meals provided, as recorded on the
meal signature record and man-day fed report.

603. Exception Procedures

1. It is intended that all personnel entitled to rations in kind will be
required to sign the meal signature record form. Personnel subsisted by
the dining facility under the following conditions will not be required
individually to sign the meal signature record form:

a. During maneuvers and field exercises when actually subsisted
under field messing conditions.

b. During circumstances when individuals are subsisted at a remote
location by meals of box lunches, flight rations, or containerized hot
meals.

c. While in a confined status.

d. Trainees at Officer Candidates School.

2. When personnel are subsisted under the exception conditions, a cer-
tification on the meal signature record form will be made by the personnel
responsible for feeding the unit, group, or fonnation, such as:

"I achowledge  receipt of meals this date which
(must be numerical)

are for individuals under my charge and are
(must be spelled out)

entitled to subsistence in kind."

a. The unit designation will be indicated.

b. The number of people fed will be recorded, i.e., 10, "ten."

3. Any organizations having unusual feeding requirements may request
written permission from the Commanding General to waive the requirement
for each individual to sign the meal signature record form. These
requests should contain full justification.

4. Cooks and. food service attendants will individually sign the meal
signature records.
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604. Identification Procedures. Identification procedures and verifi-
cation of central register for meal cards are contained in MCDECO
10110.4.

605. Man-Day Fed Report. The Head, Security Department/organizational
comder  having  operational control over a dining facility will prepare,
in duplicate, a W-Day  Fed Report, NAVE  Form 555-1, as depicted by Fig-
ure Z?',  Appendix H. Information required for completion of this report
is derived from, and must be completely supported by, data contained on
the meal signature records and paid supernmrary  ration registers for
the date covered by the report. In order to ensure expediency, there is
no requirement to type the man-day fed report. Hand written, legible re-
ports submitted in ink and signed by proper authority are both proper
and acceptable. Accuracy in computations is essential.

1. Reservists on active duty for training and Category 'K"  (G-month
trainees)  will be shown in the Marine Corps Reserve column.

2. A separate man-day fed report will be prepared and submitted for
foreign enlisted personnel subsisting in the dining facility. An entry
in this block must be justified by IT0  (invitational travel order) number.
A copy of the orders is to be provided the Head, Food Service Division.

3. The signed original of the man-day fed report with supporting meal
signature records attached, will be forwarded to the Head, Food Service
Division for consolidation. The signed duplicate man-day fed report
will be returned to the unit dining facility officer originating the
report and retained on file for a period of 180 days after the end of the
reporting month.

4. The original man-day fed report and supprting  doctrments  are to be
delivered to the Head, Food Service Division, Building 2011, prior to
1300 on the first working day following the period covered by the
report.

5.>  Total man-day credit reported on the ?ti-Day Fed Report will be
entered on the financial status of each dining facility.

6. The Head, Food Service Division will compile a daily and monthly
consolidated man-day fed report in order to meet the requirements of
KO Pl0110.14H  for the monthly subsistence operational analysis.

7. Subsistence for Night Watches. The authority to issue sy;ecial.xations
to personnel standing night watches has been deleted from KO P10110.14H
and night rations as such do not apply. Provisions for night meals are
outlined in MC0 PlOllO.l4H,  Section II, (see paragraphs.208 and 2091,  for
carryout  type meals.

606. mrandum  of Meal Authorization by Man-Days. The Head, Security
Department/organizational conrnander  with operational control of each dining
facility will complete and submit the daily memorandum of meal authoriza-
tion by man-days for all units subsisted in the dining facility in
accordance with,Part  C, Chapter 3 of MC0 PlOllO.l4H,  to the Conunanding
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General (Code B 2143, so as to be delivered no later than 1330 on the
first working day following the date to which the memorqdm  pertains.
Appendix H, Figure 23, depicts format for the memorandum of meal author-
ization by man-days. Hand written, legible reports submitted in ink and
signed by proper authority are both proper and acceptable. Accuracy
in computations is essential.

1. Preparation of Part I. All entries on the memorandum of meal autholi-
zation by man-days are generally provided.from the data in the unit diary.
Exceptions are "Less Other Deductions", "Plus Other Additions", and "Paid
Supernumeraries." The following applies when reporting these categories:

-..-- a. Less -Other--Deductions. All entries in this column must be ex-
plained in the "Other Deductions" block at-the  bottom of the memorandum
of meal authorization by man-days. Personnel who are included in the
"Actual Strength" of the reporting-unit, but are not physically present
and who cannot be accounted for in any of the columns in Part I are
hewn  as "Other Deductions" and will fall in one of the following
categories:

(1) In the hands of civilian authorities (IHCA).

(2) In the hands of military authority (U&W). This group does
not include personnel confined to the Base Correctional Facility. Treat
all military personnel confined to the Correctional Facility as though
they were with their parent unit in a duty status.

(3) In military hospitals, other than a Naval hospital (MilHosp).
Personnel in a Naval hospital will be shown in the column marked "Less
Naval Hospital."

(4) In all civilian hospitals (CivHosp).

(S) Home awaiting the results of physical evaluation boards
(Home Awtg PEB). Personnel in this group are included in the "Actual
Strength" column, but are actually at home and not in a duty status.

r (6) In the field subsisting on packaged operational rations (POR).
hltiply  the number of meals served by the number of Marines eating the
meal and divide by three. (Fxample: 400 Marines ate two meals; 2 x 400
= 800 I 3 = 266 6 Z/3 = 267 rations to be deducted.) Marines should be
shown separately from Navy. Explanation to be shown on the memorandum
of meal-authorization by man-days: 267; 400 Marines ate two meals POR.

b. Plus Other Additions. Ml entries in this column must be explained
in the "Other Additions" block at the bottom of the memorandum. Personnel
listed in "Plus Other Additions" column are personnel who are physically
present in the reporting unit, but who are not included in the "Actual
Strength" of the unit. Examples of other additions are:
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(1) Personnel who are UA/AWOE  from another base or station.

(2) Personnel on restriction in lieu of arrest from another
sta.tion.

(3) Any other personnel aboard who are entitled to subsist at
GoTrernment  expense and who have not been claimed or shown elsewhere in
Part I of the mmrandum  of meal authorization by man-days.

C. Paid Supernumeraries. Leave blank. The Head, Food Service
Division will complete this line on the monthly memorandum of meal
authorization by man-days daily.

d. Reservists and Category “R’ Reserves, Six-month trainees on
active duty for training (other than resewes on extended or continuous
active duty), will be shown in the appropriate block at the bottom of the
reverse side of the memorandum.

e. Army or Air Force. Enter the actual strength attached for rations.

2 . Exceptional Procedure. All reserves on active duty for annual training
(excluding six-month reserves) will subnit  the mi.t memorandum of meal
authorization by man-days to the host unit which will attach and forward
the reserve organization memorandum  of meal authorization by man-days with
the host unit’s memorandum of meal authorization by man-days in accordance
with this Order.. The resenre unit will provide memorandums of meal
authorization by man-days to cover period of date of arrival to date of
departure inclusive. This identification is required, as enlisted members
of the reserve unit on active duty for training are budgeted for, and paid
from, an appropriated &md  separate from the regular appropriation. Accu-
racy in showing resenres  (including other services) in the proper spaces
facilitates appropriate billing for subsistence provided,

607. Man-Day Fed and Memorandum of Meal Authorization by Man-Days Flow
Chart. Figure 24 Appendix H, depicts flow chart for man-day fed reports
ZiidXemorandums  0; meal authorization by man-days.
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SECTION VII

701.  Mission. To prescribe property control procedures for the con-
trol, requisitioning, and disposal of all garrison-type food service
propem in appropriated dining facilities.

702. Responsibilities

Base Food Service Operations Officer. The Base Food Service
berations  Officer is the direct representative of the Food Service
M‘ficer regarding technical control  for all garrison-type-food.service
property and shall be responsible for the following functions:

a. Wke recommendations to the Food Service Officer for consis-
tent property control procedures for all garrison-type food semice
property maintained within the food service program.

b. Requisition and budget for all garrison-type food service
property and equipent  required for the food service program.

C. Maintain custody and plant account records for all food  ser-
vice property and equipment.

d. Maintain records on all minor property and cleaning supplies
used by food service activities that are issued from stock.

e. Monitor stocks of cleaning supplies and minor property for
sale at Self Service to ensure proper stocks are maintained to proper-
ly operate the food service program in garrison.

f. Wnitor  all requisitions submitted by the individual dining
facilities for proper content and quantity.

g. Monitor and coordinate the supply functions of responsible
officers for all dining facilities as required.

h. Coordinate redistribution or disposal of excess serviceable
garrison-type food service property generated by food service activi-
ties.

i. Coordinate disposal of unserviceable garrison-type property
generated by food service activities.

2. Unit  Dining Facility Officers. Dining facility officers and/or
officers 1~1 charge of activities directly involved with the food
service program,-are delegated as respo&ible  officers and are assigned
the following functions:

a. Prepare and submit requisitions for all garrison-type food
semice  property and equipment to the Food Service Operations Officer,
in accordance with instructions outlined in this Order.
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b. mintain  records on all garrison-tyne  food service prop-
erty to include cleaning supplies, minor property, controlled expend-
able property and plant account property in accordance with instructions
outlined in this Order. Assign authorized representative to receipt for
property. Figure 25, Appendix H, depicts format.

3. Head, Security Departient/Organizational  Commanders. The  Head, Se~u-
rity  Deparbnent/organizational  commander diredtly  involv~LLtii‘ti~the
food service program will designate responsible officers and ensure
compliance with supply and property control procedures. A copy of or-
ders assigning and relieving responsible officers will be forwarded to
the Food Service Operations Officer. Generallv-  the officer designated
as dining facility officer will also be the responsible officer for
that dining facility. Responsible officers will be assigned account
numbers in accordance with instructions outlined in this Order. New
and old responsible officers, after taking physical inventory of all
property listed in their accounts, shall report in persan to the Food
Service Operations Officer, to sign equipment custody record (ECR) cards
for all equipment on charge. A certification that the inventory has
beenbeen  c o m p l e t e d   c o m p l e t e d  and items on charge are correct, or any discrepancies
noted will be reported by the new responsible officer within seventy-
two hours after assuming his duties. In the event that the Food
Service Operat,ions  Officer is not notified of the change of the respon-
sible officer and the inventory certification within seventy+wo  hours,
the new responsible officer will be held responsible. Figure 26, Ap-
pendix H, depicts letter format for assignment of responsible officers.

703. Food Service Property (Garrison-Type). Except as specifically
authorized in each instance by the Conrnandant  of the Marine Corps, the
use of Base garrison food service property is prohibited during field
exercises as outlined in Marine Corps Supply Manual, Volume I, page
2-45, paragraph 2110. Silverware and metal trays that are used-for
short duration feeding (l-15 meals) are not considered as Base garrison
food service property and may be used for field feeding aboard areas at
MCB,  Quantico,  Virginia.

704..  Classes of Supplies, Property, and Equipment. For.accounting  and
control procedures, food service supplies, property, and equipment are
classified as follows:

1. Consumable Supplies (Cleaning Gear). Consumable supplies-are
those articles which are chemically or phy$ically altered with use to
the extent that they cannot be economically reused for their original
purposes. Consumable supplies are either consumed, used, or lose their
identity in the process of work or in the performance of services,
Office supplies, soap, detergent, and  sandwich bags are examples of con-.
sumable sup lies.

rl
Records will be h&ntatied  on NAVMC F&m 708-SD Cards

to establis usage history as outlined in Figures 27 and 28,‘Appendix  13.

2. Nonconsumable Supplies (Cleaning Gear). Nonconsmble  supplies
are material or egulpent  which is not physically altered with use to
such an extent that would preclude economical reuse for its original pur-
pose. Swabs, brooms, and squeegees are examples of such supplies.
Records will be maintained the same as for consumable supplies.
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3. Nonconsmble  Expendable Supp
this category are cooks knives,
utensils. Records will be maintained the same as fo;  consumable and
nonconsumable supplies.

4. Nonconswnable  Expendable Supplies (Repair or Replacement Parts).
Materials which are nonconsumable regardless of unit value which are
used as replacennent  parts and become an integral part  of some other
piece of equipment  such as spare parts for scales; bowls, whips, and
beaters for food mixing machines; serving pans for steam lines, etc.
These items are components of a major item of equipent  and records are
not required.

5. Nonexpendable Supplies (Plant Account Pr This  category
includes nonconslmnable  supplies or equipment a unit value in
excess of $l,OOO.OO. Supplies or equipment in this price range are
identified by a plant &count  nunber permanently attached to the indi-
vidual piece of equipment. Records are maintained on ECR cards and
controlled by the consolidated food service property section.

6. Controlled Expendable Property. This category includes nonconsum-
able food service equipment, designated as requiring the same control
as nonexpendable supplies. Included in this category are cooks'  and
food service attendants' whites, tables and chairs.

705. ControlandAllowances

1. All food service property used in the dining facilities will be
controlled by the Food Service Operations Officer.

2. All office-type property (desks, chairs, file cabinets, type-
writers), required for the operation of the dining facilities will be
requisitioned and controlled by the Food Service Operations Officer.

3. Items of food service field equipment such as food containers, in-
sulated jugs, vacuun beverages, inxnersion  burners, etc., are  the
responsibility of the unit concerned with their use and funding for
these items accomplished by the unit concerned. Replacement parts and
equipment for these items will not be furnished by the Food Service
Operations Officer.

4. Allowances for major equipment, such as plant account and con-
trolled expendable property will be established by the Head, Food Ser-
vice Division.

706. Requisitioning Procedures. All requisitions will be signed by
the responsible  officer or his authorized representative.

1. Consumable and Nonconsumable Supplies (Cleaning Gear) and Noncon-
A  s h o p p i n g  l i s t  f o r  S e l f  Servicesumable Syplies  (Mulor,Property).
supplies will be prepared on NAWC  Form 10700-SD (Z-66) as depicted on
Figure 29, Appendix H. An original and four copies will be used, two
copies will be left at Self Service, two copies will be turned in to
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the Food Service Operations Officer, and one copy will be retained by
the customer. Items not available at Self Service Center will be re-
quested on memorandum forms  to the Food Service Operations Officer.

2. Nonconsumable Expendable Supplies (Repair or Replacement Parts).
Repair or replacement parts will be requested by memorandten  with all
necessary information furnished as to make, model, serial number,
plant account number, and if available, part number in order that the
Food Service Operations Officer can properly order the equipment.
Justification will be furnished.

Nonexpendable Supplies (P
These items requir
with justification. Requests for additional or new type

items will be submitted in letter form with justification.

4. Blank Forms. All standard forms, MCDEC forms, and other locally
reproduced forms which are related to food service matters and required
by dining facilities to perform daily operations, will be retained,
controlled, and issued by the Food Service Operations Officer as re-
quired. All dining facilities will submit a memOrandum signed by the
dining facility manager to draw blank forms f?a  the Food Service -.
Property Section, Building 2011, during normal working hours, 0730-
1630. All other forms pertaining to other units other than Food Ser-
vice will be requisitioned using a self service shopping list, NAVMC
Form 10700-SD (2-66),  to be procured from the Self Setiice  Center,
Building 7.

5. Allocation of Funds. FLmds for buying cleaning gear and minor
property will be allocated lllrmthly  to the Head, Security Department/
organizational commanders having operational control of dining facil-
ities, by Food Service Memorandum, based upon $ .04  per ration fed
daily for replacement of minor property, using previous month's average
rations fed and $3.00 per day will be allocated for cleaning gear for
small dining facilities and $5.00 per day for large dining facilities.
Large dining facilities are considered as those facilities feeding
15,000 personnel or more monthly.

Example: 5,580 Average rations fed. $ 3.00 per day.
s .04  Per ration for replacement x 30 cleaning

of minor property. gear
$223.20 Wnthly  minor property. $90.00

90.00 Cleaning gear per month.
Total funds per month.

$313.20

Dining facilities are required to maintain ledgers on funds allocated
and spent, and may not exceed the authorized allocation. The Food Ser-
vice Operations Officer is responsible to maintain accurate records on
OW funding to dining facilities and will periodically inform the Head,
Security Department/organizational cnmnanders  by memorandum on their
financial status in regards to allocations, monies spent, and remaining
balance.
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6. Obtaining Credit Cards for Minor Property and Cleaning Gear.
Credit cards for Self Service shopping will be maintained and con-
trolled by the Food Service Operations Officer and issued to dining
facilities upon presenting a valid completed shopping list, properly
filled out and signed by the dining facility officer. Upon verifica-
tion of funds available, a credit card will be issued and receipted
for. At the completion of the shopping, the credit card and one copy
of the shopping list will be returned to the Food Service Operations
Officer, Euilding  2011. Under no circumstances will the credit card
be kept out beyond 1630 on the date of issue.

707. Receipt of Material. All items of supplies and equipent  re-
ceived by the responsible officer or his designated representative
will be verified as to the proper quantity and condition at the time
of receipt. All discrepancies will be brought to the attention of
the Food Service Operations Officer.

708. Disposal of Property,'

1. Consumable Supplies. Consumable supplies will be dropped from
the records  of the responsible officer at the time  of consmption.
Figures 27 and 28, Appendix H, provide instructions for accounting for
consumable supplies.

2. Unserviceable Nonconsumable Expendable Supplies (Minor Property).
Unserviceable minor property will be submitted by the responsible
officer on a DD Form 1348 to the Food Service Operations Officer, with
the unserviceable piece of equipment. The Food Service Operations
Officer will give a receipt for these items. Figure 30, Appendix H,
depicts format for submission of DD Form 1348.

3. Unserviceable Nonexpendable Equipent  (Plant Account Property).
,Unserviceable  plant account equrpent  will be disposed of III accor-
dance with the following procedures:

. The responsible officer will prepare a work request to the
Mair$nance  Officer, via the Food Service Operations Officer,
requesting that the item-be inspected and condition coded as to the
degree of unserviceability.

b. Upon completion of the above inspection, the itm and the
letter of unserviceability will be turned in to the Food Service
Operations Officer.

c. Upon receipt of the item and the letter of unserviceability,
the Food Service Operations Officer will prepare a DD Form 1348-l as
outlined in Figure 31, Appendix H.

d. The Food Service Operations Officer will forward the letter
of unserviceability and the DD Form 1348-1 to the Plant Account Officer.
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e. Upon receipt of the DD Form 1348-1 and after processing by
the Plant Account Officer, the Food Service Operations Officer will
turn the item in to the Defense Property Disposal Office.

f. When the item has been accepted by the Defense Propefly Disposal
Office, the signed ECR card will be returned to the responsible officer.

4. -Unserviceable Controlled Expendable Property. Unserviceable con-
trolled expendable property will be disposeo QT in accordance with the
following procedures:

a. The unit dining facility manager shall turn in all unserviceable
controlled expendable property to the Food Service Operations Officer.

b. The Food Service Operations Officer will prepare a DD Form
1348-l.

C . The Food Service Operations Officer will give one copy of the
DD Form 1348 to the dining facility officer as a receipt of turn-in.

d. The Food Service Operations Officer will forward the item and
the original copy of the DD Form 1348-1 to the Property Control Officer
for turn-in of the item, and to obtain the signed DD Form 1348-1 as a
receipt for local records.

e. The unit responsible officer will report to the Food Service
Operations Officer within 10 days after any transaction that causes
an increase or decrease to his account to sign the updated Equipment
Custody Record Card.

709. Lost, Damaged, or Destroyed Nonexpendable and Controlled Items
(Plant Account). All lost, dama  d or destroyed nonexpendable property
iZTl be accounted for in accordze'with  procedures set forth in MCO
P4401).19B,  Marine Corps Supply Manual, Volume I, Chapter IV.

1, Upon knowledge of loss of propertyi  instructions outlined in this
Order will be followed.

2. Submit a letter requesting investigation to the Head, Security
Department/commanding officer authorized to assign investigating officers
as set forth in MC0 P4400.19B,  Marine Corps Supply Manual, Volume I,
Chapter IV.

3. The 'completed report of investigation will be forwarded to the
Commanding General via the chain of command as applicable, and the
Food Service Operations Officer for assignment of a document number.

4. Upon approval of the report of investigation by the Cormmanding  General,
credit will be issued in the case of lost or missing property. In case
of damaged property, the item will be turned in on DD Form  1348-1 to the
Food Service Operations Officer with letter of unserviceable property.
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710. Loss  or Gain of Nonconsumable Expendable Property (Minor Property).
Nonconsumable expendable property will be increased or decreased by
utilizing a DD Form 1348 originating from the Head, Security Department/
organizational conunander  responsible for the dining facility, as out-
lined in Figure 32. The approved DD Form 1348-1 will be assigned a
local control ntier  and used as a posting reference to the NAVMC Form  708
cards. The original and three copies will be forwarded to the Food Service
Operations Officer. The Food Service Operations Officer will utilize
the Head, Security Department/organizational cornman der's DD Form 1348-1
as enclosure (1) and prepare a DD Form 1348s.l  as outlined in Figure 33.

711. Inventories. The following instructions will be complied with in
the conduct and submission of inventories:

1 .Each responsible officer will inventory nonexpendable property
(plant account) and controlled expendable property annually or upon
request of the Food Service Operations Officer.

2. Nonconsmable  expendable supplies (minor property) will be invento-
ried on the last day of each month by each responsible officer or his
representative. The form letter will be furnished to each operating
dining facility account by the Food Service Operations Officer for
this purpose.-. The completed inventory will be submitted to the Connnanding
General, (Code B 214) by the Head, Security Department/organizational
commander operating the dining facility. The letter is to be delivered
to the Food Service Officer prior to the second working day of the follow-
ing month for which the letter pertains. Sample forms are depicted on
Figure 34, Appendix H.

712. Maintenance Instructions and Work Requests

1. Typewriter Repairs. Manually operated typewriters will be repaired
in the following  manner:

a. Prepare a work request to the Support Department (KDEC) listing
the serial number, manufacturer, and a brief description of repairs re-
quired.

b. Submit this work request along with the typewriter to the Food
Service Operations Officer.

c. Upon receipt of this request, the Food Service Operations Officer
will assign a work request--number--and the---unit-concerned--will take the
work request and typewriter to Office Machine Repair Division, Support
Department. Office Machine Repair Division, Support Department will
issue a temporary loan typewriter if one is available.

2. Elect&ally  Operated Office Machines (Calculators) under Repair
Contracts. Call‘the Office Machine Repair Division, Support Department.
The following information will be required: Name of unit/type  of
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machine, name of manufacturer, machine serial number, building number,
person to be contacted by the repairman, and telephone number. A
contract repairman will report directly to the organization to repair
the machine.

3. Work Requests. In the interest of standardization and economy,
all work requests for installations of equipment or alterations to
existing facilities or the removal of any plant-account equipment,
will be forwarded to Base Maintenance via the Food Service Operations
Officer for review, consolidation, and project submission. Routine
maintenance requests will be forwarded by the unit responsible officer
to the Base Maintenance Officer via the Food Service Operations Of-
ficer, as outlined below:

. An original and three copies are requested by the Head, Food
Se&Tce  Division. In the interest of conserving forms, the Work
Request (Maintenance Management), NAVMC Form 9-11014/20  set will be
used with plain tissue paper copies as required for local use.

b. Work requests should be dated.

C . The space for "Request Number" will be left blank. Numbers
will be assigned only by the Food Service Operations Officer.

d. The description of the work requested should contain suffi-
cient information for Base Maintenance to dispatch appropriate person-
nel and material to accomplish the work without recurring visits to
the dining facility. Each work request will be confined to items of
repair by trade per request.

e. In order to properly identify Government property for the
purposes of repair, all items of equipment without a plant account
number being delivered to the Food Service Operations Officer for
repair, will have on the work request the following certification signed
by the responsible officer on whose accost  it appears:

"This certifies that the accompanying item
(list item)

is on my Responsible Officer Account Number , which is
a subordinate account of the Food Service CJperations  Officer, Account

.
privdte property."

This item is not nonappropriated f:Jnd  property or

f.. Brief, but adequate, justification should be included.

g* The original of the work request must be signed by the unit
dining facility officer or his representative.

h. Requests for other than routine maintenance and repair must be
submitted as "special projects" in accordance with current directives.
Included in this category are modifications, alterations, and additions
to existing structures or facilities.
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4. Trouble Calls. Emergency maintenance requirements will be reported
by telephone to the Food Service Operations Officer, giving the fol-
lowing information: Dining facility number, person reporting trouble,
telephone n~er, plant account number, if any, and a specific descrip-
tion of the type of maintenance work required. Trouble call logs will
be maintained in each dining facility with the required information re-
corded. Precautions are to be taken to ensure the safety of the log and
its contents. In general, the following constitute emergencies and
should

a.

b.

c.

d.

e.

f .f .

g.g.

h.

i.

j.

k.

1.
height

be called in as trouble calls: -

Power failure.

Broken water lines.

Gas leaks.

Failure of reefers to function properly.

Sewage stoppage.

Lack of heat.

Lack of hot water.

Broken locks (security).

Fire hazards.

Any malfunctions that may cause injury to personnel.

Broken window panes (security).

Replacement of light bulbs. (Those which require replacing at
over 1S feet).

5 .5 . Maintenance of Dining Tables and Chairs

a. Maintenance of dining tables and chairs will be accomplished
through the Food Service Operations Officer,

b. Tables and chairs that become unserviceable and cannot be re-
paired locally by the dining facility concerned will be exchanged by
the Food Service Operations Officer.

7 1 3 .7 1 3 . Occupational Clothing

1. The Food Service Operations Officer is responsible for the.operation
of the consolidated linen service to all dining facilities in the con-
solidated food.service  property system.

2 .2 . The term "Occupational Clothing" pertains to clothing worn for work
in the dining facility. Occupational clothing may be worn only for
work in the dining facility or to and from the barracks in which food
service personnel and food service attendants reside.
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3. All occupational clothing will be issued to the individual not to
exceed four sets per individual, and a signed receipt, DD Form 1348,
will be filed in the dining facility records until-such time as the
clothing is returned to stock. Frequent checks should be made by
supervisory personnel to ensure thatrecords are current and that
clothing is being returned as personnel are relieved ‘from duty.

4. Due care will be exercised by supervisory personnel to prevent
damage to occupational clothing, and to guard against its use for other
than its intended purpose.

-5. Occupational clothing issued to the dining facilities is garrison
property. When a dining facility is closed, occupatjonal  clothing will
be returned to the Food Service Operations Officer. The Food Service
Operations Officer will receipt for occupational clothing turned in.

714. Laundrv  Service

1. The Food Service Operations Officer will operate a central laundry
,exchange  ald wil l :

a. Exchange on a ‘“one-for-one” basis to dining facilities.

b. Deliver soiled linen to, and remove clean linen from, the Base
Laundry.

2. The dining facility manager will:

a. Count all soiled linen by item prior to turn-in.

b. Place clothing with tears, rips or which is otherwise unservice-
able in a separate bundle, clearly marked as to being unserviceable
clothing and turn it in separately from regular soiled clothing. The
items will be replaced on a one-for-one basis. Under no circumstances
will the clothing be used for rags or further mutilated.
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SECTION VIII

801. Technical Training. Technical trainim  is conducted to ensure
that each Martie  is $ullv  trained within his occupational-field. Techni-
cal trainti  as applied ‘in this section is accomplished,thrqugh on the
jWob-training-classroom  type +nstructions,  and corTespond?nce  courses:
Figure 35, Appendix M, depicts individual information  sheet.

1. Types -of ‘Trfiti&  There is a continual’ requirement at all
levels to trainjland  qualify food service personnel in the art and
science of food preparation and food service sanitation. This training
can only be accomplished with an aggressive on the job training sched-
ule, augmented with classroom instructions.

'2..  Definitions of Food Service Training

a. On the job training is defined as that instruction of limited
duration, providing daily; informal progressive training, under con-
trolled direct supervision. By itself, it cannot provide the individ-
ual with the requisite instruction.

b. Classroom instruction is defined as tiomlal  instructions pre-
sented under controlled conditions in order to provide background in-
formation or in depth material in thmry  or hypothesis. Classroom
instruction is characterized by a supervisor conducting the lecture or
demonstration periods. It can be conducted in a classrotrm  academic
atmosphere or in working spaces. The Head, Smrity Deparment/organ-
izational commanders  responsible for operation of the dining facilities
are  requested to establish and maintain an informal training program
for all food semice  personnel, to include training.schedules  con-
sisting of a mininnnn  of four hours per calendar month. An individual
MOS training record will be maintained at the lowest effective level.
A copy of the record will be on file at the dining facility at which
the individual is assigned duties. Figure 36, Appadix  H, provides
the format for Mos individual training rezords.  The status of enroll-
ment, and progress of correspondence courses will also be entered on
the individual's training record. Food service syllabus for training
of cooks is outlined in Figure 36, Appendix H.

8‘02. Food Service Qualification and Job Rotation Record. In order to
ascertain the effectlven@ZXT%m~~,  It IS necessarv'to perform
evaluations of individual skills and t6-establish writ&  r&o-&  of
skills achieved and to focus attention on areq  that require additional
education, so that the individual may progress. The food service qual-
ification and job rotation records as depicted on Figures 37 and 38,
Appendix H, are a IIlELnagement  tool that will measure timely progress of
individuals and provide an indicator of the degree of effectiveness of
training. The food service qualification and job rotation records will
serve as an effective management evaluation tool for individual accom-
plishment. The food service  qualification and job rotation records are
used to test/evaluate an individual's degree of proficiency. The record
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is to be an integral part of the turnover folder exchanged between
dining facility managers, when relieved. The fo&  service quali-
fication record and the job rotatim  record, when properly prepared,
will provide mnagment persomel with a clmr indication of an ix-
dividual’s abilities and potential.

The counseling record is to be maintained on
a vitalrecord  designed to assist food service

management personnel and  individmls.
aware of their failings

Many times subordinates are not

superior performance.
, or shortcomings, or tit the manager considers
Individualsare  to be counseled at least once a

quarter and pertinent remarks  recorded on the counseling record.
Figure 39, Appendix I-i, depicts fomt for counseling record. Be fair
but fim with subordinates. Tell them what you want, assist the indivi-
duals to establish goals for self-improvement and encourage personnel
to establish goals of their own.
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SECTION IX

DINING FACILITY INCENIIVE  AWARDS PROGRAM

901. Dining Facility Quarterly Awards Program

1. The dining facility quarterly award program is established to en-
hance dining facility operations, encourage new ideas, competitive
teamwork and Co-Id  attention.

