UNITED STATES MARINE CORPS
MARINE CORPS BASE

OUANTICO, VIRGINIA 22134-5001 IN REPLY REFER TO:!
MCBO P10110.1
C 214/JAP/rkg

19 Dec 75
MARI NE CORPS BASE ORDER 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 promlgate procedures for the operation of the Food
Service programw thin the Mrine Corps Devel opnent and Education
Command consol idated food service system

2. Cancellation. MIDECO #%550.6A, MCDECO 1650..7, MCDEQO 1658.8,
MCDECD 5305, T, MCDECO 5420.10, MCDEQO 7220.1E, MDECO P10110.2 and

MCDECO 10110. 5.

3. Information.  This Order provides procedures and quidelines for
the operation of dining facilities wthin theconsolidated food
service program

4. Recommendations. ~ Recommendations concerning the contents of this
Oder are Tnvited. —Submit recommendations to this Headquarters
(Code B3 214) via the chain of command.

5. Action. The provisions of this Qder wll be conplied with by all
persormel concerned With the admnistration and operational control of
dining facilities wthin this Conmand.

6. Summary of Revision. This revision contains a substantial number
of changeS  and shourd be conpletely reviewed.

1. Certification. Reviened and approved this date.

2, Sonrfe

R A SAVA
Chief of Staff

DI STRI BUTI ON: SEE cH 1



UNITED STATES MARINE CORPS
MARINE CORPS BASE
QUANTICO, VIRGINIA 22134-5001 MCBO P10110.1 Chi

C 214/JAP/rkg
29 Jan 76

MARINE OCRPS BASE ORDER P10110.1 Chl

From  Commanding General
To: Distribution List

Subj :  Standing Operating Procedure for Food Service
1. Purpose. To direct pen changes to subject Mnual.
¥, Action

a. In distribution section, delete present distribution "B/D"
and ""Hd, Supply Dept. (30)" and substitute the following:

"DISTRIBUTION:

CG,MCDEC V(1) Hd,Spt Dept. 1%(6)
SJA (1) 0IC,PersAdminScol/AAT\¥(1)
Surgeon 7(1) Dir,Educ Gr 298(2)
Hd, ComptDept W(3) Dir,Dev Ctr 18%3)
Hd,Facilities Dept§(2) (0, HgBn 2(3)
Hd,MgtSys Dept  \o(1) €N, Spthn 1%(12)
Hd ,Manpower Dept M(8) CO,WpnsTrngBn a\(7)
Hd, Op Dept L(9) CO,MCAS 25(4)
ud,Scty Dept 1(4) C0,0CS au(8)
14, Serv Dept 4(5) co,TRS 97(15)"

Hd, Supply Dept & (32)

b+ Addressees who have received distribution B/D are requested to

return copies of this Munual in excess of new distribution to the
Adj utant .

3. Filing Instructions. This change will be filed immediately follow-
ing the signature page of the basic Manual.

4, Certification. Reviewed and approved this date.

D7 doere

R A SAVAGE
Chief of Staff

DISTRIBUTION: -BLR.
Hl, Supply Dept. (3M)



UNITED STATES MARINE CORPS
MARINE CORPS BASE

QUANTICO, VIRGINIA 22134-6001 MCBO P10110.1 Ch2

c 210/e¢lk
18 May 76

MARINE CORPS BASE ORDER P10110.1 Ch2

From  Commanding  CGeneral
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 "STANDI NG OPERATI ON

PROCEDURE FOOD SERVI CE PROGRAM' to read "STANDI NG OPERATI NG PROCEDURE
FOR FOOD SERVICE.'

b. In paragraph 903.1c, change the word "Two" to read "Four."

o

¢. |n paragraph 903.1d, change the word "Two" to read "Four."

g In paragraph 903.2, delete the last sentence and substitute
the follow ng

"Cther criteria to be wused include personal appearance,
conduct, ability of expression, food service know edge; 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 pronulgation page shall be filed
inediately folTowing page 3 of the basic Mnual.

4, Certification. Reviewed and approved this date.

24 doorye

R. A. SAVAG
Chief of Staff

DISTRIBTJTION.  1(1), 4(8), 5(2), 6(9), 7(4), 8(5), 9(32), 10(1),
11(3), 12(6), 13(1), 17(1), 18(1), 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 Oct 76
10.1

From  Conmanding  Ceneral
To: Distribution List

Subj: “St andi ng Operating Procedure for Food Service
1. Purpose. To direct pen changes to subject Mnual.
& Delete paragraph 105.6.

%, In paragraph 207, line 5 after manager insert "14 days prior
to."

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

J. In paragraph 504.4, line 5 after 'over" change "$100. 00"
to read "$200.

3. Filing Instructions. This promulgation page shall be filed
i mmedi atel y following page 5 of the basic Manual.

4, Certification. Reviewed and approved this date.

/ /

V. T. BLA
Chief of aff

DISTRIBUTION: 1(1), 4(8), 5(2), 6(9), 7(4), 8(5), 9(32), 10(1),
11(3), 12(6), 13(1), 17(1), 18(1), 20(2), 21(3),
22(3). 230123, 24(73, 25(4), 26(8), 27(15)



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 P10110.1 Ch 4

From  Commanding Ceneral
To: Distribution List

Subj: Standing Qperating Procedure fcr Food Service

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

<y~ "Action. (On page 4-3, at the end of paragraph 403.1 add,
“AT1l requests for service as described in this subparagraph
pertaining to Bruce Hall, Building #2000, will be addressed
via the Commanding Oficer, Support Battalion.”

3. Filing Instructions. This pronulgation page shall be
filed Tnmediately follTowng page 7 of the basic Mnual.

4. Certification. Reviewed and approved this date.

DI STRI BUTI ON: 1(1), 4(8), 5(2), 6(9), 7(4), 8(5), 9(32),
10(1), 11(3), -12(6), 13(1), 17(1), 18(1) ,
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 5
C 214/rkg
28 Apr 78

MARI NE CORPS BASE ORDER P10110.1 Ch 5

From  Commanding Genera
To: Di stribution List

Subj:  Standing Operating Procedure for Food Service
1. Purpose. To direct pen changes to subject Mnual.

2. Action

a. Delete paragraph 131.2bin its entirety and substitute the
following:

"b. A11 married enlisted personnel residing with dependents
shall be afforded an opportunity to apnly for commuted rations.”

b. Delete paragraph 602.3i in its entirety and substitute the
follow ng

™ Certification.  Upon the conclusion of each neal, the

i ndi vidual defaifted To supervise the signature record will assenble
the records in sequence by category of personnel, draw a line diagonally
through all unused signature spaces on each sheet, certify on the |ast
sheet of each category of personnel in the space provided, and present
al | sheets to the organizational authorized custodian. prigr to cert-
i fying the Man-Day Fed Report (Form NAVMC-565-1), the organ|zat|ona{
commander having operational control over the dining facility or the
organi zational 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 neal. The officer who certi-
fies the nmeal signature record cannot certify the Man-Day Fed Report."

c. Im the title of paragraph 602.3j, change "Rations" to read
"Man-Day''.

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

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

R



MCBO P10110.1 Ch 5
28 Apr 78

4. ‘Certification. Reviewed and approved this date,

C.R V,

C. R VO L
Chief  of af

DI STRIBUTI O\ 1, M& Mﬂ 6(9), 7(4), 8(5), 9(32) " 14 11¢3y,

12 (6
25E4%, 26(8)’ 2%%15§0(2) 21(3), 22(3), 23(12), 24(7),

12
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SECTI ON1
GENERAL | NFORMATI ON

101. Purpose. This Order outlines the regulations and procedures for
the food service and subsistence management program as outlined in

MCO P10110.14H, whi ch—ncludes the procurement, storage, issue, accounting,
preparation, and serving of all foods within this Command' s consol i dated
food service program

102. Applicability. The provisions of this Oder apply to the Head,
Security Departnent/all organizational commanders having responsibility
for operating dining facilities under the subsistence-in-kind program
and for furnishing meals to authorized mlitary and civilian personnel
on a reinbursable basis when operating costs and food costs are financed
from appropriated funds fromthe consolidated food service program

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

104. Managenment Control. The management and financial control of all
enlisted dining faciTities at this Command i s exercised by the Conmandi ng
General, through the Head, Supply Departnent.

105. Qperational Control. Dining facilities in a caretaker status and
under the custodial control of the Head, Security Department/organizational
commanders wi || be activated only upon the authority of the Commanding
General, at which time responsibility for operational control wll be
indicated. Head, Security Depart.aent exercises operational control of the
Correctional Facility, Dining Facility Building 3247. QOperational control
of the followng dining facilities is assigned as follows:

1. Commanding Officer, Support Battalion. 'D' Barracks Dining Facility
Bui | ding 2003 and ™G Barracks Dining Facility Building 2007.

2. Commanding Officer, The Basic School. Canp Barrett Dining Facility
Bui [ ding  24002.

3. Commanding Officer, Weapons Training Battalion. Wapons Training
Battalton Dining Facility Burlding 27219,

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

om0
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106. Entitlement.  Entitlenent to rations at Covernnent expense s con-
tained in the Marine Corps Manual, paragraph 10110.



107. Food Allowance Definitions

1. Daily Food Allowance. An authorized quantity of nutritionally
adequate Tood for the subsistence of one man for me day.

2. Basic Daily Food Al owance (BDFA). A prescribed quantity of food,
defined by components and monetary value, which is required to provide
a nutritionally adequate diet for one nman for one day. It is not part
of the pay of the service nenber, but it is a [imted allowance pre-
scribed by the Government.

3. Supplementzl Food Allowance. A prescribed quantity of food, de-
fined by quantity or monetary value, which, due to tmusual or extra-
ordinary circumstances, is required in addition to the basic daily food
allowance.

108. ﬁation Definitions

1. CommutedRation. A prescribed monetary value that is paid to
authorized enlisted members in lieu of a food al | owance in kind.

2. Ration in Kind. A person provided prepared food items in garrison
or the field at Governmentexpense is considered to be receiving a
ration in kind.

3. Ration. A flight ration is an allowance of provisions pro-
videnb&psmem ers of the Naval service and to enployees of the Depart-
ment of the Navy while engaged in flight operations.

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

5. A" Rations. The "A" ration is designed for [arge group feeding
in garrison or the field. The "A" ration is conposed mainly of fresh
or fresh frozen (highly perishable) subsistence items. Food prepara-
tion facilities and refrigerated storage spaces are a requirenent when
this ration is utilized for feeding.

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

1. Packaged QOperational Ration. The packaged operational ration is
designed for Individual or small group feeding when the tactical
situation is unstable so that cooking facilities cannot be used. The
packaged operational ration used by the Mrine Corps is the individual
conbat neal. This neal is designed for wuse in individual units as one
meal . Each neal supplies one-third of the minimumdaily nutrient re-
quirements; therefore, any conbination of three will give a nutrition-
ally conplete daily food allowance.

109. Organization. Organization for the Mrine Corps food service
programis contained in MCO P10110.14H.

| -4



110.  Personnel Staffing. Food service personnel staffing is Con-
tai ned in MCO P5320.

111.  Staff Cognizance. The Head, Supply Department has cognizance

over the operation and functioning of all this Command's enlisted
dining facilities.

112. Mssion. The mssion of the Head, Food Service Division is to
assi st 1n Command managenent 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 wll function wunder the cognizance of the Head, Supply

Depart nent.

113.  Head, Food Service Division Responsibilities. The Head, Food
Service Division wilT performthe duties as set forth in MCO P10110.14H,
Food Service and Subsistence Mnagement  Manual, paragraph 3020, and be
responsible for the follow ng:

1. Promugation of orders and directives to provide gquidance in the
operation of the dining facilities.

2. (Qoordination 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 assignnent of all CF33 personnel to
ensure maxi mumutilization of manpower.

7% Promul gation and provision of technical information as required or
requested by the Head, Security Department/organizational commanders
exercising operational  control of dining. facilities

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

9. Conducting unannounced i nspections as required.

10.  Serving as technical representative to the O C, COM'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
recomendations for additional training as appropriate



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

13. Convening a food service planning board as prescribed by MCO
P10110. 14H.

14. Preparation of and publishing as a Conmand bulletin the nenu as ap-
proved by the Memu Boar d.

15. The organization, admnistration, and operational control of the
Adm nistrative Section, Central Pastry Kitchen Section and Consolidated
Food Service Equipment and Facilities  Section.

16.  Cooperating wth, and coordinating the activities of food manage-
ment t eans when visiting Command dining facilities.

17. Advising the Subsistence Cfficer of the need, acceptability, and
desirability of subsistence itens.

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

16. Advising the Head, Facilities Department regarding the functional
}ayqlft. of equipment on new construction or rehabilitation of dining
acilities.

20.  Conducting quarterly food service evaluations to determne the
"best dining facility" within this Command.

114, Food Service oOperations Officer Responsibilities. The Food
Service Operations Officer wll be guided in the performance of his
duties by the provisions of MCO P10110.14H and as modified bel ow. The
Food Service (perations Cfficer wll Dbe responsible for the follow ng:

1. Supervision of the Consolidated Food Service FEquipment and Facil-
ities Section within the Food Service Division which includes dining
facility property control and maintenance procedures. These duties
are outlined in detail in Section VIl of this Order.

2. Preparation and certification of a recapitulation of the daily and
nmont hl y Man-Day Aut hori zation menorandums and Man-Day Fed Reports.

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

4, Supervision of the Central Pastry Kitchen within the Food Service
Division. These duties are outlined in &ail in MCO P10110.14H,

115, Head, Security Department/Organizational Commanders. It is the
responsibility of the Head, Security Departnent/organi zational com-
manders assigned operational control of enlisted dining facilities to

1-6



ensure that personnel under their command 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 MCO 10110.34B provide additional guidance. The Head, Security
Depart ment/ or gani zati onal commanders operating dining facilities will:

1. Assigninwiting a dining facility officer for the detailed
supervision of the respective dining facility (a copy of the orders
Wil Dbe 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
organitz%ti onal conmanders relative to the number of personnel to be

subsi st ed.

3. Ensure that the dining facility is maintained in sanitary condition
at all times in accordance wth the Mnual of MNaval Preventive Medicine,
Chapter .

4. Restrict the use of garrison type food service equipment to the
operation of the dining facility in accordance with MCO P4400.19B,
Vol ume I,

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

6. Assign food service attendants in accordance with MCO P5320.5B,
PR(M, par agraph 4000. 5.

7. Require the Officer of the Day to be present in the dining facili-
ty during the serving of all meals. Provide a sanple checklist that
wll be utilized by the Cficer of the Day. Figure 1 of Appendix H
depicts the sanple checklist which will be utilized by the Officer of
the Day daily.

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

9. Under no circunstances remove prepared coffee, coffee grounds, cups,
sugar, mlk or silverware from the dini n? facility. Commanding Officers
operating coffee nesses wll use cups, silverware and other equipnent
that-is dissimlar to Covernnent items wused in the dining facilities.

10. Ensure that expenditure of subsistence itens purchased for dining
facility consunption is authorized only for those personnel entitled
to subsist at Government expense who have conplied wth headcount
procedures and for those personnel who have conplied wth the require-
ments for the sale and payment of neals.

1-7



11, Ensure that appropriated funds are not used for subsistence sup-
port of official Command functions, i.e., retirement cerenoni es,
change of command, and parades in honor of visiting dignitaries, etc.

12.  Be responsible for the financial managenment of the dining facility
under their operational control.

13.  Maintain the objective of the food service programby initiating
orders which nmay be necessary for the acconplishment of the require-

ment of this QOder. Require the preparation, documentation and

subm ssion of forms and periodic reports as set forth in this Order.

14,  Fnsure that food items (raw or prepared) are not removed from
the dining facility except as specifically authorized in witing.

15. Ensure that the average cost to feed per man-day per nonth
does not exceed the basic daily food all owance authorized for that
nmonth as outlined in MCD 10110.34B.

16. Ensure that the end of the month subsistence inventory does not
exceed 20% of total nonetary credits due for that nmonth as authorized
by MCO P10110.14H,

116. Dining Facility Oficer. The dining facility officer wll be
guided TN the performance offhis duties by the instructions outlined
In MCO P10110.14H, MCO 10110.34B and as outlined bel ow. The dining
facility officer wll:

1. Be responsible to the Head, Security Department/organizational
comer for acconplishing all orders and directives promulgated
fromthis Headquarters or higher authority, related to admnistration,
management, and operation of the dining facility.

2. Ensure that the dining facility is operated within the spirit
and intent of MCO P10110.14H, MCO 10110.34B and this Order.

3. Require that food preparation equipment 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 in those instances where
personnel  from other organizations are being subsisted in the dining
facility-under his cogni zance, establish liaiscn with the organiza-

tional, commander 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 in the
dining facility.

1-3



7. Provide the Food Service Operations Officer with a conplete, accurate
-subsi stence inventory as required by MCO P10110.14H and this Order.
Inventories are to be taken after the evening neal on the last day of the
nonth and delivered to the Head, Food Service Division prior to 1600 on the
second workday of the followng month. Prepare and submt the inventory
cover letter wth inventory deck as depicted by Fgure 51, Appendix H

a. Supervise the preparation, docunentation and tinely submission of
food preparation control forms, admnistration forms and periodic re-

ports as set forth in this Qder.

9. Ensure that Appendix E is acconplished daily by the aining raciiiiy
nanager or the next senior man present. Entries are to be nade at the

time the area is inspected; discrepancies are to be noted and corrective
action taken immediately.

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

11, Atend quarterly neetings of the Food Service Panning 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 Oder and MCO P10110.14H.

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

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

... Federal Supply Catalog 89 Series Price [List, Perishables and Non-
perishabl es.

2. SECNAVI NST 4061.1B, Food Sanitation Training Program

3. NAVSUP 421, Naval Food Operations Reference Manual.
4. NAVMED P-5010, Manual of Naval Preventive Medicine, Chapter I.
5. MCO P10110.14H, Food Service and Subsistence Managenment Manual .

6. MCO P10110.16B, Armed Forces Recipe Service.
7. MCO P10110.17A, Marine Corps Menus.
8. MCO P10110.25B, The Standard "B'" Ration for the Armed Forces.

9. MCDECO 6240.1A, Preventive Medicine Regul ations.
-9



148, Food Service Planning Board. The Food Service Panning Board is
establishedand will consist of fhe Head, Food Service Division, Food
Service *rations Officer, Subsistence Oficer, 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

facilit%/. The Board wll meet the 10th working day of the first nonth

qu

of eac arter. The follow ng functions and procedures apply to the
Board.

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

2. Planning*  Pertinent information, as it effects the food service
program, W [T be dissem nated, nutual problens and past activities
di scussed and future functions planned to enconpass all areas of food
servi ce.

11%. Appearance and Goom ng of Personnel. Personnel engaged in the
?reé)aratlon and serving Of 1000S will beneatly attired in appropriate
ood service uniforms. Appropriate uniforns and grooming consist of
the following. All clothing Is to be mintained in a neat, clean, and

servi ceabl e condition:

1. Jacket and trousers.

2. Belt.

3. Boots.

4. Clean shaven.

5 Regulation haircut.

6. Fingernails cut short and kept clean.

120. Oficer of the Day. FEach nmenu served in a dining facility wll be
sanpl ed by an officer detailed by the Head, Security Department/organi-
zat1 onal commander responsible for operation of that dining facility, in
accordance with U S. Navy Regulations, Article 1119.1 and MCO P10110.14H
The Officer of the Day (0OD) wi || nmake comments 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 Cficer of the Day checklist and
cook's  worksheet.




121.  Security of Dining Facilities. Head, Security Departnment/organ-
i zational 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. Wen the building is secured,
keys are to be turned in to the Oificer of the Day and a notation of
date, time, and individual recorded in the Officer of the Day's |og
book.  \hen keys are received fromthe Officer of the Day, keys are to
be logged out in the sane manner.

122, Checklist for Securing Dining Facilities. The checklist as
listed in Figure 3, Appendix H wIl be conmpleted daily by the chief
cook or responsible individual, prior to securing the dining facility,
in order to ensure that all areas within 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

123. 'Billeting Space in buildings designed as dining facilities w .1l
not be utilized as bhilleting spaces, (living quarters) for personnel
unless specifically authorized in writing by the Commanding CGeneral.

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

1. Technical  Evaluations. Technical evaluations will be conducted in
accordance wth paragraph 901 of this Qder. 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 recomended action suggested. A written inspection re-
port will be provided upon request and submtted via the Head, Security
Department/organi zational commander of the organization inspected. A
conpetitive score sheet for the best dining facility of the quarter
award as outlined in Section 9 of this COder wll be provided One
copy will be delivered to the Head, Security Departnent/organizational
commander of the organization inspected, one copy will be delivered to
the Head, Supply Department, and one copy retained by the Head, Food
Sex-vice  Dvision.  An additional copy will be filed with the Base

| nspector when the evaluation grade is bel ow average or unsatisfactory.

2. Unannounced  Evaluations. Unannounced eval uations of dining facil-
ities wth Tfood preparation facilities my be conducted at any tine
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 Department/organizational commander
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
provi ded when the eval uation grade is bel ow average or unsatisfactory.

125, Staff Visits. Visits will be made to dining facilities nonthly.
Such visits may be regularly schedul ed evaluations or staff visits.
The Head, Food Service Division or his representative will contact the
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command prior to the visit in order that the dining facility.officer
my be present. The Head, Security Department/organizational commander
wll be apprised of the wvisit wupon its conpletion.

126.  Garbage/ Trash  Receptacles. CGarbage/trash receptacles wll not be
positioned In dining area or in view of patron personnel unless abso-
lutely essential, 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

wi ndow shal | be employed. Diners shall place trays wth soiled
dinnerware/silverware on the shelf, whereupon food service attendants
will process and remove | eftover food particles and trash from dinner-
ware, sort and oprewash prior to placing items in the dishwashing
machine. Under no conditions will garbage receptacles containing
garbage remain inside the facility overnight.

127.  Food Service Personnel Physical Exam nations. In accordance
with enclosure (2] of MCDEQ 6240.1A, all food handl ers, excent food.
service attendants shal| be examined by the Base Surgeon or his
representative for commmicable and ot her diseases before being as-
signed to such duties, and at least once a year thereafter. Food
service attendants wll be given a nedical examnation prior to
assunption of duties, and as deemed necessary for the remainder of
their food handling assignment. .A copy of examinations will be re-
tained in the dining facility files.

128.  Contagious, Conmunicable Diseases, and Food Poisoning. All sus-
pected cases of contagious and communi cabl e diseases and all outbreaks
of food poisoning wll be reported inmmediately to the Base Surgeon,
Environmental Health Officer, and Head, Food Service Division.

129. Monthly Personnel Roster. Head, Security Department/organiza-
tional commanders operating dining facilities, utilizing appropriated
funds for subsistence items and equipment, will submt a nonthly person-
nel roster of all food service persommel assigned, on the |ast day of
each month. The personnel roster wll be prepared (using Figure 4 of
Appendi x H as the format), in duplicate, with the duplicate copy re-
tained in the dining facility files for a period of one year. The
ersonnel roster wll be submtted in sufficient time to reach the
ead, Food Service Division not later than the third working day of

each  nonth.

130. Tremporary Liosifigof Dining Facilities. The Head, Security De-
partment/organizational commanders operating dining facilities wll
notify the Head, Food Service Division, in witing, 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 wth the witten report to follow wthin 24 hours. The
followng steps provide a checklist to be taken prior to closing the
facility.




1. Request disposition instructions for all subsistence items on hand.
Subsi stence items 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. Likewse, it will be a supporting docunent 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
I nventory Control Cards, at the closing facility, an inventory adjust-
ment is required as outlined in paragraph 304.6 and as depicted by
Figure 9, Appendix H.

2. Notify the Base Muintenance Officer of date and tine of closing,
and request:

a. That 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. Al preparation and serving utensils are to be cleaned, inventor-
ied, and stored in a locked room TItems of galley equipment will be
cl eaned, garrison or plant account property will not be renoved from
the building.

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

6. Al Government property will be inventoried jointly by the respon-
sible officer or rear echel on commander. Won conpletion "of the inven-
tory, the new responsible officer/organizational conmander will becone
responsi bl e and the old responsible officer's account will be closed.

1. Ensure that the dining facility and surrounding grounds are |eft
in proper state of police. Arrange disposal of trash and garbage
remaining after the final neal is served.

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

131, Commuted Rations

1. Authority. MQO 10110.33 and MARCORMAN, paragraph 10110.2, provides
that, subject to the permission of Head, Security Department/commanding
of ficers and approval of the organizational commanders responsible for
the operation of the dining facility, enlisted personnel on permnent,
tenporary, or temporary additional duty, at a station where an enlisted
dining facility is maintained, may make application to have their
rations commuted at the applicable daily rate. The application for an
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allonance 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
an extra incentive or conpensation on the basis of the menber's
assignment to specialized duties (such as band, recruiting, chauffeur,
or orderly). Each application is to be considered on its own nmerit.

2. Application

a. Entitlement to conmuted rations commences on the date and hour
a menber's written request is approved by the, commanding cfficer or
his designated representative. Retroactive approval of commuted
rat ions Is prohibited , NAWMC Form 10522-PD will be used to request
commuted rations, The application for commted rations nust be re-
duced to witing immediately in order for the allowance to become,ef-
fective before the first meal hour occurring after reporemwoai-d.
Four copies of the form are required. The form may be' typewrdtten;.
or'neatly printed and | egible in ink.

iy

"b. All married enlisted personnel residing with depesdet.
“;{Lm:mm afforded an opportunity to apply for comuted ration$f®" -

~c. Once commuted rations have been authorized, such authorization
will remain in effect during the remainder of the tour of duty at this
Command, unl ess suspended or revoked for cause.

d. Wen an individual is transferred or ordered to tenporary
additional duty within this Command, the commanding officer of the
unit to which the individual is assigned wll recognize the previous
aut hori zation. This policy in no way restricts the commanding
officer's authority to revoke or suspend previous authorization, for
cause.

e. A copy of the NAVWWC Form 10522-PD, signed by the commanding
officer, with endorsements authorizing the commuted rations, wll be
filed in the individual's service record during his tour of duty at
this Comnand uniess revoked for cause. Upon transfer fromthe Command
or upon revocation for cause, subject authorization will be renoved
from the-individual's service record.

~£. The current nonetary value of commutedratiens--is-published
I n MCO P10110.14H.

g. The Cficer of the Day, is authorized to approve or disapprove
applications for commuted rations submtted by eligible personnel
reporting to this Command for duty after regul ar working hours, week-
ends, and holidays. Such actions will be subject to review by the
organi zati onal commander responsible for operation of the dining
facility and the commanding officer to which the individual is
assigned for duty. Requests for commuted rations approved by the
Oficer of the Day will be forwarded with the original orders to the
commanding of ficer 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 Day and that sufficient quantities of Commuted
Rations Action Forms (NAVMC 10522-PD) are readily available to the
Oficer of the Day for utilization by personnel desiring to apply for
commuted rations.

3. Policy. Organizational commanders responsible for the operation
of dining facilities are authorized to grant comuted rations under the
followng circumstances

a.. The applicant resides with his dependents within a reasonable
di stance from his normal place of duty. As a guide, a reasonable
distance is interpreted as being within approximately 80 mles fromthe
individual's place of duty and at such a location that, in the opinion
of the commanding officer, daily commuting 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. Oher enlisted personnel may be authorized when recommended by
organi zational commanders for hardship or special cases. Applications
wll be forwarded with justification via the organizationa! commander
del egated operational control of the dining facility, to the Commanding
General  (Code B 210).

c. MARCORMAN, paragraph 10110 requires that commanding officers
who are not responsible for the operation of a dining facility, have
approval of the organizational commander responsible for the operation
of the dining facility, prior to approving applications for commuted
rations

4. Special/Hardship Cases.---Qgani zational commanders and conmandi ng
officers are requested to review the following criteria to ensure the
recomnending of approval for comuted rations to applicants for specia
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 in dining facilities are fornmulated over a period
of time, normally 30-45 day cycle to enable the facilities to operate
Wi thin the authorized basic daily food al | owance. Menu planning in-
volves rotating expensive neats, fish and poultry entrees with |ess
expensive portions of meats and variety products in proportion to the
overal | percentage of cuts derived frompork and beet, I.e., roasts,
steaks, ground beef, pot roast, swiss steak, etc. This action bal ances
the menu "cost wide". Personnel drawi ng commuted rations are inclined
to subsist in the dining facility only when higher price entrees (neats
and seafoods) are served, thus incieasing the cost to feed

b. Number of personnel actually fed in the dining facility (an

excessive nunber of personnel drawi ng comuted rations is a financia
burden and detrimental to the operation of the dining facility).

1-15



c. Ratio of paid supernumerary personnel (commuted rations) to
persormel authorized to subsist at Govermment expense (in kind).

d. Feeding commitments pecul iar to the command.
e. Financial condition of the dining facility.

f, Persomel residing in the barracks should not receive
commuted rations.

g. Reason for |iving off Base (convenience or necessity).
h. Maturity of applicant;
i. Conduct and proficiency of individual.
j. Tenperance.
k. Integrity (no indebtedness, etc.).

1. Second enlistment or over two years service.

m  Once granted commuted rations, personnel will not subsist in
the dining facility except when in a duty status that requires their

presence.

132. Oficial Command Functions. Appropriated funds will not be
used for subsistence sapport of official Command functions, i.e.,
retirement cerenonies, change of command, and parades in honor of
visiting dignitaries. Expenditure of subsistence items purchased for
dining facility consumption i S authorized only for those personnel en-
titled to subsist at Governnent expense, who have complied Wi th head-
count requirements for the sale and paynent of neals.

133.  Standards of Dress

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

2. In order to ensure a mninum standard of neatness, the follow ng
types of clothing wll not be worn wthin the dining facility:

a. Shower shoes.

b. Shorts made fromcut-off trousers, unless properly hemned and
of Bermuda type | ength.

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 wthout socks.

134, 'Standards of Conduct

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

2. \\hen a person or patron of the dining facility does not conply
wth the spirit of this code, the fact wll be reported using the
followng procedures:

-a.  First.—Notify-the-senior—person present in the group and
preferably the individual that their/his conduct i s unacceptable.

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

c. Third. Contact the battalion officer of the day and request
his presence 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 tinmes.

135.  Patron Education Program  Organizational commanders wll estab-
lish a patron education programto ensure that personnel supported by

a dining facility understand the elements of the food service 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 Tdeas, constructive criticisms, and recommendations fromall
dining facility patrons of the several means available for commmica-
tions between Marines and their organizational commanders. The nost
convenient is the suggestion box. Figure (49), Appendix H depicts a
sample suggestion form  The follow ng procedures apply to control and
utilization of the suggestion box:

1. The suggestion box is to be installed in a conspicuous |ocation in
the dining facility near the main exit convenient for personnel to
deposit conpleted fornms.

2. Provide blank forms near the suggestion box with pen or penci
for writing.

3. Encourage all dining facility patrons to utilize the suggestion
box program for the subm ssion of I1deas, constructive criticisnms, and
recommendations, or, to acknow edge outstanding acts or contributions
by individual food service personnel
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4. Establish procedures 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
dining facility manager for possible implementation if practical.

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

suggestion form.
e. Suggestions which have merit and cannot be implemented at the

dining facility level will be forwarded to this Headquarters (Code B 210)
for action.
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SECTION |1
FOOD 'SERVICE PROCEDURES

201. Master Menu. The Master Menu Workbook published by this Command
will be adhered To in the operation of all dining facilities. Changes
to the menu nust receive prior approval from the Head, Food Service
Division. Al food prepared in the dining facilities will be prepared
in accordance with MCO P10110.16E, except that the recipes contained i
M0 P10110.25B, may be used in the preparation of "B" rations.

202. Utilization of Standard Forms. Standard requisitioning; food
production, and confrol forms will be utilized in the operation of
dining facilities as outlined below.

1. Cook's Worksheets. The Cook's \érksheet (10110) NAWC Form 36-SD

(Rev. 2~73), 1s intended as a plan of the day for the quidance of food

service personnel in the preparation and serving of meals in the dining
facilities.  Figure 5 of Appendix H provides detailed instructions for
preparation and maintenance of Cook's Worksheets.

2. Financial__Status of Mss. The Financial Status of the Mess, NAVMC
Form584-SD (Rev. S-66) W TT 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 and Inventory Control Card, NAVMC Form 708-SD. Figures
8 and 9 of Appendix H provide detailed instructions for maintenance of
stock record and inventory control cards.

5 Product Sheet (NAVMC Form 10616, Rev. 7-68). This document is
intended to be used as an official planning fofmfor the individual

cook in the preparation of a product. This document will be used, and
when conpleted, retained in the dining facility managers' files with the
Cook's Worksheet. Figure 10 Appendix H provides detailed instructions
for mintenance of product sheets.

6. Cook's Produce Requirenment (NAVMC Form 10615-SD (4-5)). This
document W TT be used by the chief cook to alert the vegetabl e
preparation room for the vegetable requirements of the galley for any
given day. Once conpleted, this formwll beretained in the dining
facility mnagers' files wth the Cook's Wrksheet and the product
sheet. = The use of. this formis mandatory. Figure 11 of .Appendix H
provi des detailed instructions for maintenance of cook's produce
requirement sheets. Figure 12, Appendix H depicts conversion factors
from (EP) edible portions to (AP) as 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, Saf ekeeping 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/organizational commander Who is
responsi bl e for the operational control of that facility. The Base Food
Service (perations Cficer is responsible for the safekeeping of all sub-
sistence supplies issued for use in the Central Pastry Kitchen.

205.  Reports of [Investigation. \Wen subsistence supplies which have
been issued to the Head, Food Service Division/dining facility officer
are lost, damaged, or destroyed, these supplies wll be reported as set
forth in Chapter 11, Part B of MCO P4400.19B.

206. Rotation of Subsistence Stems. All subsistence itens received at
the dining TfaciTify wIllT Dbe dafed as date received at the dining facili-
ty; delivery copies of requisitions wll 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 wll be circled. Date re-
ceived will be entered as month, day and year, i.e., 7/13/73, July13,
1973.  Stores are to be rotated; ol dest stock received by the dining
facility will be used first, unlessdeterioration of contents require

i mmedi ate use to prevent |oss to the Governnent, in which event the

Head, Food Service Division is to be notified.

207. Recreational Meals. Requests for prepared food for authorized re-
creation |oart| es WilT be submtted to the Head, Security Department/orga--
ni zational commander having operationai control of the dining facility in
which the respective unit 1s subsisting for approval/disapproval. The

¥ request will be submtted in tine to reach the dini n? facility manager14 doys Frp,

7o the date planned for the event. Rations furnished wll 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 neals are
repl acing. Re?uests for recreational meals will be prepared in accord-
ance with the format prescribed in Figure 13, Appendix H A separate
pai d supernunmerary ration register will be used to record group signa-
tures for nonies collected for recreational meals, A representative of
the Head, ,Securit?/ Depart nent/organi zational 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. lce and single service itens
(paper gear) is a responsibility of the respective organization.

1. Collection of Funds and Property Responsibilities. The Head,
Security Department/organizational commander wil[ designate a
representative to collect and turn over for credit to the dining
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facility manager, all noney for nmeals from officers,, guests, and enlisted
personnel on comm:ted rations attending the event. Al nonies will be
turned in for credit prior to, or at the time the food is renoved from
the dining facility. The designated representative wll also receipt for
and assume responsibility for all food service property used. Upon the
safe and pronpt return of such equiprent to the dining facility, the
signed menorandum receipt will be returned to the responsible represent-
‘atives. charges wll be as currently prescribed for the noon nmeal; offi-
cers and authorized civilians wll pay food cost and surcharge.

2. Rations Issued. A1l of the below listed items need not be provided,
however,  an anple assortment necessary to provide an acceptable menu

wll be provided. The issue of steak or other neat entrees is prohibited.
MCDECO 6240,1A shoul d be adhered to regarding sanitary Frecautions in the
dining facility. Upon approval of the recreational neal request, the
dining facility supplying meals wll present the followng menu:

Frankfurters w buns
Hanburgers  w buns
Cheeseburgers  w buns

Sliced bol ogna

Sliced salam

Sliced cheese

Sliced luncheon nmeat

Baked Beans

*Macaroni /potato salad - not to be served during summer nonths.
Potato chips
Pickles/olives/sliced  onions
Cat sup/ nustard/relish/bread

208.  Box bunches (Nonflight Menu)

1. Instructions.  The box lunch (nonflight) menu is included for use
in preparing 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 hy Figure
14, Appendix H, wll be attached to each bag lunch prepared. Use of this
form wll significantly reduce the potential of food borne illness
encountered in sandwich type feeding. Requests for box [lunches wll be
prepared in accordance wth Figure 15 ~ Appendix H

2. The box lunch wll replace a ma and wll not be served in addition
to the regular neal.

3, Issue and control of box lunches is the responsibility of the Head,

fSe(:.ulr.i ty Department/organizational commander operating the dining
acility.
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a. Requests for box lunches and other neals for consumption out-
side the dining facility must be in writing. Such requests must be
justified; kept to a minimm, and issued only to persons entitled to
rations in kind or who have paid for the meal at the appropriate
commuted ration rate.

b. Requests nust 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 neals.

c. Acertification will be made on the meal signature record by
the person pi cking up box |unches.

~ (1) Menu. The box lunch (nonflight) menu will consist of the
followng 1tens:

Quantity Item

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

1 Bol ogna and cheese sandwi ch or luncheon |oaf sandwi ch
or salam sandwich or tw hard boiled eggs.

1 MITk, 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, nustard,
salad dressing, and napkin.

*I'f this combination is provided, include a bread and
butter  sandw ch.

(2) Time Limtations. Personnel nust prepare box |unches as
close as possible to pickup tine. Prepared box |unches nust be kept
refrigerated until issued and nust be consumed within three hours after
removal from refrigeration.

(3) Preparation Precautions. The following precautions will
be used in preparing Dbox Tunches:

(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) Sanawich fillers mde wth a mayonnaise or salad
dressing such as chicken salad, ham salad and egg salad, etc., and
creamor custard fiiled cookies or cakes, will not be used.

(d) MCDECO 6240.1A contains guidance regarding sanitary
precautions i n the handling of sandw ch type neals.

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

209. "Night'tars  \hen approved by the Head, Security Departnment/
organizational commander having operational control of the dining
facility, carry& night meals will be issued to authorized person-
nel, Personnel drawing commuted rations are not authorized ni ght
meals at  Covernment expense. Requests for night neals will be pre-
pared and submitted in accordance with Figure 15, Appendix H  Credit
taken for night neals fed wll be obtained by using appropriate con-
version factor for the meal it replaces, breakfast or dinner.

210.  Emergency/ Speci al Feeding. Head, Security Department/organiza-
tional ~conmanders having operafional control of dining facilities wll
establish procedures for a duty food service section for after hours
emergency/special feeding requirenments.

211. Flight Rations. Entitlent to flight rations is based on the
status of the person requiring the ration.

1. The followng categories of personnel wll be required to pay cash
for flight rations (the rates to be charged are contained in MCO
P10110.146G):

a. All officers of the United States Government.

b. Civilian and mlitary personnel of foreign govermments.

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

d. Dependents of mlitary and civilian Federal Governnent enployees,
e. Aviation cadets.

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

2. The followng categories of personnel are entitled to flight
rations at Governnent expense:

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

3. The types of flight rations and cost limtations placed on flight
rati on components are contained in MCO P10110.14H, paragraph 01042.

4, The flight ration request, issue and receipt formillustrated in
Figure 16, Appendix H wll be used as the authority to issue flight
rations

5 The Paid Supernunerary Ration Register (NAVMC Form 10298) will be
used to record all neals sold on a cash basis. A daily record will
be maintained by the Food Service Operations Oficer of the nunber of
flight rations 1ssued or sold

212. Field Feeding. Meals served in the field will be prepared
transported andseeved by personnel of the dining facility designated
by the Head: Security Department/organizational commander exercising
command over the training involved. Figure 17, Appendix E, 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, becones unserviceabl e 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. \en this
occurs, the results are a breeding place for bacteria, a source of
food contam nation, and sour odor fromthe putrefaction of food
particles

b, Inspection.  The Head, Security Departnent/organizational com
manders of dining facilities using food containers, insulated, or jugs,
vacuum beverage, will inplement the following procedures of inspection:

(1) Al 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 wll
be made of the sidewalls of the containers, inside and outside, for
punctures and the outside welded seans for ruptures

(2) Check all containers to determne excessive weight
difference.  Weight difference is a definite indication that |iquids
have penetrated the insulation of the containers and have rendered them
unservi ceabl e.

(3) If doubt exists as to the serviceability of the containers,
they wll not be wused for food under any circunstances. The containers
wi |l be tagged as unserviceable and held in a suspense status pending
an inspection by the Head, Food Service Division. Wen an early

2-1



evaluation is desired due to a shortage of containers, an imwediate

iDlnspec_tion my be requested by a phone call to the Head, Food Service
Vi sion.

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

2, Hindling 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 composition and structure; therefore,

it is mndatory that wusing personnel handle these itens of equipment
with utmost care to prevent excessive loss to the Governnent through
replacenents and to preclude damage to their thermal capabilitg b
abuse.  The containers wll not Dbe subjected to naltreatment Dby throw
ing them on and off of vehicles, but will be |oaded and unloaded with
due care. Aso, containers wll be cleaned immediately after use,
washed, dried, inspected, and placed in a safe storage location. FPar-
ticular attention is required to cleaning of dispenser mechanismof the
jug and sanitizing of neoprene seat cups wthin the dispenser nechani sm

213.  Locally Reproduced Blank Forms. Locally reproduced bl ank forns,
as depicted in this Oder, and which are assigned | ocal control nunbers,
are available for issue at the Facility and FEquipment Section, Food
ServiceDivision. The forns wll be wused in operation of dining
facilities at this Command in order to achieve standardization and
enhance management procedures.
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SECTION 111

PROCEDURES FOR REQUISITIONING, | SSU NG
BI LLI NG__AND REPORTI NG OF SUBSISTENCE | TEMS

301. Requisitioning Procedures. Requisitioning procedures for all
subsistence 1tems for the Marine Corps Devel opment and Education Com
mand consol i dated food service system Wwill be in accordance with the
following instructions:

1. Nonperishable Subsi st ence

a.  Nonperishable subsistence items wll be requisitioned on
the Inventory, Requisition, and Issue Record, NAWC Form 10815
(Rev. 8-69). Deliveries will be made Monday, Wednesday, and
Thursday. ~ Nonperishabl e subsistence are issued in case |ots with the
exception of certain condinents and spices, which wll be issued by
the unit of issue.

b. In the event an enmergency should arise, arrangenents can be
mde for items by contacting the Food Service (perations Cfficer.
Dining facilities shoul d schedul e delivery of dry stores as nuch 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 itens are requisitioned on the Inventory,
Requisition, and [ssue Record, NAWMC Form 10816 (Rev. 8-69), and sub-
mtted to the Food Service Qperations Cfficer, Meat, poultry, and
seafood that require thawing before preparation will be requisitioned
to ensure that delivery is acconplished at [least three days prior to
consumpticn date.

b. Chilled Subsistence. This category includes cheese, eggs,
butter, Tresh yeast, shorfening, horseradish, topping, and _individual
catsup, nustard, salad dressing, syrup, jams and jellies. The subsis-
tence itenms are requisitioned on NAVMC Form 10818-1 (Rev. 8-69) and
subnitted to theFood——Serviece-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 sttocked in ‘the cold Storage
facility.  These subsistence: items are requisitioned on the Inventory
Requi sition and Issue Record, NAWC Form 10817 (Rev. 8-69) and sub-
mtted to the Food Service (perations Cficer. These itens are
delivered to the Food Service Operations Officer. These itens are
delivered to the dining facilities Tuesday and Friday each week.

d. Fresh Produce. This category includes all fresh fruits,
vegetabl es, and baking potatoes. These items will be requisitioned on
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NAVMC Form 10818 (8-69) and submtted to the Base Food Service Opera-

tions urficer. These items are delivered to the dining facilities
Tuesday and Friday each week.

e. Pastry Products. Pastry products to be produced and delivered
by the NOOIC (Centr: Pastry Kitchen are requisitioned on NAVMC Form
10819-Z (Rev: 8-69). Requisitions are due prior to 1400 each Thursday
for the fol | owi ng Monday through Mnday. Pastry itens are to be
requisitioned as follows:

Nonencl ature Unit of Issue Billed As
Regular cake Sheet pan Each or Pan
Poundcake Three I'b. loaf each Each

Pies Each Each
Browni es Sheet pan Each
Cookies Dozen Dozen
Fruit Bars Dozen Dozen
Cinnamon  rolls Dozen Dozen

Kol aches Four dozen per Pan Dozen
Coffee rings Three rings per sheet pan Each
Stolen | oaf Three | oaves per pan Each

| bughnut s Dozen Dozen

G nger bread Sheet pan Each

Quiick coffee cake Sheet pan Each

f. Dairy Products. Dairy products are requisitioned on NAVMC
Form 10819 (Rev. 8-69) and submtted to the Food Service Qperations
Oficer. MIk 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 ogallon. |ce creamflavors available and
quantity of one half pints of mlk per case will be published by
separate correspondence depending on the contract. Requisitions are
due prior to 1400 each Thursday for issue the follow ng Monday through
Monday .

g. Bread and Bolls. Bread is requisitioned by the |oaf and rolls
by the package on NAVMC Form 10819 (Rev. 8-69) and submitted to the Base
Food Service Operations Oficer, prior to 1400 each Thursday for issue
the following Mnday through Mnday. MIk, 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 by five-gallon containers. These ‘items are written in on NAVMC
Form 10815 [Rev. 8-69), and are delivered. from the subsistence dry
stores warehouse.

i. lce. Ice for use in enlisted dining facilities, when procured
from civilian sources, will'not be procured with subsistence funds
(Project 31), but will be chargeable to 084 &allotment of funds for
utilities. It is imperative 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 consumption.

- o2 gas is requisitioned from the Food Service Operations
Officer and is issued in 20-pound cylinders.

302. Issuing and Billing Procedures. Issuing and billing procedures
will be in 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
del ivered. This copy is to be priced, extended, and filed in the
dining facility; it is also to be reconciled with the true bill when
received, and adjustments made as required. The original signed
NAVMC requisition and issue form is used by the issuing activity to
bill (Proj ect 31), Base Food Service Operations Officer. All signed
NAVMC requisition and issue forms are forwarded to the Food Service
Operations Officer to be reconciled with the appropriate data
processing printout sheet and the NAVMC fomm is filed by the Food
Service Operations Officer , 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 immediate-

1y.

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

a. Dairy Products, Bread and Rolls. Dairy products, bread and
r0lls are wemdaar delivered to the dining facility,

(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.



(3) Bread and rolls are delivered daily except Saturday and
Sunday. Dining facility 'supervisory personnel should verify packaging
co& dates and quantities of all vendor delivered products prior to
signing delivery form acknow edging receipt. These code dates are
published periodically by a food service menorandum

3. Special Note. All subsistence items will be requisitioned, issued,
billedaandnventoried by the unit shown on the quarterly price |ist,
1.e., can, ppackage, pound, dozen, etc. The units as noted on delivery
requisitions are to be entered on dining facility NAVMC Form 708

Stock Record and Inventory Control Card, for subsistence itens.

4. Holiday Schedules. Special instructions will be promul gated by
separate correspondence covering subsistence issues during holiday
peri ods.

5. Fmergency |ssues. 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 nust be stanped on
requisition prior to going to warehouse facilities. For emergency

i ssues after normal working hours or on weekends, contact the Food
Service Operations Oficer or Food Service Technician. The home
telephone nunbers may be located in the [local telephone directory.

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

1. Requisitioning Cycle For Nonperishabl e Subsistence

Item Copi es Requi red NAVMC Form No. and Pages
Nonperishable Original &5 10815 (Rev. 8-69) 1-11
Requi si tion Due Delivery/lssued Consumption Date(s)
1400 one day prior  Mnday, \Wednesday, As required

to issue date & Friday

Carbonat ed As request ed As required

Beverage Syrup

2... Requisitioning Cycle for Perishable Subsistence

Item Pages Required NAVMC Form No. § Pages
Bakery Products (Vendor delivered to 10819 (8-69) 1
dining facilities)
Original and 2
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Reauisition Due Delivery/Issued Comsumption Date(s)

1400 Thursday for  Thursday Friday

the fol | owi ng Friday St. , Sm, Mon.
Monday through Monday Tuesday

Monday Tuesday Wednesday

issue Wednesday Thur sday

3. .Requisitioning Cycle for Dairy Products

Item Pages  Required NAWMC Form No. & Pages
Dairy Products (Vendor del i vered 10819 (8-69) 1
to dining facilities)

Qigina and 2
M1k, cottage cheese and sour cream
Requisition Due Delivery/lssued Consnption Date(s)
1400 Thursday for  Thursday Fri day
the following Friday Sat.,  Sun.,  Mon.
Monday t hrough Monday Tuesday
Monday Tuesday Wednesday
issue Wednesday Thursday

4, Requisitioning Cycle for Ice Qeam or  Sherbet

Item Pages Required NAVMC Form No. & Pages
lce cream Original and 2 10819 (8-69) 1
ox Sherbet

Requisition Due Delivery/Issued Consumption Date(s)
1400 Thursday Tuesday Wed., Thurs., Fri.
preceding issue

date

1400  Monday Friday Sat.,  Sun., Mn.,
preceding | ssue Tues.

date
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5. Requisitioning Cycle for Perishable Subsistence

Item

Perishabl e
Subsi stence
Produce, fresh
and frozen
fruits and
veget abl es
and eggs,
cheese,
shortening,
and mscel-
| aneous.

Requisition Due

1400 Thur sday
(each  week)

1400 Tuesday
(each  week)

Pages Required

Original and 5

Delivery/lssued

Friday
(one week later)

Tuesday
(one week later)

6. Requisitioning Cycle for Meats

Item
Meat s
Requi sition Due

1400 Tuesday each
week for issue
Wednesday t hrough
Tuesday one week
| ater

Pages Required

Original and 5
Delivery/lssued

Wednesday
Thur sday
Friday
Monday
Tuesday

7. Requisitioning Cycle for Pastry

Item

-Pastry  from
Central

Pastry

Kitchen

Pages Required

Original and 3
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NAVMC Form No. and Paees

10817 l-3

10818 Pg. 1
only

Consumption Dat e(s)
Sat.,  Sun., Mn.,  Tues.

Wed., Thurs., Fri.

NAVMC Form No. & Panes
10816 [-3
Dat e( s)

Consunpt i on

Thur sday

Friday

Sat., Sun.,  Mon.
Tuesday
Wednesday

NAVMC Form No. & Pages
10819 2




Requisition Due Delivery/Issued Consunption Date(s)

Thursday each week  Monday Tuesday

for issue Monday Tuesday Wednesday

t hrough Monday Wednesday Thur sday

of follow ng Thur sday Friday

week. ' Fri day Sat., Sun.,  Mn.

304. Reporting |nventories of Subsistence Itens in the Dining Facility

1. On the last day of the nonth, after the required subsistence items
have been issued for the preparation of the evening neal, the dining
facility officer or his designated representative will physically
inventory all subsistence items on hand in the dining facility.

Results of the inventory wll be recorded in red ink on the stock
record cards nmaintained in each dining facility.

2. Upon conpletion of posting the results of the inventory on stock
record cards, the quantity of each subsistence itemis then entered on
the corrasponding nechani zed inventory cards which are furnished each
dining facility by the Head, Food Service Division prior to the last
day cf each nonth.

a. The inventory cards are arrangred in al phabetical sequence by
perishabliz and nonperishable items. The cards wll be kept in the same
order. The cover letter as depicted by Figure 51, Appendix H will

T e Ik 1 %
accompeny the Lnventory deck.

>, The amount only of each itemon hand should be witten in the
chi hemd corner of the card and between card colums 73- 80.

c. Inventory cards for items not in stock at the time of inventory
will he discarded.

d. Pniries on the inventory cards nust be for the same unit of
issue 2.7 showm on card over colum 34. In other words, items such as
lour Zistad by bag nust be shown as so many bags and not by pounds.

a. Entries on inventory cards nust be entered to the nearest
whels wait, nOo fractions.

£, Do not bend, fold or mtilate cards.
g. Subsistence items on hand at time of inventory, wihno

mechanized cards in the dack, will be listed as follows on lined tablet
paper and submitted with the card deck:

*1f

SN U/1 Unit Price Nomenclature Quantity
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h. Al pastry items are to be listed on local forms as follows:

Nonencl at ure U/1 Qty Unit Price Total Price

3. The conpleted inventory cards will be returned to the Head, Food
Service Dvision by 1630 on the second workday followng the inventory.

4, Each dining facility will receive a copy of the printed mechanized
subsistence inventory for record purposes. The total monetary val ue of
subsi stence inventory, both perishable and nonperishable itens, wll
not exceed 20 percent of the maximm al lowable nonetary credits to
each dining facility for the month concerned.-

5. Conplete 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 determned by
the Head, Food Service Division.

6. Adjustment of Dining Facility NAVMC Form 708 Subsistence Cards. DD
Form 1348, DOD Single Line ItemRequisition System Document, or the
format as outlined in Figure 9, Appendix H wll be used as an inventory
gain/loss adjustment voucher for any adjustments of NAVMC Form 708 Cards
maintained in the dining facility for subsistence itenms. NAVMC Form
708 Cards will be adjusted in each dining facility at the end of the
cal endar month or when directed to do so as a result of inspections or
other conpetent authority. Adjustments will be made to accurately
reflect physical stock on hand. A request to adjust NAVMC Form 708
Cards for subsistence items Will be prepared using Figure 9, Appendix

H as the format or by using standard form DD Form 1348.

a. Each inventory adjustment increase or decrease in the bal ance
of stock on hand, as a result of taking a regularly scheduled inventory,
must be approved by the Head, Security Department/organizational cCOm
mander. Any discrepancy between the actual quantity of stock on hand
and the accountabl e bal ance shown on NAVMC Form 708 Cards must be
briefly explained in the remarks cclumn of the DD Form 1348

b. DD Form 1348 will also be used to record |osses of subsistence
items when unavoidably lost, destroyed, cr stolen. Such |osses nust
contain, or be acconpanied by, a conplete explanatory note and state
what action is being taken.

c.  Further information concerning the use of DD Form 1348 may be
found in MM P4400.15G, Chapter 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 NAWC Form 708 Card.
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SECTIN IV
SALE OF MEALS FROM THE DI NING FACI LI TI ES

401. Authorization.  Regulations authorizing the sale of neals from
the dining facility are contained in Chapter 3, Part D of MCO
P10110.14H,

402. Justification. The sale of neals fromthe dining facility may
be authorized as prescribed bel ow. Unless otherwise exempted in this
Oder, the following conditions nust bemet to justity tne sdre of
meals from the dining facility;

1. The primry purpose of the enlisted dining facility (to subsist
enlisted personnel entitled to rations in kind) wll not be
j eopar di zed

2. There nust be no other adequate messing facilities available.
3. The sale of meals mst be a necessity, not a convenience.

4,  The sale of neals may not be approved for consumption 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. Mals sold wll be as prescribed in the dining facility nenu,
without the substitution or addition of food items except in the case
of authorized recreational events

6. The authority for the sale of mealsmustbe in witing, and nust
include the conditions under which the sale is authorized.

1. No increase in resources will be made available to provide for
the sale of neals.

403, Authorit%. The Commanding General may authorize, under the
conditions set forth in paragraph 401 above, the sale of neals to
officers and civilian enployees of the Armed Forces and to civilian
enpl oyees of private contractors who are performing work at a Marine
Corps activity, and for reasons specified bel ow (Exception: O gan-
i zational commanders operating dining facilities in the Guadalcanal
Area-are authorized to subsist civilian enployees of this Command as
pai d supernuneraries when such personnel are directly engaged in
snow clearing or enmergency maintenance operations.)

1. Special COccasions. 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 wth inspections, surveys, entertainment, special events,
orientation, or other public relations prograns. Requests for such
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authority will be submitted in witing by the sponsoring unit to the Commandi ng
General (Code B 210), SO as to be received at least five working days prior to
t he occasion; specifying the group and the length of tine the group desires to
purchase meals fromthe 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 nmenu. Al requests for
service asdescribed in this subparagraph pertaining to Bruce Hall, Building
#2000, W Il Dbe addressed via the Commanding Oficer, Support Battalion.

2. Sale of Hliday Mals. 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
enlisted personnel in a commuted ration status. Charges and sur-
charges will be for holiday neals. In order to provide adequate
information for managenent and to preclude financial [oss to the dining
facility, it is essential that the follow ng 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
tim up to 24 hours prior to the neal. Anyone cancelling a reservation

w@thin 24 hours preceding the meal will be responsible for the payment
of same

c. Acconplish reservations either by ticket sales, or by nane; the
names being recorded on the Paid Supernunerary Ration Register (NAVMC
Form 10298-SD) at the time of the sale or reservation

d. If it appears that nore reservations are made than i s consistent
with the seating capacity of the dining facility, arrangements shoul d
be made to schedule those persons with reservations at a meal period
subsequent to the normal neal period

3. “Enlisted Personnel on Conmuted Rations. & isted personnel who
are draw ng commuted ratrons wlT be permfted to purchase neals when
in a duty status during the meal period

4. Officer Personnel. Officers, other than duty officers my be
permtted to purchase nmeals when approved 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 tacilities available; and the sale of the meals is a
necessity, not a convenience

5 Civilian and Mlitary Personnel of Foreign Governments. Civilian
and mlitary personnel of foreign governments will befurnished meals

in accordance with specific agreenents made between the U S. CGovernment
and the foreign govermment. In the absence of specific agreenents,
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.




404, Prices to be Charged. Charges and surcharges for neals sold from
the dining facility are contained in MCO P10110.14H, All neals will

be sold on a cash basis. Collection wll he nmade prior to the con-
sunption, or in advance of each neal. Exceptions to these provisions
will be approved only by the Commanding CGeneral .

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

1. YouthQoups. Members of orPani zed nonprofit youth groups per-
mitted té eal in the dining facility will pay the same as that paid

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

2. Surcharges Not Applicable. The annual Appropriation Act states,

in eéffect, thal surcharges wll be charged for all meals sold to
officers and civilians, except under unusual or extraordinary circum-

s Lances. Therefore, surcharges are not applicable to officers and
civilians who are under orders wunder any of the followng circunstances:

a. During maneuvers and field exercises when fed under field
feeding conditions at a |ocation actually situated in the field.

b. During troop novements.

c. During catastrophe feeding.

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

e. Wen assigned duty requires an officer or civilian enployee to
subsist wth enlisted personnel in the dining facility, such circum
stances should be limted to the following:

(1) The nature of the duty being performed requires that

the officer sanple the neal in accordance with Aticle 1119, U S
Navy Regulations. The duty officer relieved from paying surcharges
under *his provision---islimtedtothe officer/representative that is
required by the Head, Security Department/organizational commander
delegated operational control of the facility to partake of each neal
served in the dining facility and record coments on the Cook's Wrk-
sheet, NAVMC Form 36-SD in accordance with MCO P10110.14H. Cther duty
officers may be invited and encouraged to partake of the meal and note
uantity and quality of food, etc. to their respective Commanding

ficer/Head, Security Department; however, surcharges are applicable.
Duty officers exenpt from surcharges by this paragraph wll so indicate
by stating "required" under surcharge space of Paid Supernumerary Ration
Regi ster (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 Command
in accomplishing the assigned mission.

406. Flight Rations. Entitlement to flight rations is based on the
status 6f tthe person requiring the ration.

407. Recreational Events. Head, Security Department/organizational
commanders 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. Conversion 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/organizational 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. Emergency 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 declared
emergency feeding conditions. Appropriate charges for meals consumed
apply. 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 DI NI NG FACI LI TY FUNDS

501. Appointment and Control Procedures. The appointment of collec-
tion agents, control and safekeeping of dining facility funds wll be
in accordance with the provisions of Chapter 1, Volunme |V, NAVCOMPT

Manual and Part E, Chapter 3, MCO P10110.14H,

1. The Commanding General will appoint an installation collection agent
and an alternate to act under the supervision of the Food Service
Operations Officer.

2. The Head, Security Department/organizational conmander to whom
operational control of a dining facility has been delegated will
issue such supplenentary 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 sanple appointing order. The appoil ntnments
wll be in witing. A copy of each appointment wll be provided the
Head, Food Service Division for record purposes.

502, Change Fund. e or nore sheets of the Paid Supernumerary
Rati on"Regrster NAVMC Form 10298-SD) fromthe 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 Facility Cashiet. The dining facility cashier
wiil be Tocated near the dinirg facilit |ine entrance, with a con-
spicuous sign displayed near this position to inform personnel  not
entitled to eat at Government expense to pay for all neals consuned.
This sign will list the current charges and surcharges for neals. It
wll also state that personnel in a per diem status are responsible
for so notifying the dining facility cashier.

2. JIssue, The Installation Collection Agent will procure Paid
Supernumerary Ration Registers, NAVMC Form 10298-SD, from the Food
Service Qperations Oficer or Head, Food Service Division. He will
issue them to the wunit dining facility custodians concerned by serial
nunbers for use in collecting funds frem the sale of neals in the en-
listed dining facilities within this Command, food service conplex
onlr. ‘A record of such issues will be mamintained by the Installation
Col lection Agent.

3. Preparation of Ration Registers. The dining facility cashier wll
col l ect adaccount for money from paid supernunerary personnel on the
Pai d Supernumerary Ration Register, NAVMC 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 noney
collected agrees wth the amount recorded on the ration register.
Erasures wll 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 Sinultaneous  Collections. \Wen collections are to be nade siml-
taneousTy by the dining facility cashier, alternate dining facility
cashier, and temporary dining facility cashier, the regular dining
facility cashier will issue ration registers to the alternate and
temporary dining facility cashiers. As soon.as.practicahle after col -
lection for these meals has been conpleted, the alternate and tenporary
cashiers wll return the ration registers, together wth the funds
collected, to the regular dining facility cashier. After verifying
the amount of noney collected wth the anount recorded on the ration
registers, the dining facility cashier will issue a cash receipt to
the alternate or tenporary dining facility cashier, as appropriate.

If discrepancies are found, the dining facility cashier wll tied-
lately 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 |east once each working day andbor
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 sanple format for cash
receipt certificate.

504.  Safekeeping of Dining Facility Funds

1. Adequate Safe. Each dining facility will be equi pped with an
adequate safe in which ration registers and dining facility funds will
be stored. To be adequate, the safe nust contain at |east two separate
conpartnents which can be locked independently of each other. One of
these conpartments 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. The keys
to these two conpartments will be retained in the custodY of the unit
authorized dining facility custodian and the dining facility cashier,
respectively. The NAVCOMPT Manual , paragraph 04-1502-4 refers.

2. Verification of Cash. The dining facility cashier and his alter-
nate Wil verify the contents of the dining facility cashier's conpart-
ment in the presence of the unit authorized dining facility custodian,
prior to relieving each other of the duty as dining facility cashier.




3. cash Boxes. Suitable metal cash hoxes to be wused while mnaking

4. Procedures for Turnover of Funds. The unit dining facility cus-
todians W Il turn over funds (excludi ng weekends and holidays, |ess
regi sters retained for change-fund) with supporting ration registers
in proper numerical sequence to the Installation Collection Agent.

Al funds nust be turned over prior to accumilation of over

The Installation Collection Agent will receipt for the money on the
original and duplicate ration registers. Original copies of the

ration regi ster will be retained by the Installation Collection Agent,
and the signed duplicate (green) copy will be filed by each unit
dining facility custodian concerned. Funds collected fromthe sale

of meals, with supporting Ration Register, NAVMC Form 10298, will be
turned over to the Installation Collection Agent on a scheduled basis
at the respective dining facilities; frequency of collection wll
depend on anount of funds collected, In the event of emergency, funds
may be turned in to the Installation Collection Agent at Building 2011.

5. Deposit with the Disbursing Officer. The Installation Collection
Agent will turn in alT funds o the Disbursing Cificer as directed by
local regulations and in accordance with paragraph 3082.1a(2) of

MCO P10110.14H.

6. Relief Procedures for Unit Authorized Dining Facility Custodi-
an. ~The unit authorized dining facility custodian and his alfernate

will 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 unit commander Wil submt a statement regarding the loss to the
activity commander. The original of this statement, with the activity
commander'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 commander will submit a statement tc
be used as a replacement ration register to the activity commander.
This statenent, with the activity commander's endorsement thereon, wl
be fledwith the collection agent's records. Funds involved wll be
handled on a regular turn-in basis.

506. ILpss of Dining Facility Funds

1. Investigation Required. |f dining facility funds are mssing or
| ost, an investigation wTl be conducted in accordance with MCO
P4400.1%A, Chapter 1V, Part B.

2. Final Action. Reports of investigation held in conjunction wth
shortages Of funds derived fromthe sae Of mealsina dining faci-
ity will be submtted to the Commandant of the Marine Corpsfor final
action.  (Report Symbol MC-7220-14 has been assigned to this report.)

i
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3. Entries on Ration Register. The daily recapitulation and accumu-
lated food cost portions of the Paid Supermmerary Ration Register,
(NAVMC 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 adjustments to ration registers.

507. Monthly Audit of Records of Supernumerary Ration Collection

ent. A team consisting of an officer and four staff noncommissioned
officers will be appoint&l quarterly by the Commanding General- -to- con-
duct a monthly audit of the Paid Supernumerary Ration Records main-
tained by the Food Service Operations Officer. This audit will be
conducted at the Head, Food Service Division office prior to the tenth
working day of each month at a time and date designated by the Food
Service Operations 0Officer and will include records of business con-
ducted during the preceding month.

508. Audit Duties. The audit officer will be guided by the provisions
of this paragraph and paragraph 041502-6, NAVCOMPT Manual, Volume 1V,
Chapter 1, Part C.
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SECTION VI
ACCOUNTI NG FOR PERSONNEL' FED

601. gr%&se_. Wen accounting for personnel fed, it is essential to
accuratecely rescord and obtain credit for those personnel  subsisted
within the food service program

602. Meal Signature Record. The Meal Signature Record, NAWMC Form
10789, wll Dbe wutiTized to record the receipt of a meal by various
categories of personnel entitled to subsist at Government  expense.

1. Head, Security Department/organizational conmanders responsible for
the operation of the dining facility wll be responsible for assigning,
in witing, sufficient personnel associated with the operation of the
dining facility to supervise 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 main-
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. Atend each neal 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. Performthe meal signature supervisory duties in accordance
with existing instructions, with primary attention to ensuring that all
personnel show a valid neal 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 than
taking an individual's word that he or she possesses one.

. Ensure that all personnel who are entitled to rations jn kind
sign the neal signature record wth a legible signature. Initials and
surname are considered adequate for the purpose of this Qder.

g. Spot check and compare neal card with the individual's identi-
fication card.

h. Report all violations or difficulties to the dining facility
manager for immediate resol ution.
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2. The dining facility nanager wll be responsible for the follow ng:

a, Instructing the dining facility signature supervisors as to their
duties and provide the required facilities and equipment. |nproper
performance or failure to report by any signature supervisor Wwll be
reported to the wunit 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 Cficer of the Day of the organization responsible for the
dining facility wll 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 |og. The dining
facility officer of the organization responsible for the dining facili-
ty wll ensure that nmeal signature records are prepared in accordance
wth the following instructions:

a. L&tt Hind Corner of Form  Record the wunit and dining facility
designation.

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

c. Type of Meal. (heck the applicable block. (For the night neal
block, write in either breakfast or dinner, depending on whether the
breakfast or dinner nmenu is served).

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

(1) Marine Corps Reserves Block. This block is for enlisted
members of thé Marine Corps Reserve on active duty for training and
category "K' Reservists (6-month trainees). (Mrine Reserves on
continuous or extended duty wll not be shown in the block).