2. Evaluations of the dining facilities will be conducted quarterly.
Dates and times are promulgated by separate correspondence.

3. The competitive score sheet as depicted by Figure 40, Appendix H,
is self-explanatory and will be utilized to ascertain a numerical
grade for each facility. While all  facets of the dining facility will
be evaluated and scored, prime consideration will be given to food
preparation, serving techniques, financial management, cleanliness of
facilities and equipment, leadership, personal appearance of food sor-
vice personnel, organizational corrnnand  interest, patron reaction to
service provided by the dining facility, and self-help programs (to
include training of food service personnel and enrollment in food ser-
vice correspondence courses or off-duty education).

4. The Head, Security Department/organizational connmnders  delegated
operational control of dining facilities evaluated, will be provided
a copy of the evaluation competitive score sheet. The evaluations
will be conducted during the preparation and serving of a meal. Re-
sults of the quarterly evaluation rating, other than announcing the
,winner,  will not be published.

5 Figure 2 of Appendix H is provided to assist the Head, Security
&Dartment/organizational  commanders, and dining facility officers
with a training device and checklist in order to properly prepare
dining -facilities for scheduled evaluations.

6. The Head, Food Service Division and members of his staff will
evaluate each dining facility quarterly. &termination  of eligibility
for the subject award will be derived from quarterly scheduled eval-
uations, unannounced visits and staff visits.

7. The Head, Food Service Division is designated responsibility as
coordinator for the evaluations and trophy presentation ceremonies.
AreaS to be covered, although not all inclusive, are:

a. Arrange for engraving of the trophy for each quarterly winner.

b. Arrange for presentation of the trophy at a time mutually con-
venient.

Coordinate with the Head, Security Department/organizational
co&der  concerned for attendance by the Head, Security Department/
organizational corrmranders  and food service personnel.
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d. News media coverage by the Public Affairs Officer.

e. Preparation of a Command directive which announces the quarterly
schedule for evaluation of each facility.

902. Major General W. P. T. Hill Award Program

1. Marine Corps Order Pl0l10.14Hestablishes  an annual food service
excellence award. This program is designed to recognize the best
managed Marine Corps dining facility. The program was named, in honor
of the late Major General W. P. T. HILL, who served as Quartermaster
General of the Marine Corps from 1944 to 1955, and contributed signifi-
cantly toward the development of the Marine Corps  food.service  program,

2. The Commanding General will appoint an Award Evaluation Team com-
prised of the following to recommend and make final selection of this
CoEmand's  dining facilities to represent this Could  in Corps-wide
competition for this award:

a. Head, Food Service Division.

b. Food Service Operations Officer.

C . Environmental Officer.

d. One company grade officer.

e. One sergeant major.

f. Food Service Technician.

ET* One first sergeant.

3..'  The Head, Food Service Division is designated the senior member of
the Award Team. The Team will meet at his call, but not later than
30 November of each year, to make final selection of the dining facil-
ity to represent this Corranand  and to submit this nomination to Head-
quarters Marine Corps by 15 Februa,ry  annually.

4. The Head, Security DePartment/organizational commanders operating
dining facilities will ensure food service personnel are aware of the
contents of McO's  PlOllO.l4B,  10110.34A and this Order.

5. Based on the results of the quarterly evaluation program, the Head,
Food Service Division will nominate, by 30 November each year, a minimum
of three Marine Corps Development and Education Command dining facilities
to the Award Team for consideration as this Command's nomination for the
Major General W. P. T. Hill Award. Specific nominees will be announced
by separate correspondence.
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6. The Award Evaluation Team will:

. Evaluate the dining facilities nominated in accordance with
parairaph 902.e(S)  above during the months of December and January,
using the criteria as depicted by Figure 41, Appendix H. Numerical
scores assigned are derived from the respective evaluator's best
judgement  of the operation of each area within each dining facility.

b. Upon completion of the competitive evaluation, submit the
final selection to this Headquarters (Code B 21) in letter format for
signature by the Co-ding  General as his nomination for the Major
General W. P. T. Hill Award.

903. Chef of the Quarter Award

1. In the performance of their duties, food service personnel work
additional and irregular hours to accomplish their mission. In order
to recognize superior accomplishment, promote culinary professional
competition, and give credit for a job well done, the "Chef of the
Quarter",Award Program is established for personnel assigned to api
propriated fund enlisted dining facilities. The Board tasked to
select the Marine Corps Development and Education Command "Chef of the
Quarter" will be comprised of the following members:

a. Food Service Operations Officer.

b. Food Service Technician.

c. Four .dining  facility officers appointed on a quarterly rotating
basis by the Head, Food Service Division.

c d. Four  dining facility management chiefs appointed on a quarterly
rotating basis by the Head, Food Service Division.

2. Selections will be based on information submitted by the Head,
Security Department/organizational comnander  operating the dining
facility. :‘Qther  criteria  to be used include personal_  aPpearaxe,

5 condkt, ability of expression, food service knowledge; product
Preparation, presentation, and palatability based on use of a Pre-
scribed recipe; and responses to questions posed by members 05 the SelectioT!  Board.”

3. The nominee selected for the "Chef  of the Quarter" shall receive
a performance of duty letter from the Connnanding  General and a ninety-
six hour pass.

4. Personnel recomnded,  but not selected, as "Chef  ef the Quarter"
will be recognized, through official correspondence, for their efforts
in attaining a professional background warranting such recommendation,

5. The "Chef  of the Quarter" Selection Board will meet the seventh
working day of ,the first month of the quarter. The Board will m&e
its recommendation to the Co-ding General prior to the tenth,,.working  day of
the first month of the quarter.
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6. ,Organizational  comders  operating dining facilities and the Head,
Security Deparment  ,are requested to:

a. Select a food service individual from the enlisted personnel
assigned to each appropriated fund dining facility to compete with
nominees from other organizations for the Marine Corps Developent  and
Education Command “Chef of the Quarter” Award. Negative reports are
unacceptable.

b. Submit the name(s) of the nominee(s) by letter, including therein
the basis for selection to reach this Headquarter.s---(Code-B  -214) prior to
the fifth WrkFng  day of the first month of each quarter.
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SECTION X

FOOD  SERVICE CONSERVATION MIZASURES

1001. Reducing Feeding and Energy  Costs. The escalation of food
prices and shortages of food and energy items are without precedence.
There is a moral and legal obligation for all food service personnel
in a supervisory/management position or in a position to influence
others to reduce the expenditures for both food and energy. Supervis-
ory food service personnel, in whom special trust and confidence has
been placed, have a definite obligation to ensure success of this
endeavor. There are many procedures that can effectively be imple-
mented to reduce the cost to feed, without compromising the quality
and quantity of food or service provided.

1002. Conservation and Cost Reduction Methods. The Head, Security
Depar.tment/organizational  commanders having operational control of
diniTlg  facilities are request4 to initiate the following procedures
to reduce food cost and effect energy savings:

1. Reducing Food Cost

Require-use of food preparation scales (NSN  6670-10-254-4630)
to &gh all leftovers (saved or discarded) , and enter accurate portion
figures on the Cook’s Worksheet, NAVMC Form 36, ‘iT1  the space provided.
This will provide tangible material with which to work and a base in
which to progress from, in reducing over-preparation.

b. Ensure that subsistence support is not used for official Corn-
mand functions, such as retirement ceremonies, change of comnand,  and
parades in honor of dignitaries, etc.

C. Implement positive control as required by MCDECO 10110.4 to
ensure that each individual partaking of a meal is accounted for and
proper credit derived.

d. Adherence to MC0 P10110.16B to prevent overpreparation and/or
improper food preparation.

e. Use larger container sizes where practical in lieu of individ-
ually packaged food it- (this category includes catsup, mustard,
salad dressings, syrup, etc.).

f. Use nonfat dry milk in all cooked products, vice whole fresh
milk. The results will be superior products at reduced costs.

8. Requisition those vegetables and fruits that are "in  season"
and abundant at a lower cost.

h. Requisition less expensive meat/seafood itans.
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. Requisition the less expensive food items, when two or more
like'items  are listed in the subsistence price list and an overall
savings can be realized by pound weight.

je Adhere to the Base Master Menu as this is an-effective means
of controlling food expenditures,

2. Conservation of Energy

a. Do not use electric can openers, electric hives, meat slicers,
vegetable choppers, and other electric equipment unless absolutely essen-
Gal and manually operated equipment will not suffice.

b.
This

Do not leave ovens or other food service equipment on overnight.
equipment consumes vast amounts of electric and gas energy.

C. Reduce heat to 200°F. in ovens when not needed for short periods
of time. In the event the ovens are not required for a period in excess
of two hours, turn the equipment off.

d. When roasting beef and other meat items, roast in large pieces
at no higher than 325'F. The larger the piece of meat, the less time
required per pound to roast/bake:

e. To reduce overall hot water consumption, do not leave hot water
running in sinks, and do not rinse down the outside of dining facilities
with hot water.

f. Secure electric lights when not required and use task lighting
or individual space lighting when practical.

. g* Use ice only in amounts required, paying particular attention
to that which is discarded.after,the  meal in order to reduce the amount
required for subsequent meals.

h. Secure electric lights in reefers and storage spaces when not
actually required.

i. Keep fill valves and drain valves closed after filling dish-
washing machines. Open valves cause a loss of hot water and waste
detergent.

j.. Do not permit dishwasher to run  unless dishes are being washed.

k. Keep doors tightly closed on all refrigerators, and check door
seals daily for leaks and loss of refrigerated air.

1. Secure radiators when windows are open.

m. Keep steam valves turned off on steam kettles when not in use.

n. Do not operate electric pedestal fans unless required.
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durkg
P- Turn off d.eep  fat fryers when not in actual use; drain and

StYSill grease immediately after use in order to prolmg the life span
of the grease.

q.

r.

S .

Do  not operate cold food counters except when actually required
meal periods.

Tum.off  fly fans when doors are secured.

Secure electric exhaust #system  when not actually- required.

It is not required to preheat ovens or broilers for roasting or
broiling.

t . Ib not open oven doors during roast-hg  periods (20 percent of the
heat is lost when opening the doors).

u. Foods to be baked should be placed in the oven the moment
reaches preheated temperature.

it _

v. When cooking vegetables, use as little water as possible.

W . Use a tight fitting lid if-possible when cooking foods in__ * order
to keep the heat in the container, except for vegetables with a high
sulphur content.

X. Cook foods on the lowest possible temperature setting in order to
reduce shrinkage and save energy. Water sinmers  at 185’F.  and rapidly
boils at ZIZ°F.  at sea level.

. Do  not let frost build up inside milk machines or freezers be-
fo?: defrosting. The ice will become an insulation and prevent proper
cooling.

Z . When using the oven, combine products so that the oven gets
maximum use of heat produced.

aa. Shut off the heat source a minute or two before the food is
cooked to desired temperature or degree of doneness. The product will
continue cooking with residual heat.
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APPENDIXA

STANDARDS'OF'DUTIES'FOR THEDINING'FACILITY  MANAGER

1. The dining facility manager is responsible to the unit dining facil-
ity officer for the operation and control of the dining facility. He is
in charge of all details of the dining facility operation and delegates
specific supervision and duties to others. His detailed duties and
responsibilities are listed below:

a. Supervises and requires compliance with MC0 P10110.16B (Armed
Forces Recipe Service).

b. Supervises and requires preparation and use of Product Sheet-
NAVMC Form 10616 (Rev 7-68),  Produce Requirement Sheet, NAVMC Form
1061S~SD  (Rev 4-65);  and Meal Signature Record, NAVMC FOTITI  10789 (RW
X-68) in accordance with MC0 PlOllO.l4H,

C. Prepares the Cook's Worksheet 10110, NAVMC Form 36, (Rev 8-,69)
and adjusts portions to properly prepare the menu items inaccordance
with patron acceptability to thus reduce food waste.

d. I&termines  troop acceptability of food itans  by usage data
obtainti from Cook's  Worksheet, ProductSheets,  and other control forms
used in operation of the dining facility.

Inspects the serving lines throughout meal periods to determine
qual:ty and quantity of food being senred,'attitude,  appearance, and
posture of food service personnel serving,food and initiates corrective
action as required. The place of duty dur,ing  the meal periods for the
dining facility manager is to be seen regularly by patron personnel.

: f. Takes necessary action to ensure proper use of food and the
elimination of all Eood  waste.

. Establishes operating and working procedures for cooks, bakers,
and Ether production personnel. Becomes thoroughly familiar with amount
of m&power required for the various duties in the dining facility and
assigns duties as necessary for the successful operation of the dining
facility.

h. Holds frequent meetings with dining facility personnel to dis-
cuss the preparation, cooking and serving of foods, problems concernjng
the dining facility, and methods to improve overall efficiency.

i. Trains personnel in proper and  accepted dishwashing procedures.

Instructs and trains all dining facility personnel and monitors
the 'Gstructions  provided by other members of the dining facility staff.

k. Makes recmendations  %or  promotions and assignments as well as
for training, and develops subordinates for  future positions-.
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1. Ensures
draw food itens
Ported.

that only authorized persons are allowed to consume or
in thti  dining facility. and that -all are properly re-

m. Maintains an up-to-date estimated financial status and a true
financial status with the latest lurown  figures available.

n. Maintains a food service attendant log book of significant
events which transpire in the dining facility on a daily basis. The
log is to be maintained in chronological order. Precautions are to be
taken to ensure the safety of the log and its contents.

0. Inspects dining facility personnel for personal hygiene daily.

Pm Ensures that the dining facility building, equiInnent  and outside
area are kept in a sanitary conditicm  in accordance with the Manual of
Naval Preventive Medicine, Chapter 1.

Inspects appliances and equipment frequently and reports re-
pairz’on work requests or phone log for emergency maintenance.

r. Ensures the meal signatures supervisor is informed of his duties
snd that all persons subsisting at government expense possess meal cards
authorizing them to subsist in the dining facility..  Ensures that each
individual documents required infornmtion  on meal signature record in
accordance with MC0  PlOllO.  14H.

. The dining facility mger  will ensure successful operation of
the &x&g  facility through aggressive food management, systematic
training, energetic and forceful leadership.

t. Requisitions subsistence items  and food service property in
@ordance  with current directives.

u. The dining facility manager will attend the monthly dining
facility managers’ meeting and the food smite  plax~G~~  board conduct&l
quarterly. Pertinent information as it affects the food service program
vi11  be discussed.

V. The dining facility manager is responsible for the propriety and
good  taste in conduct of diners. Personnel that coot  conduct them-
;elves  with proper decorum will be reported to the O.O.D. in accordance
tith paragraph 134 of this Order.

w. Maintain a current file of individual sick slips fDD sF~~  682)
jhowtig  evidence of a physical
ti a food service attendant.

exam&a tion prior-to assignment to duty

3 -period of three monthsi
Sick slips are to be retained on fjie  for

X . The dining facility manager will report, ti a military manner,
ind  accompany an Officer of the Day, Special Staff Officer, or inspect-
ing officer visiting the dining facility for inspectilrm  purposes or
itaff  visits.
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1. The Chief Cook on watch will be responsible to the dining facility
manager for the operation of the galley and the activities of all cooksi
bakers and food service attendants assigned. .He  is also responsible for
the operation and police of the vegetable preparation room.

a. The tour of duty for the chief cook will be as directed by the
dining facility manager. During the chief cook's tour of duty he will
remaFn in the dining facility;

b. He will be responsible for such special meals and sandwiches as
may be directed by the dining facility manager, as well as the cleanli-
ness of the galley, galley equipment, food preparation and serving uten-
sils.

C . He will personally supervise the actual preparation, cooking and
serving of food.

d. He will personally supervise and require preparation and utili-
zation of cooks produce requirement sheets and product sheets in accord-
ance with current directives.

e. He will observe and enforce the rules of personal hygiene and
dining facility sanitation in accordance with the Manual  of Naval Pre-
ventive Medicine, Qrapter  1.

f. He will personally muster and inspect the morning cooks watch
prior to commencement of breakfast meal preparation. The oncoming
evening watch will be mustered and inspected prior to conrnencement  of the
noon meal.

. During meal periods he will detail one cook to supervise each
foodgline  and will provide complete instructions for the meal concernjllg
the-quantity to be served. He will personally demonstrate for each cook
assigned the amount of each food item to be served.

h. He will assign and schedule the work of the cooks on watch and
the food service attendants assigned to the galley, and will train them
in the performance of their duties.

i.- He will adhere to the recipes of the Armed Forces Recipe Service,
MC0 P10110.16B,  as well as prescribed cooking practices, in order that
maximum nutrients may be obtained and to minimize cooking loss.

He will be responsible for good order and discipline of the cooks
duri&  his watch. No loud or profane language, unnecessary noise or sky-
larking will be allowed in the dining facility at any time.
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k. After each meal the chief cook will check with the dtiing  facil-
ity manager-for instructions as 'to l-i&$  leftovers-can be used to the best
advantage. All leftovers 'will be‘recorded on cook's wwksheet  in
accordance with MC0 P10110.14H. Disposition of leftovers will be as
indicated below:

(1) All leftovers are to be covered with waxpaper  q~, aluminum
foil and dated as to meal prepard.  Fxample:  Dtier  meal 26 August
1972. Entires  are to be made using a grease pencil or felt tip pen.

(23  All leftovers will be consumed within 36 hours in accordance
with the Manual of Naval Preventive Medictie.

(3) Serve leftovers in other than their original form whenever
possible.

(4) Always  refrigerate leftovers until. they are to be utilized.

(5) Discard when of no further Lose.

1. When assuming the watch, the chief  cook will consult with the
dining facility manager regarding any special feeding requirements.

m. He will be responsible for the accurate cwnpletion  of the cook's
worksheet in accordance with current direct-i;Tes  axd  this Order. He will
inspect food preparation and serving utensils Z=O  be certaira  that the
itms  are clean and sanitary, and that the equipnent  is returned or
stored in its proper place when not in use.

n. Prior to dismissing the watch at noon, the off-going chief cook
will ensure that the galley is j_T1  a state of order and cleanliness sat-
isfactory to the chief cook relieving him.

0. The off-going chief cook will pass on to the or-cuming  chief
cook any inforrrration  that may pertain to his watch.

P* A clean-as-you-go policy will be enforced  irr  the galley. The
chief cook will be responsible fo,T the enforcement of such orders as may
be necessary to ensure the success of this policy.

q* The chief cook will be responsible for the conservation of
utilities in the galley. All gas, electricity, water, and steam appli-
axes  will be turned off when not in use.

r. The chief cook will take all necessary steps to ensure the
proper and economical utilization of food and elimi,nation  of waste.

S. He will Instruct  the cooks and food service  attendants assigned
to the vegetable preparation room on the proper procedures for prepara-
tion of all vegetables and salads in accordance with MC0 ~10110.16B.
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t. The chief cook will instruct individuals on his watch as to the
time to next report ‘for duty, prior.to s-ring  each day.

u. In the absence of the dining facility manager, the chief cook
will, report in a military manner and accompany  any Officer of the Day,
Special Staff IMy Officer, or inspecting officer visiting the dining
facility for inspection purposes or staff visits. The chief cook will
report the results of such visits/inspections to the dining facility
manager immediately on his return to the facility.
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APPENDIXC

STANDARJXOF-DUTIESFOR  COOKS

1. All cooks on watch are responsible to the chief-cook for the
preparation of food, performance of duties assigned, personal conduct,
and compliance with the rules of sanitation Cooks on watch will
remain in the inmediate  vicinity of their duties, leaving the area
only with the express permission of the chief cook.

a. The tour of duty for cook's watches will be as established by
the dining facility manager and may vary at his discretion-for---watches
or individuals.

b. Each cook on watch will, prior to securing, ascertain from the
chief cook the time he is to next report for duty. It is the individ-
ual's responsibility to report for duty on time.

I. Cx%  may be assigned  to any of the different deparbnents  with-
in the  dining facility requiring his qualifications. When so assigned,
the  cook will be responsible to the noncommissioned officer or senior
man in charge of that department for the proper perfennance  of his
assign& duties.

d. The proper uniform for cooks will be: clean underclothing,
regulation belt, occupational white mess trousers and jacket, clean
boots and white paper caps. During warm weather the jackets may be
worn at the discretion of the dining facility manager. Dining facility
personnel (cooks and Food Service attendants) will be clean shaven at
all  tilnes  and will maintain regtilation  haircuts. Occupational food
se-r-vice clothing will only be worn to and from the billeting area and
dining facility.

e. Coo&  will take a personal interest in their duties and con-
stantly endeavor to produce the best possible products to promote the
health, contatment  and pride of the organization. This will be ac"-
complishd  by adherence to the cook's worksheet, product sheet and
produce requirement sheet as outlined by MC0 P10110.14H.

f. The  cook will observe the rules of good personal hygiene; he
must be clean, wear clean uniforms, shave and shower daily. The bands
mus% be ?:ashed  daily and  always after visiting the toilet. Fingernails
and hair will be kept clean and short.

* While on dutv,  cooks will assist the chief cook in maintaining
gall&  utensils in proper working order, clean and sanitized properly.
All items are to be stored properly when not in use. Utensils and
equipment must be inspected carefully before use, to ensure that they
are in a sanitary condition.
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h. when sampling or tasting food, basting spcox  CT otixer  utensils
being used.to  stir 'the food will not be used.

i. Sanitary regulations forbid the use of tobacco in any form in
food preparation or serving areas. Cooks are expected to observe "No
Smoking" rules in the galley and assist in the enforcement of such
rules.

. A clean-as-you-go plan will be followed at all times in food
prepiration. In general, the following procedures should  be followed
when preparing a food item.

(1) Study the recipe carefully r.1~5~  you urderstand  the proce-
dul'e  and plan your work.

(2) Complete the product sheet in acccrdance  with the cook's
worksheet and recipe card.

(3) Assemble utensils needed.

(4) Preset ovens, grills or deep fa!: fyyers  as required.

(5) Assemble and measure ingredients r~uired.,

(6) Combine ingredients or prepax  as direc:ed  b>-  the recipe
card.

(7) Return unused ingredients to their proper place.

(8) Take dirty utensils to pot sink.

(9) Thoroughly clean preparation table and preparation area.

(10) Inspect the area (sweep and swab as I-equired).

k. There will be no loud or profane lancwags,  urslecessary  noise,
or skylarking in the dining facility at an:? :izze. Excessive noise
results in misunderstood orders and adds  to general con5usion.

1. Cuts or abrasions on hands or other eqsed  surfaces of the
skin will be reported mediately to the chief  ccok.

m. Good sanitation practices forbid the weaytng of rings, watches
or other jewelry on the hands and wrist, except  plain wedding bands
while working with food.

When handling dishes,, plates, pans or other utensils; they will
be &dled  so that the hands and fingers make the least possible contact
with the inside of eating surfaces.
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0. Cooks will be responsible to the chief cook for conservation
and econtical  use of utilities in'the  galley. &is,  Mater, electricity
and stemi  equipmeut  ‘will be'tutmed off wheunot  in use.

Cooks will take all steps necessary and within their authority
for %e conservation and economical utilization of food and the elimina-
tion of waste.

9s Cooks will carry out other instructions as may be given from
time to time by the chief cook.

r. Ml cooks will wear their appropriate insignia of rank on their
caps and collar lapels when the white jacket is worn.

s . Off duty cooks will  not be permitted to loiter in working spaces
or food preparation areas in civilian attire.
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APPENDIX D

'STANDARDS OF'DUTIES~FOR'THE‘CHIEFJQOD  SERVICE'ATIWDAKT  I;EADERS

1. The tour of duty for the chief, Food Service attmdant  will be as
directed by the dining facility manager. During the chief Food Service
attendants' tour of duty, he will remain in the dining facility, leaving
the area only with the express permission of the chief cook on watch.

tiring  his tour of duty the chief Food Service attendant will
be rziponsible  to the chief cook/dining facility manager for the fol-
lowing:

(1) Administration,
atte~lbts*

assi‘gnment  and instructions of Food Service

(2) Serving of food.

(3) Operation of scullery.

(3) Sanitary Conditions  of the dining area, scullery outside
area and such other duties as may be assigned.

,*

b . The chief Food Service attendant will have administrative control
of all Food Service attendants assigned to the dining facility, and will
be in direct charge of the attendants assigned to the dining area,
scullery and outside area.

C. He/she will muster and inspect the Food Service attendants daily
and report the results to the dining facility manager in writing. The
Food Service attendants will be jnspected  when reporting to the dining
facility -in the morning prior to breakfast meal. At 1030 daily the
chief Food Service attendant will muster all Food Service attendants for
inspection by the dining facility manager. Further, he will hold such
other musters as may be deemed necessary to ensure complete control of
personnel at all times. All musters and other significant events will
be entered in the chief Food Service attendants' log in chronological
order and kept on file at the dining facility for at least 6 months.

d. When newly assigned personnel report for duty, the chief Food
Service leader will ensure that each man's name, rank, and organization
are recorded on the roster board located in the office and in the chief
Food Service attendants' log.

e. The chief Food Service attendant will ensure that newly assigned
?orsonnel  are indoctrinated in dining facility procedures, schedules and
sanitation practices. He will ensure that each man thoroughly under-
stands his job and its relation to the operation of the dining facility.
The  chief Food Service attendant is responsible for giving complete ver-
)a1 instructions covering duties involved.
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f. The chief Food Service attendant wi31 maS_zatain  a log book for
the purpose of logging personnel out/in when it is necessaqr that they
leave the dining faoility  during any period of the working da;T. The
log book will contain the name of the individual., time out, organiza-
tion, destination, and time returned. ticcautions  are to be taken to
ensure the safety of the log and its contents.

g* The chief Food Service attendant is responsible for the good
order and discipline of the personnel at all times. There will be no
loud or profane language, unnecessary noise or skylarking in the dining
facility at any time.

h. One of the most important functions of the chief Food Service
attendant is the service of food. Good food is appreciated by everyone,
but even more so when it is complimented by gracious and professional
service. The quality of food used in the NMne Corps dining facilities
is the best obtainable, and the same degree and care must be applied to
the service of food as we give to its preparation, The chief Food Service
attendant will:

(1) Use every means at his disposal to serve food to personnel
in an attractive, orderly, efficient manner.

(2) He/she will  observe and  enforce the rules  of personal  hygiene
and sanitation at all times,

(3) After each meal the dining tables will be carefully inspected
for cleanliness; condiment containers, salt and pepper shakers, toothpick
dispensers, napkin dispensers will be cle-aned  after each meal and refilled
daily.

($1
during each

Fach Food Service attendant will be assigned a specific job
meal, and the chief Food Service  attendant will ensure that

each person has complete instructions for his particular job assi,ment.

(5)
tiediately
disposal.

(6) The chief Food Service attentit  will enstlre  the dining area,

AIL food items left on the serving lines will be collected
after the meal is over and retTAmed to the galley far  proper

scullery, and outside areas are in excellerrt  state of -police at all  times.
The outside area will be thoroughly policed after each meal, and the Food
Service attendant will be assigned as necessary to ensure proper police
of the dining area during.meal  hours.

(7) The chief Food Service attendant will draw the required
cleaning gear from the storeroom/property NCO.
sound supply economy practices be exercised.

it is imperative that
Aside from the cost factor

involved, certain items of gear are not readily available for issue.
Maximum use therefore must be obtained from cleaning supplies on hand;
the chief Food Service attendant will ensure -&a;  personnel do not dis-
card cleaning gear before it is worn out. He will furthermore ensure
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that gear not willfully damaged/destroyed and.that cleaning gear is
not removed from the dining facility area. Any violation df the fore-
going will be reported to the dining facility manager tiediately.

(8) All swabs will be cleaned thoroughly after each use and
returned to the swab rack. All other cleaning gear will be returned to
the proper storage-area after each use.

(9) The chief Food Service attendant will ensure that personnel
are in proper uniform and groomed at all times.

(a) Clean underclothing.

(b) Clean jacket and trousers.

(c) Cl ean cover.

(d) Clean belt-.

(e j Clean shoes/boots.

(f) Clean shaven.

(f) Regulation haircut.

(h) Fingernails cut short and kept clean.

(i) Hair-nets worn where applicable.

(10) The chief Food Service attendant will be responsible for
conservation of utilities in the dining area, outside area and scullery.
AU  appliances, lights, water, heat, gas, and electricity will be turned
off when not in use.

(11)  The chief Food Service attendant shift leader will count
all s-ilverware daily.

(a) A chart as depicted in Appendix  H, Figure 44, will be
used to conduct the count.

(b) Report of the count will be made to the dining facility
manager daily.

(c) The chart will be maintained in the chief Food Service
attendants’ log book and will be presented during inspections of the
dining facility.
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118
I neatly arranied, old items di;-
carded or used up.
5. FCOD  SIWCKKW+I  - general
appearance clean, orderly, well
arranged, unused items sent to
dead storage or discarded.

( pallets, on shelves, by type or I I I 1

/

Cabinet shelves,  lowerator
units, clean and sanitary,
operating correctly, glass
racks  stacked neat.iy  out
of the way.___ __,__._  _____ .________  - ..__, _-.-.,_ ._..__.  _~ __...._..  _-. ___--_-._-.-  __.._.  .-- -.

BUSSING
e-_l_l.---.^_e-- ..---.--.. -
UISHES  BUSSED from tables in ;111
orderly ma3ner  so customers are
not di'sturbed. ~_~-:_-_-l_  --.-.. --- .-
GLASSES handled 111  sacks to

with heavy soil bussed
.sew-ately.  _.______  -_--_ .___. ---._

DISHWASHING  PROCEWRE_. -
l-l-

II
-- .

IA-
KDEC  10110/9D  I'LR)
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APPENDIX F.