(2) National Guard Block. Wen MNtional Quard or Ar National
Quard personnel are subsisted, a separate certificate wll be prepared
in accordance with paragraph 2061 of MCO P10110.14H and submitted to
t he Head, Food Service Division.

- (3) Cadet's Block. Cadets and nmidshipmen fromu, S. Mlitary
Academes are Tequited to pay for meals in accordance wth Figure |-l
of MCO P10110.14H. Therefore, such personnel normally are not author-
ized to subsistence in kind. Aty exception to this regulation wll
depend upon the individual's orders.
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(5) Foreign Block. This block is for foreign enlisted per-
sonnel only ar mosstbe isstified by an ITO (invitational travel order)
number. 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 surcharges.

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

meal,

f. Meal Card Number. Enter the meal card number as recorded on each
individual’ s meal card. Organized Marine Corps Reserve personnel, less
category "K' Reserves (6-month trainees), on annual training duty enter
the last four digits of their identification card number.

g. Commandor Unit. Each individual signing the meal signature
record will enter the abbreviated title of his organization or unit in
the space provided.

"h. Personnel receiving a second serving of food will not be zxe-
yrded twice during the same meal period.

"1 Certification. Upon the conclusion of each meal, the
individual detatled to Supérvise the signature record will assemble
the records in sequence by category of personnel, draw a line diagonally
through all unused signature spaces ann 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. t-
ifying the Man-Day Fed Report (Form NAVMC- 565-1.)) the organlzatlonalr
commander having operational control over the dlnlng 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-Tmv Fad Report.

MAV- bw(

j. Conversion of Meals to Rotions-Credit. The. reverse side of
the last page of the meal signature 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. Submssion. The neal signature records, man-day fed reports,
and ot her supporting documents are to be delivered to the-Head, Food
Service Dvision, Building 2011, not later than 1300 of the first working
day following the period covered by the docunents.

m. Disposal Instructions. The Head, Food Service Division is res-
ponsible Tor review, filTrng, and disposal of records after wverification
as to the number and category of meals provided, as recorded on the
meal signature record and nan-day fed report.

603. Exception Procedures

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

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

b. During circunstances when individuals are subsisted at a remte
location by meals of box lunches, flight rations, or containerized hot
neal s.

c. Wile in a confined status.
d. Trainees at O ficer Candidates School .

2. Wen personnel are subsisted under the exception conditions, a cer-

tification on the nmeal signature record form wll be made by the personnel
responsible for feeding the wunit, group, or fonnation, such as:

"I acknowledge receipt of meals this date which
(must  be nunerical)
are for individuals under ny charge and are
(nust  be spelfed out)
entitled to subsistence in kind."

a.  The unit designation wll be indicated.

b. The nunber of people fed wll be recorded, i.e., 10, "ten.

3. Any organizations having unusual feeding requirenents my request
witten permssion from the Commanding General to waive the requirenment
for each individual to sign the meal signature record form These
requests should contain full justification.

4, Cooks and. food service attendants wll individually sign the neal
signature records.
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604. Identification Procedures. [ldentification procedures and verifi-
cation of cenfral register for meal cards are contained in MCDECO
10110. 4.

605. Man-Day Fed Report. The Head, Security Departnent/organizational
commander having operational control over a dining facility will prepare,
in duplicate, a Man-Day Fed Report, NAVMC Form 555-1, as depicted by Fig-
ure 22, Appendi x H  Information required for conpletion of this report
is derived from and mst be conpletely supported by, data contained on
the meal signature records and pai d supernumerary 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 witten, legible re-
ports submtted in ink and signed by proper authority are both proper
and acceptable. Accuracy in conputations is essential.

1. Reservists on active duty for training and Category "K' (G month
trainees) Wi || be shown in the Marine Corps Reserve colum,

2. A separate man-day fed report wll Dbe prepared and submtted for
foreign enlisted personnel subsisting in the dining facility. An entry
inthis block nust be justified by ITO (invitational travel order) number.
A copy of the orders is to be provided the Head,Food Service Divisiom.

3. The signed origina of the mnan-day fed report wth supporting neal
signature records attached, wll be forwarded to the Head, Food Service
Division for consolidation. The signed duplicate man-day fed report

will be returned tothe unit dining facility officer originating the
report and retained on file for a period of 180 days after the end of the
reporting nonth.

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

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

6. The Head, Food Service Division wll compile a daily and nonthly
consol i dated man-day fed report in order to neet the requirements of
MCO P10110.14H for the monthly subsistence operational analysis.

1. Subsistence for Night Watches. The authority to issue special.rations
to personnel standing night watches has been deleted from MCO P10110.14H
and night rations as such do not apply. Provisions for night neals are
outlined in MCO P10110.14H, Section I, (see paragraphs.208 and 209), for
carryout type neals.

606. Memorandum of Meal Authorization by Man-Days. The Head, Security
Department/organi zati onal commander wi th operational control of each dining
facility wll conplete and submt the daily menorandum of nmeal authoriza-
tion by mn-days for all units subsisted in the dining facility in
accordance with Part C Chapter 3 of MCO P10110.14H, to the Commanding
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General (Code B 2143, so as to be delivered no later than 1330 on the
first working day follow ng the date to which the memorandum pertains.
Appendix H Figure 23, depicts format for the memorandum of neal author-
ization by mn-days. Hand witten, legible reports submtted in ink and
signed by proper authority are both proper and acceptable. Accuracy

in conputations is essential.

1. Preparation of Part |. Al entries on the menorandum of neal authori-
zation by man-days are general |y provided from the data in the unit diary.
Exceptions are "Less Oher Deductions”, "Plus Oher Additions", and "Paid
Super nuneraries. " The following applies when reporting these categories:

= a. Less Other Deductiomnis. All entries in this colum nust be ex-
plained in the "Other Deductions" block at the bottom of the nmemorandum
of neal 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 colums in Part | are
known as "Other Deductions" and will fall in one of the follow ng
categories:

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

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

(3) Inmlitary hospitals, other than a Naval hospital (MilHosp).
Personnel in a Naal hospital wll be shown in the colum narked "Less
Naval ~ Hospital."

(4) In all civilian hospitals (CivHosp).

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

~(6) In the field subsisting on packaged operational rations (POR).
Multiply the nunber of meals served by the nunber of Marines eating the
meal and divide by three. (Example: 400 Marines ate two meals; 2 x 400
=800 : 3 = 266 § 2/3 = 267 rations to be deducted.) Marines should be
shown separately from Navy. Explanation to be shown on the menorandum
of meal-authorization by mn-days: 267, 400 Murines ate two nmeals PR

b. Plus Oher Additions. All entries in this colum nust be expl ained
in the "Qher Additions” block at the bottom of the memorandum Personnel
listed in "Plus Qther Additions" columm are personnel who are physically
present in the vreporting unit, but who are not included in the "Actual
Srength" of the wunit. Exanples of other additions are:
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(1) Personnel who are UA/AWOL from another base or station.

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

(3) Any other personnel aboard who are entitled to subsist at
Government expense and who have not been claimed or shown elsewhere in
Part | of the memorandum 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 "K' 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 submit the unit 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 reserve 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 fuimd separate from the regular appropriation. Accu-
racy in showing reserves (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
and memorandums of meal authorization by man-days.
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SECTION VI

ROOD SERVICE PROPERTY CONTROL AND MAINTENANCE PROCEDURES

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

702. Responsibilities

1. Base Food Service Operations Officer. The Base Food Service
Operations Officer 1s thedirect representative of the Food Service
Officer regarding technical control for all garrison-type food service
property and shall be responsible for the %ollomjng unctions

a. Make recormendations to the Food Service Officer for consis-
tent property control procedures for all garrison-type food service
property mintained wthin the food service program

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

- c. Mintain custody and plant account records for all food ser-
vice property and equipnent.

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

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

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

g. Mnitor 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

of ficers in charge of actrvities directly involved with the food
service program-are del egated as responsible officers and are assigned
the followng functions

a.  Prepare and submt requisitions for all garrison-type food
service property and equipnment to the Food Service Cperations Officer
in accordance wth instructions outlined in this Qder.
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b. Maintain records on all garrison-type food service prop-
erty to include cleaning supplies, minor property, controlled expend-
abl e 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 fornat.

3. Head, Security Department/Organizational Conmanders. The Head, Secu-
rity Department/organizational connmander directly involved with the

food service program wll designate responsible officers and ensure
conpliance 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. Gemerallv. the officer designated
as dining facility officer wll also be the responsible officer for

that dining facility. Responsible officers will be assigned account
numbers in accordance with instructions outlined in this Oder. New

and old responsible officers, after taking physical inventory of all
property listed in their accounts, shall report in persan to the Food
Service (perations Officer, to sign equipment custody record (ECR cards
for all equipment on charge. A certification that the inventory has
been completed and itenms on charge are correct, or any discrepancies
noted will be reported by the new responsible officer within seventy-
two hours after assumng his duties. In the event that the Food
Service Operations Officer is not notified of thechange of the respon-
sible officer and the inventory certification within seventy-two hours,
the new responsible officer wll Dbe 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 Commandant of the Marine Corps, the
use of Base garrison food service property is prohibited during field
exercises as outlined in Marine Corps Supply Manual, Volune |, page
2-45, paragraph 2110. Silverware and metal trays that are used-for
short duration feeding (I-15 neals) are not considered as Base garrison
food service property and may be used for field feeding aboard areas at
M(B, Quantico, Virginia.

704.- Classes of Supplies, Property, and Equi pment. For accounting and
control procedures, food service supplies, property, and equi pnent are
classified as follows:

1. Consumable Supplies (Cleaning CGear). Consumable supplies-are

thosé articles wiich are cnemcally of physically altered with use to
the extent that theY cannot be economcally reused for their origina
purposes.  Consumabl e supplies are either consumed, used, or lose their
identity in the process of work or in the perfornance of services,

Office supplies, soap, detergent, and sandwich bags are exanples of con-.
sumable supplies. Records will be maintained on NAVMC Form 708-SD Cards
to establis h usage history as outlined in Figures 27 and 28, Appendix B.

2. Nonconsumabl e Supplies (Cl eaning Cear). Nonconsumable supplies

are material or equipment which 1s nof physically altered with use to
such an extent that would preclude economcal reuse for its origina pur-
pose.  Saabs, broons, and squeegees are exanples of such supplies.

Records will be maintained the same as for consumable supplies.
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3. Nonconsumable Expendabl e Supplies (Minor Property). Included in
this category are cooks knives, spatulas, colanders, and other cooking
utensils.  Records will be maintained the same as for consumabl e and
nonconsumable  suppli es.

4. Nonconsumable Expendable Supplies (Repair or Replacement Parts).
Miterials which are nonconsumable regardless of unit value which are
used as replacement parts and become an integral part of some other
piece of equipment such as spare parts for scales; bows, whips, and
beaters for food mxing nachines; serving pans for steam lines, etc.
These items are conponents of a major itemof equipment and records are
not required.

5. Nonexpendabl e Supplies (Plant Account Property). This category

i ncl udes nonconsumable supPI i es or equi pment: having a unit value in
excess of $1,000.00. Supplies or equipnent in this price range are

i dentified by a plant account nunber permanent|y attached to the indi-
vidual piece of equipnent. 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 equipnent, designated as requiring the same control
as nonexpendable supplies. Included in this category are cooks' and
food service attendants' whites, tables and chairs.

705. Control and Allowances

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

2. Al office-type property (desks, chairs, file cabinets, type-
witers), required for the operation of the dining facilities will be
requisitioned and controlled by the Food Service QOperations Oficer.

3. Itenms of food service field equipment such as food containers, in-
sulated jugs, vacuum beverages, immersion burners, etc., are the
responsibility of the wunit concerned wth their use and funding for
these items acconplished by the unit concerned. Replacenent parts and
equi pment for these items will not be furnished by the Food Service
Qperations  Officer.

4. Allowances for major equipnent, such as plant account and con-
trolled expendabl e property will be established by the Head, Food Ser-
vice Divi sion.

706. Requisitioning Procedures. A1l requisitions will be signed by
the responsible officer or his authorized representative.

1. Consumable and Nonconsumable Supplies (Ceaning Gear) and Noncon-
Aunabd enSupplies (Minor Property). t T or Sel ft Service
supplies wilT be prepared on NAVMC 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 Qperations Cfficer, and one copy wll be retained by
the customer. Itens not available at Self Service Center wll be re
quested on menor andum forms to the Food Service Operations Officer.

2. Nonconsumabl e Expendable Supplies (Repair or Replacement Parts).
Repair or replacement parts wll be requested by memorandum wth all
necessary information furnished as to make, nodel, serial nunber,
plant account nunver, and if available, part nunber in order that the
Food Service Qperations Officer can properly order the equipnent.
Justification wll be furnished.

3. Nonexpendable  Supplies (Plant Account) and Controlled Expendable
Property. Ihese itens requiring replacement will be requisitioned by
memorandum Wi th justification. Requests for additional or new type

items wll Dbe submtted in letter form wth justification.

4, Blank Forms. All standard forms, MCDEC fornms, and other locally
reproduced forns which are related to food service matters and required
by dining facilities to perform daily operations, wll be retained,
controlled, and issued by the Food Service Qperations Cficer as re-
quired. All dining facilities will submt a memorandum signed by the
dining facility manager to draw blank forms from the Food Service .
Property Section, Building 2011, during normal working hours, 0730-
1630. Al other forns pertaining to other units other than Food Ser-
vice will be requisitioned using a self service shopping list, NAVMC

Eo.rlrgllomg—SD (2-66), to be procured fromthe Self Service Center,
uilding 7.

5. Allocation of Funds. Fundsfor buying cleaning gear and m nor
property wlT be alTocated monthly to the Head, Security Department/
organi zational conmmanders having operational control of dining facil-
ities, by Food Service Menorandum based upon $ .04 per ration fed
daily for replacenent of mnor property, using previous month's average
rations fed and $3.00 per day w Il 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 nore nonthly.

Exanpl e: 5,580 Average rations fed. $ 3.00 per day.
s .04 Per ration for replacenment x 30 cleaning
of mnor property. gear
$223.20 Monthly minor property. $90. 00

90. 00 Cl eaning gear per nonth.
Tot al nds per nonth.
$313. 20

Dining facilities are required to maintain |edgers on funds, all ocgted
and spent, and my not exceed the authorized allocation. Ihe Food Ser-
vice Operations Officer is responsible to maintain accurate records on
O8M funding to dining facilities and will periodically informthe Head,
Security Department/organi zati onal commanders by menorandum on their
financial status in regards to allocations, nonies spent, and remaining
bal ance.
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6. Obtaining Credit Cards for Mnor Property and Cl eaning Gear.

Qedit cards for Self Service shopping will be maintained and con-
trolled by the Food Service Qperations Cficer and issued to dining
facilities upon presenting a valid conpleted shopping list, properly
filled out and signed by the dining facility officer. Upon verifica-
tion of funds avalable, a credit card wll be issued and receipted
for. At the conpletion of the shopping, the credit card and one copy

of the shopping list wll Dbe returned to the Food Service Qperations
Officer, Building 2011. Under no circumstances will the credit card

be kept out beyond 1630 on the date of issue.

707.  Receipt of Miterial. Al itenms of supplies and equipment re-
ceived by the responsible officer or his designated representative
will be verified as to the proper quantity and condition at the tine
of receipt. All discrepancies will be brought to the attention of
the Food Service Operations Oficer.

708. Disposal of  Property,'

1. Consumable Supplies. Consumable supplies w |l be dropped from
the Tecords of the responsible officer at the time of consumption.

Figures 27 and 28, Appendix H provide instructions for accounting for
consumabl e  supplies.

2. Unserviceable Nonconsumable Expendable Supplies (Mnor Property).
Unserviceable mnor property wll be submtted by the responsible
officer on a DD Form 1348 to the Food Service Operations Oficer, wth
the unserviceable piece of equipment. The Food Service Operations
Oficer wll give a receipt for these itens. Figure 30, Appendix H
depicts format for submssion of DD Form 1348

3. Unserviceabl e Nonexpendabl e Equipment (Pl ant Account Property).
Unserviceable plant account equipment will be di sposed of 1in accor-
dance with the followng procedures:

a. 1fee responsible officer wll prepare a work request to the
Maintenance Officer, via the Food Service Operations Oficer,

requesting that the itembe inspected and condition coded as to the
degree of unserviceability.

b. Upon conpletion of the above inspection, the item and the
letter of unserviceability wll be turned in to the Food Service
(perations  Oficer.

¢c. Uon receipt of the item and the letter of unserviceability,
the Food Service Qperations Cfficer wll prepare a DD Form 1348-1 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 Pant Account Cficer.
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e. Won receipt of the DD Form 1348-1 and after processing by
the Plant Account Cficer, the Food Service Qperations Cfficer wll
turn the item in to the Defense Property Disposal Cffice.

f. \hen the itemhas been accepted by the Defense Property Disposal
(fice, the signed ECR card wll be returned to the responsible officer.

4, -Unserviceable Controlled Expendable Property. Unserviceable con-
trolTed expendable property will be disposed ox In accordance with the
following procedures:

a. The unit dining facility nanager shall turn in all unserviceahle
controlled expendable property to the Food Service QOperations Oficer.

1348bl' The Food Service Qperations Cfficer wll prepare a DD Form

C. The Food Service Qperations Cfficer wll give one copy of the
DD Form 1348 to the dining facility officer as a receipt of turn-in.

d. The Food Service Qperations Cificer wll 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 wll report to the Food Service
Qperations Cficer within 10 days after any transaction that causes
an increase or decrease to his account to sign the updated Equi pnent
Custody Record Card.

709. Lost, Damaged, or Destroyed Nonexpendable and Controlled Items
(Plant Account). All [ost, aamaged, or estroyed nonexpendable property
will be accounted for in accordance with procedures set forth in MO
P4400.19B, Marine Corps Supply Manual, Volume |, Chapter IV.

1. Upon know edge of lossof property; instructions outlined in this
Qder wll be followed.

2. Submt a letter requesting investigation to the Head, Security
Departnent/commanding officer authorized to assign investigating officers
féﬁ set forth in MCO P4400.19B, Marine Corps Supply Manual, Volune I,

apter V.

3. The ‘'conpleted report of investigation wll be forwarded to the
Commanding General via the chain of command as applicable, and the
Food Service (perations Cfficer for assignment of a document nunber.

4. Upon approval of the report of investigation by the Commanding General,
credit wll be issued in the case of lost or missing property. In case
of damaged property, the itemw || be turned in on DD Form 1348-1 to the
Food Service QOperations Oficer with letter of unserviceable property.
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710. Loss or Gain of Nonconsumabl e Expendabl e Property (M nor Property).
Nonconsumabl e expendable property wll Dbe increased or decreased by
utilizing a DD Form 1348 originating from the Head, Security Departnent/
or gani zati onal commander responsible for the dining facility, as out-
lined in Figure 32. The approved DD Form 1348-1 wll be assigned a

| ocal control number and used as a posting reference to the NAVMC Form 708
cards. The original and three copies wll be forwarded to the Food Service
Operations Officer. The Food Service Operations Officer wll utilize

the Head, Security Departnent/organizational commander's DD Form 1348-1

as enclosure (1) and prepare a DD Form 1348-1 as outlined in Figure 33.

711, Inventories.  The followng instructions wll be conplied wth in
the conduct and submssion of inventories:

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

2. Nonconsumable expendabl e supplies (mnor property) will be invento-
ried on the last day of each month by each responsible officer or his
representative. The” form letter wll “~be furnished to each operating
dining facility account by the Food Service (perations Cificer for

this purpose.-. The conpleted inventory will be submitted to the Comnanding
General, (Code B 214) by the Head, Security Departnent/organizational
commander operating the dining facility. The letter is to be delivered

to the Food Service Cficer prior to the second working day of the follow
ing nonth for which the letter pertains. Sanple forns are depicted on
Figure 34, Appendix H

712, Maintenance Instructions and Wrk Requests

1. Typewiter Repairs. Manually operated typewiters will be repaired
in the following nanner:

a. Prepare a work request to the Support Departnent (MCDEC) |isting
the gerlal nunber, manufacturer, and a brief description of repairs re-
qui red.

b. Submt this work request along wth the typewiter to the Food
Service Qperations Officer.

c. Upon receipt of this request, the Food Service Operations Oficer
will assign a work request--nunber--and the---unit-concerned--wll take the
work request and typewiter to Office Machine Repair Division, Support
Department.  Office Machine Repair Division, Support Department will
issue a tenporary loan typewiter if one is available.

2. Electrically Operated Office Machines (Cal cul ators) under Repair
Contracts. Calr‘the Ofice Mchine Repair Division, Support Departnent.
he TolTow ng information will be required: Name of unit, type of
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machine, name of mnufacturer, machine serial nunmber, building nunber,
person to be contacted by the repairman, and tel ephone nunber. A
contract repairman will report directly to the organization to repair
the machine.

3. Wrk Requests. In the interest of standardization and econony,
all “work requests for installations of equipment or alterations to
existing facilities or the removal of any plant-account equipment,

wll be forwarded to Base Mintenance via the Food Service Qperations
O ficer for review, consolidation, and project subm ssion. Routine
maintenance requests wll be forwarded by the unit responsible officer
to the Base Mintenance Cficer via the Food Service Qperations -
ficer, as outlined below

~a. M original and three copies are requested by the Head, Food
Service Division. In the interest of conserving forns, the Wrk
Request (Maintenance Management), NAVMC Form 9-11014/20 set will be
used wth plain tissue paper copies as required for local use.

b. Wrk requests should be dated.

c. The space for "Request Number" will be left blank. Nunbers
wll Dbe assigned only by the Food Service Qperations Cficer.

d. The description of the work requested should contain suffi-
cient information for Base Mintenance to dispatch appropriate person-
nel and naterial to acconplish the work wthout recurring visits to
the dining facility. Each work request will be confined to itens of
repair by trade per request.

e. In order to properly identify Government property for the
purposes of repair, all items of equipment wthout a plant account
nunber being delivered to the Food Service Qperations Cfficer for
repair, wll have on the work request the followng certification signed
by the responsible officer on whose account it appears:

"This certifies that the accompanying item

(Tist 1tem
is on ny Responsible Cificer Account  Nunber , Which is
a subordinate account of the Food Service Operations Oificer, Account
This itemis not nonappropriated fund property or

private property.‘ "
f. Brief, but adequate, justification should be included.

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

h. Requests for other than routine maintenance and repair nmust be
submtted as "special projects" in accordance with current directives.
Included in this category are nodifications, alterations, and additions
to existing structures or facilities.
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4, Trouble Calls. Emergency mintenance requirements wll be reported
by telephone to the Food Service Qperations Cfficer, giving the fol-
lowing information: Dining facility nunmber, person reportin? troubl e,

t el ephone number, pl ant account nunber, if any, and a specific descrip-
tion of the type of maintenance work required. Trouble call logs will
be mintained in each dining facility wth the required information re-
corded. Precautions are to be taken to ensure the safety of the log and
its contents. In general, the followng constitute emergencies and
shoul d be called in as trouble calls:

a. Power failure.
b. Broken water lines.
C. Gas | eaks.
d. Failure of reefers to function properly.
e. Sewage stoppage.
f. Lack of heat.
g. Lack of hot water.
h. Broken locks (security).
i. Fire hazards.
j. Ay mlfunctions that may cause injury to personnel.
k. Broken wi ndow panes (security).

1. Replacement of light bulbs. (Those which require replacing at
hei ght over 15 feet).

5. Mintenance of Dning Tables and Chairs

a. Mintenance of dining tables and chairs wll be acconplished
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 Oficer.

713.  Cccupational  Cothing

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

2. The term "Cccupational Cl othing" pertains to clothing worn for work
in the dining facility. QOccupational clothing may be worn only for
work in the dining facility or to and fromthe barracks in which food
service personnel and food service attendants reside.
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3. A1l 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, occupatinonal 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 and will:

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 VI

FOOD SERVICE STRUCTURAL TRAINING

801. Technical Training. Technical trainingis conducted to ensure

that each Marine is fully trained within his occupational-field. Techni-
cal training as applied ‘in this section is accomplished through on the
job training, classroom type instructions, and correspondence cour Ses:
Figure 35, Appendix H, depicts individual information Sheet.

{
1. Types of Training. There is a continual’ requirement at al
| evel'S T0 train.and qualify food service personnel in the art and
science of food preparation and food service sanitation. This training
can only be acconplished with an aggressive on the job training sched-
ule, augnented with classroom instructions

‘2. Definitions of Food Service Training

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

b. Classroominstruction is defined as informal i nstructions pre-
sented under controlled conditions in order to oprovide background in-
formation or in depth material in theory or hypothesis. Classroom
instruction is characterized by a supervisor conducting the lecture or
denonstration periods. It can be conducted in a classroom academic
atmosphere or in_working spaces. The Head, Security Department/organ-
i zat1 onal commanders responsible for operation of the dining facilities
are requested to establish and maintain an informal training program
for all food service personnel, to include training:schedules con-
sisting of a minimm of four hours per calendar nonth. An individua
MOS training record will be maintained at the |owest effective |evel
A copy of the record will be on file at the dining facility at which
the individual is assigned duties. Figure 36, Appendix H, provides
the format for MBinMvamtrmmngramnb.ﬁmsnmusofemdl-
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 Fgue 36, Appendix H

802 Food Service Qualification and Job Rotation Record. In order to
ascertain the effectiveness of training. it is necessary to perform

eval uations of individual skills and to establish written records of
skills achieved and to focus attention on areas that require additiona
education, so that the individual may progress. The food service qual-
ification and job rotation records as depicted on Figures 37 and 38,
Appendi x H, are a management tool that will neasure timely progress of
individual s and provide an indicator of the degree of effectiveness of
training. The food service qualification and job rotation records wll
serve as an effective management eval uation 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 food service quali-
fication record and the job rotation record, when properly prepared,
will provide management personnel with a clear indication of an in-
dividual's abilities and potential.

803. Counselin . The counseling record is to be maintained on
a quarterly basis ang 1s a vital record designed to assist food service
management personnel and individuals. Many times subordinates are not
aware of their failings, or shortcomings, or what the manager considers
superior performance. Individuals are to be counseled at least once a
quarter and pertinent remarks recorded on the counseling record.

Figure 39, Appendix H, depicts format for counseling record. Be fair
but firm 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 11X

DI NING FACI LI TY INCENTIVE 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, conpetitive
teamwork and Command attention.

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

3. The conpetitive score sheet as depicted by Figure 40, Appendix H
is self-explanatory and wll be utilized to ascertain a numerical
grade for each facility. \ile ail facets of the dining facility wll
be evaluated and scored, prine consideration wll be given to food
preparation, serving techniques, financial managenent, cleanliness of
facilities and equipment, |eadership, personal appearance of food sér-
vice personnel, organizational command interest, patron reaction to
service provided by the dining facility, and self-help prograns (to
include training of food service personnel and enrollment in food ser-
vice correspondence courses or off-duty education).

4. The Head, Security Departnent/organizational commanders del egated
operational control of dining facilities evaluated, wll bhe provided
a copy of the evaluation conpetitive score sheet. The evaluations

wll be conducted during the preparation and serving of a nmeal. Re-
sults of the quarterly evaluation rating, other than announcing the
winner, W | | not be published.

5. Figure 2 ot Appendix H is provided to assist the Head, Security
Department/organizational commanders, and dining facility officers

wth a training device and checklist in order to properly prepare

dining -facilities for  scheduled evaluations.

6. The Head, Food Service Dvision and nenbers of his staff wll
eval uate each dining facility quarterly. Determination of eligibility
for the subject award wll be derived from quarterly scheduled eval-
uations, unannounced visits and staff visits.

1. 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. Arange for engraving of the trophy for each quarterly winner.

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

c. Coordinate wth the Head, Security Department/organizational

commander concerned for attendance by the Head, Security Departnent/
organi zati onal commanders ad food service personnel.
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d. News nedia coverage by the Public Affairs Oficer.

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

902. Major General W P. T. H Il Award Program

1. Marine Corps Order P10110.14H establishes an annual food service
excellence award. This program is designed to recognize the best
managed Mrine Corps dining facility. The program was named, in honor
of the late Myjor Ceneral W P. T HLL who served as Quarternaster
General of the Mrine Corps from 1944 to 1955, and contributed signifi-
cantly toward the devel opment of the Marine Zorps food service program

2. The Commanding General wll appoint an Award Evaluation Team com
prised of the following to recommend and nake final selection of this
Command's dining facilities to represent this Command in Corps-w de

competition for this award:

a. Head, Food Service Division.

oy

Food Service Operations Oficer.

c. Environnental O ficer.

o

One conpany grade officer.
e. One sergeant major.
f. Food Service Technician.
g. One first sergeant.

3.. The Head, Food Service Division is designated the senior nenmber of
the Award Team The Team wll neet at his call, but not later than
30 Novenber of each vyear, to mke final selection of the dining facil-
ity to represent this Command and to submt this nomnation to Head-
quarters Marine Corps by 15 February annual ly.

4, The Head, Security Department/organizational conmanders operating
dining facilities wll ensure food service personnel are aware of the
contents of MCO's P10110.14H, 10110.34A and this QO der.

5. Based on the results of the quarterly evaluation program the Head,
Food Service Division will nom nate, by 30 November each year, a mnimm
of three Mrine Corps Developnment and Education Command dining facilities
to the Award Team for consideration as this Command's nomnation for the
Mjor Generar W P T HIl Anard. Specific nomnees wll be announced
by separate correspondence.
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6. The Award FEvaluation Team wll:

a. kEvaluate the dining facilities nomnated in accordance wth
paragraph 902.e(5) above during the nonths of Decenber and January,
using the criteria as depicted by Figure 41, Appendix H Nunerical
scores assigned are derived from the respective evaluator's best
judgement of the operation of each area within each dining facility.

b. Upon conpletion of the conpetitive evaluation, submt the
final selection to this Headquarters (Code B 21) in letter format for
signature by the Commanding General as his nomination for the Mjor
Generat W P T. HIl Award.

903. Chef of the Quarter Award

1. In the performance of their duties, food service personnel work
additional and irregular hours to acconmplish their mssion. In order
to recognize superior acconplishment, promte culinary professional
conpetition, and give credit for a job well done, the "Chef of the
Quarter'' -Award Programis established for personnel assigned to ap-
propriated fund enlisted dining facilities. The Board tasked to

select the Mrine Corps Development and Education Command “"Chef of the
Quarter" will be conprised of the followng nenbers:

a. Food Service Qperations Oficer.
b. Food Service Technician.

C. Fourainillg facility officers appointed on a quarterly rotating
basis by the Head, Food Service Division.

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

2. Selections will be based on information submtted by the Head,

Security Department/organi zational commander operating the dining

facility.  ‘mother criteria to be used include perscnal appearance,
conduct, ability of expression, food service knowledge; product

Preparation, presentatlon and Falatablllty based on use of a Pre-
scribed recipe; and responses to questions posed by members of the Selection Board.”

3. The nominee selected for the "Chef of the Quarter" shall receive

a performance of duty letter fromthe Commanding General and a ninety-
six hour pass.

4. Personnel recommended, but not selected, as "Chef of the Quarter”
will be recognized, through of ficial correspondence for their efforts
in attaining a professronal background warranting such recommendati on,

5 The "Chef of the Quarter" Selection Board will neet the seventh

working day of the first nonth of the quarter. The Board will make

its recommendation to the Co-ding General prior to the tenth.working day of
the first nmonth of the quarter.
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6. Organizational commanders operating dining facilities and the Head,
Security Department -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 Development 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 Headquarters--(Code-B - 214) prior to
the fifth working day of the first month of each quarter.
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SECTION X

BFOOD _SERVI CE_CONSERVATI ON_MEASURES

1001.  Reducing Feeding and Energy Costs. The escalation of food
prices and shortages of food and energy items are without precedence
There is a noral and legal obligation for all food service personnel
in a supervisory/managenent 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 inple-
mented to reduce the cost to feed, wthout conpromsing the quality
and quantity of food or service provided.

1002.  Conservation and Cost Reduction Methods. The Head, Security
Department/organizational conmanders having operational control of
dining facilities are request4 to initiate the follow ng procedures

to reduce food cost and effect energy savings

1. Reducing Food Cost

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

b. Ensure that subsistence support is not used for official Com-
mand functions, such as retirement cerenonies, change of command, and
parades in ‘honor of dignitaries, etc

c. Inplenent positive control as required by MDECO 10110.4 to
ensure that each individual partaking of a meal is accounted for and
proper credit derived

d. Adherence to MCO P10110.16B to prevent overpreparation and/ or
i mproper food preparation

e. Use larger container sizes where practical in lieu of individ-
ual l'y packaged food items (this category includes catsup, nustard,
salad dressings, syrup, etc.).

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

Requi sition those vegetables and fruits that are 'in season”
and abundant at a lower cost.

h. Requisition |ess expensive neat/seafood items.
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1. Requisition the less expensive food items, when two or nore
like items are listed in the subsistence price list and an overall
savings can be realized by pound weight.

j. Adnhere to the Base Master Mnu as this is an-effective neans
of controlling food expenditures,

2. Conservation of Energy

a. Do not use electric can openers, electric hives, meat slicers,
vegetable choppers, and other electric equi pment unless absolutely essen-
tial and manual |y operated equi pment will not suffice.

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

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

d. \hen roasting beef and other meat items, roast in Iar?e pi eces
at no higher than 325°F. The larger the piece of nmeat, the Tess tine
required per pound to roast/bake.

e. To reduce overall hot water consunption, do not leave hot water
running in sinks, and do not rinse dow the outside of dining facilities
wth hot water.

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

. e ice only in amunts required, paying particular attention
to that which is discarded after, the mealin order to reduce the amount
required for subsequent neals.

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. Qpen valves cause a loss of hot water and waste
det ergent.

j. Do not permt 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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o. Do not operate cold food counters except when actually required
during meal periods.

p. Turn off deep fat fryers when not in actual use; drain and

strain grease immediately after use in order to prolong the life span
of the grease.

q. Turn off fly fans when doors are secured.
r. Secure electric exhaust .system when not actually- required.

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

t. Do not open oven doors during roasting 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 it .
reaches preheated temperature.

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

w. Use a tight fitting lid if-possible when cooking foods in (_)rder
to keep the heat in the container, except for vegetables with a high
sulphur content.

x. Cook foods on the lowest possible temperature segting in order to
reduce shrinkage and save energy. Water simmers at 185°F. and rapidly
boils at 212°F. at sea level.

y. Do not let frost build up inside milk machines or freezers be-
fore 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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APPENDIX A
STANDARDS OF DUTIES FOR THE DINING FACILITY MANAGER

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

a. Supervises and requires compliance with MCO P10110.16B8 (Arnmed
Forces Recipe Service).

b. Supervises and requires preparation and use of Product Sheet
NAVMC Form 10616 (Rev 7-68), Produce Requirement Sheet, NAVMC Form
10615-SD (Rev 4-65), and Meal Signature Record, NAVMC Form 10789 (Rev
X-68) in accordance with MCO P10110.14H.

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

d. Determines troop acceptability of food items by usage data
obtained from Cook's Wrksheet, Product Sheets, and other control forms
used in operation of the dining facility.

e. Inspects the serving lines throughout meal periods to determne
quality and quantity of food being served, attitude, appearance, and
posture of food service personnel serving food and initiates corrective
action as required. The place of duty during the neal periods for the
dining facility manager is to be seen regularly by patron personnel

 £. Takes necessary action to ensure proper use of food and the
elimnation of all food waste.

Establishes operating and working grocedures for cooks, bakers,
and Ether production personnel. Becomes  thoroughly faniliar 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 neetings with dining facility personnel to dis-
cuss the preparation, cooking and serving of foods, problens concerning
the dining facility, and nethods to inprove overall efficiency.

i. Trains personnel in proper and accepted dishwashing procedures.

y. lastrwc and trains all dining facility personnel and nonitors
the instructions provided by other menbers of the dining facility staff.

k. Makes recommendations for pronotions and assignments as well as
for training, and develops subordinates for future positions-.
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1. Ensures that only authorized persons are allowed to consume or
draw food items in thz dining facility. and that "all are properly re-
Ported.

_m. Maintains an up-to-date estimated financial status and a true
financial status with the latest known 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.

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

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

r. Ensures the meal signatures supervisor is informed of his duties
and that all persons subsisting at government expense possess meal cards
authorizing them to subsist in the dining facility. Ensures that each
individual documents required information on mear signature record in

accordance with MCO P10110. 14H,

s. “Ine dining facilitK manager Will ensure successful operation of
the dining facility through aggressive food management, systematic
training, energetic and forceful leadership.

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

u. The dining facility manager will attend the monthly dining
facility managers’ meeting and the food service planning board conducted
quarterly.  Pertinent information as it affects the food service program
vill be discussed.

v. The dining facility manager is responsible for the propriety and

yood taste in conduct of diners. Personnel that camot conduct them-
selves with proper decorum will be reported to the O.0.D. in accordance
vith paragraph 134 of this Order.

w. Maintain a current file of individual sick slips (DD Form 682)
showing evidence of a physical examination prior-to assignment to duty
as a food service attendant. Sick slips are to be retained on file for
1 -period of three months.

x. The dining facility manager will report, in a military manner,
md accompany an Officer of the Day, Special Staff Officer, or inspect-
ing officer visiting the dining facility for inspection purposes or
staff  visits.
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APPENDIX B
'STANDARDS - OF 'DUTIES 'FOR THE CHIEF COOK

1. The Chief Cook on watch wll be responsible to the dining facility
manager for the operation of the galley and the activities of all cooks,
bakers and food service attendants assigned. .He is al so responsible for
the operation and police of the vegetable preparation room

a. The tour of duty for the chief cook wll be as directed by the
dining facility mnager. During the chief cook's tour of duty he wll
remain in the dining facility.

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

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

~d. H o wll personally supervise and require preparation and utili-
zation of cooks produce requirement sheets and product sheets in accord-
ance with current directives.

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

f. He wll personally nuster and inspect the morning cooks watch
prior to conmencenment of breakfast meal preparation. The oncom ng
evening |vvatch will be nustered and inspected prior to commencement of the
noon neal.

. During neal periods he will detail one cook to supervise each
food line and will provide conplete instructions for the neal concerning
the-quantity to be served. He wll personally denonstrate for each cook
assigned the amount of each food item to be served.

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

i. He will adhere to the recipes of the Armed Forces Recipe Service,
MCO P10110.16B, as wel| as prescribed cooking practices, in order that
maximum nutrients may be obtained and to mnimze cooking I0sS.

3. He wll be responsible for good order and discipline of the cooks

during his watch. No loud or profane language, unnecessary noise or sky-
larking wll be allowed in the dining facility at any tine
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k. After each nmeal the chief cook will check with the dining facil -
ity mnager-for instructions as'to how |eftovers-can be used to the best
advantage. All leftovers "will be recorded on cook's worksheet in
accordance with MCO P10110.14H. Disposition of Ieftovers wll he as
indicated below

(1) Al leftovers are to be covered W th wax paper of al um num
foil and dated as to neal prepared. Example: Dinner neal 26 August
1972. Entires are to be made using a grease pencil or felt tip pen.

(2)AIl Teftovers will be consumed within 36 hours in accordance
with the Manual of Naval Preventive Medicine.

(3) Serve leftovers in other than their original form whenever
possi bl e.

(4) Always refrigerate leftovers until. they are to be utilized.
(5) Discard when of no further use.

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

m  He will be responsible for the accurate completion of the cook's
wor ksheet in accordance with current directives and this Order. He will
inspect food preparation and serving utensils %o be certain that the
items are clean and sanitary, and that the equipment is returned or
stored in its proper place when not in use.

n. Prior to dismssing the watch at noon, the off-going chief cook
will ensure that the galley is in 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 on-coming chi ef
cook any information that may pertain to his watch.

. A clean-as-you-go policy will be enforced in the galley. The
chief cook will be responsible for the enforcenent of such orders as may
be necessary to ensure the success of this policy.

~q. The chief cook wll be responsible for the conservation of
utilities in the galley. Al gas, electricity, water, and steam appli-
ances W || be turned of f when not in use.

r. The chief cook will take all necessary steps toensure the
proper and econom cal utilization of food and elimination of waste.

S. He will instruct the cooks and food service attendants assigned

to the ve?etable preparation room on the proper procedures for prepara-
tion of all vegetables and salads in accordance with MCO P10110.168B.
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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 securing 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 Duty 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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APPENDIX C
STANDARDS ‘OF DUTIES FOR COCKS

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

a. The tour of duty for cook's watches wll 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 tine he is to next report for duty. It s the individ-
ual's responsibility to report for duty on tine

¢. Coocks may be assigned to any of the different departments with-
I n the dini n(r; facility requiring his qualifications. \hen so assigned,
the cook will be responsible to the noncomm ssioned officer or senior
man in charge of that department for the proper performance of his
assign& duties.

d. The proper uniformfor cooks will be: clean underclothing,
regulation belt, occupational white ness trousers and jacket, clean
boots and white paper caps. During warm weather the jackets my be
worn at the discretion of the dining facility manager. Dining facility
personnel  (cooks and Food Service attendants) wll be clean shaven at
all times and will maintain regulation haircuts. Cccupational  food
se-r-vice clothing wll only be wrn to and from the hilleting area and

dining facility.

e. Cooks W || take a personal interest in their duties and con-
stantly endeavor to produce the best possible products to pronote the
heal th, contentment and pride of the organization. This will be ac-
complished by adherence to the cook's worksheet, product sheet and
produce requirenent sheet as outlined by MCO P10110.14H.

f. The cook will observe the rules of good personal hygiene; he
mist be clean, wear clean wuniforns, shave and shower daily. The bands
must be washed daily and always after visiting the toilet. Fingernails
and hair wll be kept clean and short.

g. \Wile on duty, cooks will assist the chief cook in maintaining
galley utensils in proper working order, clean and sanitized properly.
Al items are to be stored properly when not in use. Uensils and
equipment nust be inspected carefully before wuse, to ensure that they
are in a sanitary condition,
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h. When sanpling or tasting food, basting spcoas or other 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
Swking" rules in the galley and assist in the enforcement of such
rules.

J. Aciean-as-you-go plan wll be followed at all times in food
preparation. In general, the follow ng procedures should be fol |l owed
when preparing a food item

(? Study the recipe carefully untii you urderstand the proce-
dure and plan your work.

(2) Conplete the product sheet in accerdance With the cook's
worksheet and recipe card.

Assembl e utensils needed.

(3)
(4) Preset ovens, grills or deep fat fxyers as required.
(5) Assenble and neasure ingredients reguirec.

(6)

Conbine ingredients or prepare as directed by 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 required).
k. There will be no loud or profane languags, unnecessary noise,
or skylarking in the dining facility at anmy time. Excessive noise
results in msunderstood orders and adds to general confusion.

1. Cuts or abrasions on hands or other exposed surfaces of the
skin will be reported nediately to the chief cook,

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

n. Wten handling dishes,, plates, pans or other utensils;, they wll

be handled so that the hands and fingers make the |east possible contact
wth the inside of eating surfaces
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0. (Cooks wll be responsible to the chief cook for conservation
and economical use of utilities in'the galley. Gas, Mater, electricity
and steam equipment ‘W || be turned of f when not in use.

p.- Cooks wll take all steps necessary and wthin their authority
for the conservation and economical utilization of food and the elimina-
tion of waste.

q. Cooks wll carry out other instructions as nay be given from
time to time by the chief cook.

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

s . Of duty cooks will not be permitted to loiter in working spaces
or food preparation areas in civilian attire.
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APPENDI X D
' STANDARDS OF 'DUTTES FOR THE CHIEF 'FOOD SERVICE 'ATTENDANT LEADERS

1. The tour of duty for the chief, Food Service attendant will be as
directed by the dining facility mnanager. During the chief Food Service
attendants' tour of duty, he wll vremin in the dining facility, leaving
the area only wth the express permssion of the chief cook on watch.

a. uring his tour of duty the chief Food Service attendant will
be responsible to the chief cook/dining facility manager for the fol-
| ow ng:

(1) Admnistration, assignment and instructions of Food Service
attendants.

(2) Serving of food.
(3) Operation of scullery.

(4) sanitary conditions Of the dining area, scullgery outside
area and such other duties as may be assigned. ‘

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

c  Hefshe wll nuster and inspect the Food Service attendants daily
and report the results to the dining facility manager in witing. The
Food Service attendants will be inspected when reporting to the dining
facility in the norning prior to breakfast meal. At 1030 daily the
chief Food Service attendant wll nuster all Food Service attendants for
inspection by the dining facility nmanager. Further, he will hold such
other nusters as my be deenmed necessary to ensure conplete control of
personnel at all times. Al msters and other i Pnificant events wll
be entered in the chief Food Service attendants' [log in chronol ogical
order and kept on file at the dining facility for at least 6 months.

d. Wien new y 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' |og.

e. The chief Food Service attendant wll ensure that newy assigned
sersonnel are indoctrinated in dining facility procedures, schedules and
sanitation practices. H wll 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 conplete ver-
»al instructions covering duties involved.
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f. The chief Food Service attendant will maintain e | og book for
the purpose of |ogging personnel out/in when it iS necessary that they
| eave the dining facility during any period of the working day. The
log book wll contain the nanme of the individual., time out, organiza-
tion, destination, and time returned. Precautions 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 tines. There wll be no
loud or profane language, unnecessary noise or skylarking in the dining
facility at any tine

h. One of the nost inportant functions of the chief Food Service
attendant is the service of food. CGood food is appreciated by everyone,
but even nore so when it is conplimented by gracious and professional
service. The quality of food used in the Marine Corps dining facilities
is the best obtainable, and the same degee and care must be applied to
tthte sder\t/i ce.lolf food as we give to its preparation. The chief Food Service
attendant will:

_ (1) Use everg means at his disposal to serve food to personnel
inan attractive, orderly, efficient memner.

(2) Hel'she will observe and enforce the rules of personal hygiene
and sanitation at all tines,

(3) After each meal the dining tables will be carefully inspected
for cleanliness; condinent containers, salt and pepper shakers, toothpick
g|_s|pensers, napkin dispensers will be cleaned after each neal and refilled
aily.

. (4% Each Food Service attendant will be assigned a specific job
during each neal, and the chief Food Service attendant will ensure that
each person has conplete instructions for his particular job assignment.

(5) A1l food items left on the serving lines will be collected
jj_xmedielttely after the neal is over and returned to the galley for proper
i sposal .

(6) The chief Food Service attendant will ensure the dining area,
scullery, and outside areas are in excellent state of -police at all times.
The outside area will be thoroughly policed after each neal, and the Food
Service attendant wll 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 fromthe storeroonm property NCO. it is inperative that
sound supply econony practices be exercised. Aside fromthe cost factor
involved, certain items of gear are not readily available for issue.
Miximim use therefore nust be obtained from cleaning supplies on hand;
the chief Food Service attendant will ensure ithat personnel do not dis-
card cleaning gear before it is worn out. He wll furthernore 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 of the fore-
going will be reported to the dining facility manager immediately.

(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.

(@) Clean underclothing.

(b) Clean jacket and trousers.

(c) Clean cover.

(d) Clean belt-.

(e ] Clean shoes/boots.

() 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.
All 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 silverware daily.

(&) 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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MONTH \1 2 3]4 5161718 Q—Il.{J 11]12]1311415(16} 17, 18|19] 20} 21 22

4, CABIMETS, SHELVES - (Clean,
| ieeally arranged, old items dis-

carded or used up. A 1 '
5. TOOD STOCKROOM - general
appearance clean, orderly, well
arranged, unused items sent to
dead storage or discarded.

6. FLOORS - clean, not ‘”T S S
slippery, cleaned daily. |

7. SUPPLIES - stacked on
pallets, on shelves, by type or | ‘ 1

department. s | m%
5. BINS - cleaned out _
regularly, in good repair.

g, DISH AND GLASS STORAGE -

Cabinet shelves, lowerator
units, clean and sanitary,
operating correctly, glass
racks stacked neatly out

A

LLEQ?_W@Y S e ros el A i .{ —l'] T el e :::J_L::/':::;L“ —t—to e =
DISHWASHING PROCEDURE
BUSSING | T - —_ M—‘VU"F“
DISHES BUSSED from tables in an 'j"T - R R il

orderly manner So customers are
not disturbed.

andled in sacks t0
avoid chipping.

with heavy soil bussed
_separately.

DISHES, BOWLS, LESSERT PLATES J T

-t — R R S JUIS SRS R s

MCDEC 10110/9D (LR)
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APPENDIX F

STANDARDS ‘OF ‘SANITATION "FOR ‘MCDEC DINING ‘FACILITIES

1. MCDECO 6240.1A 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 Kkitchenware, 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 Kkettles.

e. All rooms in which food, drink equipment 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.

1. Cadmium plating, lead, or other injurious materials shall not
be used in food preparation or serving equipment, except that:selder
containing a minimum of lead may be used for jointing. Enamelware and
plastic ware, is prohibited for use in dining facilities.
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j. The entire physical plant of the dining facility and the environs
shal | be 'maintained in a scrupulously-clean condition at all tinmes. Ro-
dent and vermn-proof containers ‘provided wth clean tight fitting covers
will be wutilized for all garbage, refuse and other material conducive to
harborage and multiplication of, or serving as sources of attraction for
rodents and insects. All liquid waste shall be disposed of premptly and
in a sanitary nanner. Trash and rubbish accunulations which may provide
harborage or shelter for rodents and insects wll not be permtted with-
in the food preparation area.

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

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

m  Food beconmes adulterated if it consists in whole or in part of
any filthy, putrid or deconposed substances or if otherw se unfit for,
consumption; or if prepared, packed, or hald under mmsanitary conditions
whereby it may have been rendered injurious to health.

n. Floors, bulkheads and storage racks of refrigerators wiil be kept
immculate. A tenperature chart (MCDECO 6240.1A} will be conspicuously
posted on or near each refrigerator. Tenperature wiil be checked and
recorded on charts at 0530, 1000, 1400 and 1800. Any irregularities
shal| be reported to responsible personnel imediately.

0. Di shwasher Procedures

(1) %ﬁx&p;ﬁn% @%&u;ﬁg Scraping is the removal of gross par-
ticles of food or retuse fromthe-dishes and utensils and i s accompnlished

on arrival of dishes at the sink. Scraping may be done wth the hand or
with a rubber scraper, but brushes will not be used for this purpose.
Chi pped or cracked glassware or tableware will be discarded at this point.

(2) _PBreyashing. Dishes shall be prewashed by a steam or spray
of warmwater under line pressure. A compartment ot the dish sink nay
be used for this purpose.

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

~(4) Dish racking will be in accordance with the Manual of Naval
Preventive Medicine, Chapter 1.

(5) Drying. Wenever high humidity or exessive Steam vapors
are present In the room where dishwash ng operations are perforned,

sui tabl e means nust be provided for their removal. Sufficient clean
dish table area nust also be provided to permt at |east one mnute of
drying time prior to unloading the utensil rack. All utensils wll be
air dried. Towel s will not be used. Utensils washed and sanitized by
heat at prescribed temperatures in properly ventilated areas will dry
thoroughly in one mnute.
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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 contamination 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 separated and stored
with the handles upright so that the part coming in contact with the
users mouth will not be handled by others. Silverware will be inspected
daily and forks with bent or broken tines wili be removed immediately,
from use. Badly worn, rough edge spoons, cracked or chipped cups ,
dishes, glasses, and other china will be remaved and discarded.

p. Dining Area

(1) Dining tables will be cleaned after each use and wiped drvy
with a cellulose sponge and sanitizing solution. Since silverware and

some food i tens are placed directly on table surfaces, the use of sponges
with disinfectant solution is considered the most effective method of
cleaning dining tables and other similar fcod contact surfaces. Tables
are to be cleaned 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 harmful bacteria in accordance
with the Manual of Naval Preventive Medicine.

{3) Dining chairs will be cieaned after each meal to remove
f inger prints, swab marks and other foreign material. Chairs are to be
cleaned bottom, underneath as well as front and back.

(4) A11 condi nment bettles, salt and pepper shakers and napkin
holders are to be cleaned after each meal and items inspected by the
chief Food Service attendant on watch.

(5) Milk machines are to be cleaned after each mezl and de-
frosted when required, to prevent accumulation of ice oyver 1/16 of an
inch forming inside cabinet.

(6) Artificial flowers are to pe washed when required to remove
accumulation of dust , grease film and other foreign material.

(7) Decks are to be thoroughly cleansd after ezzh meal.. Decks
will be vigorously scrubbed, rinsed with clear water and swabbed dry
with clean swabs at least twice daily. Ail 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 cleaned daily to remove finger prints,
kick marks and swab marks.

-3



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.

(4) Doors on all ovens are to be cleaned and brightened after
each meal.

(5) Range and grills will be thorcughly cleaned once each week
in addition to the usual after-use cleaning of ovens, unit covers,
drip pans, 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 sponges available in the supply system will be
used.

(11) AIll sponges used in cleaning utensils and equipment will
be cleaned and sanitized after each meal period.
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r. Dairy Products. All dairy products shall be received, stored
and dispensed 1n accordance with the Manual of Naval Preventive Medi-

cine, Chapter I.

s. 'Storage ‘of Subsistence ‘Items. All subsistence items will be
stored in accordance with the Manual of Naval Preventive Medicine,
Chapter | and Section 2 of this Order.

t. Personnel Supervis ion

(1) All food service personnel must be examined and found free

from commmnicable disease and otherwise acceptable as a food service
worker before they are assigned to duty.

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

(3) A11 food servieengrsonnel 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. All
food service personnel shall attend formal food sanitation training
classes conducted in accordance with SE(NAVINST 4061.1B. Temporary

(Food Service attendant) must be indoctrinated by supervisory personnel
prior to or at the time of assignment to duty in dining facilities.

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

(5) All food service and food service attendant personnel will

be physically clean and will wear clean garments when working in dining
facilities. Head covers/hairnets will be worn at all times.

(6) Personnel will keep their fingernails ciean and trimmed
short, and give special attenti on to the cleanliness of their hands.

u. Preparation of Food

(1) The preparation of food wiil be in accordance with MCO
P10110.16B, Armed Forces Recipe Service and will be so planned that the
time between preparation and serving is kept to a minimum. Hot foods
must 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 40°F,
or lower (but not frozen) as soon as possible, or it will be held at a
constant temperature of 140° F or higher. These temperatures hold the
development of pathogenic bacteria to a minimum. Food awaiting prepara-
tion or serving will be covered at all times to prevent contamination.



(2) Meals will be planned to avoid Fm" Lzfrzver food.
When there are leftovers they will be placed. zh ainers to
a depth. of not over ‘three inches and- refrlgeratea i ¥
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 immediately 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 pathogenic bacteria and the prescribed pre-
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 been
thawed will not be refrozen.

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

(7) Fr ozen meats, fish and poultry will not be thawed 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 1859F, prior to serving.

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

(10) Sandwi ches are considered notentially hazardous food because
of the method of preparation, type of filling and handling procedures.
Sandwiches will be prepared in accordance with MCO P10110.168, MCO
P10110.17A and Section-2 of this Order.

(11) A1l food is to be served in a sanitary mannsr. Food items
on serving lines will be protected by covers at all times, except when
food is actually being served.

(12) Food lines are to be constantly policed to remove &y
spilled or dropped food during meal periods.

(13) Serving lines wll be set up with sufficient individual
spoons, forks, tongs, etc., for the proper serving 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 items from one container to the other on
food lines in the presence of patrons.

(16) Food items 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 until 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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APPENDIX G

ORGAN ZATI ONAL CHART AND JOB DESCRIPTIONS
" TOR OPERATION OF DINTNG FACTLTTTES

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
nmenbers' 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
workl oad and for acconplishment of management goals. The  organi zati onal
charts and job descriptions bring every activity which contributes to
the operation of the dining facilities under centralized directions..

Organizational Chart

[ Comnanding Otficer |
!

| - Dining Facility

, C%f icer 7

{” Dining Facility | | Administrative
L Manager ] Section

i )
LChief Cook |\ Chief Cook s | Bakers

Watch No. 1 \ Watch No. 2 |

[Cooks ) Cooks |

[ Chief Messman |

‘ Messmen |

Note : The Chief Cooks will
supervise baking operations,
when baking is perforned in
a respective dining facility.
WWien the baking is acconplish-
ed at the Central Pastry Ktchen
the bakers wll be under the
control of the Head, Food Ser-
vice Division.
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2. Cooks-3371

Descriptive Titles:

Dining Facility Mnager

Chi ef Cook

Cook

Baker

Salad Room Manager

Chief Food Service attendant

Storeroom Manager

Property Manager

Subsi stence Cards Clerk (Stock Record and Inventory Control Card,
NAVMC Form 708)

Duties and Tasks = Qperates field messing equipment, ovens, steam
kettles, ranges and other garrison type food preparation equipment in
preEaration of food items. Prepares vegetables, fruits and neats for
cooki ng, adds seasoning, prepares sauces and carnishes food to add
attractiveness to meals. Processes vegetabl eS and preparesdesserts,
beverages and plain pastries using standard approved recipes and form
ul as in accordance with master and special. memus. May baike plain past-
ries, cakes , and yeast dough using prepackaged ingredients. Cleans or
supervises personnel in cleaning of galley and dining facility prem ses;
maintains i nsect and rodent control. Effects economy in the dining
facility by various neasures such as use of substitute ingredients;
utilization of leftovers; proper storage of food supplies. Performs
preventive maintenance and nakes mnor repairs to field mess  equipnent.
Col l ects and accounts for cash received frompaid suwermmeraries.

Mai ntains records of dining facility such as financial status, NAVMC Form
708 cards and equi pment inventory. Prepares watch |ist and nmenus.

Requi sitions food supplies and dining facility equipment. Maintains
record of supplies on hadand expended in the preparation of meals
Supervises maintenance and operation of the dining facility. Checks

i ncom ng shipments, prepares reports of supplies received. Stores, or
supervises the storing of, subsistence supplies in conventional and
refrigerated spaces. Fosts voucher entries to appropriate accounts

3. JolDescriptions - The below listed j& space descriptions
and functional statements require the doing of a]l things necessary and
proper for, or incidental to, the dining facilities' functions. Any-
thing not directly specified, but necessary in the carrying out of the
intent of this Appendix, and the conplete and proper execation of the
services, shall-beperformed- by the- individual-assigned as. .if it had
been specifically described and assi gned.

4, Mpjor Area (Dining Space)

a. This area and the equipment shall be cleaned three tinmes per day,
after meals, seven days a week (or so specified) as foll ows:

(1) During Each Meal. Police the dining roomto imediately
clear away accldental spilling -or dumping of food and trash on table
tops, floor, or elsewhere in the dining room. Bussing of tables in
junior enlisted area is prerogative of commanding officer.
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b. Provide bussing service in the staff and officer's section of
the dining facility. Immediately clear away dirty dishes and other
table service ware as seats are vacated, Cl ean and rearrange tables
as necessary.

(1) After Each Meal, Ceaning is to be conpleted 60 ninutes
after fc [TTesS are Secured.

. _ (a) Wash table tops with clean, hot, detergent water,
rinse with v r water and wpe dry wth cellulose sponge.

(k) Danp-wi pe dining chairs and reposition around tables
after cleaning decks.

(c) Clean salad bar and insert lids.

(d) Sweep, scrub, rinse, and dry decks or danp-nop and dry
decks as specified.

_ (e) Clean salt and pepper shakers, napkin hol ders, sugar
di spensers and condinent containers.

(f) MIk dispensers shall be thoroughly washed, defrosted,
pinch valve assenbly cleaned, drains cleaned, stand cleaned and exterior
and interior wped clean and dried.

4 (g) Beverage table shall be thoroughly cleaned and wi ped
Ty.

(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 square away any drapes that do not
present a neat nilitary appearance.

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

(2) Weekly: (Except as indicated)

a ty all sugar dispensers, salt and pepper shakers
wash in dishwgs%in%mpngchine, a?IOW toIO dry, refill and preB ace on tables
(to be done twice weekly).

() Clean and wash pipes, drain ditches, wndow sills and
pole col ums.
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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.

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

(g) Thoroughly wash bul khead, baseboard, w ndows 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 danage screens.

(3) As Required

(a) Fill salt and pepper shakers.

{(b) Replace enpty condinent containers.

(¢c) Fill napkin holders.

(d) Fill sugar dispensers.

5 Mijor Area (Scullery). (peration and cleaning is to be conpleted
60 mnutes after food 1 nes are secured.

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

(1) As soiled tableware arrives at the scullery, itis to be
scraped and sorted. Scraping is the removal of gross food particles
to Iessen anount of organic waste and microorganisms entering the
di shwashing machine, to renpve grease which may Inactivats the detergent,
and to conserve utilites. Scraping may be done with the hand or rubber
scraper.

(2) Prewash dishes, trays, and bows if required in 110° -~ 120°F
water. If prewash dishwashing nachines are wused this procedure is not
required.

(3) Place dishes, etc., into dishwashing machine. wasn section

water to be 140° to 160°F and ri nse section not |ess than 1809F, Trays
are not to be forced through dishwashers. Detergent and rinse additive
is to be fed by preset dispensers.

(4) Gasses 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. |f 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, wth
handles down, and loaded into dishwashing racks for the passage through
the dishwashing machine. Do not handle silverware after washing. Invert
position wth handles up.

b. Di shwashing equipment will be cleaned thoroughly at the end of
each meal. Dsh tables, dish carts and tableware dispensers wll be
scrubbed with detergent and rinsed clean wth fresh hot water and wiped
dry wth clean cellulose sponge.

c. The procedure for cleaning the dish nachine is as follous:

(1) Turn off heat on wash and/or rinse tank.
(2) D-rain water fromtanks and pumps.

{37 Remove screens from machine.

(4} TRemove wash arms and/or end caps where arms are not remove-
able and clean wth brush. Air dry wash arms and curtains.

{5} Check and clean final rinse sprays.
(6) Renmove and clean scrap trays.

(7) dose tank drain, scrub entire interior of nachine, then
flush; partially refill tanks and flush out pum and pumplines by
running machine “for one nminute. Draintanks.

(8) Renmove and clean scrap-trays.

(9) Check gauges for accuracy and/or breakage. Check pumps and
pipe inlets for [eaks.

(10)Clean interiors of dish dispensers, tray racks, and carts.
(11) Al trash and garbage is to be removed fromscullery.
(12) Decks are to be scrubbed, rinsed and swabbed dry.

(13) At no time wll any dishwashing racks be thrown or other
di shwashing gear be placed on the deck.

(14) Al sponges are to be washed clean, rinsed and placed in
wescodyne or other germcidal solution.

6. Major Area (Serving Area and Food Lines)

a. During Meal Period

(1) Al food on serving 1ine 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 directed by chief cook .
or person in charge of serving line.

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) Entire serving line, glass sneeze guard, top surfaces,
covers, sides, front and tray rails 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 thoroughly 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)

a. Trash and garbage cans are to be removed from the scullery and
galley 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 grounds.

(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/trash cans and covers will be thoroughly cleaned before
storing, to. remove all food particles and grease ‘that may have adhered
to cans or ‘covers.

e. Only trash placed in plastic bags will be placed inside
dumpsters.  (This does not apply for large cardboard boxes.)

f. Dumpsters are to be scrubbed clean and rinsed with hot water at
least once each week.

g. The garbage/trash area will be maintained in a_sanitary, order-
ly condition at all times, and the fioors shall be scrubbed, 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 bulkheads will be scrubbed clean, rinsed and
wiped dry ornce a day.

j. Al sponges are to he cieaned, rinsed and placed in wescodyne or
other germicidal. solution.

k. The outside and dumpster area is to be policed as required in
order to maintain a neat, military appearance.

1. Theswabracki s to be clean and orderly at all times.  Swabs,
scrub brushes and other cleaning gear is to be clean and neat. Swab
heads 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 swabbed dry after
each meal period.

8, Major Area (Heads and Passageways)

a. Bulkhead, baseboards, door facings, and windows are to be
washed as required in order to maintain a neat, clean orderly area. All
dirty hand prints and kick marks are to be removed daily.

b. Decks are to be scrubbed, rinsed and dry swabbed as required but
at least twice daily,

c. Screens are to be kept closed and in good repair to prevent fly
infestation.

d. The deck in head is to be swabbed with a disinfectant at least
once daily.

e. PBowvls, hasins and urinals are to be scoured, washed, rinsed and
disinfected after each meal period.
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f. Wash-and police mrrors and bright work after each neal.
g. Wash and disinfect toilet seats at least once daily.

h. Empty paper towel receptacles, dust and clean soap dispensers
and receptacles, and replenish soap and paper supplies as required but
at least once daily.

1. Passageways shall be policed at regular intervals during the
day to correct any hazardous conditions resulting fromspillage of
food and to remove enpty boxes, cases, cans, etc. as they accunul ate.

9. Major Area (Pot and Utensil Wshing Room)

a . Uensil racks are to be cleaned daily to renove grease, dust
or water narks.

b. Food cutting boards are to be stored in such a manner on the
rack as not to touch each other and to perxmit air circulation.

c. All pots and pans are to be placed on racks inverted.

d. 2311 small items that lend thenselves to hanging are %o be hung
on overhead utensil racks.

e. All roasting pans, baking pans, steam table inserts and 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 point of use or storage
if not normally stored in the pot washing area.

o Pan and utensil washing wll be acconplished as rapidly as
possible after presentation of the soiled itens.

~ h. Pans, pots or utensils at no time will be placed on thz deck
prior to or after washing.

i. The pot and pzn washing area must be kept clean with the floor
-swra]pt, slcrubbed, rinsed wth hot clear water and swabbed dry after
each neal.

j.  Pots and pans will be scraped clean to remove the major portion
of refuse, washed in hot detergent water using the proper anount ot
detergent per gallon of water, rinsed in clear hot water with wescodyne
or other ‘type germcidal solution and air dried on utensil racks.

10. Job Assignnents. Figure 50, Appendix M depicts sanple  work sched-
ul e Torm for dining facilities. This formw |l be utilized for assign-
ment of individuals to accomplish specific task.
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UNI'T DINING FACI LI TY OFFICER'S EVALUATI ON WORKSHEET

(Organi zation) (Date of Evaluation)

(Commanding Officer) (Dining Faci 1ty Management Chi ef)
DINFNG FACILITY NO

(Dining FaciTity Officer)

(Eval uator)
1. GENERAL  CONSI DERATI ONS

Average nunber of rations fed daily.

Total rations fed date of evaluation.

Total rations due date of evaluation.

Gf  hours serving.

-Nght meals  furni shed.

Ws the nenu displayed at the beginning of the
serving line and in full view?

g. Doesthe average cost to feed a man per day
exceed the basic daily food allowance?

ToAanoe

1) Cost per nman per day (mont h)
2) Basic daily food allowance (month)

2. DINNG FAQLITY MANAGEMENT/SANITATION.

a.  Qutside Areas

(1) Loading ranp clean.

(2) Broons and swabs clean and in
good repair.

(3) Ceneral appearance of grounds
neat and clean.

b, -Garbage Room

(1) Qean and properly arranged.
(2) Cleanliness of containers,
-covers and equipment.

MCDEC 10110/14(LR) Figure 2
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(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,

(4) Bright work polished to a high
gloss.

d. Property and Clothing Room

(1) Clean and neat.
(Zj Adequate storage and
arrangement.

e. Dairy Reefer

(1) Proper temperature (350-440F),
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 Reefer

(1) Proper temperature (389-449F).

(2) Clean and neat.

(3) Stores rotated.

(4) Proper storage (air spacing
and stacking) .

(5 j Adequate dunnage (shelves j .

(6) Stores dated as date received
at dining facility.

MCDEC 10110/14 (LR) Figure 2
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g. Dry Stores Room

(1) Clean and properly arranged.

(2) Stores rotated,

(3) Window screens in good repair

and closed.

h. Pastry and Bread Cabinet or Room

(1) Clean and neat.
%2) Stores rotated.

3) Proper ventilation and air

spacing.

(4) 1s leftover bread covered.

i. Vegetable Locker

(1} Clean and neat.