STAND/VW  ‘OF ‘SANITATION “IQR  ‘MCDEC  .DINING  ‘FACILITIES

1. KDECO  624O.l.A  and this Order set forth sanitation standards for
the dining facilities. It includes the sanitary supervision of all
food storage, refrigeration, preparation and-serving of food items
destined for human consumption. Disposal of food waste is also covered.

a. Food service personnel includes all military personnel who
supervise, prepare or serve food or drinks in appropriated dining facil-
ities. --_-

b. The term “utensils” includes any kitchenware, tableware, glass-
ware, cutlery utensils, containers or any other equipment with which
food or drink comes in contact with during stowage, preparation or
distribution,

c. All doors, windows and other openings into outer air will be in
good repair and effectively screened to preclude entry of insects and
rodents. Doors shall open outward and be self closing to facilitate fly
control.

d. Floors of all rooms or spaces in which food or drink items are
stored, prepared, served, or in which utensils are washed or stored will
be kept clean. Particular attention will be devoted to the pits in
galleys to ensure that food waste from cleaning of steam kettles is not
permitted to drain on deck. A colander or other type utensil will be
used to collect food waste when cleaning or draining steam kettles.

e. All  rooms in which food, drink eq@nent  or occupational Food
Service clothing is stored, or in which utensils--are washed, shall be

well lighted.

f . Under no condition will utensils or equipment be washed in out-
side areas other than for field type messes.

g- Signs shall be conspicuously posted directing all personnel to
wash hands after using the toilet.

h. All food items and food preparation equipment shall be placed
at least 6 inches away from the walls, and adjacent equipment, and at
least 6 inches off the floor, or sealed to the wall and floor on all
sides, or be completely movable.

Cadmium plating, lead, or other injurious materials shall not
be us’kd  in food  preparation or serving equipent, except that:solder
containing a minirmrm  of lead may be used for jointing. Enamelware and
plastic ware, is prohibited for use in dining facilities.
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5 The  entire physical plant of the dining facilipy and the e.nvirm
shall be'maintatied in a scrupulously-clean condition at all  times. Ro-
dent and vermin-proof containers 'provided with clean tight fitting covers
will be utilized for all garbage, refuse and other material conducive to
harborage and multiplication of, or serving as sources of attraction for
rodents and insedts. All liquid waste shall be disposed of prcarrptly  and
in a sanitary manner. Trash and rubbish accumulations which may provide
harborage or shelter for rodents and insects will not be permitted with-
in the food preparation area.

k. All food and drink shall be clean, wholesoBne,  free from spoilage,
and so prepared, stored, and served as to be safe for human consumption.

1. No person will serve ready-to-eat food tizat  has been previously
served and exposed to a patron.

m. Food becomes adulteratd  if it consists jn whole or in part of
any filthy, putrid or decomposed substances or if otherwise unfit for;
consqtion;  or if prepared, r'packed, OT held under unsanitar)r  conditions
whereby it may have been sender&  injurious to health.

n. Floors, bulkheads and storage racks  of refrigerators h-i11  be kept
immaculate. A temperature chart (MCDECO  624@.~~,wilP  be conspicuously
posted on or near each refrigerator. Temperature w%. be checKed and
recorded on charts at 0530, 1000, 1400 and 1800.  Any irregularities
shall be reported to responsible personnel immediately.

o. Dishwasher Procedures- -

(13 &ran'  I& _ :dSoriu Scraping is the removal of gross par-
ticles of food or cifz from the-dishes a2d utensils and is accomulished
on arrival of dishes at the sink. Scraping may be done with the hand or
wJth a rubber scraper, but bnrshes  will not be used for this purpose.
Chipped or cracked glassware or tableware will be discarded at this point.

(i?)JLiag~a  Dishes shall be ;)rewzhed  Jy a steam or spray- -
of warm water undG?LYtie pressure. A ccrrrpartment  o? the dish sink may
be used for this purpose.

(3) Dishwashing will be in accordance with the Manual  of Naval
Preventive Medicine, Chapter I.

(4) Dish racking will be in accordance with the Wnua?  pf Naval
Preventive Medicine, Chapter I.

(5) Dryin%  Whenever high humidity or exessivc  steam vapors
are present in the room where dishwashing operations are performed,
suitable means must be provided for their raoval. Sufficient clean
dish table area must also be provided to permit at least one minute of
drying time prior to unloading the utemil  rack. All utensils will be
air dried. Towels will.  not be used. Utensils washed and sanitized by
heat at prescribed temperatures  in properly ventilated areas will dry
thoroughly in one minute.
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(6) Storage. Utensils are to be stored in a clean dry place,
protected from dust and other contamination; and will be tiled in a
manner to prevent ContamGIation~so  far as .practical, since improper
handling and storage will nullify the sanitizing articles. Cups,
glasses, bowls,  etc. , will be stored inverted in wire or other approved
type racks. Knives, forks and spoons shall be separatti  and stored
with the handles upright so that the part coming in contact with the
users mouth will not be handled by others. Silvennre  will be inspected
dagyWy forks with bent or broken tines wili be removed immediately,

Badly worn, rough edge spoons, cracked or chipped cups 3
dishes, glasses, and other china will be removed  and discarded.

Pm Dining Area

(1) Dining  tables will be cleaned after each use and wiped  dw
with a cellulose sponge and sanitizing solution. Since silverware and
some food items are placed directly on table surfaces, the use of sponges
with disinfectant solution is considered the most effective method of
cleaning dtiing  tables and other similar fooS contact xrfaces. Tables
are to be cler;ned  underneath and all foreign material such as gum, etc.
removed after each meal.

(2) Sponges will be cleaned after each use and submerged in
sanitizing solution to prevent growth of harmfuP  bacteria in accordance
with the Manual  of Naval Preventive MedicjlleO

(31 Dining chairs will be cleaned after each meal  to remove
f tiger prints ) swbb  marks and other foreign material. Chairs are to be
cleaned bottom, underneath as well as front and back.

(4) .A31 condiment bcttle,c, salt a-d,  pepper shakers and  napkin
holders are to be cleaned after each meai  ad itans inspected by the
chief Food Service attendant on watch.

(5) I4ilk  machines are to be cleaned af’;er  each mezl  an.d  de-
frosted when required, to prevent accumulation of ice o-ver  IL/l6  of an
inch forming inside cabinet.

(6)  Artif icial  flowers  are  “to b,e washed when requi.red  to remove
accumulation of dust 9 grease film and oZber  forei,ql material.

(7) k&S are to be thorou&J;-  cl.caxed  after essh  meal.. Decks
will be vigorously scrubbed, rinsed wi+A  clear water and swabbed dry
with clean swabs at least twice daily. AU swab strings will be re-
moved immediately.

(8) Windows and screens are to be cleaned as required but at
least once each week.

(9) All doors are to be ciea.ned  daily to remove finger prints,
kick marks and swab marks.



q- Galley Equipment

(1) Steam jacket kettles are to be scrubbed inside and outside
after each use with a scrub brush and detergent, and rinsed with clean
hot water at 180°F. The component parts (drain valves, drain lines,
caps, plugs and vapor exhaust line) will be disassembled after each
use, thoroughly cleaned and sanitized.

(2) Grease filter screens and drip pans will be cleaned as
required, but at least once a week.

(3) Special non-wooden cutting boards shall be used for clean-
ing or cutting poultry, liver, fish, hot meats: fruits and vegetables.
Boards shall be cleaned and sanitized after each use and  especially
before another food product other than the one previously prepared is
placed on the board.

e?ch meai4) Do
ors on all ovens are to be cleaned and brightened after

c .

(5)  Range and grills will be thoraugkly cieaned once each week
in addition to the usual after-use cleaning of ovens, uCt  covers,
drip -pa,  grease receptacles and  hoods.

(6) Deep fat fryers are to be drained and the-grease strained
after each use. Grease will be placed under refrigeration with the
exception that one clean deep fat fryer may be filled and ready for
stand-by use.

(7) Stainless steel inserts for food lines will be thoroughly
cleaned after each use, run through the dishwashing machine or other
sanitizing process, then stored inverted in a clean location for air
drying until needed.

(8) Baking and roasting pans and other utensils used in the
cooking processes will be thoroughly cleaned after each use. Accumula-
tions of carbonized grease will be removed during each cleaning process

(9) Food and  dish carts will be thoroughly cleaned after each
meal. The cleaning will include the tops, bottoms of the shelves and
the wheels.

(10) The  use of steel wool for cleaning equipment and utensil:
is prohibited. Metal sponge&  available in the supply systan will be
used.

(11) All sponges used in cleaning utensils and equipment will
be cleaned and sanitized after each meal period.
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and  ;,pEz Products. All dairy products shall be receivti, stored
u1 accordance with the Manual  of Naval Preventive Medi-

cine, Chapter I.

S . .Storage ‘of ‘SubSiSter&  ‘Items. All subsistence items will be
stored in accordance with the Manual of Naval Preventive Medicine,
Chapter I and Section 2 of this Order.

t. Personnel SirpeVis ion

(1) ~1 food service personnel must be examined and found free
from connmnricable  disease and otherwise acceptable as a food service
worker before they are assigned to duty.

(2) Each person inspected Sy a medical officer and found  free
from conmnmicable  disease will be furnished with an endorsement to that
effect on the request for physical excamination.

(3)  ,211  f o o d  sex?iicY  2 Ad0 rerconne1 shall Se thoroughly indoctrinated
in personal hygiene and food. sanitation as well as in the methods and
importance of preventing food-borne infection <and  intoxications. &ll
food service personnel shall attend formal food sanitation training
classes conducted in accordance with SEQLWNST  4061.B.  Temporary
(Food Service attendant) must be indoctrinated by s-upervisory  personnel
prior to or at the time of assi,&at-  to duty in dinmg  facilities.

(4) The Dining Facility manager, or senior responsible food
service supervisor shall inspect all food service personnel and food
service attendants daily for personal cleanliness.

(5)  flzl  food.  serVice  arid fOOd service attendant personnel will
be physically clean and will wear clean gmr!ents  when worlhlg in dining

facil it ies. Head covers/haimets will be worn at all times.

(6)  Personnel will keep their fingernails ciean and trimmed
short, and give special atten,-+q  on to the clecznl:iness  of their hands.

u. Prenaration of Food

(1) The  preparation of food will  be in accordance Gth ~0
PlOllO.l6B,  Armed Forces Recipe Service and will be so planned that the
time between preparation an-d  serving is kept to a minimum. Hot foods
mLlSt  be kept hot and cold foods must be kept cold. If, for any reason,
food is to be held longer than two hours between preparation and
serving, it will either be thoroughly chilled to a temperature of 409,
or lower (but not frozen) as soon as possible, or it will be held at a
constant tenrperature  of 140°  F or higher. These  temperatures hold the
developanent  of pathogenic bacteria to a minimal. Food awaiting prepara-
tion or serving will be covered at all times to prevent contamination.
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(2) Meals will be planned to al:-oiC’r f>;;::ce:;  5 f--, ;,‘* ;,. 5,  f/2;: >,~e  r food  .
when  there are leftovers they will be placed. ti shaX..~-  c~~ainers to
a depth. of not over ‘three inches and-.refrigerated  &~&L;;tc~y. Care
must be taken to ensure thorough and complete chilling to the center of
the mass of food. No leftovers will be used  after 36 hours.

(3) Ground food will be checked or served tiediately  after
grinding. Items will never be ground in advance and returned to the
refrigerator for later use. All ground, chopped or diced foods must .
be suspected of containing pathogmic  bacteria and the prescribed pse-
cautions must be strictly adhered to.

(4) Fresh vegetables and produce will be processed on receipt
at dining facility. Vegetables which may be contaminated with patho-
genic organisms or chemicals will be thoroughly washed or chemically
sanitized by approved methods before serving.

(5) The thawing of frozen provisions should not be carried out
to an extent beyond the point necessary to permit cutting, slicing, or
other treatment preparatory to cooking. Frozen foods that have hem
thawed will not be refrozen.

(6) The freezing of chilled foods which show signs of spoilage
is ‘prohibited.

(73 Frozen Ineats, fish and poultry will not be thaJ4;ed  by expo-
sure to heat or immersion in water.

(8) Pork or other meat products containing pork, whether fresh
or frozen, shall be thoroughlY  heated  to bring the center of the meat
or product to a temperature of at least 185oF,  prior to serving.

(9) Salads shall be freshly prepared and served as soon as
practical.

(10) Sandwiches are considered notentially hazardous food because
of the method of preparation, type of filling and handling procedures.
Sandwiches will be prepared in accordance with MC0  P10110.16R,  MC0
PlO110.17A  and Section-2 of this Order.

(11)  All food is to be sm.&  in a sanitsxy  IB~XT.  Food items
on serving lines will be protected by covers at all times, except lchen
food is actually being served.

(12) Food lines are to be constantly policed to remove any
spilled or dropped food during meal periocds.

[I33 Serv-ing  lines will be set- up with sufficient individual
spoons, fbrks,, tongs,  etc. , for the proPer sc=rving  of salads, pastries,
bread, etc.
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(14) The cook in charge of the serving lines shall ensure san-
itary serving conditions by having an adequate number of appropriate
serving utensils near or with the food  items. The. lines are to be
carefully supervised throughout the meal period to keep foods neatly
arranged and replenished as needed.

(15) Food items will not be poured or exchanged between uten-
sils on the food lines. All containers will be replenished or food
items exchanged in the galley. It is poor manners and there is a safe-
ty factor involved in pouring iterns  from one container to the other on
food lines in the presence of patrons.

(16) Food itans  on serving line will be replenished from the
galley. excess  quantities on the serving line will not  be permitted.
Food in hot food lines will be kept at 140°F  or above mtil  served.
Food line inserts will not be stacked on top of one another, or placed
on deck while awaiting placement in food  lines for serving.
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APPENDIXG

ORGANIZATIONAL CHART AND JOB~DESCRIPTIONS
,!,;F;T)R.OPEI&4TION  OF DINING FACILITIES

1. The purpose of this Appendix is to provide the organizational struc-
ture chart with job descriptions and functional statements for operation
of dining facilities. The intent of this Appendix is to outline each-
members' duties, authority and accountability, to include what the,person
does, how he does it, when and how often the task is performed. This
Appendix will assist with control of manpower resources, scheduling of
workload and for accomplishment of management goals. The organizational
charts and job descriptions bring every activity which contributes to
the operation of the dining facilities under centralized directions..

II

ii

7TDinir,g FacilityFacility
7Officer ,

Elk---lef  MessmGG

T-

Note : The  Chief Cooks will
supervise baking operations,
I&ETI  baking is performed in
a respective dining facility.
When the baking is accomplish-
ed at the Central Pastry Kitchen
the bakers will be under the
control of the Head, Food Ser-
vice Division.
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2. Cooks-3371

Descriptive Titles:

Dining Facility Manager
Chief Cook
Cook
Baker
Salad Room Manager
Chief Food Service attendant
Storeroom Manager
Property Manager
Subsistence Cards Clerk (Stock Record and Inventov  Control Card,

KAVMC Form 708)

Duties and Tasks - Operates field messFng equi~cnt,  ovens, steam
kettles, ranges and other garrison type food preparation equipent  in
preparation of food items. Prepares vegetables, fmits  and meats for
cooking, adds seasoning, prepares sauces and garxislzes  food to add
attractfveness  to meals. Processes vegetables ?ZZ  ~X?~MTT~~S  desserts,
beverages and plain pastries using standard appr~ed  recS.pes  and form-
ulas i..n  accordance with master and special. menu;. .M~J;  bake plain past-
ries, cakes ) and yeast dough using prepackaged iug~ed~~en~s. Ci.ems  or
supervises personnel in cleaning of galley and dinixg  faciiiQ~  premises;
mintaim  insect and rodent control. Effects eco~oq~  in the dti.tig
facility by various measures such as use of substitute ingredients;
utilization of leftovers; proper storage of food supplies. Perfoms
preventive maintenance and makes minor repairs to field mess equipment.
Collects and accounts for cash received from paid sqxnumeraries.
Maintains records of dining  facility such as fix.ncia~  sta-PIE,  WXMC  Form
708 cards and equipment inventory. Prepares watch list and menus.
Requisitions food supplies and dknFng  facility equipment.,  Matitatis
record of supplies on hand and expended in the preparation of meals.
Supervises maintenance and operation of the dining facility. Checks
incoming shipments, prepares reports of sl~r3231i~  received. Stores, or
supervises the storing of, subsistence supplies  in co~ontional  and
refrigerated spaces. Fosts voucher entries to qprqr  i.2-l e accounts .

3. Job/SpaceDescripP-ions - The bel.ow  listed j&/space descriptions
and !&ct1oa??%&ments rquire  the doing of al.1 tM.ngs  necessary and
proper for, or ticidental  to, the dining facilities' dictions.  Any-
thing not directly specified, but necessary in the carrying out of the
intent of this Appendix, and the complete and paper  execration  of the
s ewices  , shwrfome$-  -by the-. &&,&$&.-~~.@ed as . ..if-..i.t.  .hd
been specifically describti  and assigned.

4. Major Area (Dining Space)

a. This area and the ec&ment  shall be cleaned three times per day,
after meals, seven days a week (or so sp,ecified>  as follows:

(1) During Each Meal. Police the dining room to immediately
clear away accidental spllllng  -or dying  of food and trash on table
tops, floor, or elsewhere in the dining TKEI.  Bussing of tables in
junior enlisted area is prerogative of c~mmanding officer.
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b. Provide bussing service in the staff and officer's.section  of
the dining facility. Innnediately  clear away dirty dishes and other
table service ware as seats are vacated, Clean <and rearrange tables
as necessary.

after  f‘ (1) -After  Each Meal - Cleaning is to.be  completed 60 minutes
lines are secured.

[a) Wash table tops with clean, hot, dete.rgent  water,
rinse with ; xr water and wipe dry with cellulose sponge.

(b) Damp-wipe dining chairs and reposition around tables
after cleaning decks.

(c) Clean salad bar and insert lids.

(d) Sweep, scrub, rinse, and dry decks or damp-mop and dry
decks as specified.

(e) Clean salt and pepper shakkers,  napkin holders, sugar
dispensers and condiment containers.

(f) Milk dispensers shall be thoroughly washed, defrosted,
pinch valve assembly cleaned, drains cleaned, stand cleaned and exterior
and interior wiped clean and dried.

(g) Beverage table shall be thoroughly cleaned and wiped

(h) Police of all planter boxes and artificial plants.

(i) Wash with hot detergent water and wipe with clean
cellulose sponge head-high bulkheads in dining space.

(j) Check and rehang or sq~ar?  alday  sly  drapes that do not
present a neat military appearance.

(k) Reach-in refrigerators sihall  be wiped clean and polished
daily. The box shall be emptied and the interiors shall be thoroughly
cleaned weekly.

(2) Weekly: (Except as indicated)

(a) Fmpty all sugar dispensers, salt and pepper shakers,
wash in dishwashing machine, allow to dry, refill and replace on tables
(to be done twice weekly).

(b) Clean and wash pipes, drain ditches, window sills and
pole columns.
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(c) Wash legs, backs and bottoms of dining chairs and din-
ing tables to remove dirty finger prints and kick marks.

(d) Clean and spray paint (black) base plate of tables if
required.

(e) Thoroughly scrub down, rinse and dry swab deck.

guard.
(f) Thoroughly clean fans, base plates, blades and blade

(g) Thoroughly wash bulkhead, baseboard, windows and door
sills. This is to include inside and outside of all doors to remove
dirty hand prints and kick marks.

(h) Clean window screens; taking care not to damage screens.

(3) & Required

(a) Fill salt and

(b) Replace empty

pepper shakers.

condiment containers.

(cl Fill napkin holders.

(d) Fill sugar dispensers.

5. Major Area (Scullery). Operation and cleaning is to be completed
60 minutes after food lines are secured.

a. The cleaning of all tableware will be accomplished as follows:

(1) As soiled tableware arrives ai the scullery, it is to be
scraped and sorted. Scraping is the removal of gross food particles
to lessen amount of organic waste and microorganisiti  entering  the
dishwashing machine, to remove grease which may inactivate  the  detergent,
and to conserve utilites. Scraping may be done  with the hand or robber
scraper.

(2) Prewash dishes, trays, and bowls if required in llO"  - 120°F
water. If prewash dishwashing machines are used this procedure is not
required.

(3) Place dishes, etc., into dishwashing machine. wasn section
water to be 140'  to 160°F  and rinse section not less than 180°F. Trays
are not to be forced through dishwashers. Detergent and rinse additive
is to be fed by preset dispensers.

(4) Glasses are to be washed in accordance with paragraphs (1)
and (2) above.

(5) Silverware will be sorted and placed in a detergent solution
to loosen soil prior to the washing operation. If required, silvemare
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(particularly forks) should be brushed by hand to loosen food particles.
The silverware should then be placed into steri-sil containers, with
handles down, and loaded into dishwashing racks for the passage through
the dishwashing machine. Do not handle silverware after washing. Invert
position with handles up.

b. Dishwashing equipment will be cl.eaned  thoroughly at the end of
each meal. Dish tables, dish carts and tableware dispensers will be
scrubbed with detergent and rinsed clean with fresh hot water and wiped
dry with clean cellulose sponge.

C . The procedure for cleaning the dish machine is as follows:

(1) Turn off heat on wash and/or  rinse tank.

(2) D-rain water from tanks a!nd pumPs.

r ,*  ?
C'ki Remove  wash arms alad/or  end caPs  where ar~r~  are not r'emove-

able and clean with brush. Air dry  wash arms and curtains.

(6) Remove and clean scrap trays.

(7) Close tank drain, scrub entire interior of machine, then
flush; partially refi.11  tanks and flush out prrmp  and pmrp  lines by
running machine for one minute. lks3.r; tanks.

(8) Remove and clean scra~~trays.

(Sj Check gauges for accuracy Xd./Or  breakage. Check  p-mps  and
pipe inlets for leaks.

r (10) Clean interiors of dish dispensers, tra;r  racks, and carts.

(11) All trash and garbage is to be removed from scullery.

(12) Decks are to be scrubbed, rinsed  and swabbed dry.

(13) At no time will any dishwashing  racks be thrown or other
dishwashing gear be placed on the deck.

(14) All sponges are to be washed clean, rinsed and placed in
wescodyne or other germicidal solution.

6. mjor  Area (Serving Area and Food Lines)

a. During Meal Period

(1) All food on serving line  is to be kept continuously
arranged in an attractive and orderly manner.
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(2) Keep serving line continously  clean  and free of spilled
foods.

(3) Provide sufficient personnel to maintain a serving rate of
10 men per minute.

(4) Adhere strictly to portion sizes, as d.irected  by chief cook ,-:
or,person  in charge of serving line.

I--

b. Cleaning is to be completed 60 minutes after food lines are se-
cured.

(1) Cleaning is to commence immediately after all food has been
removed from the hot food lines, cold food lines and related equipment.

(2) Hot food tables must be drained and thoroughly cleaned in-
side, outside and shelves underneath table that are used as storage
space.

(3) Fntire  serving line, glass sneeze guard, top surfaces,
covers, sides, front andtrayrails  must be cleaned,dried  and polished
after each meal.

(4) Toasters must be cleaned after each use; they are to be
wiped clean daily and crumb trays emptied.

(5)  Shelving under the serving lines shall. be cleaned after each
meal.

(6) Work tables shall be cleaned and polished after each meal.

(7) Coffee urns shall be emptied of leftover coffee. Urns shall
be cleaned by rinsing and flushing interior with hot water and baking
soda solution or urn Powder and then thorougtiy  rinsed after cleaning;
fill 1 or 2 gallons of water into urn, damp wipe and dry exterior.

7. Ma&Area (Trash, Garbage Room and Outside Area)-

Trash and garbage cans are to be removed from the scullery and
gal&  after each meal and at other times as required.

b. .All garbage and trash is to be separated as follows:

(1) Wet garbage - plate waste, galley and spud locker waste of
food items. Trash - cans, bottles, boxes, egg shells, and coffee gromds.

(2). Bones - Bones removed from meat products. Crease - All
grease removed from galley and butcher shop.

C . Garbage cans will be thoroughly cleaned before return to point
of use.
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d. Garbage/tyash  cans and covers will be thoroughly cleaned before
storing,  to.remove all food particles and grease ‘that may have adhered
to cans or ‘covefs;

e. Only trash placed in plastic bags will be placed tiside
dumpsters. (This does not apply for large cardboard boxes.)

f . Dunpsters  are to be scrubbed clean and rinsd  with hot water at
least once each week.

g- The garbage/trash area will be maintained in a sanitary, order-
ly condition at ali. times, and  the floors  shall be scrubbecl,  rinsed with
clear hot water and swabbed dry after each meal.

h. Doors and window screens will  be kept closed and in good repair
to prevent fly infestation.

i . Walls, doors and bul-kheads  will  be scrubbed clean, rinsed and
wiped dq-  or1ce  a day.

j. Kl sponges  are to he cleaned, rinsed and .placed  in wescodyne  or
other germicidal. solution.

k. The  outside and &.mps“Ler  ai- ae is to be policed as required in
order to maintain a neat, military appearance.

1.. The swab rack is to be clean and orderly at all times. Swabs,
scrub brushes and other cleaning gear is to be clean and neat. S w a b
head5  are to be cut to present neat. appearance.  Police of swab area
is to be accomplished as required;

xi. Rear  platform  is to be scrubbed, rinsed and swabb&  dq*  after
each meal  period.

8, Major  Area f,Aeads  and Passa<:ew+-21--“M+*

a. Bulkhead, baseboards, door facings, and whdows  are to be
washed as required in order to maintain a neat, clean orderly area. A13
dirty hand prints and  kick marks are to be rmoved  daily.

b. Decks are to be scrubbed, rtilsed and dry  swabbed as required but
at least twice daily,

Cb Screens are to be kept c.‘osed  axd in good repair to prevent fly
infestation.

d. The deck in head is to be swabbd with a disinfectant at least
once daily.

. Bowls basins and urinals are to be scoured, washed, rinsed and
disgfected atter  each meal period.
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f. Wash-and police mirrors and bright work after each  meal.

g- Wash and disinfect toilet seats at letit  once daily.

h. Fmpty paper towel receptacles, dust ald clean soap dispensers
and receptacles, and replenish soap and paper supplies as required but
at least once daily.

Passageways shall be policed at regular intervals during the
day to correct any hazardous conditions resulting from spillage of
food and to raove  empty boxes, cases, cans, etc. as they accumulate.

9. Major Area (Pot and Utensil Washing Room]

a . Utensil racks are to be cleaned daily to remove grease, dust
or water marks.

b. Food cutting boards are to be stored in such a manner on the
rack as not to touch each other and to permit  air circulation.

C. AIll pots ,and pans are to be placed on racks inverted.

d. AL1  small items that lend themselves to hanging are to be hung
on overhead utensil racks.

e. All roasting pans, baking pans, steam table inserts awld cooking
utensils used in the preparation and service of food shall be thorough-
ly cleaned and sanitized after each use.

f. Pans  and utensils will be returned to potit  of use or storage
if not normally stored in the pot washing area.

.
pos&!ble

Pan and utensil washing will be accomplished as rapidly as
after presentation of the soiled items.

h. Pans, pots or utensils at no ti_me  wi17,  be placed on thee deck
prior to or after washing.

i. The pot and ~XI washing area must Se kept clean with the floor
-swept, scrubbed, rinsed with hot clear wate;-  and swabbed dry after
each meal.

j...  Pots and pans will be scraped clean to remove the major portion
of refuse, washed in hot detergent water using the proper amount of
detergent per gallon of water, rinsed in clear hot water with wescodyne
or other type germicidal solution and air dried on utensil racks.

10. Job Assignments. Figure 50,
ule form foRirii  facilities.

Appendix 1-I  depicts sample work sched-
'I'¶Is  form will be utilized for assign-

ment of individuals to accomplish specific task.
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APPENDIXH

RECORD FOPMAT,  INSTRUCTIONS AND BLANK FORMS

Figure Page

1

2

3

4

5

6

7
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10

11

12

13

14

15.

16

17

18

19

20
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UNIT DINING FACILITY OFFI0!R'S  EVALUATION WRKSHEET

(Organization)

(Commanding Officer)

DINING FACILITY NO.

(Date of Evaluation)

(Dining Facility Managanent Chief)

(Dinmg  Facility Officer)

(Evaluator)

1. GENERAL CONSIDERATIONS_ _

ba:

::
e..
f.

g*

Average number of rations
Total rations fed date of
Total rations due date of
Off hours serving.
-Night meals furnished.
Was the menu displayed at

fed daily.
evaluation.
evaluation.

- -

the beginning of the beginning of the
serving line  and in full view?
Does the average cost to feed a man per day
exceed the basic daily food allowance?

(1) Cost per man per day
(2) Basic daily food allowance

(month)
(month)

2. DINING FACILITY MANAGFMENT/~ITATI~
YES No

a. Outside Areas

(1)
(21

(31(31

Loading ramp clean.
Brooms and swabs clean and in
good repair.
General appearance of grounds
neat and clean.

b? ,Ga.rbage  Room

(1) Clean and properly arranged.
(2) Cleanliness of containers,

-covers and equipnt.

MCDEC 10110/14(LR) Figure 2
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-YES NO

(3) Garbage and trash separated
properly.

(4) Doors and Window screens in
good repair;

(5) Instructions posted for Washing
of G. I. cans.

C. Cook’ s Head Facilities

(1) Clean and neat, sign post&
(Wash hands).

(2) Soap, towels and toilet paper
avallable,

(3) Window screens in good repair
and closed,

(43 Bright work polished to a high
gloss  l

d. moperty  and Clothing Room

(1)  Clean and neat.
(Zj Adequate storage and

arrangement.

e. Dairy Reefer

11)  Proper temperature (35o-44oF).
recorded on chart..

(2)  Clean and neat.
(3) Food  covered, stores rotated.
(4’)  Adequate dunnage  (shelves).
(5) Stores dated as date received

at dining facility,

f. Fruit  and Vegetable ReeferPM

(1)  Proper temperature (380-44OF).
(2)  Clean and neat.
(3) Stores rotated.
(4) Proper storage (air spacing

and stacklngj  .
(5 j Adequate dunnage  (shelves j .
[$)  Stores dated as date received

at dmlng  facility.

--

-c

-

MCDEC  lOllO/l4 ILR) Figure 2
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YES No

g.

h.

i.

j

Dry Stores Room

(1) Clean and properly arranged.
(2).  Stores rotated,
(3) Window screens in good repair

and closed.

Pastry and Bread Cabinet or Room

(1) Clean and neat.
(2)  Stores rotated.
(3) Proper ventilation and air

(4) %a~~%over bread covered.

Vegetable Locker

(l’j Clean and neat.
[Z)  Proper  storage and ventilation,
(3) Stocks rotated.

Fruit  and Vegetable Preparation Room-__

(1 j-  Clean
(Zj  Ciean
(3’)  Clean
(4j Clean
Is‘,  Clean

and neat.
vegetable peeling machine-
vegetable choppi.ng machlne  q
knaves  and other utensils.
preparation  tables.

(6) Proper cutting, slicing, shredding,
peeling, etc. of vegetables

(7 j Timely  preparation of produce-
(8) Waste control.
(9)  inspertlon,  cleaning,  trimming

and sortrng of produce upon
rece lp t .

[lo) Are safety  instructions posted’!

k. bleat Reefer and Preparation Room-

(1,~ t-roper  temperaLure  ~33”-3SoF).
(2)  Clean and neat.
(3) Proper storage methods.
(4) Stocks rotated.
(5)  ;u1 equipment covered.
(6)  Equipment clean.

.rnEC  lEUiIJ14  (IA) Figure 2
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Safety instructions posted;
Safety equipment in use, metal
gloves and aprons.
Adequate dunnage  (shelves) 0
Stores dated as date received
at dining facility.
Are subsistence supplies on hand
in excess of actual requirements?

1. Ice Cream Cabinets

(1) Clean and neat.
[2)  Stocks rotated.

m. Pot and Pan Sink Area- - -

(1) Area clear.
(2) Proper washing  of pots, pans, etc
(3) Storage racks available.
(4) Cleaning supplies .and  equipment

avaIlable.
(5) Garbage and waste separated.
[6j Pot washing procedures posted.
(7j  Window  screens In good repair

and closed-

n. Cooking  Area

Area clean.
Clean steam kettles and
vegetable steamers,
Clean ranges and ovens.
Clean deep fat fryers.
Is  overhead canopy clean and
free 5f  grease?
Clean preparation tables.
Are safety instructions posted?
Window  screens In good repalr
and closed.
Was the “fJ0  Smoking” rule
complied with In the food
preparation room?

MCDEC  10110/14  (LR) Figure 2
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fl  YES

0. Food Preparation, Conservation  and Serving-Techniques

Were serving lines properly routed
so as to avoid delays and
congestion?
Was the serving area clean?
Were foods attractively displayed?
Were servers courteous?
Was portion control used?
Were food service personnel
clean and neat?
Was the "No Smoking" rule
complied with in food preparation
and service areas?
Was the noise level throughout
the dinjng  facility kept to a
low level?
Menu properly completed and signed
by dining facility chief and
posting in accordance with
MC0 PlOllO.14H.
Food items timely prepared, using
progressive cookery priciples.
Appropriate food prepara-tion
thermometers [meat, grill, oven,
dough and deep fat) are on hand
and used effectively in food
preparation.
Standard measuring devices and
scales are available and
effectively used.
Frozen meats and poultry
properly thawed and prepared
innnediately  after thawing.
Supervisors sample each item
during preparation to ensure
quality.
Seasonings and flavoring
available.
Proper control of'food waste
in cooking.
Has any.apparent  effort been
made to enhance the "eye"  appeal
of the foods?

--

No

--

“..

MCDEC 10110/14&R) Figure 2
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.Wl. ..-.J+paraC~~,qn...of  .adequze  ~~tf_ ,~~~  ,.=a~  l?rienii’  itch -~~  .-~ :.:
&I).-, .,::tie  lotill.  iecords*,.  'kept  .,&.  ..t&+-Y  _

acceptability of individual
.._-.. -.+items:.  an-. the-m&u?.-........  ,,.. .-.  ,_..,.l_l  _.~~~."..
(20) IS the posted menu followed?
(21) -Was there-any effort made -to-  ~I -

eliminate or reduce food waste
.--from  the galley,.vegetable

preparation room, meat
,preparation  room or bake shop?

723 Non-fat dry milk used. in all
.,.^^.  .,.....  .cooked..and  ..baked  menu items .,,_

which specify milk, as an
. : i ingredient?. . . ., I_.,

(231  . . Is. there...m .aggress.ive program

(24)
,..

in effect to reduce tray waste
(tray waste should not exceed 3
ounces of edible tray waste per
man per meal served)?
Accurate  eststeg  I&i:~n&,&&fj~

$26).

(27)

.(28)

(29)

(30)

!

,.

personnel  fed Isubtract  1 :~-iif-..-.  -., ; 7 v'::'; y ; I;:..-,--
for  every  1 percent  variatiofi  .:  Y- ' 1.~  :: -1.1  : :

between  estimate  md  number  i ..., i,.  ""-; ; Y., .I.. ;

acally.  fed  for  meal '.'-,  Y . . , ,i ,...',"I  ::Y  -:'>.  :_,.  .I'  '\:

evaluated). .;--- ,:A:" :.:,.,  ::.'.'
&e procedures  in  effect  .t&:..  I-'  -: :, i.?  >. ,.. : ,. . . . . .,I 8, j

control  portion  size-.md  permit :-i  . . . ..i-  ,I  _: -.

seconds?
Foods attractively displayed
and garnished.
Proper utensils utilized in
serving  lines and self -service:  .: :: :- ~.
items. ., ,"
Are empty-food containers on-  : .I.-  i; ..
food  lines  replenished  with  '. :---I-  fc. .: .,'Y  : : :

filled containers from galJey/
vegetable room? . . . .

._. : 'L-F: :-: ;,._t, ,
*

Was  food  placed  neatly-on  .T'..  ..;- 1:.  y :.,Y-  :::-  r. .-y-'ii:!'-

trays or plates? :. :I--.-  .,

Are foods arranged on lines to
-facilitate  efficiency?  .':  '-7~,'.:.Ll'  ,~,::.....~_:..:i::_.  :!._A..

'. _

MCDEC 10110/14(LR) Figure.2
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Vegetable

Dessert

points awarded of a possible total of 100 points.

WI

(33)

WI

YES

Consumer survey indicates meals are
consisitently  acceptable.
Were ther indications that left-
overs are properly utilized
and economically served?
Do food service personnel
demonstrate cost conciousness
in carrying out assigned tasks?

Pm Scullery

Area clean.
Cleaning supplies available.
Prewash.
Adequate change of prewash water.
Correct use of detergent
dispenser.
Are proper dishwashing machine
temperatures being maintained
(140o-160°F)  (180oPor  more for
rinse) T
Dishwashing machine instructions
posted.
Proper handling and air drying
procedures.

No

-.
-
--

-

MCDEC 101.110/14  (LR) Figure 2
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YES No

PI
(10)

Cl11

(123

(13)

(14)

(15)

(16)

Dining Area

Spray pipes cleaned periodically
Strainer pans removed and cleaned
after each meal.
'Supervision of scullery personnel
adequate.
Window screens in good repair and
closed.
Are all dishes and other eating
2nd  -drinking utensils properly
racked in accordance with Manual
of Naval Preventive Medicine
for washing?
Does the 'final rinse operate
properly?
Are eating and drinking
utensils permitted to remain in
a drying position to air dry in
racks?
Do  personnel working in the
scullery understand and follow
proper dishwashing instructions?

Area clean.
Clean tables and chairs.
Clean steam tables.
Clean serving tables and cabinets.
Cleancoffee  UT-E.  ad  water
fountains.
Clean tray racks.
Clean silverware and cups in
adequate number.
Condiment containers clean, filled
and covered.
Neatness and uniformity of table
arrangements and items on tables.
Clean toasters.
Milk dispensers clean and
properly utilized.
Are beverage dispensers properly
serviced?

KDEC  10110/14  (LR) Figure 2
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YES No

(13)

(14)

(153

Cl63

(173

Pledge of Service appropriately
displayed and up to date.
Suggestion box available and
effectively used; are forms and
pen/pencic  available?
Food serving area clean and all - - -
spills promptly cleaned.
Tables wiped promptly after
removal of trays or plates.
Deck in dining area properly
cleaned after each meal.

r. Personal Hygiene, Cooks and FdServ Attendant

(1) Haircuts.
(2) Fingernails.
(3) Shaves a
(4) Clean and properly clothed.
(5) Records of periodic medical

examination of all food handlers.

s. Salad  Plar .-

Adequate salads and "eye" appeal.
Adequate serving utensils. -
Assorted salad dressing available.
Are salads properly iced?
Are olives, sweet pickles, sour
pickles, etc. in separate containers?- -

t. Hot-or Cold Food Lines

(1) Cook in charge of each serving
line.

(2) As many cooks as possible
serving foods.

(3) Proper supervision of personnel
on serving line?

(4) Are portions uniform?
(5) Proper food temperatures (hot

foods, hot; cold foods, cold),
(6) Proper timing of line setupand

food replacement.

-

._

---

MCDEC 10110,'15(LR) Figure 2
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No

(7) Continous  police of serving line
and tables.

(8) Proper serving utensils and
equipment in use.

u. Management/Supervision

(13

(2)  -.

(33

(4)

(51

(6)

(7)

@I

(91

(101

WI

112)

Ib personnel exhibit clean work
habits and pride in appearance?
Arefrequent--&spectis  of food
service personnel and spaces
conducted by qualified medical
personnel and unit dining facility
officer?
Are "No Smoking" and head
covering regulations obeyed by all
personnel in food service spaces?
Is there an effective preventive
maintenance program in effect for
food service equipment?
Does the general appearance
indicate a high state of cleanli-
ness in all food service spaces
and surrounding areas?
Is available space properly
utilized?
Is security maintained in all
food service spaces?
Was there potential safety
hazards observed?
D3 all levels of supervisory
management thoroughly understand
the phases of food service
operation for which responsible
and adhere to applicable Food
Service Orders?
Are personnel realistically
scheduled in accordance with
work to be performed?
Is adequate supervision provided
throughout all levels of the
food service operation?
bes  the attitude of personnel
indicate pride in their work?

MCDEC 10110/14(LR) Figure 2
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YES No

Does each person have thorough
understanding of assigned tasks
and carry them out efficiently?
Is there a conanand/food  service
incentive program in effect to
recognize outstanding personnel?
Are operating instructions, cleaning
requirements and safety precautions
posted for all equipment?
Is equipment properly utilized? - -

- -Are program cleaning procedures
for equipment followed?
Are procedures in effect to
reduce loss of silverware and
breakage of china?
Cost for replacement of lost or
broken table service for the
month of was

3. RECC@.DS  AND REPORTS

a. Meal Signature Record Sheets (NNMC  Form 10789)-

(1) Signatures recorded correctly.
(2) Meal Signature Supervisors properly

assigned in writing.
(3) Meal Signature Supervisors in

proper uniform.
(4) Are sign-in procedures adequate?
(5) Are two sign-in counters being

used at the main door of the dining
facility?

b. Cook's Product Sheet (NAVMC Form 10616)-

(1) One  for each item prepared.
(2) Properly completed and legible.

t-z
(cl

C. Cook's Produce Requirement Sheet (NWMC  Form 10&5-S+

(I) One for each meal. - - - - - -

KDEC  10110/14(LR)
Figure2
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d..

e.

f.

(2) Properly completed and legible._.

(4

RC

Stock Record and 1nventor)i  Control Card (NAVMC Form.  708-SD)

(1) Each column according to figure 20, MC0 P10110.14H

Cal

8
[ii
e

(2) Reflects end of month inventory.

Cook's Work Sheet (NNMC  Form 36-SD)  Supervision- -
Each column according to figure 15, MC0 P10110.14H

Subsistence procedures

(1)

(23

(33

(41

(5)
(6)

(7)

(83
(93

Are subsistence supplies on hand in excess of actual
requirements?
Are mS 3061/3371  personnel howledgeable  in subsistence
procedures and subsistence accounting as set forth in
applicable directives?
Are receipts of subsistence supplies promptly and properly
posted to applicable NAVMC 708 cards?
Are receipts of subsistence supplies verified by actual
count/weight when received?
Are price changes properly posted when received?
Are price adjusments  applied to stocks on hand Active
with the effective date of the price change?
Are inventory adjustments to account for inventory overage/
shortages properly prepared and filed as required?
Subsistence inventory o-,rer/under  last reporting period.
Subsistence Issue Receipt (NAVMC Form  10568-SD)
Each column according to figure 19, KC P10110.14H.

MCDEC 10110/14(LR) Figure 2
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g.

h.

i.

j.

k.

1.

m.

Meal Card, DD-714 issued and recovered in accordance with
MC0 P10110.14H.

Man-Day Fed Report. Figure 24, MC0 PlOllO.14H.

Financial Status up to date, mintained  in accordance with
figure 11, MC0 Pl0110.14H.

(1) True
(2) Estimated
(3) Over/under expended

reporting Immt) (month)

Man-Day Authorization Memorandum current and properly completed.

Written Work Reauest not comaleted.

Bnergency  Work Request (telephone] Log.

(1) Are entries made?
(2) Number of work requests not compI@ted .

Ccl

id3e

Food Handlers Card, SECNAVINST 406l.lB.,. .

(1) Personnel have cards
(2) Are cards correct

.
l

MCDEC 10110/14(LR) Figure 2
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n. Armed Forces Recipe Service

0 . -Request for S p e c i a l  M e a l sS p e c i a l  M e a l s

(1) Request for bag lunches format in accordance with current,
directives.

(2) Request for organizational parties and feeding of personnef
not authorized to subsist at Government expense in accordance
with current directives.

P* Subsistence Inventory Adjustment on File

9s9s Compliance with Base Master Menu

$1
(3

4 .4 . PROPERTY

Regular Meals .
Salad Bars .-++ .
Speed Lines .

a .a . Property Record Cards

(1) Plant Account Cards up to date and complete
(2) Minor-Property Cards up to date and complete .
(3) Cleaning Supplies

(a) Storage over/under
(b) Usage (control)

.
*

b . Number of fans in use and properly/improperly located.

5 .5 . OFFICIAL PUBLICATIONS

.
b".

MC0 P10110.14H  - Marine Corps Subsistence Mmagement  Manual.
MC0 PlOllO.16E  - Armed Forces Recipe Service.

C . MC0 P10110.17A  - Marine Corps Menus.
d. MC0 PlOllO.ZSB  - The Standard "Bar Ration for the Amed  Forces.
e.- NAVSUP  421 - Naval Food Operators Reference Manual.
f. NAVMED P5010P5010   - Manual of Naval Preventive Medicine, Chapter 1.
g* Federal Supply Catalog 89 series Price List - perishables and

non-perishables.

MCDEC 10110/14(LR) Figure 2
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h. Copies of all food sentice  orders and bulletins on file
(List those that are missing).

6. CONTROL OF DINING FACILITY FUNDS

a. Unit custodian: 2 or 3 appointed; normally the dining facility
chief and two chief cooks.

b. Unit cashier:

(11
(2)

appointed normally a messman.

C. Current prices and surcharges displayed near cashier.

d. Tentative cash
custodians for

gj

receipts issued by mess cashier and unit
funds received (collected) and change fund.

e. Adequate safe, two compartments or two safes and metal cash box.

f. Safe combination - changed every six months~  or upon relief of
the unit custodian or alternates.

g. Wmber  of safes in use ; number of safes in building.

IdcDEC  10110/14(LR) Figure 2
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h. Paid Supermmwary  Ration Register Records.

7. PFXONNEL

a. l Cooks (Unit .ksigned 9rom)

T/O No.

M/L No.

b. Food Service Attendants

Cl) Authorized Based on Average b&-Days  Fed Daily
last month WC0 P53ZO:SB).

(2)  Actual Assigned *

8. TRAINING

a. What percent of OF-3300 personnel assigned to the connnand  are
enrolled and active in off-duty education programs and/or
correspondence courses related to food and/or food service?

MCDEC lOllO/i;QILR)
Figure2
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b. Personnel *leted  MCI  Courses

CRS.  No. DATE COMPLETED

2:
7.
8.
9.
10.

C . Personnel Currently Fmolled  in .bKr Courses

COLJRSE CRS. NO.- - -

1.
2.
3,
4.

2

d.

e.

f.

Is MDS 3371/3061  training accmplished  in accordance
Corps Order PlOllO.l4fl? -..~~

with Marine

Are lesson plans available and on fi.le  for curriculum topic
presented?

Does individual cook/Food Service attmdand;  dmmtra”,e  effective
ness  of-training received?

9. GENEIWL  OVERALL IUTING  -

MCDEC  10110/14(LR) Figure. 2
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INSTRUCTI0NS~RXcoMpLETING  llEM0WH.LYPERSONNELROSTER

ITEM

1. Enter last name and initials of iradividual.

2. Enter individual's grade or rank and date of rank.

3. Enter individual's MOS number and social security nmber.

4. Enter individual's current job assignment or mnarks  as to his
dispusitti,  i.e., TAD, school, etc. If TAD, show on reverse side of
form to where and estimated return date.

5. Enter individual's status as to Marine Corps  Institute courses,
active and cmpleted. Enter yes or no if active and nunber cmpleted.

6. Enter date inaividual  joined unit.

7. Enter individual's qualifications as to Mrine  Corps Schools.' Enter
'YES" if individual is school tratied or 'ND"  if he has not attended a
school.

8. EWer  'YES" or "NO"  if food sanitation is current in accordance with
SEWW  Instruction 4061.B.

9. Enter expiration date of individual'S  enlistment.

10. Enter individual's overseas control date. This date must be
checked against the individual's record book for accuracy.

11. Enter number of fmd service attendants currently assigned to the
dining facility, if applicable.

12. Enter total recapitulated fugures  of personnel, by rank, as to the
current table of organization, current manning level and on board strength.

Figure 4
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/-
I
/
I

1 j
! i
-

) !



INSTRUCTIONS IQR PREPARATION OF cDoK'S~WORKSHEET S;NAVMC  36 (Rev 2-73)

1. Cook's Worksheet (10110) NAXMC Form 36 (Rev. Z-73) will be main-
tained in accordance with MOO P10110.14H. The'intent  of this Order is
to assist food service management, supervisory and production personnel
with training of junior personnel and proper maintenance of subject
form.

2. Cook's Worksheet. The Cook'&  Worksheet will be used by all en-
listed dining facilities as the official plan of the day, for guidance
of food service personnel in the preparation and serving of meals in
the dining facilities , and to provide s-upemisory  personnel with accu-
rate data for proper management. It will be prepared and used as set
forth in the following subparagraphs.

a. A separate worksheet is required for each meal served, i.e.,
breakfast, lunch,  dinner, night meals, bag lunches, piuric
The dining facility manager will complete the following:

(1) Organization.' The Conunand  havtig operational
the dining facility.

meals, etc.

control of

(2) Dining, Facility Number. ihe  dining facility which is pre-
paring the menu.

(3) Meal. Indicate meal to be served.

(4) Estimated Number to Prepare for. Self-explanatory.

(5) Meal Time. Indicate hours meal is to be served.

(6) Menu. -State  menu to be prepared including (leftovers)
"saved food" toe  used. Saved food itans  will be written in if left-
over from previous meal of the same day.

(7) Portions to Prepare. Enter the number of portions to be
prepared for all items requiring preparation. No entry is required for.
ready-to-eat self service items. These items will be available through-
out the meal period.

(8) Recipe to Use. List the recipe number from m P10110.16B
for each item requiring preparation. Recipes requiring product sheets
will'be coded with (P) on base master menu and on Cook's Worksheet:

(9) Special Instructions. This column will be used to provide
information not covered by the recipe service, i.e., use of leftovers,
quantity to prepare in each batch, etc.
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(10).  Signatures. When the aforwentioned is cqleted  and,
prior to posting, the Cook's Worksheet will be s.igned  by the dining
facility mger  and unit dining facility officer. After signature,
the worksheet is a written  order to be adhered to.

b. The chief cook will complete the following:

(1) To be Prepared by. This column will show the name and
rank of the person responr;~ 'ble for the preparation of the itan.  This
name-will correspond with the signed product sheet unless stated,
otherwise under rmrks on product sheet. Duty assignments such as
spud locker, ch~ef~mes~,~  etc., willIIot7bZi  used.

(2) Discarded Food. This colunm will indicate in nmbers  of
portions food that has no further use. This entry must be substanti-
ated by weighing/scaling.

(3) Saved Food. This column will show in portions, all food
that is to be==  further use. This entry will also be sub-
stantiated by weighing/scaling.

(4) l&marks. This -calm  will show:

(a) Disposition of food shown in the "Saved Food" calm.

Ib) Changes in the portions actually prepared, as re-
quired, in ,the 'portions to prepare" column.

(c) Other remarks pertaining
Worksheet.

(5) Breakdown of veals Served

(a) Regular Meal. Number of
pense.

to items on the Cook's

meals fed at government

(b) Box Meal. Number of meals furnished to personnel lin
lieu of regular meals.

(c) Paid Supernumeraries. The number of meals sold.
This column must correspond 'to  the Paid Supernumerary Ration Register,
NAVE  Form  10298 for the specific meal.

(d) Other Meals. This column may be used for meals
furnished to personnel requirtig in-flight type meals at government ex-
pense, field feeding and other type meals served.

(6) Signatures of Chief Cook. Upon completion of the fore-
going, the chief cook will sign the Cook's Worksheet. The chief cook
on watch will make the appropriate entries inxnediately  upon completion
of the meal period as figures are determined.
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(7) Camments,  OOD.  The Officer of the Day will make comments
regarding .the quantity, quality, appearance, and service  of the food,
as well as the appearance of the personnel, work and dining area.

-Filw  Instructions. Attach to back of the Cook's Worksheet,
for &xctive meal, the following listed forms:

(1) Cook's Produce Requiranent  Sheet, NAVMC Form 10615-SD
(4-71) for that meal.

(2) Product  Sheet (lOllO),  NAYMC Form 10616 (Rev. 7-68) for
that meal.

(3) Subsistence Issue Receipt, NAXMC Form 10568-SD  (5-63)
will be attached to the Cook's Worksheet for the dinner ma1 of the
day to which the forms  pertain.

(4) NAVMC Form 708 Subsistence Cards that were completed and
no space is raining  for entries - carry available for issue to the
new card. File completed NAVMC Form 708 card with Cook's Worksheet
for dinner,
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INSTlUJCTPONS FOR PREPARATION OF FINANCIAL STATUS  OF DINING FACILITIES

1. Orgziniitition.  Self Explanatory.

2. Month. Enter month Financial Status is maintained for.

3. Basic Daily Food Allowance (BDFA). To be obtained frm the Head,
l%od  Service Division.

4. calm  1. Total man-days fed shown on daily man-day fed report.

5. Column 2. Accumulated

6. Column  3. Obtained by

7, c01urml  4. AcclRmilated

Colwnn  5. Total daily
I&MC Form 10819.

9. Column 6. For special

10, Column  7.  For special

on day-to-day basis.

multiplying daily man-days fed x BDFA.

on day-to-day basis fm column 3.

monetary debits for bread E pastry invoices,

use as depicted on figure 6, H-35.

use as depicted on figure 6, H-35.

11. Column 8.. Total daily monetary debits for dairy invoices, NAW.
Form Tin337

12. Column 9. Total daily monetary debits for miscellaneous invoices,
NAVMC Form 10941.

13. Column 10. Total daily monetary debits for fresh fruit 8 vegetable
invoices, NAVMC Form 10817.

14. calm 11. Total daily monetary debits for frozen fruit E vegetable
invoices, NAWC Form 1081,7.

15. column  12. Total daily monetary debits for meat invoices, NAWC
Form 10816.

16. Blumn 13. Not used at this time.

17. Column.14. Total daily monetary debits for non-perishable invoices:
NAVMC Form 10815.

18. column  15. IMly adjusQnents/kickouts.

19.. Calm 16. Daily total of all debits from invoices.

20. column 17. Accumulatd  on Lday-to-day basis.

21, Colw 18, When cumulative debits exceed currrulative  credits,
enter amount wxededbyhere.
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22. &l~nn  19.  When cunulative  credits
anmunt  ‘exceeded by here.

23. ~cdlmri’20. Self kplamtory.

24. cOllhUl’21.  Self explanatory, enter percmtage  here.

25. c01lmili  .22. Self explanatory, enter
complete the form.

exceed cumilative

all data required to accurately

debits, enter

26. It is required that the, form  be conmleted  and signed  each month.
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INSTRUCTIONS FX ,W~NrAJXING  SUBSISTENCE ISSUE RECEIPT  f1011  m

1. ‘Dining racility  NO. Enter the number  or name of unit dining facil-
ity From  which  subsistence supplies’ are issued.

2 .  sidtim.s. ‘: Enter section of storage facilities from which items are
rexno-  stores, dairy reefer, butcher shop, fresh stores, etc) .

3. Date. Enter date the items were issued, cook’s worksheet or other
supporting docments  that will justify issues. The calendar date will
be synonymous with julian date entered at bottom of page.

4. Item. Enter the description of the item, as listed on NAVMC  Form
70&i-

5. Unit Size. Enter the unit size that was issued (lb., No. 10 can,
gallwetc.  ) .
ity.

This will be the unit invoiced to the dining  facil-
Bread is packaged and delivered in 1 l/Z lb. loaves; however,.‘it

is Fnvoiced  by the loaf. Unit size, therefore, will be loaf. Celery
and other produce is packaged and delivered, in various size containers;
however, it is invoiced to’ the dining facility by pounds and will be
entered as such.

6. For Meals. Enter in the appropriate column the number of units
issued for breakfast, lunch, and dinner meals and individual who received
the stores will initial for same.

7 .  Returned  t o  Storeroam. Enter total of unused items returned to store-
room ,and  ktials  of person returning thm.

8. ,F&ceived  by. Have the person to whom the items were returned initial
this column. Normally, this will be the storeroom man.

9. Enter total issues for breakfast, lunch, and
dinn% w; calms.

1 0 .1 0 . unit cost.unit cost. Dnter  the unit cost of each item as reflected on NAVMC
Form 708.

Pl. Total Cost. Enter total cost of each

12. . .._  &z-d  .-Tot-cl  . On the dry stores issue
issues  rrom  each .Sedtion for.  eai=h  day.

fed this date. Informat  ion ob -13: Rations  Fed. Enter the total rations
t~~~~  mlbn Fed  Report  mmc  FOTTI  565-l (11-68).

issue for the day.

receipt record the total of all

14. Cost to Feed. Enter the average  cost to feed one man this date.
Obta-tied  by dlvidlng  number of rations fed into grand total.
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15. Certification of Issues. At the end of- each day, the person in
charge of the storage facilities will certify that the issues for the
day are correct. A line will be drawn diagonally >frcxn  last itm
entered through all mused spaces.

16. S&nature  of Person v Entries. After the’ listed itans  have
been post-toperson  making the entries will
date and sign the NA’VMC  Fo?lO56i. All entries will be in blue/black
blk.

lZ.--Disposit  io~Ir&xtxt&onsl All completed NAVMC forms will be
attached to the reverse side of the Cook’s Worksheet covering the date
that the issues ‘were TwGIF!.
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IIYS~IONS mR MCE OF STOCK RECOR13  AND IN’VINTO~
tIimTpDE  CARbs;  NAQMc“708-sD

1. Subsistexe  NAVMC”~&n  708 will be maintained in accordance with
MC0  RlOllO.  14H. The intent of this Order is to provide detailed
amplification of MCO  lp10110.14~  in order to assist dining facility
&gment  personnel with training and proper maintenance-of subject
cads.

2 . Cards are to be maintained as set forth below.

Date. Enter calendar date on which actual entries are being
madeat  cards.

b. Document Number. Enter document number; docment  number will
be Julian date of supporting vouchers (Subsistence Issue Receipt or
billing invoices. ) Example : If cards are posted (entries made) on
Monday, 16 July 1973 for the weekend Friday, Saturday, and Sunday, and
items recorded on the Subsistence Issue Receipt for Saturday are being
abstracted, the date column entry would be 16 July 1973. The docment
calm  number would be .3195. The 3 denotes year 1973, 195 denotes
days gone by in the year. This procedure clearly defines date items
wre received or removed from storage spaces as opposed to date (pcst-
ing) entries are actually acccpnplished.

follz&  :
Type of Transactions. The nine types of transactions are as

Cl)  Inventory (End  of Month).
cal inventory taken on the last day of
meal. This entry will be in red ink.

This entry will be the physi-
the mtmth  after the evening

(2)  Daily Issues or Issue. This entry indicates issues made
to the dining facility. The figures must come from Subsistence Issue
Receipt; no other form is authorized.

(3) Items Received. This entry is taken from delivering in-
voices where a monetary  debit is incurred to the dining facility for a
given quantity of merchandise received. The supporting docent  for
this is the Financial Status where a debit was incurred by the dining
facility for items received.

( 4 )  Inventory AdjusQTlats  L o s s / G a i n . This entry will be made
-when’  adjusting NAW Form 708 at mof-‘themonth  or when  required to
reconcile with physical inventory. The supporting document for this
entry is the form  that was used to document the items lost or gained
after it has been signed by the Commanding Officer or his designated
representative.
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(3)  Temporary Loan or Loans.
items  are temporarily loaned ‘to

This entry will be made when
anocher  ‘dining. facility or unit. W h e n

items are returned, the entry will be RTD t&nporary  loan. The support-
ing document for this entry is SLIT document DD  Form  1348  or other
signed documents from responsible individuals,

(6) ’ Closin
is closing 4’

This entry will be used, when a d.ining  facility
stores are issued to another dining facility and credit

given to clear NAVMC  Form 708.

(7) Request for Survey. Entry will be made when items have be-.
come unfit for bumanconsumpt  ion-.--  -Thi~~t~~~l-l~~.-~~v~~e  for
issue column; however, items will continue to be carried on cards and
shown under accountable balance.

( 8 )  Survy. An appropriate entry will be made when permission
has been granrZd-to  survey items. This  will reduce and reconcile ac-
countable balance with available for issue column.