(2) Proper storage and ventilation.

(3) Stocks rotated.

j  Fruat and Vegetable Preparation Room

(1 ) Clean and neat.

(2) Ciean vegetable peeling machine.
(3) Clean vegetable choppi.ng machine .
(4) Clean knives and other utensils.

(5) Clean preparation tables.

(6) Proper cutting, slicing, shredding,
peeling, etc. of vegetables
(7 j Tumely preparation of produce-

(8) Waste control.

(9) inspection, cleaning, trimming
and sorting of produce upon

recelpt.

(10) Are safety instructions posted’!

k. bleat Reefer and Preparation Room

(1) vroper remperdaiure (339-380F).

(2) Clean and neat.

(3) Proper storage methods.

(4) Stocks rotated.

(5) All equipment covered.

{6) Equipment clean.

MCDEC 10110/14 (LR)
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(7) Safety instructions posted;

(8) Safety equipment in use, metal
gloves and aprons.

(9) Adequate dunnage (shelves) .,

(10) Stores dated as date received
at dining facility.

(11) 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 Aresa

{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.

(6) Pot washing procedures posted.

(7) Window screens in good repair
and closed-

n. Cooking Area

(1) Area clean.

(2) Clean steam kettles and
vegetable steamers,

(3) Clean ranges and ovens.

(4; Clean deep fat fryers.

(5) Is overhead canopy clean and
tree Gt grease?

(6) Clean preparation tables.

(7) Are safety instructions posted?

(8) Window screens in good repalr
and ¢ losed.

(9) Was the "No Smoking” rule
complied with 1n the food
preparation room?

MCDEC 10110/14 (LR) Figure 2
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o YES = N

0. Food Preparation, Conservation and Serving- Techni ques

(1)

(2)
(3)
(4)
(3)
(6)

(7)

Were serving lines properly routed
so as to avoid delays and
congestion?

s the serving area clean?

re foods attractively displayed?
\ere servers courteous?

s portion control used?

Were food service personne

clean and neat?

s the "No Smking" rule

conplied with in food preparation
and service areas?

(8) Véas the noise level throughout
the dining facility kept to a
low level?

(9) Menu properly conpleted and signed
by dining facility chief and
posting In accordance wth
MCO P10110.14H.

(10) Food itens tinely prepared, using

progressive cookery priciples.

(11) Appropriate food prepara-tion
thermoneters [meat, grill, oven,
dough and deep fat) are on hand
and used effectively in food
preparation

(12) Standard measuring devices and
scales are available and
effectively used.

(13) Frozen nmeats and poultry
properly thawed and prepared
immediately after thaw ng.

(14) Supervisors sanmple each item
during preparation to ensure

uality. _

(15) Seasonings and flavoring
avail abl e

(16) Proper control of food waste
in  cooking

(17) Has any apparent effort been
made to enhance the 'eye't appea
of the foods?

MCDEC 10110/14 (LR) Figure 2
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(18) ...Preparation.of adequate amounts
- -0f “each menir item,’

(19). Are locdl records. kept of thew. — i | omEe——st

accept ability of |nd|V| dual ; _

-(20) I's the posted “menu foIIovved7

(21) -Vés there-any effort made to. .. T, | ———t—

elininate or reduce food weste i

~.from t he galley, vegetable .
preparation room neat
preparation room or bake shop?

’22) Non-fat dry milk used. in all
.. cooked _and baked nenu itenms .._
) WhICh specify milk, as an
‘ingredient? .

(23) .. Is. there an aggressive program
in effect to reduce tray vaste
(tray waste should not exceed 3
ounces of edible tray waste per
man per meal served)? -

(24) Accurate estifidtes -or number: of -
persomnel fed (subtract 1 ‘point™>" * -
for every 1 percent variation - * = i i -
between estimate and number ‘
actually fed for meal '

eval uated) ‘ R N A SV S P
(25) Are procedures in effect to- - TR EIL .o

control portion size and pemlt

seconds?

(26)- Foods attractively displayed
and garni shed.

(27) Proper utensils utilized in
serving lines and self service = ::
i tens.

(28) Are enpty-food containers on’
food lines replenished with
filled containers from galley/

vegetable roonf

(29) Was food placed neatly on T
trays or plates?

(30) Are foods arranged on lines to

-
W e ey
'

facilitate efficiency? = v

MCDEC 10110/14(LR) Figure.2
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(31) Menu Sampling:

o appearance| flavor| texture] Temp.
Menu Ttem'. | Specify 1-5- i-5 1-5 1-5 TOTAL

Soup

Salad

Entrce

Veget abl e

Dessert - ‘ . ‘ Q

points awarded of a possible total of 100 poi nts.

YES NO

(32) Consumer survey indicates meals are
consisitently accept abl e.

(33) Vere ther indications that [eft-
overs are properly utilized
and economcally served?

(34) Do food service personnel
denmonstrate cost conciousness
in carrying out assigned tasks?

p. Scullery

(1) Area clean.
(2) Ceaning supplies available.
(3) Prewash. -
(4) Adequate change of prewash water.
(5) Correct use of detergent
di spenser.
(6) Are proper dishwashing machine
tenperatures being maintained
(140°-160°F) (1809F or nore for

rinse) ?
(7) Dishwashing machine instructions
: posted.
(8) Proper handling and air drying
procedures.
MCDEC 10110/14 (LR Figure 2

H- 14



YES

No

(9) Spray pipes cleaned periodically

(10) Strainer pans removed and cleaned
after each meal.

(11)  'Supervision of scullery personnel
adequate.

(12) Window screens in good repair and
closed.

(13) Are all dishes and other eating
and -drinking utensils properly
racked in accordance with Manual
of Naval Preventive Medicine
for washing?

(14) Does the ‘final rinse operate
properly?

(15) Are eating and drinking
utensils permitted to remain in
a drying position to air dry in
racks?

(16) Do personnel working in the
scullery understand and follow
proper dishwashing instructions?

Dining Area

(1) Area clean.

(2) Clean tables and chairs.

(3) Clean steam tables.

(4) Clean serving tables and cabinets.

(5)

(6)
(7

(8)
(%)

Clean coffee urns and 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.

(10) Clean toasters.
(11) Milk dispensers clean and
‘ properly utilized.
(12) Are beverage dispensers properly
serviced?
ACDEC 10110/14 (LR) Figure 2
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YES

(13) Pledge of Service appropriately
displayed and up to date

(14)  Suggestion box available and
effectively used: are forms and
pen/pencil avail abl e?

(15) Food serving area clean and all - -
spills promptly cleaned.

(16) Tables wped pronptly after
remval of trays or plates.

(17) Deck in dining area properly
cleaned after each neal

r. Personal Hygiene, Cooks and FdServ Attendant

(1) Haircuts.

(2) Fingernails.

3)  Shaves .

4) Clean and properly clothed.
(5) Records of periodic medica

examnation of all food handl ers.

5. Salad Bar

(1) Adequate salads and “"eye" appeal

(2) Adequate serving utensils.

(3) Assorted salad dressing available

(4) Are salads properly iced?

(5) Are olives, sweet pickles, sour
pickles, etc. in separate containers?_

t. Hot-or Qld Food Lines

(1) ﬁqok in charge of each serving
ine.

(2) As many cooks as possible
serving foods.

(3) Proper supervision of personne
on serving line?

(4) Are portions unifornf

(5) Proper food tenperatures (hot
foods, hot; ~cold foods, cold),

(6) Proper timng of line setup—and

food replacenent.

MCDEC 10110/15(LR) Figure 2
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(7) Continous police of serving line

and tables.

(8) Proper serving utensils and

equiprent  in use

u. Managenent/ Supervi si on

1)

€2)-

(3)
(4)
(5)
(6)
(M

(8
(9)

(10)

(11)

(12)

Do personnel exhibit clean work
habits and pride in appearance?
Are—frequent—inspections Of food
service personnel and spaces
conducted by qualified medica
personnel and unit dining facility
of ficer?
Are "No Snoking" and head
covering regulations obeyed by al
personnel in food service spaces?
Is there an effective preventive
mai ntenance programin effect for
food service equipnent?
Does the general appearance
indicate a high state of cleanli-
ness in all food service spaces
and surrounding areas?
s available space properly
utilized?
Is security maintained in all
food service spaces?
Was there potential safety
hazards observed?
Do all levels of suFervisory
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 wth
work to be performed? .
s adequate supervision provided
throughout all levels of the
food service operation?
Does the attitude of personne
indicate opride in their work?

MCDEC 10110/14(LR) Figure 2
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YES

(13) Does each person have thorough
understanding of assigned tasks
and carry them out efficiently?

(14) |s there a command/food Service
incentive program in effect to
recognize outstanding personnel?

(15) Are operating instructions, cleaning

' requirements and safety precautions
posted for all equipnent?

(16) Is equipment properly utilized? - -

(17) Are program cleaning procedures - -
for equipment followed?

(18) Are procedures in effect to

reduce loss of silverware and
breakage of china?

(19) Cost for replacement of lost or
broken table service for the
mont h  of was

3. RECORDS AND REPORTS
a. Meal Signature Record Sheets (NAVMC Form 10789)

(1) Si qnatures recorded correctly.

(2) Meal Signature Supervisors properly
assigned in witing.

(3) Meal Signature Supervisors in
proper uniform

(4) Are sign-in procedures adequate?

(5) Are two sign-in counters being

used at the min door of the dining
facility?

b. Cook's Product Sheet (NAWC Form 10616)

(1) One for each item prepared.

(2) Properly conpleted and |egible.

(a)
(b)
(c)

c. Cook's Produce Requirement Sheet (NAVMC Form 10615-~SP)-

(1) One for each meal. . . _ _ _ .

Fi gure2

MCDEC 10110/14 (LR)
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(2) Properly conpleted and |egible. .

(a)
(b)
(c)

. Stock Record and Inventory Control Card (NAVMC Form 708-SD)

(1) Each colum according to figure 20, MCO P10110.14H

(a)
(b)
(c)
(d)
(e)

(2) Reflects end of nonth inventory.

e. Cook's Work Sheet (NAVMC Form 36-SD) Supervision
Each cofumn according to figure 15 MCO P10110.14H

(1)
(2)
(3)
(4)

f. Subsistence procedures

(1) Ae subsistence supplies on hand in excess of actual
requirenents?

(2) Are MOS 3061/3371 personnel knowledgeable in subsistence
procedures and subsistence accounting as set forth in
applicable directives?

(3) Are receipts of subsistence supplies pronptTy and properly
posted to applicable NAWC 708 cards?

(4) Ae receipts of subsistence supplies ‘verified Dby actual
count/wei ght when received?

) Are price changes properly posted when received?

) Are price adjustments applied to stocks on hand effective
wth the effective date of the price change?

(7) Are inventory adjustments to account for inventory overage/
shortages properly prepared and filed as required?

(8) Subsistence inventory over/under |ast reporting period.

(9) Subsistence Issue Receipt (NAVMC Form 10568-SD)
Each colum according to figure 19, MCO P10110.14H.
(a)
(b)

MCDEC 10110/14(LR) Figure 2
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(c)
(d)

g. Mal Card DD714 issued and recovered in accordance with
MCO P10110.14H,

h. Man-Day Fed Report. Figure 24, MCO P10110.14H.

Financial Status up to date, Maintained in accordance with
figure 11, MCO P10110.14H.

(1) True
(2) Estimated
(3) Over/under expended
reporting (amount) (month)

j. Man-Day Authorization Memorandum current and properly conpl et ed.

k. Witten Wrk Reauest not completed.

(1)
(2)

(a)
(b)
(c)
(d)
(e)

1. Emergency Wrk Request (telephone] Log.

1) Are entries nade? .
2) Nunber of work regquests not completed

(a)
(b)
(c)
(d)
(e)

m.  Food Handl ers Card, SECNAVI NST 4061.1B.

(1) Personnel have cards
(2) Are cards correct

MCDEC 10110/14(LR) Figure 2
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n. Armed Forces Recipe Service

(1) Usage
(2) Currency

o. -Request for Special Meals

(1) Request for bag lunches format in accordance with current:
directives.

(2) Request for organizational parties and feeding of personne
not authorized to subsist at Covernment expense in accordance
with current directives.

p. Subsistence Inventory Adjustment on File

q. Conpliance wth Base Mster Menu

(1) Requl ar Meals
(2) Salad Bars
(3) Speed Lines

4. PROPERTY
a. Property Record Cards

(1) Plant Account Cards up to date and conplete
(2) Mnor-Property Cards up to date and conplete
(3) Cleaning Supplies

(a) Storage over/under ‘
(b) Usage (control) .

b. Nunber of fans in use and properly/inproperly located.

5. COFFICIAL  PUBLI CATI ONS

a. MCO P10110.14H - Marine Corps Subsi stence Management Manual .
b. MCO P10110.16B - Arned Forces Recipe Service.
c. MCO P10110.17A - Marine Corps Menus.
d. MCO P10110.25B8 - The Standard "Bt Ration for the Armed Forces.
e.- NAVSUP 421 - Naval Food Operators Reference Manual.
f. NAVMED P5010 - Manual of Naval Preventive Medicine, Chapter 1.
g. Federal Supply Catalog 89 series Price List - perishables and
non- peri shabl es.
MCDEC 10110/14 (LR) Figure 2
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h. Copies of all food service orders and bulletins on file
(List those that are mssing).

(1)
(2)
(3)
(4)

6. CONTROL OF DINING FACILITY FUNDS

a. Unit custodian: 2 or 3 appointed; normally the dining facility
chief and two chief cooks.

1)
(2)

b. Unit cashier: appointed normally a messman.

(1)
(2)

c. Current prices and surcharges displayed near cashier.

(1)
(2)

d. Tentative cash receipts issued by ness cashier and unit
custodians for funds received (collected) and change fund.

(1)
(2)

e. Adequate safe, two conpartments or two safes and netal cash box.

(1)
(2)

f£. Safe conmbination - changed every six months or upon relief of
the unit custodian or alternates.

(1)
(2)
g. MNumber of safes in use . nunber of safes in building.
MCDEC 10110/14(LR) Figure 2
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h. Paid Supermmerary Ration Register Records.

(1)
@
7. PERSONNEL
Cooks (Unit Assigned :rom)
(1)
(2)
(3)
70 N.
ML No.
E-1} E-20 E-37 E-4] E-5] E-6 | E-7] E-8 | E-9 TOTAL
T/0
M/L
ASSG
TAD
EAS

b. Food Service Attendants

Cl) Authorized . Based on Average Man-Days Fed Daily

last nonth(MCO P5320. 5B).
(2) Actual Assigned

8. TRAINING

a.  What percent of OF-3300 personnel assigned to the command are
enrolled and active in off-duty education programs and/or
correspondence courses related to food and/or food service?

MCDEC 10110/14 (LR) .
Fi gure2
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b. Personnel Completed MCI Courses

NAME 'RANK COURSE CRS, No. DATE COMPLETED
1.

2.

3.

4,

S!

6.

7.

8.

9.

10.

c. Personnel Currently Enrolled in MCI Courses

NAME RANK.  COLJRSE RS, NO

1.

2.

35

4.

5.

6.

d. I's MOS 3371/3061 training accomplished in accordance with Mmarine

Corps Order P10110.14H?

Are lesson plans available and on file for curriculum topic
presented?

D

Does individual cook/Food Service attendant demcrstrate effective
ness of-training recei ved?

9. GENERAL OVERALL RATING -

—_—

MCDEC 10110/14(LR) Figure. 2
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INSTRUCTIONS FOR COMPLETING THE MONTHLY PERSONNEL ROSTER

1 TEM
1. Enter last name and initials of individual.

2. Enter individual's grade or rank and date of rank.

3. Enter individual's MOS nunber and social security mmber.

4. Enter individual's current job assignment or remarks as to his
disposition, i.€e., TAD, school, etc. |f TAD, show on reverse side of
formto where and estimted return date.

5. Enter individual's status as to Marine Corps Institute courses,
active and cnpleted. Enter yes or no if active and nmumber completed.

6. Enter date individual joined unit.

1. Enter individual's qualifications as to Marine Corps Schools.' Enter
"YES' if individual is school trained or "NO" if he has not attended a

school .

8. FEnter 'YES' or "NO" if food sanitation is current in accordance with
SECNAV | nstruction 4061.1RB.

9. Enter expiration date of individual's enlistnent.

10.  Enter individual's overseas control date. This date nust be
checked against the individual's record book for accuracy.

11, Enter nunmber of food service attendants currently assigned to the
dining facility, if applicable.

12.  Enter total recapitul ated fugures of personnel, by rank, as to the
current table of organization, current nanning level and on hoard strength.

Figure 4
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COOK'S WORKSHEET {10110}

NAVMC 36 [REY. 2-73) (8-69 edition will be used.} 5H:0000-000 0807 lun SH

PATEI

/Voucher No.

GRGANZATION

1st Battalion, 6th Marines

FROM:

Xk% Dinirg Facility Officer

It is requested that the [ollowing menu am! insh‘um.[[rns be: approved (or this unit fur the meal and date indieated,

Dining Facility Manager, Dining Facility No. 122

wLa

BREAKFAST

D LUNCH

[] oinues

D OTHER{ Spectfir): |

o

{Range detail)
0430-0500____

REGULARJE&:;%-_HPQ__\

EARLY:

EEMamaz

M
j_%iw[:_n)

wate Q80Q-0819

noraTU crglnlm‘.l CILIFf CHIEF APERIVED ‘s{)«r E QF BINING PACILITY QFFICER EUTIMACLY SUNBCh 13 PHEPARF DR ra

g%aﬁf g!, é\%vaSgt. [ oo H. I8 stls . | FriRy

MENU :(;Z:;T RECIEE ’ SPECIAL INSTRUCTIONS | PREF I BY c;%%n i TL Tl Al o

-1 Chilled Fresh Grapes | s | 2 ek adE 2 ﬂéaa% /@KQL-_ N A 7
2| Chilled Fresh Peaches {|__._ . Al 'ML_”-_ ] £ 2
iihuledlfreshﬂrangas' —_— e = b Xip! | -
_“4 LCereal . JTtens served. "as required" need not Lol A
5] Chi resh Milk -J be entered hy dining facility iger Al | ] |
S| Hot Toast = .} prior to posting the Cook's warksheet. . -
Al Butter . — Y Quantities actually used will be .
Sl Jelly . - Jentered by the Chief Cook after each
8| Eggs to Order . | meal to facilitate inventory contral _ pra
10| Creamed Beef ___ "PU_ |{_ Jaccounting,

] Crisp Bacon Slices | .
12! Breakfast Pork Chops .
13| Hash Brown. Potatoes| ._
14| Hot Cakes

25| & .Choice. nf onameat it

27 The _intent.of_the_m

£ Atems._

REGULEA
BREAKDOWN OF

" MEALS SERVED:

556 |

0% MEALS }

L2

Yo 452 Mg o o
s

z% P oy ;,,,,
MW&Z&# %J%M% il

spoisial ineucl

afﬂ.}&u_, -

ThID
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BIHER MLALS T
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| NSTRUCTI ONS FOR PREPARATI ON OF (DOK'S WORKSHEETS, NAVMC 36 (Rev 2-73)

1. Cook's Wrksheet (10110) NAVMC Form 36 (Rev. Z-73) will be main-
tained in accordance with MO0 P10110.14H. The intent of this Order is
to assi st food service management, supervisory and production personnel
\fm'th training of junior personnel and proper nmaintenance of  subject
orm

2. Cook's Worksheet. The Cook's 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 rmeals in
the dining facilities, and to provide supervisory personnel with accu-
rate data for proper management. It wll be prepared and used as set
forth in the followng subparagraphs.

a. A separate worksheet is required for each meal served, i.e.,
breakfast, lunch, dinner, night neals, bag |unches, picnic nmeals, etc.
The dining facility manager wll conplete the follow ng:

(1) Organization.' The Command having operational control of
the dining facility.

(2) Dining, Facility MNunber. The dining facility whichis pre-
paring the nenu.

(3) Meal. Indicate neal to be served.

(4) Estimated Nunber to Prepare for. Self-explanatory.

(5) Meal Tinme. Indicate hours meal is to be served.

(6) Menu. .State nenu to be prepared including (leftovers)
"saved food" to be used. Saved food items will be witten in if left
over from previous neal 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 itens wll be available through-
out the meal period.

(8) Recipe to Use. List the recipe nunber from MC0 P10110.16B
for each item requiring preparation. Recipes requiring product sheets
wll'be coded wth (P) on base master menu and on Cook's V@rksheet:

(9) Special Instructions. This colum wll be wused to provide

information not covered by the recipe service, i.e., use of leftovers,
quantity to prepare in each batch, etc.

Fi gureb
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(10). Signatures. \hen the aforwentioned is completed and,
prior to posting, the Cook's Wrksheet will be signed by the dining
facility manager and unit dining facility officer. After signature,
the worksheet is a writtenorder to be adhered to.

h. The chief cook will conplete the follow ng:

(1) To be Prepared by. This colum will show the name and
rank of the person responsible for the preparation of the item. This
name-wi Il correspond wth the signed product sheet unless stated,
otherw se under remarks on product sheet. Duty assignments such as
spud |ocker, chief messman, etc., willmot be used.

(2) Discarded Food. This colunmwill indicate in mmbers of
portions food That has no further use. This entry nust be substanti-
ated by weighing/scaling.

(3) Saved Food. This colum will show in portions, all food
that is to be saved for further use. This entry wll also be sub-
stantiated by weighing/scaling.

(4) Remarks. This colum will show

(a) Disposition of food shown in the "Saved Food" columm.

. . (b) Changes in the portions actually prepared, as re-
quired, in the 'portions to prepare" colum.

(c) Other remarks pertaining to itens on the Cook's
Worksheet .

(5) Breakdown of Meals Served

(a) Regular Meal. Nunber of neals fed at government ex-

pense.

(b) Box Meal. Nunber of meals furnished to personnel in
lieu of regular nmeals.

(c) Paid Supernuneraries. The nunber of neals sold.

Thi's col um nust correspond to the Paid Supernunerary Ration Register,
NAVMC Form 10298 for the specific meal.

(d) Qher Meals. This colum my be used for neals
furni shed to personnel requiring in-flight type neals at government ex-
pense, field feeding and other type meals served.

(6) Signatures of Chief Cook. Upon conpletion of the fore-

going, the chief cook will sign the Cook's Wrksheet. The chief cook
on watch wi |l nake the aPpropri ate entries immediately upon conpletion
of the meal period as figures are determ ned.

Figure 5
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(7) Comments, 00D. The Uficer of the Day wll nmke coments
regarding the quantity, quality, appearance, and service of the food,
as well as the appearance of ‘the personnel, work and dining area.

c. ‘FilingInstructions. Atach to back of the Cook's Werksheet,
for respective meal, the followng |isted forns:

(07 | (1) rC]JOOk' slPr oduce Requirement Sheet, NAVMC For m10615-Sh
70) for that meal.

; |(2) Product Sheet (10110), NAVMC Form 10616 (Rev. 7-68) for
that neal.

. (3) Subsistence |Issue Receipt, NAVMC Form 10568-SD (5-63)
wi |l be attached to the Cook's Wrksheet for the dinner meal of the
day towhich the forms pertain.

(4) NAVMC Form 708 Subsistence Cards that were conpleted and

no space iS remaining for entries - carry available for issue to the

new card. File conpleted NAMC Form 708 card wth Cook's Werksheet
for dinner,

Figure 5
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INSTRUCTIONS FCR PREPARATI ON OF FI NANCI AL STATUS OF DI NING FAC LI TI ES

1. Organization. Sel f Explanatory.
2. Month. Enter month Financial Status is maintained for.

3. Basic Daily Food Alowance (BDFA). To be obtained from the Head,
Food Service Dvision.

4. Colum 1. Total nan-days fed shown on daily man-day fed report.
5. Colum 2. Accunulated on day-to-day basis.

6. Column 3. Cbtained by miltiplying daily mn-days fed x BDFA
7, Column 4. Accumilated on day-to-day basis from col um 3.

8. Column5. Total daily nonetary debits for bread & pastry invoices,
NAVMC For m10819.

9. Colum 6. For special use as depicted on figure 6, H35.
10. Column 7.For special use as depicted on figure 6, H35.

11, Columm 8.. Total daily nonetary debits for dairy invoices, NAVMC.
For m10818.

12 Colum 9. Total daily nonetary debits for mscellaneous invoices,
NAVMC For m10941.

13, Colum 10. Total daily nonetary debits for fresh fruit § vegetable
invoi ces, NAVMC Form 10817.

14. Colum 11. Total daily nonetary debits for frozen fruit & vegetable
i nvoi ces, NAWC Form 10817.

15, Column 12. Total daily nonetary debits for meat invoices, NAVMC
Form 10816.

16. Colum 13. Not used at this tinme.

17. Column 14. Total daily nonetary debits for non-perishable invoices:
NAVMC For m10815.

18.  Column 15. Daily adjustments/kickouts.

19, Column 16. Daily total of all debits from invoices.

20. colum 17. Accumulated on day-to-day basis.

21. Colum 18. Wen cunul ative debits exceed cumulative credits,

enter anmount exceeded by here.

Fi gur e6
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22.  Column 19. When cumulative credits exceed cumulative debits, enter
amount ‘exceeded by here.

23. ‘Colum 20.  Self explanatory.
24. Colum Z1. Self explanatory, enter percentage here.

25. Colum 22. Self explanatory, enter all data required to accurately
complete the form.

26. It is required that the, form be completed and signed each month.

Figure 6
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INSTRUCTIONS FOR MAINTAINING SUBSISTENCE ISSUE RECEIPT f1011m

1. ‘Dining raciitity No.  Enter the mumber or name of unit dining facil-
ity from which subsistence supplies’ are issued.

2 . Sections. ' Enter section of storage facilities from which items are
removed (dry stores, dairy reefer, butcher shop, fresh stores, etc) .

3. Date. Enter date the items were issued, cook's worksheet or other
supporting documents 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
708,

5. Unit Size. Enter the unit size that was issued (lIb., No. 10 can,
gallon, jar, etc.). This will be the unit invoiced to the dining facil-
ity. Bread is packaged and delivered in 1 1/2 Ib. loaves; however, “it
is invoiced 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 to Storeroom. Enter total of unused items returned to store-
room and initials of person returning thenm.

8. ‘Received b%. Have the person to whom the items were returned initial
this  column. ormally, this will be the storeroom man.

9. Total Issues for Day. Enter total issues for breakfast, lunch, and
dinner in the appropriate columns.

10. unit cost. Enter the unit cost of each item as reflected on NAWC
Form 708.

11. Total Cost. Enter total cost of each issue for the day.

12. . Grand Total. On the dry stores issue receipt record the total of all
LSSUeS tTom ‘section for each day.

13: jons Fed. Enter the total rations fed this date. Information ob -
tainﬁ%fﬁrﬁt—m n Fed Report NAVMC Form 565-1 (11-68).

14, _Cost to Feed. Enter the average cost to feed one man this date.
Obtained Dy dividing number of rations fed into grand total.

Figure 7
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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 -from last item
entered through all mused spaces.

16. Sigpature of Person & g Entries. After the’ listed items have
been posted to the orm » the ?erson_maki_n the entries will
date and sign the NAWC Form 10568. All entries will be in blue/black
ink.

17._Disposition Instructions. All completed NAVMC forms will be
attached to the reverse side of the Cook’s Worksheet covering the date
that the issues were made.

Figure 7
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INSTRUCTIONS FOR MAINTENANCE OF STOCK RECORD AND INVENTORY
CONTROL CARDS, NAVMC 708-5D

1. Subsistence NAVMC Form 708 will be maintained in accordance Wi t h

MCO P10110. 14H. The intent of this Order is to provide detailed
amplification of M0 P10110.14H, in order to assist dining facility

management personnel with training and proper maintenance-of subject
cads.

2. Cards are to be maintained as set forth below.

a. Date. Enter calendar date on which actual entries are being
made to cards.

b. Document Number. Enter document number; document 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 document
colum number would be .3185. The 3 denotes year 1973, 195 denotes
days gone by in the year. This procedure clearly defines date items
were received or removed from storage spaces as opposed to date (post-
ing) entries are actually accamplished.

¢. Type of Transactions. The nine types of transactions are as
follows:

(1) Inventory (End of Month). This entry will be the physi-
cal inventory taken on the last day of the month after the evening
meal. This entry will be in red ink.

(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 document for
this is the Financial Status where a debit was incurred by the dining
facility for items received.

(4) Inventory Adjustments Loss/Gain. This entry will be made
when' adjusting Nﬁﬁ Form 708 at end of the month 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.

Figure 8
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(5) Temporary Loan or Loans. This entry will be made when

items are temporarily loaned "to gnother ‘dinina. facility or unit. when
items are returned, the entry will be RTD temporary loan. The support-

ing document for this entry is SLIT document DD Foym 1348 or other
signed documents from responsible individuals,

Y

) _(6) (losing. This entry will be used, when a dining facility
is closing stoies 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 human-consumpt 10n.— -This-entry will-reduce-available for
issue column; however, items will continue to be carried on cards and

shown under accountable balance.

(8) Survey. An appropriate entry will be made when permission
has been granted 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. This entry will generally be used
for lettuce, cabbage, etc., when 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 shecwn on supporting vouchers (invoices) of that day.

e. Quantity Decreased. Enter total issues.- Quantity of--item-de--
creases as Showm on SubsSistence Issue Receipt for that day or other
abstract documents. No supporting document required for processing
decrease entries made to fresh produce, Stock Record and Inventory Con-
trol Cards ; When processing losses within acceptable percentage of

MCO P1.0110. 16B.

f. Available for Issue. Enter 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 cards.

g. Accountable Balance. This will normallv be the same as available
for issue column; however, this is not true in all_cases. Any amount the
dining facility may be accounted for will be shown. This is especially
true of survey items. Example : Accountable balance of 24 cans Beans,
Green, available for issue; column should read 18 cans; the difference
would be 6 cans for survey that hzd not been inspected and approved for

discardation.

Figure 8
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SAMPLE FORMAT FOR REQUEST TO ADJUST STOCK RECORD AND
— TNVENTORY CONTROC CARDS, NAVMC FORM 708-SD

HEADI NG

(Date)

From
To: Commanding O fi cer,

Subj: Request to Adjust Subsistence NAWC Form 708
Ref: (&) MCO P10110.14H
1. It is requested that permssion be granted to adjust Subsistence

NAVMC Form 708 Cards in accordance with reference (a). Adjustment-will
reconcile physical inventories wth entries on Subsistence NAVMC Form

708 Cards for the period ending

(date)

2. Increases:
NSN ITEM NAME UNT UNT COST UNTS |NCREASED TOTAL Q08T

(Gand —Total)

3. Decreases:

NSN ITETMNAME UNT UNT OCST UNTS DECREASED  TOTAL COST

(Gand—Total)

I Total nonetary increase/decrease

Figure 9
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Subj: Request to Adjust Subsistence NAYMC Form 708

5. The reason for this adjustment s
"""""" (State reason, end of month found

error on 1inspection, etc.).

(Signature)

——————————————————— e ok M A - - . ts—

(Date)
FIRST ENDORSEMENT

From : Commanding Off icer
To:

1. Returned approved/disapproved.

(Signature)

Figure 9
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INSTRUCTIONS FOR PREPARATION AND USE OF PRODUCT SHEET NAVMC 10616 (Rev 2-73)

1. 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 assembling 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. Product. 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 vyield 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 on the recipe card and/or
any deletions or changes in ingredient used.

g. Quantity per 100 Portions. Enter the amount shown on the recipe
card.

h. Conversion Factor. Enter the conversion factor required by the
size of the batch.

1, 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.

Method. Enter method used as shown on recipe card or any devia-
tion ‘required. Deviations must be explained in the remarks column.

k. Remarks. Enter anything of significance that pertains to the
preparation of the product. Also any increase or decrease from portions
to prepare as noted on the cook’s worksheet will be explained and total
guantity used recorded in this space.

1. Prepared By. Enter rank and name of person or persons preparing
the item.

Figure 10
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m. Completion Completed product sheets will be attached to re-
verse siieeootoebc s worksheet for that meal. All forms will be main-

tained for period of time required by current directives.

n. Product sheets are required for those products as depicted by
the symbol (P) on the cook's worksheet.

0. In the event additional foed. items 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,

~p. The weight of all meat used on the product sheet must correspond
with 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 number of persons fed. For example, twelve pounds of bacon per
hundred’persons fed is the accepted standard.

Figure 10
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COOKS PRODUCE REQUIREMENT SHEET {10110}
NAVMC 10615 (REV. 1-74) SN: 0000-006-1412 U/I:5H {4-71 EDITION WILL BE USED)

DINING FACILTY WO, DATE REQUESTOR'S SIGNATUlE‘ X =
3090 / / fardh /77f/ Qéi /D(/ /’/)cz(w)_ /yye//[/hé'
MEALS EDIBLE 1 oF &
ITEM QUANTITY USAGE SPECIAL INSTRUCTIONS COOK'S INITIALS
8(L{D| reQumep )
APPLE
CABRAGE \ ALl C930
CANTALOUPE LOLlba)l j115
CARROT
'y N a4 .
CELERY . DL, | O¥CC Len 2 Lo : 4_,__—#_%
CORN ON COB /1 EC __;; /@/ "A, AM[L/ LG -2, /ﬁ # /(1
CUCUMBER I di (38 /.‘ VDG é’? Al/)ﬂ‘ /'Qf,m 174, /p /-f,' l%/,
GRAPEFRUIT s ’ ’ -
LEMON 3d0al (115 /L{L! A g Yo / 7‘57751\ JATARA Aj /7
. ;W
LETTUCE 2Lk, LEHS ?—‘Iﬁ”ﬁz"f,’ sl i ol i, ,;\_K Y
ORANGE g /
i (FLC PR 1 7y -
ONION (PR dlln). 50 3 o, (s fo ; e | A LT
- 4 —— 7 &, g ; g G . .
oNIoN_(GREEN 1500l 1115 Candamimd .,«,,f /4"“ L
PARSLEY (
v CT3E TLENT . T ~€Tﬂﬂ ey T 4
PEPPER (GREEN) 1 3Y i, LILE “L’mr t,((mmﬁ £d 3 /n/r/ % ¢/ (} -%
POTATO [WHITE) 105 il 10HL mfn < dmu Lr vpided /Mﬁf'xm- M//j
RADISH 1‘ ¢ /
- TR B, Ll Riai 5o o I fxva/ T 57
ROMAINE >\ L LN, L,/[ﬂ{' Vi “Yira. Cé*‘r Ai/rzgi_ i | 3{, L /
- -/
TOMATO (FRESH A 8] (10 ﬁﬁmnlé¢:mhmd Bar. Al 1T
; i
] T
L !
R a |
¢ |
| 1
i
f |
i i
i
I ‘
i {
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INSTRUCTIONS FOR PREPARATION ‘AND USE OF COOKS ‘PRODUCE 'REQUIREMENT '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.