(9) Processing. Entry will be made when processing loss is
shown under quantity decrease column.
for lettuce, cabbage, etc.,

This entry will generally be used
Iz;hen  initially received at dining facility;

however, it may be used for tomatoes, potatoes, carrots, etc., if a
considerable amount is found to be unfit for human consumption on initial
receipt at dining facility. This entry will not be used to record normal
processing loss of vegetables or fruit in processing for final prepara-
tion prior to human consumption.

d. Quantity Increase. Enter total receipts. Quantity of items in-
creased as shcwn  on supporting vouchers (invoices) of that day.

e. Quanthity  Dxreasg. Enter total issues:-  Quantity of--item-de--
creases as s own on Subsistence Issue Receipt for that day or other
abstract documents. No supportin g document required for processing
decrease entries made to fresh produce,
trol Cards ;

Stock Record and Inventory Con-
When processing losses within acceptable percentage of

MC0  PlOllO.  16B.

f. Available for Issue. FAter  total on hand in storage facilitv.
This should be the same as physical inventory on hand in storage facil-
ities, plus any items on Subsistence Issue Receipts or other supporting
documents that have not been entered on card.s.

g: Accounta.ble  Balance. This will normally be the same as available
for issue column; however, this is not true in ill cases. Any amount the
dining facility may be accounted for will be sh%ii. This is especially
true of survey items. Example :
Green, available for issue;

Accountable balance of 24 cans Beans,
column should read 18 cans; the difference

would be 6 cans for survey that hz.3  not  been inspected and approved for
discardation.
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SAMPLE  FORMAT FOR REQUEST TO ADJUST STOCK RECORD AND
INVENTORY CONTROL CARDS, NAVMC FORM 708-SD

HEADING

(Date)

From:
To: -ding  Officer,

Subj: Request to Adjust Subsistence NAVMC Form 708

Ref: (a) MC0 PlO110.14H

1. It is requested that permission be granted to adjust Subsistence
NAVMC Form 708 Cards in accordance with reference (a). Adjustment-will
reconcile physical inventories with entries on Subsistence NAVMC Form
708 Cards for the period ending l

(date)

2. Increases:

NSN ITEM  NAME  UNIT UNIT COST UNITS INCREASED TOTAL COST-.

(Grand Total)

3. &creases:

NSN ITEMNAME UNIT UNIT COST UNITS DECPEASED TOTAL COST

(Grand Total)

1. Total monetary increase/decrease .
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Subj  : Request to Adjust Subsistence NA?MC  Form 708

5. The reason for this adjustment is :,....,.,,,..
(State

error on mspection,  etc.).

(Signature)

----f*----I---1---c----------.- -------t--.-.--,e-*--- -.- .-----

(Date)

FIRST ENDORSEMENT

From : Comnanding Off ices ,
To:

1. Returned approved/disapproved.

(Signature)
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INSTRUCTIONS FOR  PREPARATION AND USE OF PRODUCT SHEET NAVMC  10616 (Rev Z-73)

,l. The Product Sheet will be prepared by the individual assigned to the
product on the cook’s  worksheet. The produce sheet will be checked and
initialed by chief cook prior to assexnbling  the ingredients for product.
Once the chief .cook  has checked and initialed product sheets no deviation
is permitted. Product sheets will be prepared on all items  as annotated
on the base master menu with a (P).

a. Fmduct. Enter name of product being prepared.

b. Recipe Number. Enter recipe number of product. This should be
the  same as on the cook’s worksheet.

c. Batch Yield. Enter portions or amount the batch will yield;
batch yield will usually be restricted to mixing bowl/container size, etc.

d. Number of Batches Required. Enter the number of batches required
to be prepared, in order to accomplish portions to prepare column on
cook’s worksheet.

e. Each Portion. Enter the size of each portion.

f .  Ingredients. The list of items shown
any deletions or changes in ingredient used.

g. Quantity per 100 Portions. Enter the
card.

on the recipe card and/or

amount shown on the recipe

h. Conversion Factor. Enter the conversion factor required by the
size of the batch.

i. Total Quantity Per Batch. Enter total quantity required to com-
plete one batch. Quantity per 100 portions x conversion factor will
result in total quantity per batch.

-_
1. Method. Enter method us&  as shown on recipe card or any devia-

tion reqm Deviations must be explained in the remarks column.

k. Remarks. Enter anything of significance that pertains to the
preparatmthe  product. Also any increase or decrease from portions
to prepare as noted on the cook’s worksheet will be explained and total
quantity used recorded in this space.

1. Prepared By. Enter rank and name of person or persons preparing
the item.
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m* +FF% Completed product sheets will be attached to re-
verse sl e o ‘cod ‘s worksheet fof that meal. All forms will be main-
tained for period of time required by current directives.

Product sheets are required for those products as depicted by
the $nbol  (P),  on the cook’s worksheet.

0. In the event additional food.ita are used, it should be re-
corded in the remarks column. For example, 100 more personnel were
fed than originally planned for; therefore, an additional thirty pounds
of hamburger patties were used,

Pn
with

The  weight of all meat used on the product sheet must correspond
the weight of the meat issued on the subsistence issue sheet and

the cook’s worksheet. Additionally, the amount of meat used is correlate
to the ntier of persons fed. For example, twelve pounds of bacon per
hundred’persons fed is the accepted standard.
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COOKS PRODUCE REQUIREMENT SHEET (10110)
NAVM 10815 (REV. 1.741  SN: oooOOM-1412  U/I:SH  14-71  EDITION WILL BE USED)

LETlUCE

ONION (GREEN)

Figure 11
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INSTRUCTIONS FOR PREPARATION ‘AND USE OF COOKS  ‘PRODUCE ‘REQUIRFMENT  ‘SHEET,
NAVMC  10615-SD

1. The Cooks Produce Requirement Sheet will be prepared by the Chief
Cook. A separate sheet is required for each meal. The use of Cooks
Produce Requirement  Sheet is mandatory.

2.  When placed in use, the Cooks Produce Requirement Sheet will
provide a smooth flow of work functions from food processing area to
food preparation and serving area. The use of these forms establishes
food production on a planned basis , and provides a plan to be followed.

FP3.  Dining Faciliq Number. Enter dining facility number.

4. Date. Enter date the items are to be prepared for, this will be in
agreement with the cook’s worksheet for that day.

5 . Requestor’s Signature. Enter #rank,  name and position of person-
dirzting  the preparation of iterns. This will normally be Chief Cook
or Watch Captain.

6 . Item. Self - explanatory.

7 Meal. Enter meal for which request is for (breakfast, dinner, or
&pps  A separate sheet will be used to record items for each meal.

8. Edible Quantity Required. Enter edible quantity required by the
following methods.

. Enter quantity required by recipe card. This will be the total
poun&  required to prepare in order to accomplish assignment as
portions to prepare on Cook’s Worksheet.

b. Miscellaneous (As Purchased). Enter total pounds requested to
obtain edible pounds ed This can be accomplished easily with
(EP) edible portions f?(E)  as purchasea  conversion chart. When as
purchased weight is more or less than a .full pound go to next full
pound weight.

v
: Required 10 lb. 4 oz. onions as purchased, use

11 lbs. as working  actor. Example:  Required 15 lbs. 12 oz. of
carrots as purchased, use 16 1 s. as working factor. See recipe card
A- 7 (1) for additional details.

9. The of Usage. Enter time items are required for use in galley or
other food preparation spaces.

10. Special Instructions. Enter any pertinent instructions required
for preparation of requested items such as size, method, shape, recipe
numb ET , ate ,

. 11. Cook’s Initials’.
initne.

The cook who receives the product will
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INVERSION  FACPOR AND PREPARATION GUIDE IQR USE IN CONVERSION FR@l (EP)
EDIBLE PORTIONS ,TO (AP) .AS PUR0JASEDFRUITS‘AND  VEGETABLES

1. The following instructions will be used in MCDEC dining facilities
to properly complete Cooks Produce Requirment  Sheet in accordance with
MC.0  P10110.14H and as a ready reference for production personnel in
preparation of vegetables for salads and items that appear on menu in
accordance with MC0 P10110.16B.

2. When the recipe prescribes 25 lbs. peeled, diced carrots, how much
-do,  xw-kr&  out? The table of conversionfactors from EP to AP fur-
nishes easy, one-step conversions to help you arrive at answers to ques-
tions like this, Record these factors on Recipe Card A-7 in the new
Armed Forces Recipe-Service when you receive your copies. To use these
factors, multiply the quantity of prepared item by the appropriate con-
version factor to arrive at the quantity of the item to process. In
carrot example above, 25 x 1.22 = 30.50 lbs. fresh unpeeled carrots.

Pre aration  Guide for Vegetables Commonly Used in Marine Corps Dintiq
Zici*

CABBAGE - Strip off wilted outer leaves, remove core. Look for
small indicating presence of insects and cut out. Rinse thoroughly,
and cut into sections; shred or section as desired.

CARROTS  (without tops) - After thorough washing, pare in peeler; cook
young carrots whole with skins on. Skins come off easily by hand after
cooking. Less flavor loss occurs in cooking if carrots are sliced
lengthwise.

CELERY.:. Separate..outer  stalks from heart. Cut off stem ends. Wash
and m%uised  and blemished parts. Thoroughly scrub with a vegetable
brush to remove all dirt. Trim off heavy strings or midribs with a hand
potato peeler. Use outer stalks for CPO and cooked dishes. Celery
hearts and tender outer stalks are to be used for stuffed celery, celery
sticks, and salad bar items,

CORN-ON-THE-COB - Remove outer husks. Remove clinging corn silk
strands. Use a vegetable brush to simplify removing the corn silk. Cut
out any diseased or worm-eaten parts. Extreme tip of ear may be broken
off. Large ears may be broken crosswise in halves. Do NOT ALLOW TO
STAND IN WATER BEFORE COOKING.

CUCUMBERS - Wash and pare, or score lengthwise with a fork, cut in
desired design lengthwise  for cucumber fingers or CrOSSWiSe  for Cart-

wheels. To ensure maximum crispness, let cuts stand in marinating
solution of salted water for 15 minutes prior to serving.
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ENDIVE - Prepare in the same manner as lettuce.

LETTUCE - Remove outer bruised leaves and discard. Cut out the core
with a paring knife. Hold the cut opening under a stream of water.
This rinses and forces the outer leaves apart. If needed, the outer most
leaves may now be removed for garnishing or for use as lettuce cups.
Turn the head of lettuce upside down to thoroughly drain. Always break
lettuce for salads rather than cut with a knife.

ONIONS, DRY - Pour boiling water over the onions, then cold and
slip the skin off, or peel the onions, holding under water to keep eyes
from watering .

ONIONS, GREEN - Remove wilted leaves and defective parts, outer skin
layer of bulb, and firm root end ader  running water. Cut only the very
tip of firm root in. Cut only the defective parts of top of onions
leaving as much green on onion tops as possible to provide color for salad
bar. Onion tops also are excellent seasonings and a handy garnish ‘Item.

PEPPERS, SWEET - Wash and remove stems and seeds. Various types of
cuts may be made depending on the particular use in salads. When re-
moving stems take extra care to remove only the stem portion, Pepper
rings or sticks provide-popular relish ingredients.

POTATOES, WHITE - Pare potatoes lightly. Knobby or potatoes of
different sizes in a potato peeler show high paring losses. After par-
ing, remove blemishes, skins, and dark spots by hand. Cover with cold
water to prevent discoloration. Shape potatoes for deep frying about 3
to 4 inches long and 3/8 to 1.2 inches thick. Shoestring potatoes will
be cut about l/8 to l/4 inches thick and julienne potatoes will be
approximately l/4 inches thick. Shoestring and julienne potatoes should
be approximately 2 to 2 l/2 inches. Browned potatoes are medium size _
potatoes which are pared and left whole. Because these potato pieces
are larger than french,  shoestring or julienne potatoes, they are blanched
in fat at lower temperatures.
slices about l/8 inches thick.

Home fried or scalloped potatoes require
Cooking potatoes in their skins and

subsequent peeling increases labor requirements and results in a darker
potato. Potatoes to be boiled should be evenly sized.

POTATOES, SWEET - Wash or scrub potatoes lightly, cooking without
cutting or paring, or peel deep enough to remove dark underskin.

RADISHES - Do  not peel, remove tops,-7% and any discolored spots,
wash thoroughly - use thm slices for mixed salads; use trimmed whole
radishes as relishes.
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704KTOES  - Wash and remove stern portion from end of tomato with
sharp paring  knife or hand pdtato.peeler.  Methods of preparation
depend on ‘recipe that tomatoes are to be used for, i.e., sliced for
sandwiches only, or garnishing, scooped’ out for stuffed tomatoes,
quartered for salads or to be served as independent quartered tomatoes.
Quartered t-toes should always be served in salads, in place of
sliced tomatoes due to quartered tomatoes retaining more natural
juices than sliced.

TURNIPS - Wash and pare. CLlt  into nieces-  nlhm.  IV- +hir, ~f:~t~c
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aWERSION
FACIUR

ITEM E.P. TQ A.P. ITEM__-_-__--r--m-w-____

FRUITS  FRESH:

&eples

Apricots

BaTlanaS

1.09

1.06

1.47

Berries 1.10

Cantaloupe 2.00

Cherries 1.11

Cranberries 1.04

Grapefruit 2.04

Grapes 1.59

Grapes, seedless 1.12

Lemons (for juice only) 2.33

Oranges 1.37

Peaches 1.32

Pears 1.28

PlumS 1.06

Rhubarb 1.33

Tangerines 1.35

Watennelon

VEGETABLES FRESH:

Asparagus

2.13

1.79

Bessel  Sprouts

Cabbage

Carrots (without
tops

Cauliflower

Celery

corn

Cucumbers

Collards

Eggplant

Endive

Escarole

Greens, mustard

Greens, turnip

Kale

Lettuce

Onions, dry

Onions, green
(without tops)

Parsnips

Peppers, Sweet

CONVERSION
FACTOR

E.P. TO A.P.- -

1.35

1.27

1.22

2.56

1.33

1.82

1.19

1.35

1.23

1.33

1.33

1.43

1.19

1.45

1.35

1.10

2.70

1.18

1.22
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Beans, green 1.14 Potatoes, white

Beets (without tops) 1.43. Potatoes, sweet

Broccoli 1.43 Radishes

TonWoes 1.10 Turnips  (without
tops

1.23

1.23

1.59

1.25
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FORMAT  FOR RECREATIONAL MEALS REQUEST

UNIT HEADING

Date (of submission)

From:
To:

Conznanding  Officer
-ding  Officer,

(having operational control of dlnlng  facility)

Subj : Recreational Meals ; request for

Ref: (a) MCDECO  PlOllO.  2A

1, It is requested that a picnic meal be provided this unit for an
organized recreational picnic being conducted on a t

.
(Location)

(Date)

2. Ihere  will be a total of
breakdown of personnel attendlng  is as follows.

personnel attending. The

FOOD COST/SURCHARGE

Officers
&ests i //*

- - $
l

Enlisted on
PP $ 2: f

Comrats $ /.- - $
Enlisted subsisting at government expense

ea. $

Total Total $

3. me meals will be picked up at on
(Time)

by
( I n d i v i d u a l )  *

(Date)

(Signature)

I achowledge  receipt of the above reauestdma~l~.

qnature)

MCDEC  10110/8  (LR) Figure13
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BOX LUNCH/NIGHT MEAL!3  SPECIAL CONSUMPTION

SAMPLE

(Date)

This box lunch (nonflight) was prepared-by-"-'--‘-
- -

(Name and Rank)
a t on

(K-bus)
, and must be consumed

(Uate)
prior tQ on

(I-Tours) (Date) l

MCDEC 10110/12(U) Figure 14
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FORMAT FOR REQUEST FOR  BOX LUNCHES/NIGHI MU&S  (CARRYOUT)

HEADING

Date
Number

fiOIll: Connnanding  Officer
To: -ding  Officer (having operational control of

Subj  : Request for Box Lunches (N.F.)/Night  Meals (Carry

Ref: (a) MC0 P10110.14H
@) MCDECO PlOllO.2A

dining facility)

out)

1. It is requested that the below listed personnel be provided box
lunches (N*F.)/Night  Meals this date.

NAME MEAL CARD NO. TJNIT

1.
2.

43:

2:

s':
9.
10.

2. The above listed personnel are entitled to subsist at Government
expense except as noted. Personnel not authorizd  to subsist at '
Government expense will be so noted under J'meal  card number" and will
reimburse the Government by signing Paid Supernume,rary  Ration Register
(lOllO),  NAVMC Form 10298,  for meals received. The cost will be for
breakfast, lunch or dinner meal replaced and will include food cost plus
surcharge if applicable. (In the event additional spaces are required,
attach additional names on regular bond paper.)

3. The above requested meals will be consumed as (check one).

a. Breakfast/lunch/dinner.

(Signature)

MCDEC 10110/14(LR) Figure 15
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'Am‘IQR'REBIFT  OF'MEALS

1. I certify that I have received
lhls  " " ;

box lunches (N.F.)/Ni&t
.

(Tune) (IWe)

(Certification signature for box lunches (N.F.)/Night  Meals will  also
be recorded on Meal Signature Record by individual authorized to
certify for meals received.

(SiRnature)

MCDEC lOllO/ll(LR) Figure 15
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FIELD FEEDING CHECKLIST

DATE

FRC&l  &WAGER, DINING FACILUY
NUMBER

ToDLlTYcmK
(I-MlIle (rank)

MESSMEN  (name)
1.
2.

WMBERMBEFED

Ci'BlEAKFAST DLUNCH /DINNER

ORGANIZATION

LW+ATION/GFUD  coORDINAIES

SCKEDLILE  TIME FURDEPARTURE

TRANSWRTATION ARRANGED BY

vEHICLENmfBER

SCHWLILEDTIWTOFEBD

MATlLXIAL  CHECKLIST
YES No

PAPERPLXES
- -

PAPERCUPS
PLASTICKNIVES,FORKS,SWONS  L
SERVING Lil'ENSILS

- -

TABLES
- -

WATERTRAILER
- -
- -

MILK, EVAFUWED
nav. SUGAR

- -

INDV. S&T/PEPPER
- -

JELLIES/JAM
- -

CATSUP
- -
- -

MUSTARD
HOTSAUCE
~~.3.2----GAL-.
HEATER, IWERSION
FUEL
SOAP
BRJJSHFS

--

-II

--

--

--
--

- RATION SHEET
- -
-I_

MCDEC 10110/3 (IX)

TO BE CCMPLETED  BY
OFFICER INCHARGE

TIMEMEALARRIVED

SIGNED
(Officer m Charge)

Figure 17

H-64



FORMAT FOR APPOINTMENT OF DINING FACILITY CASHIER
WITHIN RIJST

@ a t e )

From : Cormanding  Officer
To:

Subj : Dintig  Facility Cashier (Prirnary/Altemate)  ; appointment of

Ref: (a) NavCompt  Manual, Vol. 4
(b)  MCO PlO110.14H
(c) MCDECO PlOllO.  ZA

1. In accordance with the instructions contained in references (a), (b))
and (c) , you are hereby appotited  as Dining  Facility Cashier for dining
facility nuniber

0 Your effective date of appointmmt  is I

2. You will relieve whose appointment is re-
voked by this appointing order, a copy of whi&  will be providml  the
individual relieved.

3. You will act under the supervision of the Unit Authorized Dining
Facility Punds  Custodian to collect for the sale of meals, and safeguard
this money until it is turned Over  t0  the Unit Authorized Dining  Facility
Funds  Custodian.

4. You will turn over all funds  collected from the sale of meals, exclusive
of the change fund authorized, with the supporting ration-registers, to the
unit authorized Dining Facility Punds  Custodian at least once each working
day and whenever the collections exceed $50.00 during any day.

FIRST ENDORSEMENT

Fr oni  :
-To: Commanding Officer

(Comanding  Officer)
_-----______---__*_-_______________f____-------

(Zkate)

1. I-accept the appointment as Cashier/Alternate Cashier for dining
facility and I agree to hold myself accountable to the
United States for all public funds received. I have read and understand
this appointment.

MCDEC  10110/15  (LR) Figure 18
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IXITIES  OF DINING FACILITY CASIjIER/ALTERNATE  CASHIER

1. You are responsible for the collection of money for the sale of
meals in dining facility and the proper security of this
money until is is turned 1~1  to the unit authorized custodian. A safe
and a cash box is available to enable you to provide required security.

2 . In the performance of your duties you are authorized a change fund
which will be provided by the unit authorized custodian not to exceed
$10.00.

3 . You will collect and account for money from personnel authorized to
eat in dining facility on the Paid Supernumerary Ration
Register, NAW Form 10298 (Rev 2-69).

4. You are responsible to the unit authorizti  dining facility funds
custodian to ensure that the Ration Register (NAWK  Form 10298) is cor-
rect, that the correct charge and surcharges are collected, and that the
amount  of money collected agrees with the amount recorded on the ration
register. Errors on the ration register will be lined through and
initialed by yourself and the payee.

5 . You will turn over all funds collected with the supporting ration
register to the unit authorized dining facility funds custodian once
each day or whenever collections exceed $50.00 during each day.

6, You will ensure that you receive a receipt for all money turned in
to the unit authorized dining facility funds custodian.
will be retained for a period of 30 days.

This receipt

7. Prior to relieving or being relieved of duties, you will verify
the contents of the cashier’s box in the presence of the unit author-
.ized dining facility funds custodian.

a. You will report .immediately  the loss of ration registers or dining
facility funds to the unit authorized dining facility funds custodian.

9. You are to obtain a written cash receipt certificate for any ration
registers or money turned over to unit authorized dining facility funds
custodian from collection of sale of meals. The cash receipt certifi-
cate will be retained for a period of 30 days in accordance with MC0
P10110.14H.  The cash receipt certificates Will  be retained on file in
the dining faci l ity,  in adegllate  safe  or  cash collect~on_box._-.-- ..,-.. .-  ..-- .

10. You are to retain the appointing order for your appointment in
cash collection box at all times. This is your authorization to
handle Government funds.

MCDEC  10110/16(LR)
Figure 18
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HEADING

(Date)

From: Comnanding  Officer
To:

Subj: Authorized Dining Facility Funds Custodian (Primary/Alternate);
appointment of

Ref: (a) NavCompt Manual Vol. 4,
(b) MC0 P10110.14H
(c) MCDECO P~OZKJ.ZA

1. In accordance with references (a), (b),  and (c), you are hereby
appointed as Authorized Dining Facility Fur&  Custodian (Primary/
Alternate) for this Ccmmand,  vice
The effective date of this appoinment  is

9 relieved.
.

Duties To collect funds derived from the sale of meals to
indi%dua7~'this  Comnand. You will not accept another position
involving the handling of public funds. Prior to performing the
functions of Authorized Custodian (Primary/Alternate) for the dining
facility, you are directed to thoroughly familiarize yourself with the
current instructions and procedures applicable to this position as
contained in references (a) through (c).

b. Safeguarding of Funds. You will be provided a safe for your
exclusive use (for public funds), which will be accessible only to you.
The combination of the safe will be bown  only to you and will not be
communicated to, or placed iiiiie  custody of, anyone else.Tepublic
funds entrusted to you will not be intermingled with other funds, nor
will classified materia=  stored in the safe provided you for the
safekeeping of public funds.

Limitations. You are authorized to have in your possession
public f&ds  for the sale of meals not in excess of $200. Cash
collections from the sale of rations will be turned in to the appropriate
Cash Collection Agent immediately after the close of business each
month, providing the amount authorized has not been exceeded. If
adequate safe keeping facilities are not available, or the amount of the
collections exceeded $200, the MCDEC Food Service Officer is to be
notified immediately.' A change fund is not authorized for this position.

-MCDEC  10110/17(LR)
Figure 18
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Subj : Authorized Dining Facility Funds Custodian (Primary/Alternate) ;
appointient  o f

2 . Paid supernumerary ration registers and monies collected from sale
of meals will be collected on site at the dining facilities between the
hours of 0730 - 1200 Monday, Wednesday and Friday. During heavy feeding
schedules (summer season), the funds and supporting documents will be
collected from 0730 - 1200 Monday through Friday.

3 . You will indicate by endorsement hereto, your acceptance of this
position and agree to hold yourself accountable to the Government of the
United States for all public funds received. This  appointient  may be
revoked at any time. Revocation will be in writing, addressed to you,
and will show the effective date.-

4.4. This letter of appointment, with endorsement, will be maintained inThis letter of appointment, with endorsement, will be maintained in
the permanent files of this Command to show successive holders (revocationthe permanent files of this Command to show successive holders (revocation
of this position and will be retained for a period of not less than fiveof this position and will be retained for a period of not less than five
years after you cease to serve.years after you cease to serve.

(Date)

FIRST FNDORSEMENT

From:
To: Commanding Officer ,

1 . I have read and understand the instructions and procedures contained
in references (a) through (c) which apply to cash sales, handling, and
turn-in of public funds.

2 . I’ hereby accept this appointient  as Authorized Dining Facility Funds
astodian  (Primary/Alternate) , md--I-r,,gree  --to -hold mysel-f-accountable  to
the Government of the United  States for all public funds received.

Copy to:
Appointee (Original)
Dining Fat.  Officer

FS Operations Officer (Signed  copy)
Individual relieved

Figure 18
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LUTIES  OF UNIT AUTHORIZED DINING FACILITY FLlNDS  CUSTODIAN/ALTER

1. Establishment of a change fund, as required, not to exceed $10.00.
Money frwn  previous collections will be used for change funds.

2. You will make yourself available to receive ration registers and
money collected at least -once each day and whenever the collection ex-
ceeds $50.00 during any day.

3. Funds must be turned in to activity collection agent prior to
accmlation  of over $200.00.

4. You are responsible that ration registers are complete and proper
in format prior to delivering to activity collection agent.

5. Erasures will not be made on ration register.- -

6. Only unit authorized dining facility funds custodian/alternate will
turn in funds to activity collection agent.

7. You will provide the cashier with a written cash receipt certificate
for all funds received.

8. You are responsible for the issue, security and collection of all
ration registers received.

9. You will retain on file for 30 days the original of cash receipt
certificates, where funds were issued to the cashier for a change fund.

1 0 .1 0 . You will retain on file for a period of 30 days, a duplicate copy
of each receipt certificates issued by you to the cashier for funds
received from the sale of meals.

11. You will establish procedures for issue and recovery of paid
supernumerary ration registers on signature basis only. A log or other
documentary procedures will be available for audit which depicts chrono-
logical listing of ration register numbers, dates issued, to whom, dates
recovered, by whom, and monetary amount recover&l.

MCDEC 10110/18(LR) Figure 18
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R3RMAT  AND  INSTRUCrIONS  FOR CASHIER’S RECEIPT

CA§H  RECEIPT CERflFKATE

PFC J. B. WADE
THE SUM Of (Amount In L#YTLS,

tie&y-Five  and i% -DOLLARS 5 25.50

for which I hold myself accountable for which I hold myself accountable to TheUnitedTheUnited   StatesStates  of  of AmrricaAmrrica

P U R P O S E  (Stare  ramron  far  rccetpr  of  funds)

Money collected from sale of meals on Ration Registers No. 0000001 and 0000002
dated 24 January 1974.

SIWAtURE DATE

1 0 125 &au$p 1976WADE,A.  TOUCKE,  %$t.
MAVCWPTMAVCWPT  FORM  FORM 2 1 1 42 1 1 4  (REV. I-70) (REV. I-70) b-l1011b-l1011
S / NS / N   0, 0 * * 7 0 3 . 9 6 0 10 , 0 * * 7 0 3 . 9 6 0 1

Figure 20
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1. Instructions for Completion of Cash Receipt Certificate

a. Received From. Individual name will be usd (versus positions)
when public funds are exchanged between Cashier/Alternate and Authorized
Dining Facility Funds Custodian/Alternate, or at any other time public
funds are exchanged between individuals authorized in writing to handle
such funds.

b.  Sm of . Will be written out ti total amount of money received.

C. Amount of Figures. Self-explanatory,

d. Purpose. Enter specific reason for receipt of funds. State serial
number OT paid supernumerary ration registers or total amount of change
fund, etc.

e.  Signature. Sign legible payroll signature.

f. Number. Enter Social Security Account Ntier.

g* -Date. Enter date, month, year.

h. Cash Receipt Certificate. Will be retained by cashier for a per-
iod of 30 days on file in safe or cash box.

Figure 20
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M E A L  SIGNATURl  R E C O R D  [~oiio)
NAVMC 10799 (REV. 2-73)  SN:OOOO-001-31Sl  “,I,SH

q EREAK~ASI q LUNCH 0 DlNNRR cl lR”NEH. ,,  NIGHT MEAL
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Preparation of the Memoranti  of Meal Authorization by Man-Days
BnQ Man-Lay  ked &port ‘at  Activities Where a
Consollaated  Food Service Program 1s  Operated

CcHlrmandant  of the Receives consolidated memorandum of meal
Marine Corps--------- authorization by man-days and man-&y fed

reports (monthly) as a part of the
subsistence operational analysis report.
Reviews and analyzes same for correctness.
Enters data contained in reports on
monthly operational ledger. Prepares
documents and reports, as required.

I
Food Service Office--- Food service office receives daily

manorandums  of meal authorization by
man-days and nmn-day  fed reports frcrm each
report-  unit, as applicable; consolidates
data contained in daily reports; and enters
data on financial status records. Prepares
the monthly mmrandm  of meal authoriza-
tion by nmn-days  and man-day fed report
for incl~ion  in the subsistence
operational analysis report for submission
to the Comrmr&nt  of the Marine Corps
(Code LFS) .

c- operating
Dining Facilities----

I
I

1
I

1 Note 1
See section

I I

Consolidates the daily memorandwn  of meal
authorization by man-days submitted by
units that are assigned to subsist in a
dining facility. Receives the unit
dining facility officer’s daily man-day
fed report by 0900 daily. Submits a
signed daily memorandum of meal authoriza-
tion by man-days a.nd a signed man-day
fed report to the food service officer
and signed copies to the dining facility. 1

See section
6, para.
606.6.I

1 Memorandum of Meal
Authorization by

I
Man-Day Fed Data 1 Man-kys  Due  Data

1
I

Completes the daily man-day fed
report (:iG’X  Form  565-l) in
accordance with Section 6 and
submits it to the corrmwnd
responsible for the operation
of the dining facility by 0900
daily, except Saturday and
Sunday. Receives completed

mmorandum-of  meal -author i za-
tion by man-days after it is
prepared. Also receives a
signed copy of the mar-day
fed report.

Prepares the daily memorandwn
of meal authorization by man-
days and submits a signed copy
to the commaTld  operating the
dining facility that subsists
the personnel in the unit.
Be sure to deduct for those
personnel who are fed
packaged operational rations.