3. Dining Facility 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_
directing the preparation of items. This will normally be Chief Cook
or Watch Captain.

6. Item. Self - explanatory.

7. Maal. Enter meal for which request is for (breakfast, dinner, or
supper). A separate sheet will be used to record items for each meal.

8, Edible Quantity Required. Enter edible quantity required by the
following methods.

a. Enter quantity required by recipe card. This will be the total
pounds 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 required. This can be accomplished easily with
(EP) edible portions to (AP) as purchased conversion chart. When as
purchased weight is more or less than a full pound go to next full
pound weight. Example: Required 10 Ib. 4 oz. onions as purchased, use
11 1lbs. as worEngau:’tor. Example: Required 15 Ibs. 12 oz. of
carrots as purchased, use 16 1lbss.aas working factor. See recipe card
A- 7 (1) for additional details.

9. Time 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
number, etc,

. 11. Cook’s Initials’. The cook who receives the product will
initial in this space.

Figure 11
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CONVERSION FACTOR AND PREPARATI ON GUI DE FOR USE I N CONVERSI ON FROM (EP)
EDI BLE PORTI ONS ‘TO (AP) "AS PURCH ' ' VEGETABLES

1. The following instructions will beused in MCDEC dining facilities
to properly conplete Cooks Produce Requirement Sheet in accordance with
MCO P10110.14H andas a ready reference for production personnel in
preparation of vegetables for salads aditems that appear on menu in
accordance with MCO P10110.16B.

2. \Mhen the recipe prescribes 25 I bs. peeled, diced carrots, how nuch
do you break out? The table of conversionfactors fromEP to AP fur-

nishes easy, one-step conversions to help you arrive at _answers to ques-
tions like this, cord these factors on 'Recipe Card A7 in the new

Armed Forces Recipe-Service when you receive your copies. To use these
factors, miltiply the quantity of prepared item by the appropriate con-
version factor to arrive at the quantity of the item to process. In
carrot exanple above, 25 x 122 = 30.50 Ibs. fresh unpeeled carrots.

3. Preparation Guide for Vegetables Commonly Used in Marine Corps Dining
Facilities

CABBAGE ~ Strip off wilted outer |eaves, remove core. Look for
smal| 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 wth skins on. Skins cone off easily by handafter
cooking.  Less flavor loss occurs in cooking if carrots are sliced
| engt hwi se.

CELERY.:. Separate outer stalks from heart. Cut off stem ends. Wash
and trim bruised and bl enished parts. Thoroughly scrubwith a vegetable
brush to remove all dirt. Trimoff heavy strings or mdribs 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 sal ad bar items.

CORN- ON- THE- COB - Renove outer husks. Renove cli n(_iqi ng corn silk
strands. (e a vegetable brush to simplify removing the “corn silk. Cut
out any diseased or wormeaten parts. Extreme tip of ear may be broken
off. Large ears my be broken crosswise in halves. DO NOT ALLONTO
STAD IN WATER BEFCRE COKING

~CUCUMBERS - Wash and pare, or score lengthwise wth a fork, cut in
desired design lengthwise for cucunber fingers or crosswise for cart-

wheels.  To ensure maximm crispness, let cuts stand in marinating
solution of salted water for 15 mnutes prior to serving.

Figure 12
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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 under 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 ‘ltem.

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 1/8 to 1/4 inches thick and julienne potatoes will be
approximately 1/4 inches thick. Shoestring and julienne potatoes should
be approximately 2 to 2 1/2 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. Home fried or scalloped potatoes require
slices about 1/8 inches thick. 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. stems and any discolored spots,
wash thoroughly - use thin slices for mixed salads; use trimmed whole
radishes as relishes.

Figure 12
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TOMATOES - Wash and remove stern portion from end of tomato with
sharp paring é.)armg knife or hand potato peeler. Methods of preparation
depend on ‘recipe that tomatoes are to be used for, 1.e., sliced for
sandwwhes only, or garnishing, scooped’ out for stuffed tomatoes
quartered for salads or to be served as independent quartered tomatoes.
Quartered tomatoes 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. Cut into pieces. crhes. nr thin elirac

Figure 12
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FRUITS FRESH:
Apples
Apricots

Bananas

Berries
Cant al oupe
Cherries
Cranberries
Grapefruit
Grapes
Grapes, seedless
Lenons  (for juice
Oranges

Peaches

Pear s

Plums

Rhubarb

Tangerines

Wt ennel on
VEGETABLES  FRESH:

Asparagus

onl'y)

CONVERSION

FACTOR
E.P. TOAP. | TEM

1.09 Brussel Sprouts

1.06 Cabbage

1.47 Carrots (without
tops

1.10 Caul i flower

2.00 Cel ery

1.11 Corn

1.04 Cucumbers

2.04 Col I'ards

1.59 Eggplant

1.12 Endi ve

2.33 Escarol e

1.37 G eens, nustard

1.32 Greens, turnip

1.28 Kal e

1.06 Lettuce

1.33 Onions, dry

1.35 Onions, green
(wi thout tops)

2.13 Parsnips

1.79 Peppers, Sweet

Figure 12
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CONVERSI ON
FACTOR

EP. JO0 AP

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
2.10



Beans, green

Beets (without
Broccol

Tomatoes

tops)

1.14
1.43.
1.43
1.10

Pot at oes, white
Potatoes, sweet

Radi shes

Turnips (W t hout
t ops

Figure 12
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FORMAT FOR RECREATI ONAL MEALS REQUEST

UNI T HEADI NG

Date (of submission)

From: Commanding Officer
To: Commanding Officer,

(having operational control of dining Tacility)
Subj :  Recreational Meals ; request for
Ref:  (a) MCDECO P10110. 2A

1. It is requested that a picnic meal be provided this unit for an
organized recreational picnic being conducted on

at
(Date)
(Location)
2. There will be a total of personnel attending. The
breakdown of personnel attending=TS—as follows.
FOOD COST/SURCHARGE
Officers $. / . . $ ea, $
Guests $ / . _ ea. $
Enlisted on -
Comrats $_ / . - $ ea. $
Enlisted subsisting at government expense
Total Total $
3. The neals wll be picked up at on by
' (Time) (Date)

(Individual)

(Signature)
| acknowledge receipt of the above requested meals,

(Signature)

MCDEC 10110/8 (LR) Figurel3
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BOX LUNCH NI GHT MEALS SPECI AL CONSUMPTI ON

SAMPLE

------------------------------------------------------------------------

(Date)

This box lunch (nonflight) was prepared-by-"-'--*-"

(Nare and Rank)

at on , and must be consumed
. (Hours) (Date)
prior to on
(I-Tours) ( Dat e)
MCDEC 10110/12(LR) Figure 14
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FORVAT FCR REQUEST FOR BOX LUNCHES/NIGHT MFALS (CARRYOUT)
HEADI NG

Dat e
Number

From: Commanding Cfficer
To: Commanding Officer (having operational control of dining facility)

Subj: Request for Box Lunches (N.F.)/Night Meals (Carry out)

Ref: (&) MCO P10110.14H
(b) MCDECO P10110.2A

1. It is requested that the below listed personnel be provided box
| unches (N.F.)/Night Meals this date.

NAVE RANK MAL CARD NO TINIT

" ¢ a2 a2 s =

0.

2. The above listed personnel are entitled to subsist at CGovernnent
expense except as noted. Personnel not authorized to subsist at
Governnent expense will be so noted under 'meal card nunber" and will

rei mburse the Governnent by signi n? Pai d Supernumerary Ration Register
(10110), NAVMC Form 10298, for meals received. The cost will be for
breakfast, lunch or dinner neal replaced and wll 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 wll be consumed as (check one).

a. Breakfast/lunch/dinner.

(Signature)

MCDEC 10110/14(LR) Figure 15
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'ACKNOWLEDGEMENT 'FOR RECEIPT OF MEALS

1. 1 certify that | have received box | unches (N.F.)/Nigh't
Meals = =~ ' .
(Tune) (Date)

(Certification signature for box lunches (N.F.)/Night Meal s will al so
be recorded on Mal Sgnature Record by individual authorized to
certify for meals received.

(Signature)

MCDEC 10110/11(LR) Figure 15
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SPECIAL - MEAL REQUEST /RECEIPT (4061)

HUMBER OF MEALS RAEQUEETED
(Rox) (Cemponent)

NAVSUP FORM 340 (REV. 7-71)
Intwu'r oATE

FOR FLIGAT NO.

tFroeen)

REQUEAT WO,

MEM-IEIUE N,

TO: FOOD SERVICE OFFICER
FROM
I CERTIFY that meals will be issued fros-of-chargs only to personzel eatitled
thereto, Ordors of enliuted pernonnal recaiving per diem will be endorsed in wccordance

with Joiot Travel Regulatioow. Receipts will be obtained” for meals insued to foreign
#olisted pereonnal. Cash will be callactad from all othara.

HEQUESTING OFFICER (Signalure, rank, cla)

FLIGHT MEALS (Including precooked frozen meals) SOLD FOR CASH

MEALS

CHARGE

TOTAL

1. Ealisted receiving commuted ratioos only.

2. Others oot receiving Per Diem.

CATEGORIES

3. Onhetw roceiving Per Diem.

{ CERTIFY that tha belaw listed personnel have valid meal
passen or travel orders ke indicated.

JIGHNATURE- RANK- TITLE

MEAL PASS OR MEAL PASS OR
NAME T.0. NUMBER ACTIVITY NAME T.0. NUMBER ACTIVITY
1 14
2. 7
-1 8 ‘
|
7 ¥ !
1
3 20
[ 21 T
7 22
| i
; |
¥ ] 24 '
| |
19 5 ‘
i
i |
" ED) . ;
|
12 27 ) |
; |
| | |
iE] 28 ; !
i | '
' J | .
) !
!
FLIGHT MEALS 1SSUED UPON CERTIFICATION OF ENTITLEMENT
[T WINR Ut USMCA usA USAFE usCo FOREIGN" TOTAL
(Total number) {Dote dnd time)
meals were received by: | Cash, in the amount of § . was received by;
HEHATURE (Rank/Rate) (554N) | s1GNATURE (Rank/Raze) (55AN)

*Forcign enlisted persannel will sign on reverse,

Figure i6
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RECEIPT FOK FLIGHT KEALS

[ﬁu

snmpat ond Soavice)

= ——=u

JCERLIFY ke ! am sa cilinied mesber of

in fo aethooced tinvel or duty atetes and that T have pejemnicd o reei
i e : —

NUMILR - INVITATIONAL TRAVEL PLARY FTHF 301D KATE SIGNATURE
OF MEALS OROER N, SERIAL MO. )

ot = e e e et i} i v - v e el

—
—t - —— s
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FIELD

FEEDI NG CHECKLI ST

DATE

FROM MANAGER, DI NI NGFACILITY
NUMBER

TO DUTY COOK

(name
I\ldESSIV[EN(nane)
2.
S
4,
NUMBER TO BE FED

(rank)

{7 BREAKFAST  /—7 LUNCH
CRGANI ZATION

/7 DINNER

LOCATION/GRID COORDINATES

SCHEDULE T| ME FOR DEPARTURE

TO BE COMPLETED BY

TRANSPORTATION ARRANGED BY

OFFI CER IN CHARGE

VEHICLE NUMBER

TIME MEAL ARRIVED

SCHEDULED TIME TO FEED

COMMENTS

MATERTAL CHECKLI ST

PAPER PLATES
PAPERCUPS

PLASTIC KNIVES, FORKS, SPOONS
SERVI NGUTENSILS
TABLES

WATER TRAILER

M LK, EVAPORATED

nav. SUGAR

INDV. SALT/PEPPER
JELLI ES/ JAM

CATSUP

MUSTARD

HOT SAUCE

CANS GALV. 32-GAL.
HEATER, IMMERSION
FUEL

SOAP

BRUSHES

COMMUTED RATI ON SHEET

MCDEC 10110/3 (LR)

- YES

g

U

SIG\ED

U

(Orficer an Charge)

Figure 17
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FORMAT FOR APPOINTMENT OF DINING FACILITY CASHIER
WITH INSTRUCTIONS
@ate)

$rom: Comnanding Officer
0:

Subj : Dining Facility Cashier (Primary/Alternate) ; appointment of

Ref: (a) NavCompt Manual, Vol. 4
(b) MCO P10110.14H
(c) MCDECO P10110. 2A

1. In accordance with the instructions contained in references (a), (b),
and (c) , you are hereby appointed as Dining Facility Cashier for dining
facility nuniber , Your effective date of appointment is ;

2. You will relieve »_Whose appointment is re-
voked by this appointing order, a copy of which will be provided 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 to 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 Funds Custodian at least once each working
day and whenever the collections exceed $50.00 during any day.

(Commanding Officer)

__________________________________________________________________________

(Date)
FIRST ENDORSEMENT
Fr om: _ _
To: Commanding Officer
. l-accept the appointment as Cashier/Alternate Cashier for dining
facility and | agree to hold myself accountable to the
United States for all public funds received. | have read and understand

this appointment.

MCDEC 10110/15 (LR) Figure 18
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DUTIES OF DINING FACILITY CASHIER/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 in 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, NAVYMC Form 10298 (Rev 2-69).

4. You are responsible to the unit authorized dining facility funds
custodian to ensure that the Ration Register (NAVMC 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. This receipt
will be retained for a period of 30 days.

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.

8. You will report immediately the loss of ration registers or dining
facility funds to the wunit 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 M0
P10110.14H. The cash receipt certificates will be retained on file in
the dining facility, in adequate safg or cash collection 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.

Figure 18
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HEADI NG

(Date)

From Commanding Officer
To:

Subj:  Authorized Dining Facility Funds Custodian (Primary/Alternate);
appoi ntnent  of

Ref : (a) NavCompt Manual Vol . 4,
(b) MCO P10110.14H
(c) MCDECOP10110.2A

1. In accordance with references (a), (b), and (c), you are hereby

appoi nted as Authorized Dining Facility Funds Custodian (Primary/
Alternate) for this Command, vice , relieved.
The effective date of this appointment 15 ‘

a. Duties. To collect funds derived from the sale of nmeals to
individuals of this Command. You wil| not accept another position
involving the handling of public funds. Prior ‘to performng the
functions of Authorized Custodian (Primary/Alternate) for t%e di ning
facility, you are directed to thoroughly famliarize yourself with the
current instructions and procedures applicable to this position as
contained in references (a) through (cg.

b. Safeguarding of Funds. You will be provided a safe for your
exclusive use (for public funds), which wll be accessible only ~Toyou.
The conbination of the safe will be known only to you and will not be
communi cated to, or placed in the custody of, anyone else.” The public
funds entrusted to you wll not be intermngled wth other funds, nor
will classified material be stored in the safe provided you for the
saf ekeeping of public funds.

c. Limtations.  You are authorized to have in your possession
public funds Tor the sale of meals not in excess of $200.  Cash
collections from the sale of rations wll be turned in to the appropriate
Cash Collection Agent immediately after the close of business each
nonth, providing the anount authorized has not been exceeded. |f
adet1uate safe keeping facilities are not available, or the amount of the
coll ections exceeded $200, the MCDEC Food Service Officer is to be
notified inmediately." A change fund is not authorized for this position.

Figure 18
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(Date)

Subj : Authorized Dining Facility Funds Custodian (Primary/Alternate) ;
appointment 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 appointment may be
revoked at any time. Revocation will be in writing, addressed to you,
and will show the effective date.

4. This letter of appointment, with endorsement, will be maintained in
the permanent files of this Command to show successive holders (revocation
of this position and will be retained for a period of not less than five

years after you cease to serve.

(Date)
FIRST ENDORSEMENT
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 appointment as Authorized Dining Facility Funds
Custodian (Primary/Alternate) , —ard-T—agree --to -hold myself-accountable to
the Government of the United States for all public funds received.

Copy to:
Appointee (Original) FS Operations Officer (Signed copy)
Dining Fac. Officer Individual relieved

Figure 18
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DUTIES OF UINT AUTHORIZED DIN NG FAC LITY FUNDS CUSTCDI AN ALTER

1. Establishment of a change fund, as required, not to exceed $10.00.
Money from previous collections will be used for change funds.

2. You wll ke vyourself available to receive ration registers and
mney collected at least -once each day and whenever the collection ex-
ceeds $50.00 during any day.

3 Funds mst be turned in to activity collection agent oprior to
accumulation of over $200. 00.

4. You are responsible that ration registers are conplete 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 wll
turn in funds to activity collection agent.

7. You wll provide the cashier wth a witten cash receipt certificate
for all funds received.

8. You are responsible for the issue, security and collection of all
ration registers received.

9. You wll retain on file for 30 days the origina of cash receipt
certificates, where funds were issued to the cashier for a change fund.

10. You will retainon 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 neals.

11, You wll establish procedures for issue and recovery of paid
supernunerary ration registers on signature basis only. A log or other
docunentary procedures wll be available for audit which depicts chrono-
logical listing of ration register nunbers, dates issued, to whom dates
recovered, by whom and nonetary amount recoveré&l .

MCDEC 10110/18(LR) Figure 18
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i 4 U, 5. GOVERNMLNT BRINTING OFFICE: 1960 -336.226

:AAVIMDC folgg'al‘nkguzkgllARY RATION REGISTER (10110) 0 0 2 2 2 O 1
(Previous edition will not be used.) MESSHALL NO. Q'Z&é_ SERVING DATE: 3 3 \974

FOGoD SUR~ FOQD SUR~
GRADE SIGNATURE COST |CAARGE || SRADE SIGNATURE COST |CHARGE

Notes: A notation of the [amount] of

7 i AD LB surcharge or "required" will be |noted
/aé}rz. /_ff [ M} Y every line where an officer congumes s
L2 Ll 72 DT ik, RO .80 meal in the dining facili‘gy. Ofificers!
&JZ; : A0 . meals exempted from surchgrge will be
X | coninin, XX ‘ recapped as_enlisted meals.
-*/6/ A0 ,/(‘{f;uyfg) The section "Accumulated" is used
y 3 7.4 (e AXA Ko to bring forward the precdding
(ﬁﬁ" n . S0 25 transactions. This example indicates

the transaction brought forward |from
2 Dec 19Tk,

In the event more than one sheet

is r ecapitulation
section of all sheets except the last
one will be folded under gnd the

| recapitulstion will be made op the
last sheet conly.

. RV When this form is used for neceiving
n ,me/éﬁk 'MA ?0 X and accounting for sale of packdged

cperational rations, signgture of dining

facility officer and signdture of
collection agent will be deleted gsnd

organization's Orzani zatidnal C r
and Supply Officer inserted in Jieu

thoreoY

DAILY RECAPITULATION ACCUMULATED
SURCHARGES SURCHARGES
REGULAR|CADETS NON REGULAR| CADETS [ Loy |
PERDIEM | PER DIEM [CHILDREMN PER DIEM | PER DIEM|CHILDRE
1§

BREAKFAST é : / / BREAKFAST| o/
DINNER //é 2/ / ‘ DINNER ’?é

<
supPER | /2, 9 |/ SUPPER G- /9 2
aruncH - | BRUNCH a5 oy A
SUP-BRUNCH SUP-BRUNCH) /' A A I
FLIGHT FLIGHT
MEALS MEALS

Certified correct and complete. Foon sgé), L FO0D | g 29 ==, |*Receipt is acknowledged for this amount.
i 3 SUR- o, A SUR= o e g .
) CHARGES CHARGES
L) R ale (L7503 Ay 5
(Signature of Mess Officer) *TOTAL s?j,ﬁS— TOTAL | 3¢ .25 (Signature of Colfeqtion Agent)
Figure 19
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FORMAT AND INSTRUCTIONS FOR CASHIERS RECEIPT

CASH RECEIPT CERTIFICATE

RECEIVED FROM

PFC J. B. WADE

THE SUM Of (Amount tA igures)
50

Twenty-Five and J00 ——~—ooLars | 5 25,50

for which 1 hold myself accountable tO The United States of America

PURPOSE (State reason for receipt of funds)

Mney collected from sale of meals on Ration Registers No. 0000001 and 0000002
dated 24 January 1974
S IGNATURE f p
l WADE A, TOUCHE, GySgt, |25 January 1974

NAVCOMPT FORM 21)y (REV. 1-70) 16088
S/N 0104.703.8607

Figure 20
H71



1. Instructions for Completion of Cash Receipt Certificate

a. Received From. Individual name will be used (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. Sun of. Will be written out in total amount of money received.

c. Amount of Figures. Self-explanatory,

d. Purpose. Enter specific reason for receipt of funds. State serial
number of paid supernumerary ration registers or total amount of change

fund, etc.
e. Signature. Sign legible payroll signature.
f. Number. Enter Social Security Account Number.
g. Date. Enter date, month, year.

h. Cash Receipt Certificate. Will be retained by cashier for a per-
iod of 30 days on file 1n safe or cash box.

Figure 20
H-72



veaL BIGNATURE recorp (10110)
NAVMC 10789 (REV. 2-73) §N:0000-004-3141 U/hSH
("EVIPUS EDITION WILL BE USED L) ’ DATE:

TYPE OF WeAL [ Chrck applicabiy diock) ' ' OTHER
BREAKFAST et [ ominer [ srumcn. [ wieHT mEAL [ ¢spesiry
CATEQORY OF PERSONMEL (Cheack icable block)
4 applicable blec ROTC {Spacify Service) QOTHER (Specify)
N | MARCORPS —REGULAR ARMY —REGULAR COAST GUARD ‘
© | MARCORPS —RESERVE ARMY —RESERVE NATIONAL GUARD FOREIGN (Specify)
{Spacify Service)
MAVY —REGULAR AlR FORCE—REGULAR CADETS (Spmfy Service] CFFICER FATROLL CHECRAGE
MHAYY —RESERVE AIR FORCE — RESERVE i ( Specify)
MEAL CARD COMMAND MEAL CARD COMMAND
SIGNATURE & GRADE WUMBER OR UNIT SIGNATURE & GRADE NUMBER QR UNIT
Ao L2 1/1‘0 9 Cp, |
a2,
AL /100 //0 lo,
33
o/15/ /fp e,
: 3,
40/75 (’1)! +
e
c / s
as.
7. ' a7,
8 8
-
9. i av.
4
10, X 0.
11, ! 41,
J
1
12, 42
13 4.
14 44,
82 | é‘] 132, ’—
! i
a3, 113
B4,
qroun nfvuMbg_leFﬁ the wordl ng as-deplct
B5.
"I a;cknowledq > receipt Io**'5 meals
88, | | his. (Numerical No)
; tiisdatewittch—arefor
a7. ) I
_ | . Mmust be spelled out)
8s. ' individuals Lﬁnder my cﬂmrge and are entitled
- tosubsistenge 1 Kincxh'
. ! i I
‘ L __ | NAME RANK SSAN_
L i
0. . Y N T N e
Org‘anlzatn.oné{Unlt [

I hereby certify that the abave individuals have been rurms}icd meals as listed above in,an appropriated fupd dmmg f'\pll:y at governmcnt
Lt el (1

exPLnse(A{ﬁ/ﬁé’ K _AKND S :g! o F !Ek.)g & Y/
NAME AND GRADE OF (xped o7 printed TRIGHATURE OF stodian y(, é: e
i -’ T 0 i
E:we AND GRADE OF UNIT COMMANDER7 QFFICER IN CHARGE / ;
(k! grepyinted, arf v ‘ /]

5 % vio B = 2.25

U.5. GOVERNMENT PRINTING OFFICE: 1971 OF =—4p7-617
Figure 21
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27 2In3ty

MAN-DAY FED REPCRT {10110}

NAVMC 565-1 tREV. 12-73) {PREVIOUS EDITION WILL NOT BE USED)

Sh: DODO-000-7511 U/1:5H

HTING ACTIVITY

i_g(‘s D ,;zn(pm

TYPE OF REPORT

.,,]l MONTHLY

DREAKEAST
MeEALS

HAGHT MEALS

BREAKIAST
WEALS

UINNEFR
WLALS

LATE

TOTAL MEALS
BY TYPE OF PERSONNEL

NAWY
ARMY

AR FORCE

COAST GUARD ' |

MATIDNAL Giradns
LS Seanees

CADETS
fNpeift Norenas

.
FUMAEIEN
i)

s MATHINL (UHP
EEE e e
2rx NAvY
:;5 e e e e
9‘15 mmn \,r- it I
i i PSR

PA BUPERMNUMFI AT S

T s, s |

HaTC S S
rhpretny Sornap L J>
R i e T

\
TYPE OF PERSONNEL 3REAKFAST LUKCH : DINNER
MEALS MEALS i MLALS
| k] -
REGULAR . - 4/“ :
. MARING CORPS T ’}f ' 7 ) 7b.3 i

e

IR i 7« W

DAVRH

f
a.}- L. :
e R

75

12F

IR ' T

e B
28 T
[13]

] T i)

|B]

'''''' 19
T e

L adol 3RS 60

T)f‘ai—
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Preparation of the Memorandum of Meal Authorization by Man-Days
T @nd Man-1Ay ked Report at Activities Where a
Cohsolidated Food Service Program is Operated

Receives consolidated memorandum of meal
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.

Commandant of the

Marine Corps---------

Food Service Office---]| Food service office receives daily
memorandums of meal authorization by
man-days and man-day fed reports fram each
reporting unit, as applicable; consolidates
data contained in daily reports; and enters
data on financial status records. Prepares
the monthly memorandum of meal authoriza-
tion by man-days and man-day fed report

for inclusion in the subsistence

operational analysis report for submission
to the Commandant of the Marine Corps
(Code LFS) .
|
. f Note 1
Commands Operatlng Consolidates the daily memorandum of meal 1 See section
Dining Facilities---- | authorization by man-days submitted by 6, para.
units that are assigned to subsist in a 605.6 and
t.‘g dining facility. Receives the unit 606.6.
% dining facility officer’'s daily man-day
“E g fed report by 0900 daily. Submits a
8 B signed daily memorandum of meal authoriza-
w8 tion by man-days and a signed man-day | |Note 2
N fed report to the food service officer See section
,S'&i% and signed copies to the dining facility. 6, para,
. t,'a H 606.6.
5"" A | Memorandum of Meal
5 %“;‘3 : { Authorization by
&:%g i Man-Day Fed Data | Man-Days Due Data
ZHER ? Il

Completes the daily man-day fed
report (NAWMC Form 565-1) in
accordance with Section 6 and
submits it to the command
responsible for the operation
of the dining facility by 0900
daily, except Saturday and
Sunday. Receives completed
memorandum of meal -author i zg-
tion by man-days after it is
prepared. Also receives a
signed copy of the mar-day

fed report.

Unit Dining Facilities

Prepares the daily memorandum
of meal authorization by man-
days and submits a signed copy
to the command 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

Figure 24
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FORVAT FOR ASSIGNMENT OF SUPPLY REPRESENTATI VE, DESI GNATI ON COF

UNIT HEADI NG

Frpm Responsible Officer , Account #

To: Commanding General, Marine Corps Development and Education
Comnand, ( Code B 214)

Subj:  Delegation of Authority

Ref: (@) MCO P4400.15G
(b) MCDECO P4400.1

. In accordance with references (a) and (b), the below |isted .
individuals are authorized to receipt for all supplies issued to this
account

NAME RANK SoN SAVPLE ~ STGNATURE
NAME RANK SSN SAMPLE SIGNATURE
NAME RANK SoN SAMPLE SIGNATURE

2. The undersigned responsible officer assumes full restnsibiIity for
the supplies and equipnent receipted for by the above Iisted
representatives.

SI OFFICER

Figure 25
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FORMAT FOR APPOINTMENT OF RESPONSIBLE OFFICER

UNIT HEADING

From: CommandingOf ficer . _
To: Commandi ng Ceneral , Marine Corps Development and Education
Command ( Code R 214)

Subj : Responsible Officer, Appointment Of

Ref : &a) MCO P4400.15G
) MCDECO P4400.1
(c) MCDECOP10110.2A

l. I'n 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 andconduct
-a physical inventory of all property items on charge to this unit as
outlined in reference (c).

3. You will conplete a certification of acceptance of responsibility
as outlined by reference (a).

copy to:
Food Service Oficer

Figure 26
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DALY | SSUE RECEI PT
CLEANING SUPPLI ES AND NONCONTROLLED M NOR PROPERTY

DATE ' DOCUMENT NUMBER
___67@& (974 ST FT74 .
ITEM UNIT QUANTITY DATLY TOTAL
Swatter, Fly ea. [1J112]1 ][ ' ' ‘ ‘ | :
S0ap  Detergent Gal |2 ' 1T 2
Powder — Scouring can |11 1= = 7
Tones 1000 Serv. ea. 4 1
Knite, paring ea. (211 1 |1 [ ] | 2
Potato peeler ea. (1 1
Sponge, cel. ea., |5 5 i
: S—

T Certity (he above Tisted 1iem The above items were posted to the 7
\f/\erel_ issuedd forh use iln the dining NAVMC 708-SD cards this date.
acility and the totals are
correcty. 7 /(Acﬁttg) /974

MCDEC 10110/19(LR) Figure 27
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INSTRICTIONS  FCR USING DALY ISSE RECHPT (QLEANNG SUPPLIES AD  MNR
PRUPERTY)

1. Date. Enter date of issue, using a separate form for each days
1ssues.

2. Document Number. Enter julian date of issue.

3. Item. FEnter nomenclature of item issued. A specific itemwll be
listed onlyoncedaily.

4, | tyunber of itens for each separate issue as shown
on sanpre.

5. Daily Total. Enter total amount of each particular item issued that
date, {0 D€ computed at the end of the day; this figure will be abstracted
from Stock Record and Inventory Control Cards, NAVMC Form 708.

Figure 27
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BROUGHT FORWARD

CARRIED FORWARD

§

EXPECTED ALCLIPTS
BOCUMENT TYPE OF QUANTITY QUANTITY Cum. RECUR.|  AVAILABLE  [actounTADLE
NUMDER TRANSAGTION INCREAKE DECREASE WNSENY. BEMANDS FOR IRBUE BALANGE DATE GF BOLUNENT

DOCUMENT NUMBEN QUANTITY

BROUGHT FORWARD

- Haccived

1/
7

étt-p| /92 - 70 | Racssied —
- ’-.’_/.—'-

o

™. -.-.-.-'_'d-"-'_._'_..?

CARRIED FORWARD

INVENTORY CONTROL DATA

UNIT PACK - UHIT PRICE OFOEFSTE | MOUNT GUT EAFETY LEvEL LEAD TiME THT [ SRR Haniot]
| 1S L
-7 arr arr MONTHS arr manms | momTHs e MIHTHS ery HONHE ety
AMED ' Tam [
HOHEXPEMC- CONTROLLED LXPENDANE “ro SUMFITUTE ITEM
ABLE (TEM | O aroane 1w cope

NSy:

7330 -00-4lt 0997

* .5, GOVEEMMEINT FRINTING OFFKCE : 1969 OF —357-479 >
d

Figure 28
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BROUGHT FORWARD

CARRIED FORWARD

———
G e g

oate DOCUMENT TYPE OF QUANTITY GUANTITY unspny, | Eum- meeon, | avaiasie accounTanLE} ST [":;z:u::nﬁr: Lif)
HUMBER TRAMEACTION INCREASE DECREASE DIMANDS FOR 1RSUE BALANCE | BOCUMENT NUMBER QUANTITY
BROUGHT FORWARD

2f 1328
] 73, |« 72
36 208 | 5¢f8
N ¢ 1o 508
Lrorcd JFE7A /o | 384

‘Fm‘ a/'uei—,
&

F--""""_Ffr
20 y/ .6-/, Y ; SPIO 2 Z) 2l & . el
aee z ,
L £, il
e

CARRIED FORWARD

INVENTORY CONTROL DATA

UHIT PACK UMIT FRACE QFOEITE | MOLHT QLT SAFETY LEVEL LEAD TIME REQRDLA PO IHT GFER-LEVEL LLL e 3
2 5-{‘. ) my — oI | TmONTRY Ay —— | mortns |- aomtmt | - gtv— - monTag - - ontwt |- arr -
3
MONELAING- CONTROLLED EXPENBABLE NG SUBTITUTE 1TEm
ADLE 1TEM [g oAt ] rem cooe
- . * U5 GOVEMSMENT FRINTING OFFRCE : 1309 $F—357-47%
& ; - P S .
-
a o — L] el

Figure 28
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BROUGHT FORWARD |

CARRIED FORWARD

IPECT|
DOCUMENT TYFE QF QUANTITY QUANTITY CUM. RECUR. AYAILANLE ACCOUNTABLE|
[-Th4 4 UNKERY, DATE OF DOGUMENT
THANSALTION DEMANDS FOR IKBUL BALANGE DOCUMENT NuMBER QUANTITY
BROUGHT FORWARD r=) ‘y L i

7?11 2L D

/4

v /
all ) / yal 262
YR 4, é 920
= il . / 7 / ? -"‘""—’f?
Faouce - 3 /0 /e
Fogere v 72 | /4
ey /2 26
\j!Q&-LLf—' / +3 D o
_\%‘. Fa / o 2
L4 B - i, /(f J J
\..ﬁ\.-ﬂl.l_l - L LZ. / 7
st / (201 [ /¢ vl
INVENTORY CONTROQL DATA
TR FacE T PARE R A T TV Y Te— T SR
o AT 'y arv o MOMTHS ar monns || woumns ol owTHE oty MONTHS ary
Y I sy sl o1z 1, 2 ez
O [ et [5g e [are, poreT s
ﬁ”’. 7?jg_00‘£gg_?é?9 % O T IRED @ —3) e

Figure 28
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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. C(Cards are to be maintained as set forth below.

a. Date. Enter calendar date on which actual entries are being
made to cards.