Reporting Units Not
Operating a Dining
Facility

Unit Dining Facilities

J

Figure 24
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From:
To:

Subj:

Ref:

FORMAT FOR ASSIGNMIZNT  OF SUPPLY REPRESENTATIVE, DESIGNATION OF

UNIT HEADING

Responsible Officer , Account #
Cmmanding  General, Marine Corps Development and Education
Comnand!  (Code B 214)

Delegation of Authority

(a) MC0 P4400.15G
(b) MCDECO P4400.1

1. In accordance with references (a) and (b), the below listed
individuals are authorized 'to  receipt for all supplies issued to this
account.

SSN SAMPLE SIGNATURE

SSN SAMPLESIGNATURE

SSN SAMPLESIGNATURE

2. The undersigned responsible officer assumes full responsibility for
the supplies and equipment receipted for by the above listed
representatives.

SIGNAltIRE  RESPONSIBLE OFFICFR

MCDEC lOllO/ll(LR)

Figure 25
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FORMAT FOR APPOINlMENT  OF RESPONSIBLE OFFICER

UNIT HEADING

FrOlTl: Cmnanding  Officer
.To: Commanding General, Marine Corps Developent and Education

Cmmand  (Code B 214)

Subj : Responsible Officer, Appoinment of

Ref: (a) MC0 P4400.15G
(b) MCDECO P4400.1
(c) MCDECO P10110.2A

1. In accordance with references (a) and (b), you are hereby
appointed as the responsible officer for account # , vice

, who is relieved.

2. You will be guided in the performance of your duties and conduct
-a physical inventory  of all property items  on charge to this unit as
outlined in reference (c).

3. You will complete a certification of acceptance of responsibility
as outlined by reference (a).

copy to:
Food Service Officer

Figure 26
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DAILY ISSUE RECEIPT
CLEANING  SUPPLIES AND WNaNI'ROLLED  MINOR PROPERTY

ITBl
satter,  Fly
Soap Detergent
Powder Scouring
Tom5  food serv.

I I I I1  I ,,,,,,,,,1,,,,

Knife, paring ea. Ii1 I I I I I I I I I I I I I I I I I II 2

I certify the above listed items
were issued for use in the dining
facility and the totals are
correct.

The above lfxxns  were posted to the
NAVMC 708-SD  cards this date.

7 dm * A774
(date)

ature of person making entry

MCDEC 10110/19(LR) Figure 27
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INSTRUCTIONS FOR USING DAILY ISSUE RECEIPT (CLEANING SUPPLIES AND MINOR
PROPERTY)

1. Date.
issuE

Enter date of issue, using a separate form  for each days

2. Document Number. titer julian date of issue.

3. Item. Enter nomenclature of item issued.
list~nly  once daily.

A specific item will be

4. Quantity.Show number of items for each separate issue as shown
on sample.

5. Daily Total. Enter total amount of each particular item issued that
d&e,  to be cmputed at the end of the day; this figure will be abstract4
from Stock Record and Inventory Control Cards, NNMC  Form  708.

Figure 27
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INSTRUCTIONS  FOR  MAINTENANCE  OF  STOCK  RECORD  INVENTORY
CONTROL  CARD [CLEANING  SUPPLIES’AND  MINOR  PROPERTY)

1. Stock Record  and  Inventory Control Cards  will  be  maintained  to es-
tablish usage  data and  assist with management  of  cleaning supplies  and
minor  property.

2. Cards  are to be  maintained  as set forth below.

a. mte.
made  to car;ds.

Enter  calendar date on  which  actual  entries  are being

b.  Document  Number. Enter  document  number;  document  number  will
be  Julian date of supporting vouchers (Self Service slips,  daily issue
receipt for cleaning  supplies  and  minor  property,  or  Head,  Security
Deparment/organizational  commander’s  letter, authorizing  drop  of con-
trolled  items,  i.e.  , table  hives,  forks, spoons, and  other items  de-
picted on  end  of mwth minor  property  inventory.)

c. Type  of  Transaction.
issued,  other 2 dropped.

Enter  type of transaction,  received,

(1)  Received. Will-be-supported  by Self  Service  slip.

(2)  Issued. Will  be  supported by a daily issue receipt. (No
issue  receipt 1s  required  for issue  transaction  on controlled property
itans (minor  dining facility  property)  as  only  the Head,  Security
Department/organizational  commander’s  letter  authorizes  reduction  in
accountable  balance colwrcn)  .

(3) Other. Will  be  used  for other than  normal  type transactions.
An  example  wxbe  receipt of  free gratis items  from  pig farm,  etc.

(4)  B. Is used  to reduce accountable  balance of controlled
property  items  (minor  dining facility  propetiy)  at  end  of  the mon?h  cr
closing of a dining facility. This  is supported by the  Head,  Security
Department/organizational  commander’s  letter  submitted  monthly  or upon
closing  of a dining facility,

d. Quantity Increase Column. Quantity received  (no matter  the
source).

e.  Quantity Decrease  Column.  Quantity reduced [no matter the  sourcel.

f. Cumulative,  .Recurring  Demands  Column.  A running  total  of items
used  throughout  a fiscal year. Only  thoseterns  actually consumed  in the
garrison  food  service operation  will  be  entered in this column. Demands
column  will  be  started  from  zero at the beginning of  each  new  fiscal  year.
The  inventory  control card will  be  RED LINED  and  usage  history will  be
computed  each  quarter,  i.e., total  consumed  as of 30  September  divided  by
3;  as of 30 December  divided  by 6,  etc. 50 percent  of  the averaged  30 day
usage  will  be entered in the  Oper-Level block  at  the  bottom  of  the card,

Figure 28
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g. Unit Price Block. The current unit price of the itm.

h. Safety Level’Bfock.  Twenty-five percent of the averaged 30 day
usage.

1. Oper - Level Block. Fifty percent of the averaged 30 day usage.

j . Rybybj -Block. To be considered the allowance on all CO~SUIIL-
able expen  a e ltms (Add Safety Level to Operating Level to determine
this entry).

k. Stock NumberxNatinal stock number or other assigned identi-
fying n8nbers.

1. Item Name. The complete itan  name.

m . Unit Block. The unit of issue: Ea., lb., pr., etc.

Figure 28
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SELF-SERVICE CENTER SHOPPING LIST (u).i)
NAVMC 10700 (2-66)

NUCE  ORIGINAL
INSTRUCT IONS STAMP CHARGE PLATE HERE

Pwporr  ir Iriplicol*.
To be picked up from Food Service
when presenting shopping list.

To be stamped with plate at Self Service.

QUANTIW

ISSUED

RECEIVED BY DAIE REQUESTING UNIT

D E S C R I P T I O N Extended
[IF DESIRED) Price

OCS 2116 (FS-4)

Figure 29
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WF&lAT I0R REQUEST FOR TURN-IN  OF UNSERVICEABLE
j3mNnABLFz  SUPPLIES ( M l -

Bldg. 2011, MCB,  Quantico, VA ) fE)_ff$eEmcy$ .date School



.,.._<- c. ._--i,. - . ..--.

FORMAT  FORREQUEST  OFTURN-INOF  PM ACXCUWAW) CUSIUD~~

B7J, ( 7320 , I @ ooool~\  93013, 416l,  DZ0Q , , II 1 I I I I L t ,$llOO  ,O(
SHLPPED  FROM SHIP TO MARK FOR PROJECT ,O,AL PRICE

WLLARI  I CT!

Food Service Division DPIXI
Supply Department Marine~Corps  Base

-MCB,  Quantico. VA. B Ouantico.  VA. C 0 E$lloo 10(
WlRL"O"SE  LOCIITION 1"PC 0‘ "Ml, UN,, w EIGHT "HlT "FC tiMFC FREIGHT RATE ooc”YL*T  ULT P”lHTl,”

C*lGO  PAW CUBE OllL  cm0

F G H I J K L M N 0 P 9 A S
J”BITlT”lE  D*T*tITEM  ORIGINALL”  TEOUESTED)  FRElGHT  CLASSIF ICAT ION NOMENCLATURE I

I

T u iv

ITEM NOMENCLATURE

W x Ice Cream Cabinet PA
+ SELECTED BY AND DATE *

R
I EH
I ” I C. A. CLOUD (Head,

Ef "
t5 I 5
E E  PACKED BY AND DATE NO or  CONTlllNEHS TOTAL CUUE

ic
R R

=i- 4 J.
5

A. POPE (Food Smrice &erg;tions  Office?

I
!Y  #26400:

RECEIVED RY AND DATE

Serial #49001
INSPECTEO  t3Y  AND DATE

REMARKS: I I
I I

7
WAREHOUSED BY  AND DATE

9

1 .Jul 1974
B

I Unserviceable
AA NON-Df%  ~OS Code "A" 1c.z
FIRST DESTINATION ADDRES5 DATE SHIPPED

1 D D_ _ _ _ _ _ _ _  - - - - - - - - - - - - - - - - - - -

MC0 P4400.15G
MCDECO P4400.1

1 1 12 FF
13 TRANSPOPTATION  CHARGEABLE TO ,4 CL4”IXG.  AWB.  cl” RECEIVER’S SIGN*T”Rt  (ANU  DAIL) 15 RLCEIVER’!

a

WAREHOUSE LOCATION

Dispose of in th
best interest o he
+?msm.mt_----- _ ____

G G i!
X)CUMENT  N U M B E R

I I 4

DD  FORM I348  .-1  MC I JAN 64 EDId  MAY Bf USED
-

D O D  SINGLE  L INE ITEM RELEASE/RECEIPT DOCUMENT



INSTRLlflIONS  FOR FILLING OUT DD RX&i  1348-1, To TURWIN  UNSEKVIWLE
PLANTACCcuNTANDC@RROLLE!.D'PROPE~

BLOCK DESCRIPTION OF INFORMATION REQUIRED

l-3 Docunknt Identifier (B7J)

8-22 &rJ or Plant Account Number on Records

23-24

25-29

Each (Unit  of Issue)

Quantity - Five Digit-tier
(Example: 00005)

30-43 Leave Blank (to be inserted by Food Service
or Property Control)

74-80 Unit Price

Shipped From As shown on Figure 30, Appendix H

Ship To As shown on Figure 30, Appendix H

E Total price

X Item  nomenclature w/PA No. or Serial No.

Shipper's
Use 1-3 Plant Account Officer and Title with date

mocessed

Shipper's
Use 4-6 Food Service Operations Officer - Name and

Title with date processed

AA-CC As shown on Figure 30, Appendix H

DD-EE As shown on Figure 30, Appendix H

FF As shown on Figure 30, Appendix H

Note: AU other spaces are to remah  blank.

Figure 31
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Food Service Division Officer Candidate School

Figure 32
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~~~~R~SSORGAIN (IWDSEKVICE  OP~TIONSO~~I~'B)
OF NONCONSLWBLE EXPENDABLE PROPEFUY  (MINOR‘PROPEKIY]

.,“,-:  : 7

Figure 33
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MINORPW)PERTY  1NVENIW-Y

From:

To:

Subj  :

Ref:

manding  Officer,
(Organization)

Gxnnanding  General

Inventory of Minor

(a) MCDECO lOl.lO,ZA

(Attn: Head, Food Service Division)

Food Service Property; Dining Facility #

1. In accordance with reference (a), the following inventory is submitted
for the month of , and is certified correct.

1 2 3 4 5 6 7 8.- 9

*50%  of mininun allowance applies to Dining Facilities feeding less than
200 average rations dailv.

EXPLANATION OF COLUMNS ON REVERSE

{Prepared and Submitted my) Certified By

MCDEC lOllO/lO(LR) Figure 34
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EXPLANATION OF COLUMNS

1. Self-explanatory.

2. Allowance established by Food Service Officer.
this time. )

(Not to be used at

3. Physical inventory on hand in facility at first day of the month or
date when facility opened.

4. Items purchased at Self-Service or fraan  Food Service Property Officer.
This entry will be supported -by--a -docmen--declaring  a- monetary-value.
These documents are to be retained on file in each dining facility.

5 . Items received from other sources that are not supported by a document
for monetary value, i. e. , received from other dining facilities, recovered
from the battalion area, received free gratis, received from pig farm,  etc.

6. Total of columns 3, 4, and 5.

7 . Physical inventory on hand in facility on last day of the month or
date when. facility was closed. -.-. -- -.- -

8 . If calm  6 is less than column 7, enter difference here.

9 . If column 6 is greater than column 7, enter difference here.

MCDEC  lOllO/lO  (LR) Figure 34
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INDIVIDUAL INFORMATION SHEET
(Dining Facility Personnel)

IdAME: RANK: SW:

MOS: UNIT:

DATE JOINED: DISCHAFGE DATE:

OvERSEASmmROLDATE: MARITAL STATUS:

DAPOFFYNK: REJzNL1sIMENrREC~ED:

H@dEOFRE~RD:

SANITATION CARD: CURRENT: DUTIES:

l?INRKS:

MCI C0URSE  INKRMATION:

1.

2.

3.

4.

-.s

6.

7.

8.

9.

DATEENROLLED
CWXETED
DATEENROLLED
CD-fPLETED
17DATEENRC

COMPLETED
DATE ENROfl
CCPYlPLETED

ED

DATE ENROLLED
caMErED
DATEENRClLLm
CO4.PLETED
DATE hNROr
CmPLETED
DATE ENROn
CWXIETED
DATE ENROE
C@WEIED

MCDEC 10110/2O(LR) Figure 35
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FORMAL scHmLs
IOF 331-

E/WC:

ADVANCED:

-:

OTHER:

OTHER:

MILITARY.TRAINING

PFT:

WEIGHT CONTROL:

INSPECTION:

WEIGm: DESIRED WEIGHT:

INSPECTION:

INSPECTION:

ESSENTIAL SUBJECTS TEST:

LIBERTY/LEAVE

AQNUAL:
ANNUAL:
ANNUAL:
I3amENcr:
EMERGENCY:
l3fEmcY:
72HOURS:
72 HOURS:
72HCURS:
96 HOURS:
96 HOURS:
96 HOURS:

MCDEC 10110/2O(LR) Figure 35
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DISCIPLINARY ACTION

1.

2.

3.

4.

5.

RFASON:
AmION: ,,

-:

REASON:
ACTION: ., ,,,
l?BMRKS:

REMON:
ACTION:

RIEMARE:

REASON:
ACTI-ON:-

RfMARKS:

REASON:
ACTION:

I?HMRKS:

MED CRUISE:

MED CRUISE:

CARIB CRUISE:

CARIB CRUISE:

TAD:

TAD:

OmER:

OTHER:

MCDEC 10110/2O(LR) Figure 35
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MDS INDIVIDUAL TRAINING RECORD

MOS 3371 3372
COOK/COOK SPECIALIST

RATION FED RPT
COOK'S WORK-
SHEET
PRODUCT
SHEETS

*

, 1

PRODUCE REQUIRE-
- -

MENTSHEET
SUBSISTENCE
ISSUI.RECEIPTS
PRINCIPLES OF

FOOD
GARNISHING I I I I

MCDEC 10110/21(LR)

Figure 36
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ACeOUNTINGACeOUNTING

MAKE UP TRAINING MISSEDMAKE UP TRAINING MISSED

MCDEC 10110/21(LR)

Figure 36
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FOOD SERVICE QUALIFICATION RECORD

,-

MCDEC lOllO/ZZ(LR)

Figure 37
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--

.-_--

Figure 37
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Job Function
Bakmg Pies/
Turnovers
Bak- Cakes/
CupEEes

Baking Cookies

Instructed Tested
Date/Initials

QualihedQualihed
Date/Initials Date/Initials

Baking Quickbreads
Bakmg Yeast
Products

Cake Decorating

Duties of Chief cook

Duties Duties of Chief
Food Service Attendant

-

.-

I
General Information:
Age :
GCT
Education:
Civilian Ezqerience:
Career/Goal in Life:
Special Qualifications:

Married:
Children:
Local Local Address:

Local Phone:

MCDEC 10110/22  fT.RIfT.RI

Figure 37
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JOB mATIC

NOTE: ENTERPE%FORMANGINAPPROF'RIAEBLiDQCS

V-EGETABE
PREPARATION

ST&K  RECORD AND
INvENToRymmL
a.ms, NAWC  708

STORERm
SLJBS1STENa
I!ZXJE

0iIF;E'MESSMAN

RECmENDEDFORPR~ION:  _ _

APR - JUN

-t

CHEFOFTHEMONIH:
lamwED: mcEIvEDPRO PAY:

MERITORICUSMST
- E

MJmmR1aJs  PRc&nom:
I.JTERS OFAPPRJXIATION:
OTHER:

,--.-  . ..--. ...-.-. ..-.-..-.-.-  -.-...-.-.--

NAME RANK
Figure 38

SSAN
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COlJNSELII$G  RECOW

JQB ASSICIWENT ..-

Record dates and remarks that the &rine  is counseled on his performance
of duty, good or otherwise. Teil him specifically where you think he has
any deficiencies; let him speak. Try to motivate him to set new goals
to overcome his deficiencies. Always try to follow what you think his
discrepancies are with at least one or more of his good points. Try
wherever possible to build upon his strong pints  and not dwell on weak
points to an extreme. The key to effective counseling is the ability
to LISTEN. Schedule counseling sessions at least every 90 days.-, - -

Date/remarks

Date/remarks

Date/remarks

Date/remarks

Date/remarks

Date/rmrks

MCDEC 10110/24~LR)

Fiw:e  39
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COMPETITIVE Scx)RE  SHEET

Dining Facility Number Unit Date

Inspector

1. Administration

a.

b.

C.

d.

e.

f.

g-

h.

i.

5

k.

1.

m.

n.

Financial Status (accurate 4 up-to-date)

Ration Memorandun Timely Submitted and Accurate
m P10110.14H)

Cook's Worksheet Complete and Correct

Daily Man-Day Fed Report (accurate E current)

Subsistence Issue Receipt Correct

Paid Supernumerary Registers (MC0  P10110.14I-I)

Recipe Service, Produce and Product Sheets
Utilized and Correct

Subsistence NAVMC Form 708 C&s Complete/
Inventory Recorded $ NSN entered.

Required Orders and Publications on Hand and
Current

Personnel Properly Assigned and Effectively
Utilized

Corrective Action Taken on Prior
Discrepancies

End of !&nth Subsistence Inventory within
Authorized Allowance Fi Correct

Cost to Feed within Authorized BDFA

Administration Total

vALuE  SCORE--

5- -

5- -

10- -

5- -

5- -

5--

I.&...
-  -

10--- -

5- -

5--

10-.v- -

10- -

15- -

100- -

2. Dining Facility Supervision

a. Food Preparation and Garnishing (MC0  P10110.16B) 10- -

b. Serving and Accep&nce  of Meals 10- -

c. Appearance of Food Handling Personnel 5- -

Q-me  40
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VALUE SORE- -

d.

e.

f.

g*

h.

i.

5

k.

1.

m.

n.

0.

P*

q-

r.

Maintenance of Equipnent  and Opesattig
Instructions, Cleaning Requirements Posted
(Ma P10110.14H)

Subsistence Items Dated and Rotated

Sanitation Practices/Cleanliness of Dining
and Food Preparation Area

Portion Control to Eliminate Food Waste

Refrigeration Spaces/Taperature  Charts
Posted and Correct

Garbage Storage Area Control

Salad Preparation and Garnishing (MC0  P10110.16B)

Overall Cleanliness and Operation of Dining
Facility on Early/Late Visits

Food Service Attendant Performance '

Cooks Performance

Scales, Weights and Measures Utilized
(MC0  P10110.16B)

Bag Lunch Preparation

Leftovers Covered, &ted  and Utilized Properly
(Manual of Naval Preventive Medicine)

Controls in Effect for the Issuing and Return
of Mess Whites

Dining Facility Supervision Total

3. Command Interest

a. Unit DFning  Facility Officer Complying with
MC0 P10110.14H 6 MCDECO lOllO.ZA

5- -

5- -

10- -

10

5- -

5- -

5- -

15- -

5- -

5- -

5- -

5- -

5- -

5- -

115- -

5- -

lQure  40
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VXUB  SCORE- -

b.

C .

a .

e .

f.

h.

i.

j.

k.

1.

In.

Il.

0.

P*

Training Conducted and

Breakage of Dinnerware
Controlled and Reduced

Food Service Attendant

Recorded Properly

and Loss of Silverware
to Acceptable Level

Log Maintained

Sanitation Checklist Maintained

Unit Dining Facility Officers Inspections
Effective (MOL) PlOllO.l4H,  MC0 10110.34A)
MCDECO 10110.2A

OOD's Making  Appropriate Entries on Cook's
Worksheet (MC0 P10110.14H E MCDECO lOllO.ZA)

Dining facility Minor Property Report properly
submitted 6 timely

Outside and Dumpster Area Police

Subsistence requisitions properly submitted E
timely

Meal Signature Procedures

Administrative Forms and Reports Submitted
in a Timely b&ner

Minimum Allowance Maintained for Minor
Property (China and Silverware)

Percentage of attendance at food service work-
shop

Nomination for &ef of the Quarter submitted
in accordance with MCDECO 10110.2A

Command interest Total

5and Total = (Total Numerical Value of Lines l-n,
Z-r and 3-p)

1 0

5

5

5

$
- -

5- -

5 A

5

5- -
s --

5

10

10- -

1.0- -

9 5- -

-310

--

- -

\Jote: For items listed in paragraph 1, 2 and 3 above, a numerical value
#ill  be adjudged  raging  from 0 to the total shown in the "value" COhml
and this numerical  judgement  value will be listed in the "score" column.
All entries will be ink or typewritten.

Figure 40
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GUIDE TO ENSPECI'ION  OF DINING FACILITIES

Date-.,

Organization

Commanding Officer

Unit Dining Facility Officer

Dining Facility Management Chief

Pe+sonnel  Strength supported

Average Number Personnel Subsisted IMly

Dining Facility Personnel Status:
Authorized Ass&ned

Food Service Technician (MX 3381)

Cooks CfiloS  3371)

Bakers (MX 3311)

Mess Attendants:

Military

Civilian --

TOTAL

Evaluated by

Figure 41

H-107



1. Jtiagement  (See MC0 PlOllO.l4H,  chapter 3)

Does the command  have a current standing operating procedure
(SOPT'covering  the operation of the food service program as required by
the Marine Corps Manual?

b. Are frequent inspections conducted by the unit dining facility
officer to ensure proper food preparation, correct use of facilities and
equipment; adherence to safety and sanitation regulations, and compliance
with applicable regulations relative to overall operation of the
facility?

Are the appointment and control procedures
fundz*in

for dining facility
accordance with MC0 ~lOllO.l4H?

d. Does the conunand  have a long-range equipment procurement and
replacement program in effect as required by MC0 PlOllO.l4H?  Are plant
property records, DD Form 1342 and/or electronic accounting machine (EXV)
records utilized in this program?

. Does the average cost to feed a man per day exceed the basic
dail; food allowance?

(1) Cost per man per day.

(2) Basic daily food allowance.

f. Are the following administrative forms  being properly completed
and utilized in accordance with the instructions contained in MC0 PlOllO.l&I?

Subsistence Issue Receipt, NAVMC Form 10568.

Stock Record and Inventory Control Card, NAVMC Form 708.

Cook's Work Sheet, NAVMC  Form 36.

Cook's Produce Requirement Sheet, NAVMC Form 10615.

Product Sheet, NAVMC Fonn 10616,

Financial Status of the Mess, NAVMC Form 584.

(7)----Monthly-  Inventory-Records and Reports.

(8) Meal Card, DD Form 714.

(9) Meal Signature Record, NAVMC Form 10789.

Figure 41



(10) Ration Fed Report, NAVMC  Form 565.1,

(11). Ration, kmorandum,  NAVK  Form  565.

(12) Paid Supernumerary Ration Regi+r,  NAVMC  Form 10298.

facility posted so allg* Are prices of meals sold froan  the dining
personnel are -aware of the prices?

2. Subsistence procedures (See MC0  P10110.14II chapter- 2)

a. Are all purchases and requisitions properly screened by
experienced supervisory personnel prior to forwarding to the source of
-suPPlY? Note number of documents processed and errors made
during the reporting period.

5.  Are subsistence supplies on hand in excess of actual require-
ments?

c. Are MOS 3061 personnel knowledgeable in subsistence procedures
and subsistence accounting as set forth in applicable directives?
(If not, cite deficiencies.)

d. Are all applicable directives available for reference and
training of subsistence personnel?

e. Is the monetary value of the basic daily food allowance properl.y
computed? (If not, cite deficiencies.)

f. Are receipts of subsistence supplies verified by actual count/
weight when received?

. Are receipts of subsistence supplies promptly and properly
PostEd  to applicable NAM 708 cards?

h. Are .issues of subsistence supplies promptly and properly posted
to applicable NAVMC  708 cards?

i . Are price changes properly posted when received?

j. . Are price adjustments applied to stocks on hand effective with
the effective date of the price change?

k. Are inventory adjusbnents to account for inventory overages/
shcrtages  properly prepared?

Figure 41
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1. When subsistence supplies are lost, damaged or destroyed, is
appropriate action taken as set forth in EacO  P4400.19A?

m.  Are adequate safeguards provided to ensure positive control of
subsistence supplies?

3.

for

Training (See MC0  PlOllO  .14H)

a. Does the toad  have an established on the job training program
OF 33 and 3061 personnel?

b. What percent of OF 33 personnel assigned to the corrmand  are* , 3
actively enrolled in off-duty education programs and/or correspondence
course5 related to food and/or food service? %

Does the command have a food sanitation training program in
eff;; as required by SECNAVINST 4061.1B?

d. I)oes  the command maintain an adequate supply of official
publications and other food preparation aids for-use by food service
personnel?

4. Food Serving Techniques

a. Is the menu displayed at the beginning of the serving line and
in full view?

b. Are serving lines properly routed so as to avoid delays and
congestion?

C. Is the serving area clean?

d. Is the serving of food properly timed?

e. Are foods attractively displayed?

f. Are serving temperatures maintained at.proper  levels? (Cold
served cold; hot served hot.)

g- Is portion control used?

~~-,-Are--slung----line  personnel courteous?

i. Are foti  service personnel neat and clean?

Is the “no  smoking”
serv?l;lg  areas?

rule complied with in food preparation and

Figure 41
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k. Is the noise level throughout the dining facility kept to a
low level?

1. Is there an adequate supply of food service gear  available to
prevent delays in the serving line?

5. Sanitation @ Safety Procedufes  (See NAWED  P-5010)

a. Scullery

(1) Is the dishwashing machine cleaned after each meal?

(2) Are all dishes and other eating and drinking utensils
preflushed?

washing
(3) Is the proper amount of dishwashing  compound used in dish-
machines?

(4) Is the first wash temperature between 140oF and 160°F?

(5) Is rinse temperature maintained over 180°F?

(6) Is the final clean water rinse operating properly?

(7) Are eating and drinking utensils permitted to remain in a
drying position to air dry in racks?

(8) Is handling after rinsing and drying reduced to a mininunn?

(9) Is general appearance of the scullery clean and well
maintained?

(10) Do personnel working in the scullery understand and follow
proper dishwashing instructions?

b. Care and Maintenance of E@pment  (Galley, Scullery, and Dining
Area)

(1) Are operational instructions posted for all equipment?

(2) Is equipment properly utilized?

(3) Are proper cleaning procedures followed?

(4) Are safety devices in operation condition?

(5) Are safety instructions posted conspicuously?

Figure 41
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(6) Do  personnel have a thorough howledge  of the ooeration of
the equipment?

(7) Are utensils properly cared for and stored?

(8) Are utensils properly utilized?

(9) Do personnel show sufficient caution when handling dangerous
instruments or operating dangerous equipment?

6. Conservation Practices (See MC0  PlOllO.  14Hj

a. Are there indications that leftovers were utilized?

b. Is every effort being made to reduce tray waste?

c. Is every effort being made to eliminate or reduce waste from
the galley and Central Pastry Shop?

d. Are perishable items handled in such a manner as to eliminate
spoilage and waste?

e. Are the procedures for estimating the number of personnel to be
fed a.dequate? -

f. Are local records kept of the acceptability of individual items
on the menu? -

7. Facilities (See MCO  Pl0110.14H)

* Are all areas of the dining facility and outside grounds
prop&ly policed?

b. Do conditions exist which may be conducive of vermin or rodent
infestation?

c . Are facilities in a good state of repair?

d. Is the decor of serving and dining areas commensurate with those
found in first-class commercial cafeteria dining establishments?

Figure 41
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C@4MANDERS  CHECKLESTFORFOOD  SERVICE

1. Food Service and Subsistence bnaganent  Procedures

Are required reports submitted in a timely manner?
(Re& to MC0 PlOllO.l4H,  page v.)

b. Are funding estimates for the field allotment, if applicable,
for subsistence in kind funds, Project 31, Military Personnel, Marine
Corps (MPMC1  suhmitted  and revised as required by MC0 P10110.14H
chapter 21

c. Is the source of subsistence supply responsive to the needs of
the command? (Refer to MC0 PlOllO.l4H,  chapter 2.)

d. Are subsistence supply inventories within the levels authorized
in MC0 PlOllO,14F,  chapter Z?

e. Is the personnel staffing of the menu planning board consistent
with the requirements outlinti  in MC0 PlQ110.14H  chapter 3?

. f. Does the Menu Planning Board take into account the funding
limitations imposed by the basic daily food allowance?

g- Do senior officers and enlisted personnel, not directly
associated with the food program, regularly attend Menu Planning Roard
meetings to assist in planning menus of higher acceptance to patrons of
the dining facility?

h. Does the activity commander authorize the sale of meals from the
dining facility to officers and.oivXians,  to include dependents and.
guests of enlisted personnel, when such sales reflect realistic
advantages to the Marine Corps, in the form of good will?
(Refer to MC0 P10110.14H chapter 3.)

2. Unit Dining Facility Procedures

a. Is a continuing effort being made to improve the decorative
appearance of dining areas to a state consistent with that found in
first-class commercial cafeteria dining establishments?
(Refer to MC0 P10110.14H  chapter 3.)

b. Are food service personnel preparing menu items in accordance
with standard recipes? (Refer to MC0 P10110.16B.)

C . Is- the culinary appearance of menu items enhanced by appropriate
use of decorative innovations; i.e., garnish? '

Figure 41
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d. Are coments,made  by the officer of the day, on the Cook's Work
Sheet, NAVK  36, reviewed on a regularly scheduled basis?

e. Are signature-head count procedures conducted in accordance with
the following requirements of MC0 PlOllO.l4H,  chapter 3:

(1) Identification?

(2) Control of meal cards?

(3) Certification of count?

(4) Verification and retention of records?

f. Is the control of dining facility funds in accordance with the
following procedures outlined in MC0 P10110.14~,  chapter 3, part E:?

(1) Appointments?

(2) Turn-in procedures?

(3) Verification of records?

(4) Safekeeping?

(5) Investigations (as a result of loss of funds)?

3. Food Service Training (See MC0 P1500.32)

a. Are formal procedures established for progressive on the job.
training and managed on the job training?
Do they include the cross-training of all unit food service personnel in
the following procedures and responsibilities:

(1) Cooking (meats, vegetables, sauces, etc.)?

(2) Saking  (rolls and pastries)?

(3) Supervision [chief cook or chief food service attendant)?
.̂_̂ "  . . .

(4) Administrative procedures [storeroom, requisitionings,
financial management, etc.)?

b. Has  the food management team visited the command  within the
past 12 months? (Refer to MC0 PlOllO.l4H,  chapter 5.)

Figure 41
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. Have efforts been made to implement appropriate recormnendations
made’by  previous visits of the food management team?

d. Is enrollment in Wrine  Corps Institute (MCI) courses of
instruction for food service subjects consistent with the needs of the
command?

Are Occupational Field 33 personnel acquainted with the
fol&ing  types of formal OF 33 courses available? (Refer to
MC0  P1500...12E...~

(1) USMC (basic, advanced, and management) ?

(2) U. S. Army (supervisory, veterinarian, and technological)?-

(3) Civili.ans  (culinary arts, b0S  3371 and 3372, and teachers
training 3302) ?

4. General
.

. Are manning levels for OF 33 personnel consistent with the
guidkce  contained in MC0  PSfZO.SB,  Personnel Requirements Criteria
Manual ?

b. Does the command have a current directive covering the operation
of the food service program as required by the Marine Corps Manual,
paragraph 4061?

c . Are dining facilities being operated -at  -or-near rated capacity?
If not, has the activity connnander  certified that

consolidation with other dining facilities is not practicable?

d. Does the command’s military food service program utilize
civilian resources to the maximum extent feasible?
Marine Corps orders in the 5312 series contain guidance in this regard.

e. Are reports of deficiencies found in materiel (DD Form 1686)
submitted on faulty food service equipment, as required by
MC0  PlOllO.  29D?

f: Is the unit dining facility officer and dining facility manager
familiar with all references pertaining to food service as listed in
reference (b), enclosure (1)) part IX?

Figure 41
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Installation:

DINING FACILITY EVALUATION RECORD

Organization: Dining Facility
Number:

(CATEGORY  iGE&Il-50  pours)

CATEGORY A: MANAGEME~ CATEGORY R: FOOD PREPARATION

(Functional Ratinq I-TO)
I

IPoints (Functional Ratinq l-10) JPoints
I

(1)  Conformance w/MC0  P10110.14 (1) Followinq Recipes
(2) Subsistence Control Forms (2) Timely Preparation

-(3)  Subsistence Reauisitionina (3) Proqressive  Cookinq
(4) Financial Status (4) Proper Cookinq Time
(5) Co0kl.s  Worksheet (5) Salad Preparation

C A T E G O R Y  RhTING CATEGORY RATING

CATEGORY C: SANITATION CATEGORY D: SERVING TECHNIQUES

(1) Dishwashinq Area .
(2) Refriqerator/Storer00m
(3) Food Preparation Areas
(4) Dining Areas
5 ) Refuse/Disposal Areas

(1) Arranqement Servinq  Line -.---
(2) Food Attractively Displayed
(3) Servinq Temperatures.I
(4) Uniformity of Servinqs
(5) Courtesy of Server

CATEGORY RATING
.

I CATEGORY RATING

CATEGORY'E: FOOD ACCEPTABILITY CATEGORY F: EFFECTIVENESS OF FOOD
SERVICE TRAINING PROGRAM

-(Functional Ratinq  l-10) Points. (Functional Ratina l-10) Points~

(1)  Todayis  and Past Menus U) Desreeof OJT Prouram
(2) Palatability (2) Records of Trainina Prosram
(3) Adequacy  of Portion (3) Prebrief  of Cook's Watch
(4) Plate Waste (4) Debrief of Cook's  Watch
(5) Comments by Patrons (5) MCI Participation

CATEGORY RATING I CATEGORY RATING

CATZGORY-  G: CONSERVATION MEASURES CATEGORY H: EQUIPMENT

CATEGORY RATING CATEGORY RATING

Figure 41
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CATEGORY I: RECEIVING AND STORAGE CATEGORY J: MANNING AND  SUPERVISION
'PROCEDURES

(Functional Rat,jnq.1-5) .Point:s (Functional Ratinq 1-5) Point:- - -

,(1)  Correct  Quantities Received
u Stuck Rotation
(3) Condition of Items

14) Storaqe  Practices
(5) Authorized Receiving

Personnel

(1) Full Utilization of ManpobEr-

(3) K~sponse  to Supervision
. (4) Attitude of Personnel
(5) Ingenuity and initiative  of

Personnel

CATEGORY RATJNG I CATEGORY RATING I.--

CATEGORY K: PERSON?L  HYGIENE CATEGORY L: FACILITY XMPROVE,~~?T
PROGRAM

(Functional Ratinq l-5) Points (Functional Ratinq 1-5) Points,

(1) Sanitation Traininq Card (1)  aterior  Appearance
(2) Cook's and Server's Uniform (2) Interior Appearance
(3) Pe:-sonal  Work Habits (3) Dininq  Area Dc<cor
(4) Cleanliness alld Appearance' (4)  Upkeep  and Repair

of Personnel
(5) Preemplovment  Medical Checkup (5) Utilization

CATEGORY RATING CATEGORY RATING

EVALUATION INSTRUCTIONS
.

A . Scale to be wed  in rating by function'within category.

: : SCALE SCALE

AREA  I AREA -XI
CATEGORY A-F CATEGORY G-L .R?iTING

a.Points 5 Superior (maximum achievement)
9 to a 4 Excellent (improvement possible)
I to 6 3 Very Good (improvement desired)

I 5 to 4 2 .Averaqe  (meets acceptable standards)
3 or_less 1 I Below Standards (major>marovement  required)

B. Applicable directives/guidelines.

AREA I CATEGORY AREA II, CATEGORY

A . MCO Pioilo.14 G. MC0  P10110.14  u
B . MC0  P10110.16 H. NAVMED  P-5010-1; NAVSUP  P421
C. NAVMED  P - 5 0 1 0 - L  u I . NAVMC  1 1 0 1
D . MC0  P10110.16  u J. u

MC0  P10110.1.7  y K. NAVMED  P5010
MC0  P10110.14:  MC0  1580.6 L. MC0 P11000.7

u Professional judgment of the evaluator.

Figure 41
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C . Evaluation totals: Enter point values by area and category below.

ARE.4 I MXIMUX

kREA II MAXIPlUM J~SIGXED
G. CONSERVATIOX  MEASUi?E'S 25
. EQVIPMEJTH 25
I. RECEIVING &SD ST0RF.M PROCEDURES 25
J. MANPjING AhBm>UPERVISION 25
PFRSONAL H Y G I E N EK . 25
L. FACILITY IMPROVEMENT PROG~3.M 25

TOTAL 150 TOTAJ,

GR!NL)  TOTAL 450 GRAM3 TOTPJ,

Figure 41
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LI.STING  OF BLANK FOFMS  REQUIRED IN OPERATION OF DINING FACILITIES

NSN

0000-00-000-08070000-00-000-0807

0000-00-000-80030000-00-000-8003

*oooo-00-003-3301*oooo-00-003-3301

0000-00-006-35500000-00-006-3550

0000-00-006-35600000-00-006-3560

0000-00-006-35700000-00-006-3570

0000-00-004-35800000-00-004-3580

0000-00-006-35900000-00-006-3590

0000-00-006-36000000-00-006-3600

0000-00-006-34100000-00-006-3410

0000-00-006-34200000-00-006-3420

0000-00-006-34300000-00-006-3430

-ITJ%'DESCRIPTION

NAVMC Form 36 NAVMC Form 36 (10110) Rev. (2-73) Cook's
Worksheet

NAVMC Form  584-SD (Rev. 5-66) Financial
Status of Mess (4061)

NAVMC -Form  -10298eSD.  -.(Rev+.J:69)-Paid
Supernmerary  Ration Register

NAVMC Form 10817-l (8-69) Subsistence
Perishables, Page 1 Produce, Requisition,
Issue, Inventory E, Certificate of Issue

NAVMC Fom 10817-2 (8-69) Subsistence
Perishables, Page 2, Produce, Requisition,
Issue-, Inventory E Certificate of Issue

NAVMC Form 10817-3 (8-69) Subsistehce
Perishables, Page 3, Produce, Requisition,
Issue, Inventory 8 Certificate of Issue

NAVMC Form X0818-1 (8-69) Subsistence
Perishables, Page 1, Butter 4 Eggs,
Requisition, Issue, Inventory 8 Certifi-
cate of Issue

NAVMC Form  10819-l (8-69) Subsistence
Perishables, Page 1, Dairy, Requisition,
Issue, Inventory 8 Certificate of Issue

NAVMC Fmn 10819-2 (8-69) Subsistence
PeTishables,  Page 2, Bread, Requisition,
Issue, Imentory  4 Certificate of Issue

NAVMC Form 10815-l (8-69) Subsistence
Nonperishables, Pago 1 Requisition,
Issue, Iventory f7 Certificate of Issue

NAVMC Form  10815-2 (8-69) Subsistence
Nonperishables, Page 2, Requisition,
Issue, Inventory 8 Certificate of Issue

NAVMC Form 10815-3 (8-69) Subsistence
Nonperishables, Page 3, Requisition, Issue,
Inventory G Certificate of Issue

SH

PD

PD

PD

PD

PD

PD

PD

PD

PD

Figure 42
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0000-00-006-3440

ITEMDESCRIPTION

NJSiMC  Form 108X-4  (S-69) Subsistence
Nonperishables, Page 4, Requisition, Issue,
Inventory 6 Certificate of Issue

U/I

0000-00-006-3451

0000-00-006-3470

0000-00-006-3480

0000-00-006-3490

0000-00-006-3500

0000-00-006-3520

0000-00-006-3530

0000-00-006-3540

0000-00-006-0302

0000-00-006-1411

0000-00-006-1422

0000-00-000-9505

0000-00-000-7504

NAVMC Form  10815-5 (8-69) Subsistence Non-
perishables, Page 5, Requisition, Issue,
Inventory 4 Certificate of Issue

NAVMC Form 108X-7  (8-69) Subsistence Non-
perishables, Page 7, Requisition, Issue,
Inventory 4 Certificate of Issue

NKVMC Form 10815-8 (8-69) Subsistence
Nonperishables, Page 8, Requisition, Issue
Inventory 6 Certificate of Issue

NAVMC Form  10815-g  (8-69) Subsistence
Nonperishables, Page 9, Requisition,
Issue, Inventory 6 Certificate of Issue

NXVMC Form 10815-10 (g-69)  Subsistence
Nanperishables, Page 10, Requisition,
Issue, Inventory E Certificate of Issue

NAVMC Form 10816-l (8-69) Subsistence
Perishables, Page 1, Meats, Requisition,
Issue, Inventory  E Certificate of Issue

NAVMC Form 10816-2 (8-69) Subsistence
Perishables, Page 2, Meats, Requisition,
Issue, Inventory 4 Certificate of Issue

NAVMC Fan 10816-3 (g-69) Subsistence
Perishables, Page 3, Meats, Rquisition,
Issue, Inventory G Certificate of Issue

NAVMC Form 10568 (Rev. 9-71) Subsistence
Issue Receipt (Messhall 10110)

NAVMC  Form 10615SD  (4-65) Cooks Produce
Requirement Sheet

NAVMC Form 10616-SD (Rev. 2-73) Product
Sheet

NAVW  Form 708 (Rev. l-68) Stock Record
and Inventory Control Card

NAVMC Form  565 (Rev. 9-72) Ration Memoran-
dun (10110)

PD

PD'

PD

PD

PD

PD

PD

PD

PD

SH

s n

LSH

EA

s n

Figure 42
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NSN

0000-00-000-7511

0102-00-011-1801

0102-00-013-2200

0104-00-703-9601

*OlOZ-00-007-2500

0000-00-006-3151

ITBi  DESCRIPTION U/I

NAWC  Ibnn 565-l (Rev-  12-73) Man-Day Fed Re-
port (10110)

DD Form 1149 Pquisition  and Invoice/Shipping
Document

DD Form 1348-l Single Line Item Transaction Form

NAVCDMPT Form 2114 (Rev. l-70) Cash Receipt
Certificate

DD 714 Meal Card

NAVMC Form 10789 (Rev. Z-73) Meal Signature
Record (10110)

NAVSUP~Fom  340 (Rev. 7-71) Special - Meal
Request/Receipt (4061)

MCDEC Form 5305/l  (9-73) Suggestions for Dining
Facilities

MCDEC Form 11152/l  (9-73) Minor Property
Inventory

MCDEC l&m 11380/l  Refrigerator Temperature Chart

MCDEC Form 10110/4  (LR) Assignment of Duties as
Meal Signature Record Supervisor

SH

PG

-HD

?B

PG

SH

FA

EA

JiA

EA

MCDEC Form 10110/2
ware Loss Chart

(IX)  Daily Silverware/Dinner-
EA

MCDEC Porn 10110/6 (LR) Checklist for Issue and
Control Procedures for Meal Cards EA

MCDEC Form 10110/2 (9-73) Food Cost Analysis EA

MCDEC Form 10110/3 (LR)  Field Feeding Checklist EA

MCDEC Form 10110/7 (LR)  Officer of the ‘say Check-
list For Dining Facility EA

MCDEC Form 10110/14  (LR)  bit Dining Facility
Officer's Evaluation Worksheet EA

MCDEC Form lOllO/ll  (LR) Checklist for Securing
Dining Facilities EA

* Denotes special mdling required in accordance with Making Corps
regulations.

Q-ure  42
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MCDEC Form  10110/12  (LR) Monthly Personnel Roster EA

MCDEC Form  10110/8  (LR) Format  for Recreational Meals Request EA

MCDEC Form  10110/12  (LR) Box Lunch/Night Meals Special Consump-
tion Instructions F.A

MCDEC Form 10110/14  (LR) Format  for Request for Box Lunches/
Night Meals (Carryout) Eh

MCDEC Form  lOllO/ll  (LR) Acknowledgment for Receipt of Meals EA

MCDEC Form  10110/15  (LR) Sample Appointing Crder for Authorized
Dining Facility Custodian/Dining Facility Cashier with Instructions EA

MCDEC Form  lOl10/16  (LR) Duties of Dining Facility Cahsier/
Alternate Cashier .- EA

MCDEC Form 10110/17  (LR) Autlmrized Dining Facility Funds
Custodian (Primary/Alternate);  appoinment  of FLA

MCDEC Form 10110/18  (LR) Duties of Unit Authorized Dining
Facility Fmds  Custodian/Alternate EA

MCDEC Form lOllO/ll  (LR) Format for Assignment of Supply
Representative, designation of EP

MCDEC Form 10110/19  (LR) Format and Instructions for Daily Issue
Receipt for Cleaning Supplies and Noncontrolled Minor Property EP

MCDEC Form lOllO/lO  (LR) Format for Inventory of Minor Food Ser-
vice Property (Controlled) EP

MCDEC Form lOllO/ZO  (LR) Formt  of Individual information  Sheet Ep

MCDEC Form 10110/21  (LR) Format  of mS Individual Training Record Ep

MCDEC Form 10110/22  (LR) Format of Food Service Qualification
Record E.l

MCDEC Form 10110/23  (LR) Format of Job Rotation Record

MCDEC Form 10110/24  (LR) Format for Counseling Record

MCDEC Form 10110/5  (LR) Format  for Dining Facility Manager,
Special Orders for

MCDEC Form  10110/13  (LR) Work Schedule - Dining Facility

Figure 42
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MIA~  SIBMATURE R E C O R D  (10110)
NAVYC 1078P IRE”.  z-731 SN:0000-001~3’S,  U/I;SH

Percentage Comrersion
Chart *or Breakfast

Replar
iPREVIOUS  EDITiON  WILL  BE  USED.) DATEi

q DINNER q WJNCH q NIGHT  MEAL
CATEGWY  C+ WRSONNEL  (Chck  a p p l i c a b l e  block)

ROTC  (Sprrify  Scrvin) OTMLR  (Sprw-Y)

MARWRPS--IEGUL*R ARM--IIEI;Ul.AR co*51 cum

MaRc0RF5--IEsERVE ARM”-PESERW NATIONAL  GUARD F O R E I G N  fs~Ci/Yl
- ISprcijj  SWl.im)

NAW-REGULAR AIR  FORCE-REGULAR c~cms (Sprrijj  Smirr) ClwCER  PAYROLL CHEC~AGE
NAVY-RESLRYE AIR FORCE-RESERVE I spmj$)

MEAL  CARD COMMAND SIGNATURE b GdADE
MEAL CARD COMMAND

SIGNATURE 8 GRADE NUMBER OR UNI T NUMBER OR UN I T

'. x .20 = .20 31. x =.20 6.20. I -I..-.

2. x .20 = .40 ! 32 x .20 = 6.40 I

3. x .20 = .60 33. x.2o=  6.60 i
‘. x =.20 .80 34. x_,zo 6.80=
5. .20 1.00 '! 35.x = z .

I
6- x =.20 1.20 l ! 3 6 .l ! 3 6 . xx   ==.20.20  7.20 7.20I
7. x .20.20   = 1.401.40 j ,j 37. = 404011

B .B . xx .20.20  = = 1.601.60 1;1; 3 8 . 3 8 . = 6 06 0I
9. x =.20.20 1.80 I 39. = 8 08 0

'0. x .20.20   = 2.002.00 40. x .20.20   = 8.00-
" x .20.20   = 220

! i II.I x .20.20   = 8.208.20
12. f . i j ,dz- x ,20 =8.4o ,i
13. 6fl6fl 4 3 .= x x =.20.20  60 60
14.

YY   713713 == RnRn ii   ".".   xx   2n2n   ==   8  8O
15. = 00 1145 x = 9.00 I

I
IO.

x .20.20   = 3.203.20 ;i lb. x,_2_0= 9.20- j I
17 x =.20.20 3.403.40 / :i 47. = 4a4a I /

1
IS. x . 2 0 =x . 2 0 = 3.603.60 il 48.iiI

19.
x =

.20.20 3.803.80 I
I

1 1 ~ ~ .1 1 ~ ~ .
xx

20.
x

.20.20   = 4.004.00 I 50

1 51.

1 ml:=:;:  .20.20  =   =  9.80

=

*

- - I
21. = 20 x .20.20   = 10.2010.20 I1
22. R =.20.20 4.404.40 ) 52. = 4 04 0 I
23. I'53.= = 1. . 6 06 0

I='- x ==.20.20 4.804.80 jj 54 .5 4 . , I, I
xx
.2080.2080== II

2 5 .2 5 . .20.20 5 . 0 05 . 0 0 :: 5 5 5 5x =x = == 0 00 0 11 I I
24 .2 4 .

xx   .20.20   = 5.70 /, 54.

jj  5 7 .5 7 .

xx   -20-20  =   =  11.71)11.71) II

2 7 . xx   -213-213   == 4 04 0 xx .20.20  11.40 11.40==
58 .5 8 .

‘ I r‘ I r   7n7n   ll&ll&==
2 9 .2 9 .

.20 = L40
59. = RnRn



TYPE OF MEAL CATEGORY OF PERSONNEL

- - .-

SlGNkTURE  B GRADE MEAL CARD COMMAND MEAL CARD COMMAND
NUMBER O R  U N I T

S IGNATURE L GRADE NUMBER O R  U N I T
I

71.

71. -20-20
xx ==

14.8014.80 .__, ! /j 101. x .2Q = 20.8020.80

75 .20
,

x = 15,oo & 1! 10.5.  .20.201: = 21.0021.00
7b.  .20.20x = 15.2015.20 / I 1: 106

77 x .20 = 15.40 I I ,! 107.
1

I:Azosm--J
'j 108. I
I x .20 I= 21.60

79 = 8 0
80 .20.20x = 16.0016.00 I

x.20 B., = 16.2016.20
82. x -20-20 16.4016.40

ii112.  720720_ I= x = 22.4022.40
I

83. = 6 06 0 I.
84. 8 08 0 I

= I -2. = . --L-
83 00 I= !
".

x .20 17.2017.20
!

= II /
87. x .zn = 1 7 . 4 1 31 7 . 4 1 3 ,/ 1 II. x .20 = 25.40 /

88 .20.20x 1: 118.= 17.6017.60 x .20.20 = 23.6023.60 i

89
I

x2 = 17*8O17*8O 11 x::,,9. ..zO = 23.8023.80 _ j-
90

x  .20.20  =  = 18.0018.00 IIII ~12'.~12'.  x  x .20.20   = = 24.0024.00
I

II
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Regular Lunch/Dinner/
MEAL SlQNATURl  RICORD (101101
N*"HCN*"HC   ,a,~P(RZV.z-Ts)SH:0000-006-3151,a,~P(RZV.z-Ts)SH:0000-006-3151   ",I:SH",I:SH

NightMeals
DATE:

0 DINNER 0 WJNCH 0 NIGHI MEAL

19. I 1,  x .40.40   = 19.6019.60

20 .2 0 . 0 00 0== !i!i  5050   .40.40   = = 20.0020.001,1,  xx 11
2 1 .2 1 . == 41) !!  5' .5 ' . 7nvLio7nvLio II
2 2 .2 2 . == xnxn

11 5 2 . 5 2 . == RflRfl,,
2 3 .2 3 . == 2 0 i / 5 3 -i / 5 3 -   4(-)  2,2,   2020xx   == II

“ ‘ x . 4 0 = 9+&O j’ X . 4 0 6 0  54. /

2 5 . x -40 == 10.0010.00 j 55. .40.40   = = 22.0022.00_-x_-x II
II II2 6 .2 6 .

==
4 04 0 !! ~~ 5 6 . 5 6 .

y -40  = 77

27. == 8 0 57. 57. .40 22.80xx  = =

2n .2 n .   .4O.4Oxx == 11.2011.20 58 .5 8 .   20==

2 9 .2 9 .x.40x.40 =  = 11.6~1
5 9 .5 9 .

YY  = =.4fl 23.60 .-.-

' O -' O -   .40xx == 12.00 I I 6 0 .I I 6 0 .   -40 = = 24.00, x, x LL

Figure.43
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71.  .$Ix = 29.2% I :/ 103.L x .40 = 41.2 a /
7L. .40x = 29.60 I ii 101 /

-_ I/ 105.
x .49 = 42.00

! I

Id. m 1'106
,

= I x .4G = 42 2. 40 !I

Lx .40 = JO,&_0
,a.2 -40 = 31.q

82. Ix .40 = 32.80 / 1,t. = 44.80 I
n IR3. -40x = 33.20_ j/113

x
= 45.20 . . . . .

?~,-4Q-=b
ii::,.

.A0

x .4O = 45.60 +
a5 x .40 = 34.00 -L
&. .40x = 34.40
87--x .40 = 34.80 .40 =d6.80 I

au, x .40 = 35.20

a9 x .4G = 35.60 x .40=  47.60-.
7c. .40x = 36.00

I hereby  certify that the above  mdividuals  have been  furnished meals a5  listed abuvri-pyqxiar&d-furrd-d I~lng--iXllitpd  gov~rnmtmt

eXpe”Se.

tdAMe  4NP  GRAPE  OF CASHItS  ( rypd  or pri,lrrd) SIGN*r”RE OF CASHIER

x-- - =

Pi*C'.-43
Hk26



a BRUNCH

x .45.45   = 7.207.20

‘@. x  .45.45   = 8.10 ---i x .45.45   = 21.6021.60
I

- -

19.  .45.45  8.55 8.55
x = d----

, 49.
=

0 50 5
I

2G.  x  .45.45   = 9.00
I I I

21. I.45 = 9J.43 I
,

22. 1

1

x .45.45   = 9.90 5 2 . x .45.45  23.40 23.40= 1

13. .45.45   =,10.35=,10.35 53.x x .45.45  23.85 23.85=

24. 10.8010.80_ 45 =.

25. !Y -45  = 11.25

26.
x -45  = 1 7 . 7 0

j %.-
x _ _  25.20

27. i
4-j

x -45-45   = 12.1512.15 jl57 x 451zL65 /

2 8 . = 12.6012.60 “-I x .45.45  26.10 26.10=

29. .45.45  13.05 13.05
x =

I 59.
z  5555- -

E'igure 43
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x-,->-  -=

Fit&-43
d
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MEAL SI(DMAlURE  RECORD (10110)

Percentage Canersion &hart
Ebr  Brunch Dinner

IP.
. = 45 ii-L--  I 55= 26.95

1

10. .55 =x 11.00 I

21 = 5 5 I
1

22. = 10 I iI= x .55 = 28.50 I
23. I

= 65 ,I  53. = 29.15 I
I

-

". x ,55 = 13.20 ji 54. .55I x = 29.70 :
/

25. x .55 = 13.75 / 55. .55x = 30.25--" :
26. = 30 jl 54. x .55 = 30.80 I

2 7 . = 14.85 i, 57. x TT = 71.35 -r-

18. = 40 1 58. .55x = 31.90
29. ,j5x = 15.95 j 59. .55.x = 32.45 I

30. -55x = 16.50 b x .55 = 33.00 !

Fiwre 43
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_*--
SIGNATURE L GRADE

COMMANDMEAL  CARD COMMAND MEAL CARD

NUMBER on UNIT
SIGNATURE 4 GRADE

NUMBER OR UNIT

I I I

X- - - - -  _  - - - -=

--_.+- -.-  .-,I

+. ijig+  $,3
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CHECKl,IST~RISSUF,ANDCOEFTROLP~ FORMEALCARDS

R&Z: MCDEC0 10110.4

Unit &&ixg  Officer Inspector

unit tipected Date Block No.  Assgn.

1. Is a copy of KDECO  10110.4 maintained in the company?

No

2. Are personnel preparing meal cards for issue aware of the contents of
MCDEC0 lOll8.4?

3. Are personnel issued meal cards on day of arrival at the unit?

YES Ia Date last meal card was issued- -
To v=?

4. Are meal card block numbers in accordance with KDECO  10110.4?

5.  w Are meal cards kept in a secure location within the company offices?

YES No Where?

6. Have meal cards been collected from personnel prior to being g-ranted
comrats,  leave, PCS  orders, or TAD orders?

No

7. Who within the company is assigned to maintain the log and issue meal
cards? in writing.

(=I

YES No

8. Domeal  cards  receive special handling in accordancewithM3rine
Corps Stock List 8-09993A,  what method is used?

9. Are statements being made by personnel within the unit that lose meal
cards?

YES ND &e statements  kept on file? W+ No
hs tie  central  register reflect that statements have beexinr

la
Figure 45
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10. FkTsormel  on rolls
govemmtexpense

Cornrats entitled to subsist at
.

ll, What system is in effect within the company to ensure that meal cards
are recovered from personnel checking out on TAD, leave or PCS Orders?

.
Ps the procedure effective? b!S m

12. Are meal cards destroyed from detached personnel?

(example: meal card recovered, rarmber  cut off qard,  pasted mto  log book,
card destroyed).

13. Total cards issued/recorded in central register .

14. Total cards terminated and recovered from PCS orders and logged in
central register .

15. NAME SPEcSIWUURE  MEXCARD#  IKIEISSUED/~  -REASON

1.
2.
3.
4.
5.
6.
7.
a.
9.
10.

16. Overall rating of inspection

Recormwndations of inspector

17. Report  of t,his  inspection made to whom?
.

MCDEC 10110/6A (LR)
Figure 45
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COST PER PORTION CURT

COST PER
POInTI

COST PER
OUNCE

.55 .0344

.60 .0375

.65 .O406
-7-O .0438
l 75 .0469
.80 .0500
.85 .O531
.go .O563
995 00594
1.00 .0625
1.05 .0656
1.10 .0688
1.15 * 0719
1.20 .0750
1.25 .0781
1.30 .0913
1.35 .0844
1.40 .0875;
1.45 . ogo6
1.50 .ogd
1.55 . og6g j
1.60
1.65

.lOOO(

.1031'
1.70 .1063
1.75 .1093
1.80 .1125
1.85 .1156
1.90 .1187
1.95 .1218
2.00 .1250
2.05 .1281
2.10 .1312
2.15 .1343
2.20 .1375
9 9G 1hnA1hnA

.14
-15
.16
.18
019
.20
.21
.23
.24
.25
.26
.28
.2g
.30
.31
.33
-4-3

935
.36
.38
-39
.40
.41
.43
.44
.45
.46
.47
.49
.5O
.51
.52
.54
.55
-56

.1-i-

.19

.20

.22

.23

.25

.27'

.28

.3O

.31

.33

.34

.36

.38
039
,41
.42
.44
.45
.47
.48
.50
.52
.53
.55
.56
-58

2:
.63
.64
.66
.67
.69
.70

.21

.23

.24

.26

.28

.30

.32

.34

.36

.38

.39

.41

.43

.45

.47

.49

.51

:::
.56
.58
.60
.62
.64
.67
.68
.69
.71
.73
.75
.77
-79
.61
.83
.84

702,

-24
.26
.28
m31
.33
.35
937
I39
.42
.44
.46
.48
.5o
.53
.55
l 57
.59
-61
063
.66
.68
.7O
-72
.74
.77
.79
-81
.83
.85
.88
.9O
.92
.94
.94
.98

.28

.30

.33
035

2:
.43
.45
.48
.5o
.53
.55
.58
.60
.63
.65
,68
.70
073
.75
.-78
.80
.a3
.85
.87
.90
.92
.95
.97

1.00
1.02
1.05
1.07
1.10
1.12

& 1ooz. lloz . 1202. 1302. 1402. 1502. 1602.