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
Department/organizational commander's letter, authorizing drop of con-
trolled items, 1l.e., table knives, forks, spoons, and other items de-
picted on end of month minor property inventory.)

G e of Transaction. Enter type of transaction, received,
issued, other , dropped.

(1) Received. Will be supported by Self Service slip.

(2) Issued. Will be supported by a daily issue receipt. (No
issue receipt 15 required for issue transaction ¢n controlled property
items (minor dining facility property) as only the Head, Security
Department/organizational commander's letter authorizes reduction in
accountable balance column) .

(3) Other, Will be used for other than normal type transactions.
An example would be receipt of free gratis items from pig farm, etc.

(4) Dropped. Is used to reduce accountable balance of controlled
property items émmor dining facility property) at end of the month or

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 matfer the source).

f. Cumulative, Recurring Demands Column. A running total of items
used throughout a fiscal year. Only those items actually consumed in the
garrison food service operation will be entered in this column. Demands
colum 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 tﬁe card.

Figure 28
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g. Unit Price Block. The current unit price of the item.

h. Safety Level Block. Twenty-five percent of the averaged 30 day
usage.

1. Oper - Level Block. Fifty percent of the averaged 30 day usage.

j . Regn-Obj -Block. To be considered the allowance on all consum-
able expendable items (Add Safety Level to Operating Level to determine
this entry).

~ k. Stock Number-—National stock number or other assigned identi-
fying numbers.

1. Item Name. The complete item name.

m. Unit Block. The unit of issue: Ea., Ib., pr., etc.

Figure 28
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SELF-SERVICE CENTER SHOPPING LIST [4404)
NAVMC 10700 (2-66)

MAKE ORIGINAL AND. 4 (FOUR)

INSTRUCTIONS STAMP CHARGE PLATE HERE
To be picked up from Food Service
Prepors in Iriplicate. when presenting shopping list.
The FSN partion el dhis Shopping list must ba comploted prior 1y going
thraugh chach ou! countar. To be stamped with plate at Self Service.

H tha lssue of on [lem is 8 nonracurring demand (NRD) place NRD in the
ilem number calymn,
Unit of lsve, Quanlily, and Duscriplion ore for cuslomer yse if dovired.

ITEM FEDERAL STCCK NUMB2ZR UNIT QTY, QUANTITY DESCRIPTION Extended

NO. U/p OF ISSUED [IF DESIRED) Price
1SSUE

.18 _ 25-29

1 75]10-00-272-9662 .22 BX 6 Staples

2 | 7510-00-G55-7633 6.93, DZ 5 Ribbon, Typewriter

3 |7510-00-551-9858 | .15] RO |12 Tape, Cellophane

4 | 7530-00-244-4038 L2601 BX 110 Paper, Carbon

5 | 7520-00-286-5801 2.58| EA | 6 Tray, Desk, Wood

6 7930-00-141-5888 5.56 CN 1 Wax

7_| 7530-00-239-8479 011 PG 1 Pad, Writing, Paper

8 7510-00-GR%-7707 1.50] RO 4 Ribbon, Calc., Elec.

9 7930-00-205-0447 08 CN 110 Powder, Scouring

10 | £750-00-G55-7661 3.711 PK 1 Film, Polaroid e

1| "

12 \ : /

13 \\._ a/
= L -

14 \

” // \

- / \

18 / . \t

LLLLLLL T DA REQOES TING O
0OCS 2116 (FS-4)

Figure 29
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FORMAT FOR RE@EST FCRTURN-IN CF UNSERVI CEABLE.
EXP SOPPLIES ( M |

I I .
. dS o \ ! oo “-M‘L"lk""flﬁr°rﬂm"r ',}%};_\’:CT'}?{\ - .
Q0 ervice 1V'l ‘210‘!’1 i = LA
fficer Candidate School
BI dg 2011, MCB, Qjantl co VA | hect, Mo

A "~ fumiter a TThTTTT T
mnmauu ssug | 'y .
Terr =151 _'l'_l'"_r"— 1y =

EAL ﬂﬂ a1,
___4l_m

JTable D:irnmg 36"‘x 48" l
J»L"mrn -Tn Ihserv1ceable minor 'propertyJ .

B EIIPLEI{IU‘"!
lal- P - 2w "
FOENTLONT (o0 ks | Fun Annr' ;;; 1vms'mn| DATE | SERIAL ‘“’k' [LLU =
1214 8E N whEaRBE- zv!mzvmnzus:srmzno:nr:smsx:n:nn..utu.uuuunuuosmua
i DASZIN

|
L
‘ o0c. )mnm"'-

rlgux [ V)
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FORMAT FOR REQUEST OF TURN-IN OF PM ACCOUNT AND CUSTODIAN PROPERTY

E 1]2]1 alsle i s[s Im]nllzlullammIL;IJsIm!zolzl[zz 2512512?‘2%29 mla1132]33'3:[35{15{1=[33[39J¢u]45!¢2|u 44 Jlnil\r[dz]falsom szias:-455a-ssi’;a’ss‘salﬁllazlqakalssassrlsslea?glﬂn 73174475 75|rns':9]s
DocC. Ri " STOCK OR PART NUMBER Lo"u QUAKTITY DOCUMENT NUJMBER % [SUPPLEMTRIARY ;fuwu DISTRI- > I REGD s RI UNIT PRICL
IDENT. | FROM FSC FIIN - Z[vteusinonr| GATE SERIAL |i=]=] ADDRESS |2 AUTION ol OEL | D DOLLARS CTS

: l . zZa p HE s “oloare| B
B7J, 7320 , 00001 p 93013, 4161 D20Q , | Ly I I $1100 ,0¢
TOTAL PRICE

SHIPPED FROM SHIP TO MARK FOR [ PROJECT SRS T CTF
Food Service Division DPDO

Supply  Depart nent Marine Corps Base

MCB, Quantico. VA s Quantico, VA c D £$1100 ,0(
WAREHOUSE LOCATION URHT UFc HMFC FREIGHT RATE DOCGMLHT QUANTITY

CUSE DAIL

F J K L M N | O O R S

SUBSTITUTE DATA (ITEM DRIGINALLY REQUESTED) FREIGHT CLASSIFICATION NOMENCLATURE

T v

88+

1¢ ondtg

NOMENCLATURE

I ce Cream Cabi net PA

1v_#264001 Serial #49001

REMARKS: |

1
1 Jul 1974
an NON-DML {eq

Unservi ceabl e

L 1 DD

FIRST DESTINATION ADDRESS

11

DATE SHIPPED

12

MCO P4400.15G
MCDECO P4400.1

FF

1
g best interest off §he

W
—» |SELECTED EY AND DATE T¥PEOF CONTAINER{S)| TOTAL WEIGHT —» | RECEIVED BY AND DATE INSPECTED B3Y AND DATE
: :
<

et € A CLOD (Head, |Plant Account) V)7 a
1; ¢ [PACKED BY AND DATE NO of CONTAINERS | TOTAL CUBE ¥ ; | WAREHOUSED BY AND DATE WAREHOUSE LOCATION
2 R
s

. . . 5
*]1aJ. A PCOPE (Food Skrvice Operptions OFficg?]a

|

Dispose of in th

elzovernment

13 TRANSPORTATION CHARGEABLE TO

| 4 LAADING, AWE, G RECEIVER'S SIGNATURE (AND DAIE)

15 RECEWER'S DOCUMENT NUMBER
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INSTRUCTIONS FOR FILLING QUT DD FORM 1348-1, TO TURN IN UNSERVICEABLE

PLANT ACCOUNT AND CONTROLLED PROPERTY

BLOCK DESCRI PTION  OF | NFORMATI ON  REQUI RED

| -3 Document |dentifier (B7J)

8-22 NSN or Plant Account Number on Records

23-24 Each (Unit of Issue)

25-29 Quantity - Five Digit Number
(Exanpl e: 00005)

30-43 Leave Blank (to be inserted by Food Service
or Property Control)

74-80 Unit Price

Shi pped From
Ship To

E

X

Shi pper's
Use 1-3

Shipper's
Use 4-6

AA-CC
DD- EE
FF

As shown on Figure 30, Appendix H

As shown on Figure 30, Appendix H
Total price

Ttem nomencl ature w PA No. or Serial No

Pant Account Cfficer and Title wth date
nocessed

Food Service Qperations Officer = Name and
Title with date processed

As shown on Figure 30, Appendix H

As shown on Figure 30, Appendix H

As shown on Figure 30, Appendix H

Note: All other spaces are to remain bl ank

Figure 31
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LIME ITEM
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MINOR PROPERTY INVENTORY

From  Commanding Of fi cer,

(Organi zation)
To: Commanding General (Attn: Head, Food Service Division)
Subj: Inventory of Mnor Food Service Property; Dining Facility #

Ref:  (a) MCDEQO 10110.2A
1. In accordance wth reference (a), the followng inventory is submtted

for the nonth of , and is certified correct.
1 2 3 4 5 6 1 8. 9
FMINIMUM [BEGIN - CTOSING
ITEM ALLOW  [INVEN {PURCHASES | OTHER | TOTAL|INVEN |GAIN | LOSS

[rousers, white

Jackets, white

\prons, mess

Plates, eating

owls, eating

Cups

Tumblers, glass

ife, table

ork, table

Bpoon, dessert

bpoon, tea

Salt shakers

epper shakers

Napkin holders

Plate, B § B

Dish, eating 5-9
16H

ispenser, sugar

ray, tiberglass

*50% of minimum al | owance applies to Dining Facilities feeding |ess than
200 average rations dailv.

EXPLANATI ON OF COLUMNS ON REVERSE

{Prepared and Submtted By) Certified By

MCDEC 10110/10(LR) Figure 34
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EXPLANATION OF COLUMNS

1. Self-explanatory.

2. Allowance established by Food Service Officer.  (Not to be used at
this time. )

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 from Food Service Property Officer.
This entry will be supported -by--a -document-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 famm, 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 colum 6 is less than column 7, enter difference here.

9. If column 6 is greater than column 7, enter difference here.

MCDEC 10110/10 (LR) Figure 34
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| NDI VI DUAL | NFORMATI ON SHEET
(Dning Facility Personnel]

NAME : RANK _ SSAN:

MOS: UNIT:

DATE  JOI NED: DISCHARGE DATE:

OVERSEAS CONTROL DATE: MARITAL  STATUS:
DATE OF RANK: REENLISTMENT RECQMMENDED:

HOME OF RECORD:

SANI TATION CARD: CURRENT: ~ DUTIES:

REMARKS :

MCl COURSE INFORMATION:

L. DATE ENROLLED
CQMPLETED

2, DATE ENROLLED
COMPLETED

3, DATEENROLLED
COVPLETED

4, DATE ENROLLED
COMPLETED

5 DATE ENROLLED
COMPLETED

6. DATEENROLLED
COMPLETED

7. DATE ENROLLED
COMPLETED

g, DATE ENROLLED
COMPLETED

0. DATE ENROLLED
COMPLETED

MCDEC 10110/20(LR) Figure 35
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FORMAL SCHOOLS
(OF 33)

BASIC:

ADVANCED:

MANAGEMENT :

OTHER:

OTHER:

MILITARY TRAINING

PFT:

WEIGHTCONTROL: WEIGHT: DESIRED EI GHT:
| NSPECTI ON:

| NSPECTI ON:

| NSPECTI ON:

ESSENTIAL  SUBJECTS  TEST:

REMARKS :

LI BERTY/ LEAVE

ANNUAL:

ANNUAL:

ANNUAL:

EMERGENCY :

EMERGENCY:

EMERGENCY :

72 HOURS:

72 HORS

72HCURS:

96 HOURS:

96 HOURS:

96 HOURS:

MCDEC 10110/20(LR) Figure 35
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1. REASON:

DI SCI PLI NARY ACTI ON

ACTION:

REMARKS :

2. REASON.

ACTI ON:

REMARKS :

3. REASON:

ACTI ON:

REMARKS :

4. REASON:

ACTION:

REMARKS :

5. REASON:

ACTI ON:

REMARKS :

MED CRUI SE:

DEPLOYMENTS

MED CRU SE:

CARIB CRU SE:

CARIB CRU SE:

TAD:

TAD:

OTHER:

OTHER:

MCDEC 10110/20 (LR)

Figure 35
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MOS | NDI VI DUAL TRAI'NI NG RECORD

MOS 3371 3372
COOK/ COOK SPECI ALI ST

(Name) - (Rank) - SSAN
TOTAL
SUBJECT JUL} AUG| SEP| OCT| NOV| DEC| JAN| FEB| MAR| APR| MAY| JUNE[ HOURS
ARMED FORCES

RECIPE SERVICE
COOKING METHODS
AND TERMS

MEAT COOKERY

SALADS, SATAD
DRESSINGS
"STOCKS, SOUPS,
ROUX AND
GRAVIES
CETABLE
COOKERY
PASTRY
BAKING
FOOD BANDLING
AND SANITATION
MEAL SIGNATURE
RECORD
RATION
MEMORANDUM AND
RATI'ON FED RPT
COOK™S— WORK-
SHEET
PRODUCT -
SHEETS - -
PRODUCE — REQUI RE
VENTSHEET
SUBST STENCE
ISSUE RECEIPTS
PRINCI PLES OF
NUTRITION
MENDS

VEGETABLE
PROCESSING

FOOD
GARNI SHI NG |

Figure 36
MCDEC 10110/21(LR) H 97



TOTAL
SUBJECT JUL |AUG | SEP |OCT |[NOV |DEC |JAN| FEB| MAR| APR| MAY| JUNE| HOURS

SUBSISTENCE
STORAGE

FOOD SERVICE
PROGRAM

- VECTOR
CONTROL

SUBSISTENCE
ACCOUNTING

TOTAL
HOURS

MAKE UP TRAINI NG M SSED

Figure 36
MCDEC 10110/21(LR) H-98



FoOD SERVI CE QUALI FI CATI ON RECORD

SSAN

JOB FUNCTION

Instructed
Date/Initials

Tested
Date/Initials

Qualified
Date/Initials

1 Personal Hygiene

Personal Appearance

Food Sanitation

Care of

Occupational Clothing

Cooks' Product
Sheets

ooks' Produce
Requirement Sheets

Care/Use of Grill

Care/Use of Range

Care/Use of Steam
Kettle

Care/Use of Ovens

Care/Use of Hot and
Cold Food Lines

Care/Use of Food
Mixer

Food-Mixing
Procedures

Care/Use of Meat
Slicer

Care/Use of VM

Care/Use of
Refrigerators

Care/Use of
Coffeemaker

Care/Use of Storage
Cabinets

Care/Use of Beverag
Dispensers

e

MCDEC 10110/22(LR)

Figure 37
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Job Function

Instructed
Date/Initials

Tested
te/Initials

Qualiftied
Date/Initials

Care/Use of Ice Cream
Dispenser/Cabinet

Care/Use of Deep
Fat Fryer

Care/Use of
Dishwasher

Care/Use of Milk
Dispenser

Scullery Operation
Procedures

Pot Shack Operation
Procedures

Proper Measuring/
Scaling

Care/Use of Cooks'
Hand Toolc :

Vegetable Preparation
Room Operation

Storeroom
Operation

Maintenance of
NAWC 708 Cards

BAKING (food)

BRAISING

FRYING

ROASTING

GARNISHING

SAUTEEING

Baking Breads/
Rolls '

MCDEC 10110/22(LR)

Figure 37
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Job  Function

Imstruct ed
Date/lInitials

Tested
Date/lnitials

Qualified
Date/lnitials

Bakng Pies/
Tur novers

“Baking Cakes/
_Cupcakes

Baking Cooki es

Baki ng Quickbreads

Bakmg_ veast
Product s

Cake  Decorating

f

Duties of Chief ook

puties of Chief
food Service Attendant

Eener al Information:

e !

o

Educat i on:

Gvilian Experience:
Career/Goal in Life:
Special  Qualifications:

MCDEC 10110/22 (TR)

Figure 37
H-101

Marri ed:
Chi l dren:

Local Address:

Local Phone:




JOB ROTATION

NOTE:  ENTER PERFORMANCE IN APPROPRIATE BLOCKS

[ JOB/ASSIGNMENT JAN - MAR — APR-JIN

CHIEF COOK/
ASST CHIEF COOK

~JOL = SEP | OCT - DEC

COOK

VEGETABLE
PREPARATI ON

PASTRY BAKER

- STOCK RECORD AND

INVENTORY CONTROL
CARDS, NAWMC 708

CARDS

STOREROOM
SUBSISTENCE
ISSUE

CHIEF MESSMAN

RECOMMENDED FOR PROMOTION:

CHEF OF THE MONTH:

PRO PAY: NCMINATED:

RECEIVED

MERITORIOUS MAST:

MERITORIOUS PROMOTIONS :

LETTERS OF APPRECIATION:

OTHER :

OTHER:

QOTHER :

OTHER :

OTHER:

NAME RANK

Figure 38 |
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COUNSELING RECORD
NAME RANK
JOB ASSIGNMENT

Record dates and remarks that the Marine 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. Aways try to follow what you think his
discrepancies are wth at least one or nore of his good points. Try
wherever possible to build upon his strong points and not dwell on weak
points to an extrene. The key to effective counseling is the ability

to LISTEN.  Schedule counseling sessions at least every 90 days.

Dat e/ remar ks

Dat e/ remar ks

Dat e/ remar ks

Dat e/ r emar ks

Dat e/ remar ks

Date/remarks

Figure 39
MCDEC 10110/24{LR) H- 103



COWPETI TI VE SQORE SHEET

Dining Facility Nunber Unit Dat e

I nspect or

1. Administration VALUE SCORE
a. Financial Status (accurate § up-to-date) -5 -
b. Ration Memorandum Timely Submtted and Accurate

(MO0 P10110. 14H) 5

c. Cook's Worksheet Conplete and Correct - 10 -
d. Daily Man-Day Fed Report (accurate § current) -5 -
e. Subsistence Issue Receipt Correct 5
f. Paid Supernunmerary Registers (MOO P10110.14H) 5

g. Recipe Service, Produce and Product Sheets
Uilized and Correct 10—

h.  Subsistence NAVMC Form 708 Cards Complete/

Inventory Recorded & NSN entered. . 1D

Required Orders and Publications on Hand and

Current ) -
j. Personnel Properly Assigned and Effectively

Utilized 5
k. Corrective Action Taken on Prior

Di screpancies 10
1. End of Month Subsistence Inventory within

Aut horized Allowance & Correct 210 -
m  Cost to Feed within Authorized BDFA _ 15 -
n. Admnistration Total 2100

2. Dining Facility Supervision

a. Food Preparation and Garnishing (MCO P10110.16B) _ 10

b. Serving and Acceptance of Meals _ 10 _
c. Appearance of Food Handling Personnel _ 5 .
Figure 40
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d. Maintenance of Equipment and Operating
Instructions, Cleaning Requirements Posted
(MCO P10110.14H)

e. Subsistence Itens Dated and Rotated

f. Sanitation Practices/Cleanliness of Dining
and Food Preparation Area

g. Portion Control to Elimnate Food Waste

h. Refrigeration Spaces/Tamperature Charts
Posted and Correct

I. CGarbage Storage Area Control
j. Salad Preparation and Garnishing (MCO P10110.16B)

k. Overall Ceanliness and Qperation of Dining
Facility on Early/late Visits

1. Food Service Attendant Performance
m  Cooks Performance

n. Scales, Wights and Measures Utilized
(MCO P10110.16B)

0. Bag Lunch Preparation

p. Leftovers Covered, Dated and Utilized Properly
(Manual of Naval Preventive Medicine)

q. Controls in Effect for the Issuing and Return
of Mess Wites

r. Dining Facility Supervision Total

Command I nterest

a.  Unit Dining Facility Officer Conplying with
MCO P10110.14H § MCDECO 10110.2A

Figure 40
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Note:

Training Conducted and Recorded Properly

Breakage of Dinnerware and Loss of Silverware
Controlled and Reduced to Acceptable Level

Food Service Attendant Log Maintained
Sanitation Checklist  Mintained

Uit Dining Facility Oficers Inspections
Ef fective (MCO P10110.14H, MCO 10110. 344)
MCDECO10110. 2A

Q0D's Making Appropriate Entries on Cook's
Wor ksheet (MCO P10110.14H § MCDECO10110.24)

Dining facility Mnor Property Report properly

submtted § tinely
Qutside and Dunpster Area Police

Subsi stence requisitions properly submtted §
timly

Meal  Signature Procedures

Adm nistrative Forms and Reports Submtted
ina Tinely Manner

Mninum Allowance Mintained for Mnor
Property (China and Silverware)

Percentage of attendance at food service work-

shop

Nom nation for Chef of the Quarter submtted
in accordance with MCDECO 10110.2A

-Command i nterest Total

Grand Total = (Total Nunerical Value of Lines |-n,
Z-r and 3-p)

For items listed in paragraph 1, 2 and 3 above,

7111 be adjudged ranging fromo to the total shown in the "val ue" column
and thi s numerical judgement value will be listed in the "score" col um.

All entries will be ink or typewitten.

Figure 40
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GUI DE TO INSPECTION OF DI NING FACI LI TI ES

Dat e

Organi zation

Commanding Officer

Unit Dining Facility Officer

Dining Facility Management Chi ef

Personnel Strength Supported

Average Number Personnel Subsisted Daily

Dining Facility Personnel Status:

Aut hori zed
Food Service Technician (MOS 3381)

Cooks (MOS 3371)

Bakers (MOS 3311)

Mess  Attendants:

Mlitary
Civilian
TOTAL

Assigned

Evaluated by

Figure 41
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1. Management (See MCO P10110,14H, chapter 3)

a. Does the command have a current standing operating procedure
(SOP) covering the operation of the food service programas required by
the Mrine Corps Mnual?

b. Are frequent inspections conducted by the unit d| n| nTg facility
officer to ensure proper food preparation, correct —use acilities
equi pment; adherence to safety and sanitation regulations, and coerI|ance
wth applicable regulations relative to overall operation of the
facility?

c. Are the appointment and control procedures for dining facility
funds in accordance wi th MCO P10110.14H?

d. Does the command have a |ong-range equi pnent procurenment and
replacenent programin effect as required by MCO P10110.14H? Are plant
property records, DD Form 1342 and/or electronic accounting machine (EAM)
records utilized in this progran?

e. Does the average cost to feed a man per day exceed the basic
daily food al | owance?

(1) Cost per man per day.

(2) Basic daily food all owance.

f. Are the follow ng admnistrative forms being properly conpleted
and utilized in accordance with the instructions contained in MCO P10110.J4H?

(1) Subsistence Issue Receipt, NAVMC Form 10568.

(2) Stock Record and Inventory Control Card, NAWC Form 708
(3) Cook's Work Sheet, NAVMC Form 36.

(4) Cook's Produce Requirement Sheet, NAVMC Form 10615.
(5) Product Sheet, NAVMC Fonn 10616.

(6) Financial Status of the Mss, NAWC Form 584,

(7)>--Menthly | nventory- Records and Reports.

(8) Meal Card, DD Form 714,

(9) Meal Signature Record, NAVMC Form 10789.

Figure 41
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(10) Ration Fed Report, NAVMC Form 565.1,

(11) Ration, Memorandum, NAVMC Form 565.

(12) Paid Supernunerary Ration Register, NAVMC Form 10298.

g. Are prices of meals sold from the dining facility posted so all
personnel are -aware of the prices?

2. Subsistence procedures (See MCO P10110.14H 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.

b. 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 properly
computed? (If not, cite deficiencies.)

f£. Are receipts of subsistence supplies verified by actual count/
weight when received?

g. Are receipts of subsistence supplies promptly and properly
posted to applicable NAVMC 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 MCO P4400.19A?

m. Are adequate safeguards provided to ensure positive control of
subsistence supplies?

3. Training (See MCO P10110 ,14H)

a. Does the command have an established on the job training program
for OF 33 and 3061 personnel?

b. What percent of OF 33 personnel assigned to the command are
actively enrolled in off-duty education programs andlor correspondence
course5 related to food and/or food service? %

c. Does the command have a food sanitation training program in
effect as required by SECNAVINST 4061.1B?

d. Does 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?

“hi——Are—serving-line personnel courteous?

i. Are food service personnel neat and clean?

jJ. Is the "no smoking” rule complied with in food preparation and
serving areas?

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 |ine?

5. Sanitation and Safety Procedures (See NAVMED P-5010)

a. Scullery

(1) Is the dishwashing nachine cleaned after each neal?

(%) Are all dishes and other eating and drinking utensils
preflushed?

. (3) Is the proper amount of dishwashing conpound used in dish-
washi ng machi nes?

(4 Is the first wash tenperature between 1400F and 160°F?

(5) I's rinse tenperature naintained over 180°F?

(6) Is the final clean water rinse operating properly?

_ (7) Are eating and drinking utensils permitted to reminin a
drying position to ar dry in racks?

(8) Is handling after rinsing and drying reduced to a minimum?

(99 Is general appearance of the scullery clean and well
mai nt ai ned?

(10) Do personnel working in the scullery understand and follov
proper  dishwashing instructions?

?. Care and Maintenance of Equipment (Galley, Scullery, and Dining
Area

Are operational instructions posted for all equipment?

|'s equipment properly utilized?

Are safety devices in operation condition?

(1)
(2)
(3) Are proper cleaning procedures followed?
(4)
(%)

Are safety instructions posted conspicuously?

Figure 41
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(6) Do personnel have a thorough knowledge 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 MCOP10110.14Hj

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 adequate?

f. Are local records kept of the acceptability of individual items
on the menu?

7. Facilities (See MCO P10110.14H)

a. Are all areas of the dining facility and outside grounds
properly 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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COMMANDERS CHECKLIST FOR FOOD SERVI CE

1. Food Service and Subsistence Management Procedures

a. Are required reports submtted in a timely manner?
(Refer to MCO P10110.14H  page v.)

b. Are funding estimates for the field allotnment, if applicable,
for subsistence in kind funds, Project 31, Mlitary Personnel, Mrine
Corps (MPMC) submitted and revised as required by MCO P10110.14H
chapter 2?

c. Is the source of subsistence supply responsive to the needs of
the command? (Refer to MCO P10110.14H chapter 2.)

d. Are subsistence supply inventories within the levels authorized
in MCO P10110.14F, chapter 27

~ e Is the personnel staffing of the menu planning board consistent
with the requirenents outlined in MCO P10110.14H chapter 3?

- f. Does the Menu Pl anning Board take into account the funding
limtations inposed by the basic daily food allowance?

. Do senior officers and enlisted personnel, not directly
associated with the food program regularly attend Menu Planning Board
meetings to assist in plaming nenus of higher acceptance to patrons of
the dining facility?

h. Does the activity commander authorize the sale of meals fromthe
dining facility to officers and civilians, to include dependents and.
guests of enlisted personnel, when such sales reflect realistic
advantages to the Mrine Corps, in the form of good wll?

(Refer to MCO P10110.14H chapter 3.)

2. Unit Dining Facility Procedures

a. Is a continuing effort being made to inprove the decorative
appearance of dining areas to a state consistent with that found in
first-class comercial cafeteria dining establishments?
(Refer to MCO P10110.14H chapter 3.)

~b. Are food service personnel preparing menu items in accordance
with standard recipes? (Refer to MCO P10110.16B.)

c. Is- the culinary appearance of nenu items enhanced by appropriate
use of decorative innovations; i.e., garnish?

Figure 41
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d. Are comments made by the officer of the day, on the Cook's Work
Sheet, NAVMC 36, reviewed on a regularly schedul ed basis?

e. Are signature-head count procedures conducted in accordance wth
the follow ng requirements of MCO P10110.14H, chapter 3

(1) ldentification?

(2) Control of neal cards?

(3) Certification of count?

(4) Verification and retention of records?

f. Is the control of dining facility funds in accordance wth the
foll owing procedures outlined in MCO P10110.14H, chapter 3, part E:-

(1) Appointnents?

(2) Turn-in procedures?

(3) Verification of records?

(4) Saf ekeeping?

(5) Investigations (as a result of loss of funds)?

3. Food Service Training (See MCO P1500.32)

a. Are formal procedures established for progressive on the job
training and nmanaged 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) Baking (rolls and pastries)?

(3) Supervision [chief cook or chief food service attendant)?

_ ~ (4) Admnistrative procedures [storeroom requisitionings,
financial ~ managenent, etc.)?

b. Has the food managenent teamvisited the command within the
past 12 nonths? (Refer to MCO P10110.14H, chapter 5.)

Figure 41
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c. Have efforts been made to implement appropriate recormnendations
made by previous visits of the food management team?

d. Is enrollment in Marine Corps Institute (MCI) courses of
instruction for food service subjects consistent with the needs of the
command?

e. Are Occupational Field 33 personnel acquainted with the
following types of formal OF 33 courses available? (Refer to
MCO P1500.12E.)

(1) USMC (basic, advanced, and management) ?

(2) U. S. Army (supervisory, veterinarian, and technological)?

(3) Civilians (culinary arts, MOS 3371 and 3372, and teachers
training 3302) ?