.31

.34
037
.39
.42
.45
.48
.51

::2
059
.62
.65
.68
.70
073
.76

2’.G
.87
.90
-93
.96
.98

1.01
1.04
1.07
1.09
1.13
1.15
1.18
1.21
1.24
1.27

.34
438
.41
.44
64'7
.5o
053
.56

2;
.66
069
.72
075
.V
.81
.84
.88
.9i
994
.97

1.00
1.03
1.06'
1.09
1.13
1.16
1.19
1.22
1.25
1.28
1.31
1.34
1.38
1.40

.38

.41

.45

.48
-5-2
.55

2
.65
- 69

:;:

2;
.86
.89
.93
.96

1.00
1.03
1.07
1.10
1.13
1.17
1.20
1.24
1.27
1.31
1.34
1.38
1.41
1.44
1.t8
1.51
1.55

.41

:44;
.53

2:
.64
.68
.71
.75

2:
.86
.90
.94
-98

1.01
1.05
1.09
1.13
1.16
1.20
1.24
1.28
1.31
1.35
1.39
1.42
1.46
1.50
1.54
1.57
1.61
1.65
1.69

.45

.49
453
95-r
.61
.65
.69
.73
.77
.81
.85
.89

:;i
1.02
1.06
1.10
1.14
1.18
1.22
1.26
1.30
1.34
1.38
1.42
1.46
1.50
1.54
1.58
1.63
1.67
1.71
1.75
1.79
1.83

.48

.53

.57

.61

.66

.70
474
.-i-9
.83
.88

1;:
1.01
1.05
1.09
1.14
1.18
1.23
1.27
1.31
1.36
1.40
1.44
1.49
1.53
1.58
1.62
1.66
1.71
1.75
1.79
1.84
1.88
1.93
1.97

052

2:
2:
.65

.66 -70

.70 .75

.75 .80

.80 .85

.84 -90

.89 .95

.94 1.00

.98 1.05
1.03 1.10
1.08 1.15
1.13 1.20
1.17 1.25
1.22 1.30
1.27 1.35
1.31 1.40
1.36 1.45
1.41 1.50
1.45 1.55
1.50 1.60
1.55 1.65
1.59 1.70
1.64 1.75
1.69 1.80
1.73 1.85
1.78 1.90
1.83 1.95
1.88 2.00
1.92 2.05
1.97 2.10
2.01 2.15
2.06 2.20
2.11 2.25



FOFUW  l9R SPECIAL ORDERS IQR DUTY DINING FACILITY MANAGER

(Date)

From:
To: Ixlty  Dining Facility Manager, Dining Facility

Subj: Duty Dining Facility Manager; Special Orders for

Ref: (a) MCDECO P10110.2A

1. The tour of duty for the B&y Dining Facility Manager will be from
Friday to Monday.

2. The kmiform for the Azty Dining Facility Manager will be uniform of
the day.

3. The post for the lxlty  Dining Facility Manager will be building .

4 . The lxlty  Dining Facility Manager will :

a. Receive the keys to building number
the Day and openthedining  facility'

from the Officer of

b. Instruct cooks as to what time to be present in the galley, in
sufficient time to prepare meals, and never later than 1 hour prior to
actual serving time for breakfast.

c. Supervise the actual preparation, cooking and serving of the food.

d. J3e  responsible for keeping the dining facility equipnent, and
area-in an excellent sanitary condition at all times.

e. Ensure that the work is organized in the dining facility by
assigning such detailed duties to individuals as necessary for the
successful operation of the dining facility.

f. Maintain order in the dining facility at all times.

Initiate all necessary steps to ensure the proper utilization of
foodgAl  tb elimination of fd waste.

h. Enforce reference (a) in regards to removing food and food ser-
vice property from the dining facility.

MCDEC 10110/S  (LR) Figure 47
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Subj: Iluty wg Facility Meager; Special Orders for

1. Be responsible  for proper police of cook's quarters and outside
area of dining  facility.

j- I&ke frequent checks, during your tour of duty of living
quarters for food service personnel, and ensure orderly conduct of off
duty persomel is being mintained.

k. Permit  no duty dini%  facility personnel to go on liberty for
any length of time unless specifically autlmrized by the Battalion Officer
of.the  Day in writing.

1. Upon completion of your daily tour of duty and after the dining
facility has been properly secured, return the keys to building
to the Battalion Officer of the By.

(Signatire)

Figure 47

H-136
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FORMAT FORASSI~.OP  IXrrIESASMEAL  SIGNATURERECORDSWERVISOR

From: comaruling  Officer,
Tn:

Subj: Assignment of IZlties  as Meal Signature I-&corcl  Wpervisor

Ref: (a) MC0 PlO110.14H

1. In accordance with reference (a), you are assigned the following duties
as Meal Signature Record SupenGsor  for dining facility number I
Your effective date of appointment is t o

(DateT CDate)

2. You will relieve .-whose  appointment -is-revoked by
this Order, a copy of which will bepruv%& .

(individual relieved)

3. The
belt.

4. You

uniform for your assigrmlent  is the uniform of the day with duty

will receive instructions and be guided in the performance of your__ * a
duties by the dining facility manager. Your post is standing in tne
irmnediate  area of sign-in counters so as to observe and identify meal
cards and actual recording of signatures on meal signature records.

5, You will ensure that Meal Signature Records (N&V?  Form  10789) are
prepared Fn accordance with the following instructions:

Record the unit ( ) and dining facility number
on the upper left hand corner of the form.

b. Enter the date the meal is served.

C . Beck  the applicable block for type of meal sem&.

d., Fleck  the applicable category of personnel. separate  sheets will
be used to record each category of personnel, i.e., JWines  (Regular,
Reserve), Navy ROTC, etc.

Ensure that each individual entering the dining facility presents
his z& card for identification and records surname and initials on meal
signature record. He will also &er his meal card number and the
abbreviated title of his coIIltnand or unit in the space provided.

MCDEC 10110/4  (LR) Figure 48
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&bj: Assimtof kties ask1 Siptire  &cod wmisor

f. You will ensure that personnel without a valid ma1 card do not
enter the dining facility unless they are officers or enlisted personnel
in a c-ted  rations status.

6. Hhen group  form certification feeding is in effect, you will ensure
that the individual in charge of the formation reports to you the number
of men in the formation and the unit he represents. You will then count
these men, as they pass through,  to verify the count. After the last
masl  has pass&through  the entme, the individual  responsible for the
formation will certify, by his signature and organization, the follokkg
on the meal signature record: "I aclo-kowledge  receipt of

(nut be nmrlca
meals this date which are for individuals under my

(nust  be spelled outJ-
ctirge and are entitled to subsistence in-kind.

h. Ensure that all Naval  personnel sign the meal signature record
separately.

i. Upon conclusion of each meal, yau will collect the meal signature
records, assemble  thgsn  in sequerrce  by category, certify in space provided
that meals were provided in an appropriated dining facility at-government
qense, and  deliver them to the unit authorized  custodian or dining
facility manager.

&nature)

Lopy to:
Indlividual  Relieved
Dining  Facility
(for inq3ectionTZG)

Figure 48

l-bl%il-bl%i
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Syzrrestions  for Dining  Facilities
MCDEC  5305/l  (9-73)

Notice to Patron

In the interest of improving the food and service to you we solicit your
comments and suggestions. If you desire to recommd  suggestions con-
cerning improvements in the dining facility, submit your ideas on the.
reverse side of this form.
your name and address below.

For a reply to your recomendations,  print

TELEPHONE EXT.

M:

Figure 49
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MCDEC 5305/l  (9-73)

To: Cermnanding Officer

1. I suggest that consideration be given to:

Entrees :

Veeetables:

Salads:- -

Desserts:

:soups

Other:

Temperature _

Quality

Temperature

Quality

Variety

Quality

Variety

Quality

Flavor

Temperature

Date

Service:

1. Polite and attentive

2. Indifferent

3. Discourteous

Management:

1. Customer-Oriented.

Seen regularly

2. Seen occasionally.

No personal contact

3. Never seen

cumment  s :

From: Commanding Officer

1. In reply to your suggestion, the following information is provided.

Figure 49
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FORMAT FOR END OF mNIH SUBSISTENCE I-

UNITHFADING

From: branding  Officer
To: bmanding  General (Code B 214)

MCDEC, Quantico, Virginia

Subj : End  of Wnth  Subsistence Inventory

Ref: (a) Ma P10110.14H

I&l:  (1) Subsistence Inventory Ikck

1. I certify that enclosure (1) contained herein was conducted in
accordance with reference [a), at o n ,

time day

bY .
name rank SSAN

2. The inventory was subsequently checked by
name

.
rank

3. The inventory cards are verified to be a true/complete and absolute
inventory of all subsistence items on hand in dining facility

Bldg. tie.  -'

after the last meal served on the last day of , *- -
month year

4. Entries on inventory cards are fully supported and justified by end
of - (red Lnk)  line entries documented on Stock Record and

month
Inventory Control Cards, NAVMC Form 708 held at dining facility

-No.
as to correct quantity and unit price.

SIGNATURE

QATE

MCDEC 10110/16(LR)
Figure 51
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APPENDIX I

SAFETY

1, operating Instructions and Safety Precautions. Fmd service personnel
are exposti to many safety hazards in the operation of food service
equipment. Stringent safety precautions must be taken to eliminate
potential hazards. In this connection, operating instructions and safety
precautions will be prominently posted on, or near, each piece of equip-
ment that is potentially hazardous.

2. Source of Operating Instnxtions  and Safety Precautions. The F&d
Service Operations Officer will furnish, upon request, operating
instructions and safety precautions for foodservice equipment.

3. Basic Safety Measures. The following safety measures are basic and
rrrust  be complied with in the day-to-day operation of the dining
SaciIities.

Electrical equipment will not be cleaned until the electricity
has &en turned off.

b. Electrical equipent  will not be cleaned with a water hose.

C. Water will not be used in cleaning grills.

d. Particular attention must be given to the use and storage of
poisonous and corrosive materials used in the dining facilities for
specific and limited purposes, e. g., compound, descaling; disinfectants,
and detergents. Such chemicals  and cleaning agents must be stored in
areas separate from food-products in containers that are clearly labeled.
Under no circumstances will these items be placed or stored in any type
container which has or will contain food.

e. Empty ash trays into covered metal containers.

f. Prohibit smoking in storerooms.

g* Do not operate deep fat fryers when cooking smoke becanes  heavy.

h. Keep ventilating system (hoods) free of grease.

i.- Check thermostats periodically and secure units with defective
thermostats until repairs are made.

4. Instruction of Personnel. The Head, Security Department/organizationa.l
cmanders  responsible for the operation of dining facilities are
responsible for ensuring that adequate instructions are given to all per-
sonnel on the proper operating procedures and safety measures to be used
in operating dining facility equipment, and fire safety measures.

I-l



APPENDIXJ

RECORDS MAIIVIENANCE.  FILING AND DISPOSITION

1. General. The following is a guide for the maintenance filing, and
evenmsposal  of the records of dining facility operatjons.

2. Dining Facility Administration. Applicable documents should be
contained in two folders as follows:

a. Folder Number One (Financial Accounting Documents)

(1) Financial Status of Mess (NAVMC Form 584-SD).

(2) Credit documents: M-Day Fed Reports (NAVMC Form 565-l),
flight ration certificates of credit, and other certificates of credit.

(3) Debit documents: data processing printout sheets, bills of
locally procured item, and other documents of debit.

(4) Man-Day Authorization Memorandm  (NAVMC Form 565).

(5) Paid Supernumerary Ration Registers (NA" Form 10298-SD).

(6) Monthly Subsistence Inventory.

b. Folder Number Two (Working Documents)

(1) Cook's Worksheets (NAVMC  Form 36, Rev 8-69).

(2) Product Sheets (NMMC  Form 1061-j).

(3) Produce Requirement Sheets (NAVMC Form 10615).

(4) Expired Subsistence Stock Record Cards (NAVMC Form 708-SD).

(5) Subsistence Issue Receipts.

C . A package consisting of the two aforementioned
kept on file for a period of one year, then destroyed.

folders should be

d. Stock Record Cards (NAVE  Form  708-SD)  for Custodial and Plant
Account- Property. Destroy two years after card has been replaced or
item reduced to a zero balance.

e. Correspondence (General). Destroy when two years old, when
superseded; or no further purpose can be sewed.

J-l



APPENDIX K-
RECIPE CWVERSIQNTABlES

The additional wrrversion  tables are convenient to use and will be
a welcome assistance to food service persmnel, used in conjunction with
measuring and weighing devices. They ensure that a standard unif om
protict  is produced. Listed below are emnples  of how to use the
tables. Study than  carefully before attmpting to use thaa.

Here is how to use one of the three sets of comersian  tables (dec-
imal fractions of pounds/decimal fractions of gallons). In prepartig330 portions ~~..o~~t.er  ..- s"t.~-.p21z-  the-...wom-factor (see rsipe card Al)

is 3.30. After computing the working factor, multiply the weight or
measure of each item in the recipe by 3.30, and use the table to.cornrert
fractions of pounds to ounces.

Oysters, 18 lbs. (100 portions, P21)  x 3.30 W. F. = 59.40 lbs. To
convert .40 lb. to ounces find .40 in the conversion table column
titled DECIMAL and then look to the column titled OUNCES, which is 6 l/Z'.
So, 59 lbs. 6 l/2  ounces oysters are needed.

K-l



Water, warm 3 l/2  gals. (3.5 gals.) (100 portions P21)  x 3.30 W. F. =
11.55 gals. Find the DECIMAL .55,  follow across to the right and you
will see 2 qts, l/2  cup, 4 tbsps., 2 l/2  tsps., so, 11 gals., z sts.,  l/2
cup, 4 tbsps., 2 l/Z  tsps. warm water will be needed.

IJS NS
OUNCES DECIMAL 4 TABLESWONS  TEASEONS
8 50 2 - -
8-l/4 :51  2 - - 2 l-3/4
8-L/4 .52  2 - - 5 l/4
8-l/2 .53  2 - - 7 2
X-3/4 .54  2 - l/2 2 3/4
8-3/4 .55  t+ : **l/2 4 e-3 2-l/2
9 .56  - 1/2 7
9 .57  2 --1 1 f-314

Milk, nmfat, dry 3 lbs. 4 ozs. (3.25 lbs) (100 portions P21) x 3.30
W. F. = 10.725 lbs. To convert .725  lbs. to ounces find .72  in the
DECIMAL column and you will see 11 l/2  ounces. So, 10 lbs. 11 l/2
ounces nonfat dry milk is needed.

DECIMAL QuAfiTS PINTS
11-l/4 .70 2 1
11-lj4 .71 2 '1
11-l/2 .72 2 1
ll-3/4 .73 2 1
a-3/4 .74 2 1

K-2



DECIMAL FRACTIONS OF MlNDS/DEclMAL  FR4CTIONS OF GALLUNS

l/4 .Ol

l/4 l 02

l/2 .03

3/4 .04

i/4 .Q5

1 .06

I .07

1-P/4 .08

l-l/Z .09

l-l/Z Y 10

l-3/4 .ll

2 .12

2' .13

2-l/4 .14

z-1/2 .15

2-l/2 .16

Z-3/4 l 17

3 .18

3 .19

3-l/4 .20

3-l/4 .21

3-l/2 .22

3-3/4 .23

1

1

1

1

1

1

1

1

1

1

1

l/2

l/2

112

1

1

1

Cl/2

l-1/2

l/2

m

l/2

1

1

1

l-l/Z

1-l/2

2

5

7

2

4

7

1

4

7

1

4

6

1

3

6

1

3

6

3/4

z-1/2

1

Z-3/4

l-1/2

l-3/4

l/2

2-l/4

..3/4

2-l/2

l-1/4

l-l/Z

l/4

2

l/2

2-l/4

1

Z-3/4

K-3



3-3/4 .24

4 .25

4-114 .26

4-l/4 .27

4-l/2 .28

4-3/4 .29

4-i/4 .30

5 .31

5 .32

s-1/4 .33

s-1/2 .34

5-l/2 .35

5-314 .36

6 .37

6 .38

6;1/4 .39‘

6-l/2 .40

6-l/2 l 41

6-314 .42

7 .43

7 .44

7-l/4 .45

Y-l/4 .46

7-l/2 .47

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

i

1

1

1

1

1

1

1

1

112

l/2

l/2

1

1

1

l-1/2

l-l/Z

l-1/2

w

l/2

l/2

1

1

1

l-l/2

2

5

7

2

4

7

1

4

7

1

4

6

1

3

6

1

3

6

3

5

l-3/4

l/4

2

314

2-l/2

1 ..-

Z-314

l-1/2

l-3/4

l/2

2-l/4

3/4

2-l/2

1-l/4

l-1/2

l/4

2

l/2

2:1/4

1



GEE--
7-3/4

7-3/4

8

8-l/4

8-l/4

8-l/2

8-5/4

8-3/4

9

9

9-l/4

9-l/2

9-l/2

g-3/4

10

10

10-l/4

10-l/-2

10-l/2

lo-3/4

11

1 1

11-l/4

11-l/4

11-l/2

n-3/4

Tjimmr

.48

.49.49

.50.50

.51

.52

.53

.54

.55

.56

.57

.58

.59.59

.60

.61

.62

.63

.64

.65

.66

.67

.68

.69.69

.70

.71

.72

.73

GAhDNSGAhDNS
QlIhRTS PINTS CUPS TABLESOXS=w

I
I

l-1/2  :1

1

2

2

2

2

2

1

2

2.

2

2

2

2

2

2

2

2

2

2

2

2

2

2

2

k

1

2-3/4

l-1/4

l-3/4

l/4

1

1

1

1

1

1

1

1

1

1

11

l/2

m

l/2

1

1

1 '

l-1/2

l-112

l-1/2

p/2

m

l/2

1

1

1

l-1/2

l-1/2

7

2

4

7

1

4

7

1

4

6

1

3

6

1

3

6

z

314

2-112

1

l-3/4

Pi/2

l-3/4

m

2-l/4

3/4

2-l/2

l-1/4

3

5

l-1/2

l/4

2.

m

2-l/4

1

2-3142 t



PCZJNDS

n-3/4

12

12-114

12-l/4

12-l/2

12-3/4

E-3/4

13

13

13-l/4

13-l/2

3.3-l/2

13-314

14

14

14-l/4

14-l/2

14-l/2

14-J/4

15

15

15-l/4'

15-P/4

15-l/2

15-3/4

15-314

DECIMAL

.74

.75

.76

-77

.78

.79

.80

.81

.82

.83

-84

.85

.86

.87

.88

-89

.90

.91

l 92

.93

.94

.95

.96

,.97

.98

.99

cC+

2

3

3

3

3

3

3

3

3

3.

3

3

3

3

3

3

3

3

3

3

3

3

3

i

3

3

1

1

1

1

1

1

1

1

1

1

1

1

1

GAzu3NS
MARTS  PM'S  C U P S  TAIUGUX

l-1/2

m

l/2

l/2

1

1

1

l-1/2

l-1/2

l-1/2

I/2

l/2

l/2

1

1

1

l-1/2

l-l/2

. l-1/2

5

2

5

7

2

4

7

1

4

7

1

4

6

1

3

6

1

3

6

EASPWG

l-1/4

l-3/4

l-1/4

2

3/4

2-l/2

1

Z-314

l-1/2

l-3/4

l/2

2-l/4

3/4

2-l/2

l-l/4

l-1/2

l/4

2

l/2

l-1/4

1

2-3/4

l-1/4
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RECIPE.CONVERSION TABLES

DECIMAL FRACTIONS OF QUARTS/DECIMAL FRACTIONS OF PINTS

Whenever a cook converts loo-portion quantities to smaller or larger
quantities, his recipe arithmetic for many ingredients will give decimal
figures. It may be easy to convert I'.25  quart".to  "1 cup"  'and ".25  pint'
to "l/Z  cup,"'  But how is I'.38  quart" converted to the adcurate  cooking
measure of 1 l/2  cups plus 1 teaspoon? How is Ii.38  pint" converted to

the cooking measure of l/2  cup + 4 tablespoons + l/2  teaspoon? It's
easy and calls for no arithmetic when using the conversion tables which
follow.

To use the decimal fractions of quarts/decimal fractions of pints
conversion tables:

To prepare 330 portions of fruit punch, 06, find all "quart':  quantities
listed in the 'Measures" column of Recipe 06. (Convert quart fraction
"l/4"  to decimal r'.25"  and quart fraction "l/Z'*  to decimal ";5").  There
are no pint measures in recipe 06 so the pints section of the conversion
tables, is not needed in this case. The working factor, multiply the
quart quantities in the "Measures" column of recipe by 3.30 and use the
tables to convert the decimal fractions of quarts to practical measures,
pints, cups, tablespoons, and teaspoons.

Since the recipe lists sugar in both pounds and quarts use the
conversion tables, for pounds and gallons or the quarts to pints may be
used. To-use the conversion tables to convert the measure of sugar:
sugar 2.25 qts. x 3.30 W. F. = 7.425; round to .43  qt. Locate .43  in
the conversion tables column titled decimal and then look to the section
quarts. Note that .43  qt. is equivalent to 1 l/2  cups + 3 tablespoons +
1- l/2  teaspoons, so 7 qts. + 1 l/2  cups + 3 tbsps.  + 1 l/2 tsps. granulated
sugar is needed.

QuAKis PIhTS
PINTS . CUPS ,TABLESPOONS TEASPOONS DECIMAL CUPS TABLESPOONS TEASPOO~J~

.2 .Ol -. - 1

1 3/4 .02 - 2

1 2-3./4 .03 - 1

2 l-3/(4 .04 - 1: 3/4

3 l/2 . *OS .- . 1.. l-3/4

K-7
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112

l/2

l/2

l/2

l/1

l/i

l/Z

l/i

l/i

l/i

l/2

1

.--.- 1

1

1'

1

QUARTS
PINTS Qn?S  TmmsWI+ c

3

4

5

5

6

7

7

1

1

2

2

.3

4

4

5

6

6

7

l-3/4

3/4

Z-3/4

l-1/2

l/2

2-l/2

l-1/4

l/4

Z-114

1

2

3/4

2-J/4

l-3/4

ECIMAL

.06

.07

*OS

l 09

.lO

.I1

.12

.13

.14

.15

.16

.17

.lS

.19

.20

.21

.22

.23

.24

.25

.26

.27

.2s

.29

PINTS
cups

-

l/i

11;

1/:

1/:

1/:

1

2

2

2

3

3

3

4

4

4

5

5

5

6

6

6

7

7

7

1

1
I

2-3/4

3/4

l-3/4

Z-3/4

l/2

l-l/Z

2-l/2

l/2

-;-1/z

Z-112

l/4

l-l/4

2-l/4

l/4

l-1/4

2-l/4

1

2

1

2

J/4
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1

1

1

1

1

1

1

1

l-l/Z

l-l/Z

l-l/Z

l-1/2

l-l/Z

l-l/Z

.1-l/2

l-1/2

l-l/Z

l-l/Z

l-l/Z

l-l/Z

-

3

3

4

5

5

6

7

7

2

,l

2

2

3

4

4

cc

I

t

7

1

1

2

w

2-l/2

l-l/Z

l/4

2-l/4

l-1/4

2

1

l-3/4

3/4

Z-3/4

l-l/Z

l/2

2-l/2

l-1/4

l/4

2-l/4

1

2

3/4

Z-3/4

l-3/4

.34

.35

.36

.37

.3&

.39

.40

.41

.42

.43

.44

.45

.46

.47

.48

.49

.50

,51

.52

.53

.54

l/2

l/2

m

m

l/2

l/2

w

l/2

l/2

m

l/2

m

l/2

l/2

l/2

112

l/2

m

l/2

l/2

1

1

1

1

1

I PINTS

1

1

2

2

2

3

3

3

4

4

4

5

5

5

6

6

6

7

7

7

1

1

Tiiimrm

l-3/4

2-3/4

3/4

l-3;4

Z-3/4

l/2

l-l/Z

2-l/2

l/2

l-l/Z

2-l/2

l/4

l-1/4

2-l/4

l/4

l-114

2-l/4

1

2

1 .

2

3/4
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1

1

1

1

1

1

1

1

1.

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

EfwQoNE

l/2

2-l/2

l-1/2

l/4

2-l/4

l-1/4

2

1

1

1

2

2

3

4

4

5

6

6

7

l-3/4

3/4

2-3/4

l-1/2

112

2-l/2

l-114

l/4

2-l/4

1

IIXIMCU,

.55

.56

l 57

.58

.59

.60

.61

.62

.63

.64

.65

.66

.67

.68

.69

.70

.71

-72

.73

.74

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

2

2

2

3,

3

3

4

4

4

5

5

5

6

6

6

7

7

7

'1'1 .-lb.-lb l-l/Ll-l/L

11 22 .76.76 l-1/2l-1/2

1'1' 1 3/43/4 .77.77 1-l/21-l/2

11 -1-1 1 2-J/42-J/4 .78.78 l-l/Zl-l/Z 1AA

QUARTS
PINTS CUPS TABZESPOONS

l-3/4

2-3/4

3/4

l-314

2-3/4

l/2

1-l/2

z-r/z

i/z

l-l/2

2-l/2

i/C

l-l/4

2-l/4

l/4

l-2/4

2-l/4
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QUARTS
~zm.cupS  TmrsE'cmS.

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

1

! -l-l/Z-

1

1

2

2

3

4

4

5

6

6

7

l-3/4

l/2

2-l/2

l-l/Z

l/4

2-l/4

l-1/4

2

1

l-3/4

3/4

Z-3/4

l-l/Z

l/2

2-l/2

l-1/4

u4

2-l/4

1

jricnar

.79

.80

.81

.82

.83

.84

.85

.86

.87

.88

.89

.90

l 91

l 92

.93

.94

.95

.96

.97

.98

.99

PINTS
CUPS TABIE%WNSEASNXS

I
l-l/Z 1 3/4

l-1/2 1 l-3/4

'1-l/2 1‘ Z-3/4

l-l/Z 2 3/4

l-l/Z 2 l-3/4

l-1/2 2 Z-3/4

l-112 3 l/2

l-1/2 3 l-l/Z

l-1/2 3 ,2-a/2

l-l/Z 4 112

l-1/2 4 l-l/Z

l-1/2 4 2-l/2

l-1/2 5 l/4

l-1/2 5 l-1/4

l-1/2 5 2-l/4

l-l/Z 6 l/4

l-l/Z 6 l-1/4

l-112 6 2-l/4

l-l/Z 7

l-l/Z 7 1

l-l/Z 7 I27
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DECIMAL FRACTIONS OF CUPS/DECIMAL FRACTIONS OF TABLESPOONS

A finished product turns out poorly sometimes because the cook did
not do a complete job &en the Tecipe  yield was adjusted. In calculating
and rounding recipe quantities, the cook skipped over the part of a cup
and the tablespoon measures, estimated how much would be needed and as a
result, a medicore  product. Consistent use of the three sets of recipe
conversion tables will prevent this from happening in any dining facility.

Here is how ,to  use the recipe conversion tables for decimal fractions
of cups/decimal fractions of tablespoons. Adjust the recipe for chicken
fried steaks L12  to yield 330 portions. Using recipe Al, determine that
the working factor of 3.30.

The recipe L12  says 'water,  warm, 5 Z/3 cups." Change this to 5.33
cups and multiply by 3.30. 5.33 x 3.30 = 17.589 cups of water. Pound
-589  to .59  cups. Locate .59  in the decimal column of cups and table-
spoous,  read to the left and see that .59  cup is equivalent to l/2  cup
1 tablespoon plus 1 l/4  teaspoons, so 17 l/2  cups + 1 tablespoon + 1 l/4
teaspoons water is needed. Next, the recipe says "pepper, black - 1 table-
spoon." mltiply  1 by the working factor 3.30 - 1 x 3.30 = 3.30 tbsp.

-black  pepper. Locate..30  in the decimal column, read to the right and see
that .30  tbsps. is equivalent to 1 tsp., so 3 tbsps. + I tsp. black pepper
is needed.

A standard recipe is a balanced formula  and whether the portion yield
is decreased or increased, all ingredients must be in the proper ratio to
ensure a quality finished product. The carefully worked out recipe
conversions tables are easy to use and take the gamble of hasty arithmetic
out of recipe yield adjustments.

TABLESPOON:
TEASPOONS DECIMAL TUSPOOM

112 .Ol

1 -02

l-l/Z l u5

2 .04

-K-12



1

1

1

T

1

1

1

2

2

2

2

2

2

3

3

3
,

3

3

3

4

4

4

4

4

4

KJ13

2-l/2

l/4

3/4

l-1/4

l-3/4

2-l/4

Z-3/4

l/4

3/4

l-l/Z

l-3/4

2-l/4

Z-3/4

m

1

l-1/2

2

2-l/2

l/2

1

1-l/2

2

.05

,06

.07

.08

.09

.lO

.lI

l 12

.13

.14

l 15

.16

.17

.18

.19

.20

.21

-22

.23

.24

.25

.26

.27

.28

.29

.30

TABLE-S
TEAspooNS

l/4

l/4

l/4

l/4

l/4

l/4

l/4

l/4

l/2

l/2

l/2

l/2

l/2

l/2

l/2

l/2

3/4

3/4

3/4

3/4

3/4

3/4

3/4

3/4

3/4
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5

5

5

5

5

5

6

-6

6

6

6

6

7

7

7

7

7

7

l/4

3/4

l-1/4

l-3/4

2-l/4

Z-3/4

l/4

3/4

l-1/4

l-3/4

2-l/4

Z-3/4

w

1

l-l/Z

2

2-l/2

112

w

l/2

l/2

l/2

112

1

l-1/2

2

2-l/2  .

DECIMAL

l 31 1

.32 1

l 33 1

.34 1

.35 1

.36 1

.37 1

.38 l-1/4  -

.39 l-1/4

.40 l-l/4

.41 l-1/4

.42 l-1/4

.43 l-1/4

.44 l-1/4,

.45 l-1/4

.46 l-1/2

.47 l-l/Z

.48 l-1/2

.49 l-l/Z

.50 l-1/2

.51 l-l/Z

.52 l-1/2

.53 l-l/Z

.54 l-1/2

.55

TABLESWONS
TEASPOONS

l-3/4
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E, TABLESPOONS , TEASFWNS

l/2
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l/2

l/2

l/2
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l/2
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1
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tDECIMAL
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.67

.68

.69

.70

.71

-72

.73

l 74

.75
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