4. General

a. Are manning levels for OF 33 personnel consistent with the
guidance contained in MCO P5320.5B, 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 40617

c. Are dining facilities being operated .at -or-near rated capacity?
If not, has the activity commander 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
MCO P10110. 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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DNNG FAQLITY EVALUATION RECCRD

I nstallation: Or gani zati on:

Dining Facility
Number :

AREA 1

(CATEGORY RATING 1-50 POINTS)

CATE@QRY A MANAGEMENT

CATEGORY B: FOOD PREPARATI ON

(Functional _Rating 1-10) Points (Functional Rating [-10) |Points
(1) Conformance w/MCO P10110.14 (1) Following Recipes
(2) Subsistence Control Forns (2) Tinmely Preparation
(3)_Subsistence Reauisitionina (3) Progressive QCooking
(4 Financial Status (4) Proper Cooking Tine
(5) cock's Wrksheet (5) Salad Preparation

CATEGORY RATING CATEGCRY RATING ]
——— F = .- — .~ -4

CATEQCRY C . SANI TATI ON CATECRY D SERVI NG TECHNI QUES

(Functiconal Rating 1-10) Points (Functional Rating 1-1C) Points
(1) Di shwashi ng Area . (1) Arrangenent Serving Line

(2) Refrigerator/Storeroom

(2)

Food Attractively D splayed

(3) Food Preparation Areas

(3)

Serving Tenperat ures

(4 Dning Aeas

(4)

Uniformty of Servings

5) Refuse/Di sposal Areas

(5)

Courtesy of Server

CATECCRY RATI NG

CATEGORY RATI NG

CATEGORY ‘E: FOOD ACCEPTABILITY

CATEGORY F: EFFECTIVENESS O FQOOD

SERVICE TRANNG PROGRAM

-(Functional Rating 1-10) Poi nt s. (Functional Ratina [-10) Points
(1) Today's and Past Menus 1) of I0JTréProqaram

(2) Pal atability (2) Records of Trainina Prodgram

(3) Adecuacy of Portion (3) Prebrief of Cook's Wéich

(4) Plate Waste (4) Debrief of Cock's Watch

(5) Comments by Patrons (5) wmcI Participation

CATEGCRY _ RATING

CATEGRY  RATING

AREA II

(CATEGORY RATING 1-25 PCINTS)

ICATEGORY- G~ CONSERVATION  MEASURES

CATEGORY H  EQUI PMENT

Points

Cleaning Sgpplies

(Functional Rating 1-5) (Furctional Rating 1-5) Points
1) Vegetable Cleaning Methods (1) Operating Instruction Posted
2) Utilization of Leftovers (2) Proper Utilization
(3) Preakage/Replacement of (3) First Echelon Maintenance
Eating Equipment
(4) Stockage/Utilization of (4) Safety Instructions Posted

(5) Feeding Projection Procedure

B)

Replacement Program

CATEGRY  RATING

CATEGORY RATI NG
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H 117

CATEGORY 1: RECHVING AND STCRAGE CATEGORY J:  MANNNG AND SUPERVI SI ON
' PROCEDURES
(Functional Ratjng 1-3) Points (Functional  Rating 1-5) Polnts
(1) correct Quantities Received (1) Full  Wilization of Manpower
_((%) Stuck Rotation {Z) Adequacy of Supervision
Y _Condition Of fems (3) Response_to  Supervision
4) storagePractices (4 Atitude of Personnel
'(( Authorized Receiving (5) Tngenuity and Initiative oOf
Per sonnel Per sonnel
CATEGORY RATING CATEQORY RATING |
CATEGORY K: PERSONAL HYGIENE CATEQRY  L: FACILITY IMPROVEMENT
PROGRAM
(Functional Rating 1-5) Point's (Functional Rating 1-5) Poi nt's,
(1) Sanitation Training Card (1) Exterior Appearance
(2) Cook's and Server's Uniform (Z2) Tnterior Appearance
| (3) Personal Wrk Habits (3) Dining Area Decor
(4) Qeanliness aud Appearance' (4) Upkeep and Repalr
of Personnel
| 5) Preemployment Medi cal Checkup (5)  UiTlization
CATEGORY RATI NG CATEGORY RATI NG
EVALUATI ON | NSTRUCTI ONS
A. Scale to be usea in rating by function'within category.
SCALE SCALE
AREA | AREA 11
CATEGORY A-F | CATEGRY GL RATING
10 .Pointsg 5 Superior (maxi mum achi evenent)
9 to B 4 Excellent  (inprovement possi bl e)
7 to 6 3 Very Good (inprovenent desired]
5 to 4 2 Average (neets acceptable standards)
T 3 or less 1 | Below Standards (major improvement required)
B. Applicable directives/guidelines.
ARFA | CATEQRY AREA |1, CATEGORY
A. Mo Pioilo.14 G. Mco p10110.14 1/
B MCC P10110.16 H — NavMeED P-5010-71; NAVSUP P421
C NAVMED P-5010-L |. NAVMC 1101
D.  MCO P10110.16 1/ J 1/
E. MCO P10110.17 1/ K. NAVMED P5010
F. MCO P10110.14; MCO 1580.6 [ MCO PI1000.7
1/ Professional judgment of the evaluator.
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C. Evaluation totals: Enter point values by area and category below,.
ARE. 4 | MAXTMUM ASSIGHED
A _ MANAGEMEINT 20
B. . FOCD PRFPARATION 50
€. _SANITATION 50
D. SERVING TECHNIQUES 50
F. . FOOD ACCEPTABILITY 50
1F. EFFECTIVENESS OF FOQOD SERVICE
TRAINING PROGRAM 50

AREA |1 MAXTMUM ASSIGNED

G CONSERVATION MEASURES 25
H  EQUIPMENT 25
. RECHVING AND STORAGE PROCEDURES 25
J. MANNING AND SUPERVISION 25
KERSONAL HY GI ENE 25
L. FACQLITY | MPROVEMENT PRGOGRAM 25

TOTAL 150 TOTAL

GR'ND TOTAL 450 GRAND TOTRL
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LISTING OF BLANK FORMS REQUI RED I N OPERATI ON OF DI NI NG FACI LI TI ES

NN

0000-00-000-0807
0000-00-000-8003
*0000-00-003-3301

0000-00-006-3550

0000-00-006-3560

0000-00-006-3570

0000-00-006-3580

0000-00-006-3590

0000-00-006-3600

0000-00-006-3410

0000-00-006-3420

0000-00-006-3430

‘ITEM DESCRIPTION

NAVMC Form 36 (10110) Rev. (2-73) QCook's
Wor ksheet

NAVMC Form 584-SD (Rev. 5-66) Financi al
Satus of Mess (4061)

NAWC -Form -10298-SD. (Rev..—2-69) Paid
Supernumerary Ration Register

NAVMC Form 10817-1 (8-69) Subsistence
Perishables, Page 1 Produce, Requisition,
| ssue, Inventory & Certificate of Issue

NAVMC Form 10817-2 (8-69) Subsistence
Perishables, Page 2, Produce, Requisition,
Issue-, Inventory §& Certificate of Issue

NAVMC Form 10817-3 (8-69) Subsistence
Perishables, Page 3, Produce, Requisition,
|'ssue, Inventory & Certificate of Issue

NAVMC Form X0818-1 (8-69) Subsistence
Perishabl es, Page 1, Butter & Eggs,
Requisition, Issue, Inventory & Certifi-
cate of Issue

NAVMC Form 10819-1 (8-69) Subsistence
Perishables, Page 1, Dairy, Requisition,
| ssue, Inventory & Certificate of Issue

NAVMC Form 10819-2 (8-69) Subsistence
Perishables, Page 2, Bread, Requisition,
| ssue, Inventory & Certificate of Issue

NAVMC Form 10815-1 (8-69) Subsistence
Nonperishables, Pago 1 Requisition,
| ssue, Iventory § Certificate of Issue

NAVMC Form 10815-2 (8-69) Subsistence

Nonperishables, Page 2, Requisition,
I'ssue, Inventory & Certificate of Issue

NAVMC Form 10815-3 (8-69) Subsistence

Nonperishabl es, Page 3, Requisition, |ssue,
Inventory & Certificate of I|ssue

Figure 42
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NSN
0000- 00- 006- 3440

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

ITEM DESCRIPTION

NAVMC Form 10815-4 (S-69) Subsistence
Nonperishables, Page 4, Requisition
Inventory § Certificate of Issue

NAVMC Form 10815-5 (8-69) Subsistence Non-
perishables, Page 5, Requisition, IssSue,
Inventory § Certificate of Issue

NAVMC Form 10815-7 (8-69) Subsistence Non-
perishables, Page 7, Requisition, [ssue
Inventory § Certificate of Issue

NAVMC Form 10815-8 (8-69) Subsistence
Nonperishables, Page 8, Requisition,
Inventory § Certificate of Issue

[ ssue

| ssue

NAVMC Form 10815-9 (8-69) Subsi stence
Nonperishables, Page 9, Requisition
| ssue, Inventory & Certificate of Issue

NAVMC Form 10815-10 (8-69) Subsi stence
Nanperishables, Page 10, Requisition,
| ssue, Inventory & Certificate of Issue

NAVMC Form 10816-1 (8-69) Subsistence
Perishables, Page 1, Meats, Requisition
I ssue, Inventory & Certificate of Issue

NAVMC Form 10816-2 (8-69) Subsistence
Perishables, Page 2, Meats, Requisition,
I'ssue, Inventory & Certificate of Issue

NAVMC Form 10816-3 (g-69) Subsistence
Perishabl es, Page 3, Meats, Requisition,
I'ssue, Inventory § Certificate of Issue

NAVMC Form 10568 (Rev. 9-71) Subsistence
Issue Receipt (Messhall 10110)

NAVMC Form 10615-SD (4-65) Cooks Produce
Requi renment Sheet

NﬁVMC Form 10616-SD (Rev. 2-73) Product
Sheet

NAWMC Form 708 (Rev. |-68) Stock Record
and Inventory Control Card

NAVMC Form 565 (Rev. 9-72) Ration Memoran-
dun  (10110)
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NSN
0000-00-000- 7511

0102-00-011-1801

0102-00-013-2200
0104-00-703-9601

*0102-00-007-2500
0000- 00-006- 3151

ITEM DESCRI PTI ON

NAVMC Form 565-1 (Rev. 12-73) Man-Day Fed Re-
port (10110)

DD Form 1149 Requisition and | nvoi ce/ Shipping
Document

DD Form 1348-1 Single Line Item Transaction Form

NAVOOMPT Form 2114 (Rev. |-70) Cash Recei pt
Certificate

DD 714 Meal Card

NAVMC Form 10789 (Rev. Z-73) Meal Signature
Record (10110)

NAVSUP Form 340 (Rev. 7-71) Special - Meal
Request/Recei pt ~ (4061)

MCDEC Form 5305/1 (9-73) Suggestions for Dining
Facilities

MCDEC Form 11152/1 (9-73) Mnor Property
Inventory

MCDEC Form 11380/1 Refrigerator Tenperature Chart

MCDEC Form 10110/4 (LR) Assignment of Duties as
Meal Signature Record Supervisor

MCDEC Form 10110/2 (LR) Daily Silverware/Dinner-
ware Loss Chart

MCDEC Form 10110/6 (LR Checklist for Issue and
Control  Procedures for Mal Cards

MCDEC Form 10110/2 (9-73) Food (Cost  Analysis
MCDEC Form 10110/3 (LR) Field Feeding Checkli st

MCDEC Form 10110/7 (LR) Officer of the Day Check-
list For Dining Facility

MCDEC Form 10110/14 (LR) Unit Dining Facility
Officer's Evaluation Wrksheet

MCDEC Form 10110/11 (LR) Checklist for Securing
Dining Facilities

* Denot es speci al handling required in accordance with Maring Corps

regul ations.
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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 Fonm 10110/12 (LR) Box Lunch/ N ght Meals Special Consunp-

tion Instructions EA
MCDEC Form 10110/14 (LR) Fommat for Request for Box Lunches/

N ght Meal s (Carryout) EA
MCDEC Form 10110/11 (LR) Acknow edgment for Receipt of Meals EA

MCDEC Form 10110/15 (LR) Sanple AEp0| nting Order for Authorized
Dining Facility Custodl an/Dining Facility Cashier wth Instructions EA

MCDEC Form 10110/16 (LR) Duties of Dining Facility Cahsier/

Alternate  Cashier - EA
MCDEC Form 10110/17 (LR) Authorized Dining Facility Funds

Cust odi an (Primary/Alternate); appointment of EA
MCDEC Form 10110/18 (LR) Duties of Unit Authorized Dining

Facility Funds Custodian/ Al ternate EA
MCDEC Form 10110/11 (LR) Format for Assignment of Supply
Representative, designation of EA
MCDEC Form 10110/19 (LR) Format and Instructions for Daily Issue
Receipt for Cleaning Supplies and Noncontrolled Mnor Property EA
MCDEC Form 10110/10 (LR) Format for Inventory of Mnor Food Ser-

vice Property (Controlled) EA

MCDEC Form 10110/20 (LR) Format of Individual Information Sheet
MCDEC Form 10110/21 (LR) Format of MOS Individual Training Record E2
MCDEC Form 10110/22 (LR) Format of Food Service Qualification

e

Record EZ
MCDEC Form 10110/23 (LR) Format of Job Rotation Record E?
MCDEC Form 10110/24 (LR) Format for Counseling Record E?
MCDEC Form 10110/5 (LR) Format for Dining Facility Mnager,

Special Orders for E/
MCDEC Fomm 10110/13 (LR) Work Schedule - Dining Facility E/

Figure 42
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Per cent age Conversion

H-123

Chari for Breakfast
SIGNATURE 10110)
..'ffﬁr 10789 (REV, zfrEanc gr:ODOO(O—OOG-:IUI U/1SH Regular
(PREVIOUS EDITION WILL BE USED.) DATE:
—aem—————m
TYPE OF MEAL_( Check applicable block ) OTHER
[] reaxrast [ rumen 0 oe O seuNcH L MIGHT mEAL [ tspecify)
CATEGORY OF PERSOMMEL (Check aflplicable black ) worC (Speily Serviee) SR (Specily)
__ | MARGORPS —REGULAR ARMY—REGLULAR COASY GUARD
MARCORPS —RESERVE ARMY -—RESERVE MATIONAL GUARD FOREIGN (Specify)
(Specify  Service)
NAW-REGULAR AIR FORCE-REGULAR CADETS (Specify Service) OFFICER PAYROLL CHECKAGE
NAVY —RESERVE AR~ FORCE-RESERVE ( Specify)
SIGNATURE & GRADE MEQBMBCEQRD CgRMMLﬁ\Tﬁ SIGNATURE & GR’ADE ME?J‘;VI?S?F?D Cga/”\ﬁi‘,\:?
1. -
X .20= .20 oy .20 _ 6.20 -
1 x ,20= .40 2 X .20 = 6.40
I x .20= .60 B x .20 =6.60
4 x .20 = .80 ¥ o 20 =6.80
"y 20— L0 ki _
s x.20= 120 |* x .20 = 7-20
X .20= 1.40 [ = 40
. x .20= 1.60 3, = 60
X 20— 1.80 39. = 80
0ox .20 = 2.00 0 x .20 = 8.00
"% ,20_=2.20 14" X .20 = 8.20
I ] I 1+ x .20 = 8.40
i} = &0 B x.20= e0
“ v 9n= 80 | x 20 = 880
s _ 00 T -9.00
15, .20 = 3-20 HI‘[,_ x .20 = 9,20
7oy «20 = 3.40 (A . 40
w X-.20= 3.60 %1‘48. .20 = 9.60
X = .20 = 9.80
w ” 44— ﬁ
Y. .20 = 3-89 1 20 = 1000 |
n X = 2 51y .20 = 10.20
2 x 20= 4.40 52 = 40
A - 5a. _ 60
24. =
X L 20 - 4.80 54, < 20 = 10.80 I=
B x ,20= 5.00 55 = 00 1
2. 20z 210 s« ¥ 20.= 11.20 I
. x .20 = 40 57 x .20 =11_40
B . o0 = 560 *® % 20=11.60
. 20.=_ 5.80 . = A0
20 = 6.00 1* ¥ 20 = 1200
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TYPE OF MEAL CATEGORY OF PERSONNEL
SIGNATURE & GRADE Mmeen” | CoR it SIGNATURE & GRAPE MUmee | oR UNIT

“ x ,20 =12,20 " x .20 = 18.20
% x .20 = 12.40 2 x .20 = 18.40
X .20 = 12,60 > x .20 = 18.60
* x .20 = 12.80 * x .20 =18.80
% x,20 = 13.00 * x .20 =19.00
* x .20 = 13,20 " x .20.=19.20
7 x .20 = 13.40 17 x .20 = 19.40
“ x .20 = 13.60 | ™ ¢ .20 = 19.60
. x .20 = 13.80 | | x .20 = 19.80
P x .20 = 14.00 [ x .20 = 20,00
X U= 14,20 : };“‘”' A W20 = 20,20
™ x .20 = 14.40 L L x .20 = 20.40
% .20 = 14,60 ‘1 L% % 20 = 20,60
7o +20 _ 14.80 ! | 104, x . 20.= 20.80
75x .20 = 15,00 ———‘;—-—— I s 20 = 21.00 ‘
moy 120 - 15.20 0 20.= 21.20 5
7 X ,20 = 15.40 1 x 20 = 21.40 .
% .20 = 15.60 | 1% x .20 = 21.60 | |
2 = 80 1 x .20 = 21.80
w y .20 - 16.00 [0+ o0 = 22.00 !
Tox 2= 1620 ¢ 20 = 22.20
[ X .20 = 16.40 %:nz. X .20 = 22.40 ‘!
B = 60 N ?”l x .20 = 22,60 |
B4, ] 80 R I
. = 0 105 % .20 = 23.00

X ,20_= 17.20 ey 20 = 23.20
Uy 20 1743 UV 20 = 23,40
B X .20 = 17.60 P, X .20 = 23.60 I
(" x ,20 = 17.80 tie x .20 = 23.80 ;
?0

x, 20 = 18.00

1120 % ,20 = 24.00 1

I hereby certify that the above individuals have been—furnished-meals-as-listed-above in an-appropriated-fund dining facility at government
expense.

NAME AND GRADE OF CASMIER [ Typed ar printed )

SIGHATURE OF CASHIER

MNAME AND GRADE OF UNIT COMMAMDER/OFFICER IN CHARGE

( Typed or printed)

SIGMATURE OF UMIT COMMANDER/QFFICER IN CHARGE

TOTAL MEALS " (mntiplicd by} COMVERSIOMN FACTOR (equels ) NUMBER OF RATIONS

x

Figure 43
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Regular Lunch/Dinner/

MEAL SIGNATURE RECORD (10110) i @
NAVMC 10789 (REV. 2-73) SN:0000-004-3151 U/1:5H Night Meals
(FREVIOUS EDITION WILL BE USED.) DATE:

TYPE OF MEAL ( Check applicable block)
] searast ] wumen ] oimner [ swuneys ) moHr mea

OTHER
(Specify)

CATEGORY OF PERSONNEL (Check applicable block)

ROTC (Specify Service)

OTHER (Specify)

MARCORPS —REGULAR ARMY —REGULAR COAST GUARD

MARCORPS —RESERVE ARMY —RESERVE NATIONAL GUARD ’ FOREIGN (Specify)

MHAVY —REGULAR AIR FORCE -REGULAR C(fs;:f(;;::;;}s"ﬁ"' OFFICER PAYROLL CHECRAGE

MNAVY —RESERVE AIR FORCE — RESERVE ( Specify)

sonane s ouoe | MALEH® | o sownesouor | MM | CQUD
Y x 40= .40 [ ™ x A0 = 12 40
:x .40 = .80 ; 2 o AD = 12.80
Y x .40 = 1.20 3 x ,40 = 13,20
* x .40 = 1.60 3 x 40 = 13.60 |
Y x .40 = 2,00 * x ,40 = 14.00 :
& X .40 = _2.40 % ¥ .40 = 14.40 !
T x .40 = 2.80 7 x .40 = 14,80 ' i
X .40 = 3.20 * x .40 = 15.20 |
> _x .40 = 3.60 » x .40 = 15.60 !
© x .40 = 4,00 “ x .40 = 16,00 ;
U x 40 = 4.40 e 40— 1640 1
A =—480 e 40 = 16,80 |
B 40= 5,20 Yo 4= 17,20
YA =560 “ x .40 = 17560
B 40w 600 | x40 = 18:60 :
¥ xde= 6040 E “ X Ho=—18:40 %
7 x . 40—=—6:80 7 x A40—=18-80 :
B 40720 J ¥ .40-= 19,20 % ‘
e x 40 = 7.60 ? x40 = 19 66 | 5
2. = 00 | s0o x40 = 20.00 j
L = AN v A0=20.40
- = 80 2 = 80
n = 20 1> g a0 21 20
“x.40 = 9.60 IX.4060 .
5. X -40 = 10.00 % .40 = 22.00
& = 10 -5 A0 = 22 40 ;
27. = 80 57.-x .40 22. 80
28 x 40 = 11.20 5 = 20
“ y A0=11.60 % v .40.23. 60 —
®- x .40 = 12.00 leo. x40 = 24. 00
Figure. 43
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TYPE OF MEAL CATEGORY OF PERSONMEL
SIGNATURE & GRAOE Mrumser | oR UNIT SIGNATURE & GRADE Mlimees | o Ui

" x .40 = 24.40 " x .40 = 36.40

> x .40 = 24,80  x .40 = 36,80

* x ,40 = 25.20 ** x .40 = 37.20

¢ x L40 = 25.60 * x .40 = 37.60

* x .40 = 26.00 S x .40 = 38.00

* x .40 = 26.40 " x 40 = 38.40

¥ % .40 = 26.80 L x .40 = 38,80

¢ w40 = 27.20 e A0 = 39.20

¥ x .40 = 27,60 7 x .40 = 39.60

7 x .40 = 28.00 10 ¥ ,40 = 40.00

7 x .40 = 28.40 [ x .40 = 40.40

7 x .40 = 28,80 | 1% x .40 = 40,80

7. X .40 = 29.20, moa_ X .40 = 417 a ;
e x 40 = 29.60 L4 x40 = 41,60 1.
" x .40 = 30.00 " .40 = 42,00 “
s =" Do 407 el

7 x A0 = 30,80 107 a0 = 4280
x40 = 31.20 % v 40 = 43.20

P x .40 = 31,60 17 x40 = 43,60

* x .40 = 32.00 |10 x40 = 44,00

" x40 = 32,40 v x40 = 44.40

X .40 = 32.80 [ . 44.80

By .40 - 33,20 {%na X A0 = 4520

X .40 = 33.60 |14 x .40 = 45.60 |
8 ¥ .40 = 34.00 s 40 = 46,00

. X .40 = 34.40 e 40 = 46.40
My L 40.= 34.80 v a0 =.46.80

B x ,40_=_35.20 s 40 = 47.20

¥ X .40 = 35.60 " x .40 = 47.60

0. X .40 = 36.00 * .40 = 48.00

| hereby certify that the above individuals have been furnished meals a5 listed abmﬁmppfopﬁﬂftd‘fﬂﬂd'dimng"f“”itY"M government

expense.

NAME AMD GRADE OF CASHIER [ Typed or preuted )

SIGMATURE OF CASHIER

NAME AND GRADE OF UMIT COMMANDER/OFFICER IN CHARGE

( Vyped or privied )

SIGHATURE OF UNIT COMMAMDER/QFFICER M CHARG’E—

TOTAL MEALS (miutiplied By ) CONVERSION FACTOR (eqnails ) NUMBER OF RATIONS

Figure 45
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MEAL SIGNATURE RECORD {10110)
HAYMC 10789 (REV. 2-73) 5M:0000-006-3151 U/I:SH

(PREVIOUS EDITION WILL BE USED.)

Percentage Conversion Chart
For Br@astzgmnﬁ

DATE:

TYPE OF MEAL ( Check applicable block)

[ ereaxpast

(] wunen

e T
CATEGORY OF PERSONNEL (Check applicable block)

a BRUNCH [ ruemr mea

[} oimaner

OTHER
(Specify)

H-127

MARCORPS —REGULAR ARMY —REGULAR COAST GUARD ROTC (Specify Service) ., OTHER (Spectfy)

MARCORPS — RESERVE ARMY_—RESERVE MATIOMAL GUARD FOREIGN (Specify)

NAVY—REGULAR AR FORCE—REGULAR (Specity Smf-") -

NAVY —RESERVE AIR FORCE —RESERVE CADETS (Spectfy Service) ?;;li’g/r;:uaou CHRCKAGE

SIGNATURE & GRADE Momeer | SRINIT SIGNATURE & GRADE Mratn | SRUNT

"X .45 =_ .45 " x .45 = 13,95
x 45 = 00 ! 2 x A5 = 14.40
*x .45 = 1.35 | ¥ x .45 = 14.85
“x .45 = 1.80 | “ x .45 = 15,30
Y x .45 = 2.25 | ¥ x .45 =15.75
¢ x 45 = 2.70 | * x .45 = 16.20
7 x .45 =_3,15 v. x .45 = 16.65
. x .45 = 3.60 * x .45 =17.10
> x ,45 = 4.05 ¥ x .45 = 17.55
0 x .45 = 4,50 “© x .45 = 18.00
" x .45 = 4.95 “ x .45 = 18,45
2 % 45 = 5,40 “ x .45 = 18,90
"y 45 = 5.85 | O x .45 = 19,35
“ x .45 = 6.30 | “ x .45 = 19.80 ?
%y 45 = 6.75 | X .45 = 20,25 |
v, 45 - 7.20 | ; L* x .45 = 20.7 ;
7 _x 45 = 7.65 | 17 x 45 = 21,15 |
s S N P S ———

N ! S N =
% x 45 = e [ x 45 = 2250
2. 45 = 9,45 ' ' x 45 = 22,95
2 x A5 - e s2. X .45 =23.40
B 45 =10,35 ., .45 -23.85 ?
2___45 =10.80 * ox .45 = 24,30 |
%5 x 45 =11.25 ¥ x .45 = 24,75 ]
- x. 45=17.70 Jso__x_.4n = 23720 l |
21. x .45 =12_15 el x 45 = 25.65
2 __=12.60 B .45 -26.10
»29. >(.4-5 :_13_05 50. 3 55

45 = 13,50 45 = 27.00
Figure 43



CATEGORY OF PERSOMMEL

SIGNATURE & GRADE MEAL SARD | COMMARD SIGNATURE & GRADE MEAL CARD | T
*“ x .A5 = 27,45 " x .45 = 40,95
2 x_ .45 = 27.90  x .45 = 41.40
* x .45 = 28.35 " x .45 = 41.85
“ x .45 = 28.80 * x .45 = 42,30
- x .45 = 29,25 " x .45 = 42,75
* X »45 = 29.70 s x .45 = 43,20
¥ x .45 = 30.15 7 x 45 = 43,65
*_x_.45 = 30.50 % x 45 = 44,10
* x .45 = 31.05 % x ,A5 = 44,55
" x .45 = 31,50 | [100. % .45 = 45.00
7 x .45 = 31.95 1o x .45 = 45.45 ]
% 45 = 32,40 o2 o ac 24590
7 x .45 = 32.85 103y A5 = 46.35
T x .45 = 33.30 {14 ¢ .45 = 46.80
Sy A5 = 33,75 i 105 A5 = 47.25
7 x .45 = 34,20 ‘ 106, x. .45 = 47.70
7 x_ .45 =_34.65 007 x .45 = 48.15
7 x .45 = 35.10 1'% x .45 = 48,60
7 x .45 = 35,55 1% x 45 = 49.05°
© ¥ .45 = 36,00 " x .45 = 49,50
* x .45 = 36,45 " x 45 = 49,95
" x .45 = 36,90 "2 x 45 = 50,40
® X .85 = 37,38 NS ¥ .45 = 50,85
* x .45 = 37,80 "“' x .45 = 51.30
¥ x .45 = 38,25 M x 45 = 51.75
% x .45 = 38.70 Ve ¥ A5 = 52,20
¥ x .45 = 39.15 07y 45 = 52,65
% x .45 = 39.60 "* x .45 = 53.10
¥ x .45 = 40,05 "% .45 = 53,55
" x .45 = 40.50 1 ¢ 45 = 54.00
clxheitg certify that the abave individuals bave been furnished meals as listed above in an appropriated fund dining. facility.at. government
nm:c AND GRADE OF CASHIER ( Typed or prinicd) SIGHATURE OF CASHIER
",‘:.ME ,:\ND Glf\pEIC?F UNIT COMMAMDER/ OFFICER IN CHARGE SIGHATURE OF .UNIT QOMMANDE;(IOFFICER N CHARGIE

TOTAL MEALS (wutiplied by} CONVERSION FACTOR (agyuals) NUMBER OF RATIONS

x

ElmeJE
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MEAL SIGNATURE RECORD (10110)
NAVMC 10789 (REV, 2-73) 5N:0000-004-3151 U/LSH
{PREVIOUS EDITIOM WILL BE USED.)

Percentage Conversion Chart
r Brunc Dnr_)_g_r_ o

DATE:

“TYPE OF MEAL ( Check applicable block)

O sRUNCH

OTHER

[] seeaxrast (] runen (7] vimnen [0 micir mea [ rspecify)
CATEGORY OF PERSONNEL (Check applicable block)
ROTC (Specify Service) OTHER (Specify)
MARCORPS —REGULAR ARMY —REGULAR COAST GUARD

MARCORPS —RESERYE

ARMY — RESERVE

HAYY—REGULAR

AIR FORCE—REGULAR

NATIONAL GUARD
(Specify Service )

FOREIGH (Specify)

MAVY —RESERVE

AR FORCE—RESERVE

CADETS (Specify Service)

OFFICER PAYROLL CHECKAGE

{ Specify)

SIGNATURE & GRADE ME‘AJMSQRD Cg:':)‘:;‘? SIGNATURE & GRADE "“z‘u'-Mcs‘::D Cg:‘%‘;’;‘f’

" x .55 .55 " x 85 = 17.08

* x .55= 1.10 2y .55 = 17.60

* x .55= 1.65 ~ 2 x .55 = 18.15

“ x .55 = 2.20 * x .55 = 18.70

* x ,85= 2,75 % x .55 = 19,25

* x .55= 3,30 * x ,55 = 19,80

" x .55 = 3.8% ¥ x .55 = 20.35

* x .55 = 4.40 * x_.55.= 20,90

" x .55 = 4,95 ¥ x .55 = 21.45

' x .55 = 5.50 © x 585=22,00

" x .55 = 6.05 ] Y x .55 = 22,55

» x .55 = 6.60 ; 2 x .55 =23.10

¥ x .55 = 7.15 | * x_ .55 = 23.65

“ x .55 = 7,70 “ x .55 = 24.20

' x .55 = 8,25 | 5 x .55 = 24.75

' x .55 = 8.80 ‘ I I“" X _ 55 = 25.30 |
7 x 455 =_9.35 .. ! % ‘” x .55 = 25,85 %
o X 9= 900 | |  x 538 4 ?1
0 x5 = 11. 00 (%% o Ec = 27 EQ

a = 55 1 x .55 = 28.05

2 = 10 W x .55 = 28.60

i - 65 e = 29.15

Mo x ,55 = 13.20 iil 54.x,55= 29.70

%y .55 = 13.75 55X .55 = 30.25

2, - 30 ise. x ,55 = 30. 80

21 = 14.85 1. x 58 _ 71.3%

28. = 40 %x .55 = 31,90

® % +55= 15,95 Iy .55 - 32.45 |
w-_y 55 16.50 | x .55 = 33.00

Figure 43
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TYPE OF MEAL

CATEGORY OF PERSOMNMEL

SIGNATURE 8 GRADE MNovser | Con UNIT SIGNATURE & GRADE e | “or UNIT
% x 5% = 33.55 " x ,55 = 50,05
¢ x 55 = 34,10 » x .55 = 50.60
@ x ,55 = 34,65 2 x .55 = 51,15
* x .55 = 35.20 ™ x ,55 = 51,70
* x 55 = 35,75 * x ,55 = 52.25
% x .55 = 36.30  x .55 = 52,80
¢ x ,55 = 36,85 7 x .55 = 53,35
2y 55 = 37.40 ® x .55 = 53,90
* x_,55=137,95 ¥ x .55 = 54.45
7 x .55 = 38,50 1% ¥ .55 = 55.00
7 x 55 = 39,05 %" x .55 = 55,55
7 ¢ 55 = 39,60 ['2 x .55 = 56,10
7 x .55 = 40,15 19 x .55 = 56,65
7 % .55 = 40,70 | ey .55 = 57,20
7 x .55 = 41,25 ' x .85 = 87,75
> x .55 = 41,80 ' x .55 = 58,30
7 x .55 = 42,35 197 x .55 = 58.85
7 x .55 = 42.90 ' x .55 = 59.40
7 x 85 =43.45 % x .55 = 59,95
* x .55 = 44.00 ﬂ " x .55 = 60.50
® ¢ .55 = 44.5% i M x ,55 = 61,05
“ % .55 =45,10 i ' yx 55 = 61.60
¥ ¢ .55 = 4585 1 % .55 = 62,15
¥ X .55 = 46.20 "™ x .55 = 62.70
b 55 =46 ' x 55 = 63.25
* x .55 = 47.30 ' x .55 = 63.80
¥ x .55 = 47,85 v x .55 = 64.35
“ x .55 = 48.40 | " x .55 = 64.90
¥ % ,55 = 48,95 " x .55 = 65.45
- x .55 = 49,50 % ¢ 55 = 66.00

I hereby certify that the above individuals have been furnished meals

aXDEnSe

as listed above in an appropriated fund dining facility at government

NEME AND GRADE OF CASHIER [ Typed or printed)

SIGNATURE OF CASHIER

MAME AND (GRADE OF UNIT COMMANMDER/ QFFICER IN CHARGE

{ Typedd ar printed)

SIGNATURE OF UNIT COMMAMDER/OFFICER 1N CHARGE

TGTAL MAEALS (muiiplicd by ) CONYERSION FACTOR (equals) HUMBER OF RATIOHS

X

——

" PFigute 43
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DAl LY SILVERWARE/DINNERWARE LOSS CHART Month

BEGINNING _ '
61 71 8! of 1001 11 ] 121 13

ITEM INVENTORY] 1] 2| 3] 4} 5

kKnife

Fork

Spoon Tea

Spoon Dessert
Plates Eating

Bowls

Cups
“Tumblers

F?-HS INNI

ITEM INVENTORY| 18§ 19{ 20| 21| 22 { 23 | 24| 25| 26( 27| 28] 29

Knife

Fork

Spoon Tea

Spoon Dessert
Plates Eating

Bowls

CQups
“Tumblers




CHECKLIST FOR ISSUE AND CONTROL PROCEDURES FQOR MEAL CARDS

Ref: MCDECC 10110.4

Unit Commanding O ficer | nspect or
unit Inspected Dat e Bl ock No. Assgn.

1. Is a copy of MCDECO 10110.4 maintained in the conpany?
YES NO

2. Ae opersomnel preparing neal cards for issue aware of the contents of
MCDECO 10110.47

YES NG

3. Ae personnel issued neal cards on day of arrival at the unit?

YES . N Date last meal card was issued
To whom?

4. Are meal card block numbers in accordance w th MCDECO 10110.4°7
YES NO

5. Ae nmea cards kept in a secure location wthin the conpany offices?

YES NO \\her e?

6. Have neal cards been collected from personnel prior to being g-ranted
comrats, | eave, PCS orders, or TAD orders?

YES NO
7. Wo wthin the conpany is assigned to mintain the log and issue neal
cards? ) in witing.
(name)
YES NO

8. Do meal cards receive special handling in accordance with Marine
Corps Stock List 8-09993A, what nmethod is used?

9, dAge statenments being made by personnel within the unit that |ose meal
cards®

YES NO Are statements kept on file? YES NO
Does the central Tegister reflect that statements have been obtained?
YES NO Figure 45

H- 132
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10. Persommel on rolls Comrats entitled to subsist at
govermment expense

11. What systemis in effect within the conpany to ensure that neal cards
are recovered from personnel checking out on TAD, leave or PCS Qrders?

Is the procedure errective? YES NO

12. Are nmeal cards destroyed from detached personnel?

YES NO e HOW?

(exanple: meal card recovered, mmber cuf off card, pasted into [og book,
card destroyed).

13, Total cards issued/recorded in central register

14, Total cards termnated and recovered from PCS orders and logged in
central register

15. NAME SPEC SIGNATURE MEAL CARD # DATE ISSUED/RECOVERED - REASON

=-

16.  Overall rating of inspection

Recommendations of i nspect or

17. Report of this inspection made to whon?

Figure 45
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¥$1-H
9% eandtg

COST PER PORTI ON CHART

COST PER COST PER
POUND OUNCE boz. S0z, 6oz. TJoz. Boz. Qoz. 10oz. lloz. 120z. 1302 1402. 150z, 1602.

.55 L0344 .1h 27 .21 24 .28 31 .3k .38 1 A5 Lg .52 .55

.60 .0375 .15 .19 .23 .26 .30 .34 .38 A1 45 .49 .53 56 .60

.65 . 0406 .16 .20 .2k .28 .33 .37 L1 s 49 .53 .57 61,65

.70 .0h38 .18 .22 .26 .31 .35 .39 by .48 .53 5T 61 66 .70

(W .0l69 .19 .23 .28 .33 .38 b2 AT .52 .56 .61 .66 0.5

.80 0500 .20 .25 .30 .35 W40 .45 .50 .55 .60 .65 .70 .15 .80

.85 .0531 .21 27 .32 .37 43 U8 .53 .58 .6Y .69 ST .80 .85

.90 .0563 .23 .28 .34 .39 A5 .51 .56 .62 .68 .73 .79 By .90

.95 L0594 24 .30 .36 A2 .48 .53 .59 .65 .T1 T .83 .89 .95
1.00 .0625 .25 .31 .38  .ub 0 .50 .56 .63 .69 .75 .81 .88 .94 1. 00
1. 05 .0656 .26 .33 .39 k46 .53 .59 .66 .72 .79 .85 .92 .98 1.05
1.10 . 0668 .28 .3k A .La .55 .62 .69 .76 .83 .89 .66 1.03 1.10
1.15 .0719 .29 .36 43 .50 .58 .65 .72 .T9 .86 .93 1.01 1.08 1.15
1.20 0750 .30 .38 .5 .53 .60 .68 .75 .83 .90 .98 1.05 1.13 1.20
1.25 0782 .31 .39 b7 .55 .63 .70 .78 .86 .94 1.02 1.09 1.17 1.25
1.30 .0913 .33 A1 g [ .65 .73 .81 .89 .98 1.06 1.14 1.22 1.30
1.35 .08hY 3b A2 .51 .59 .68 76 .BY .93 1.01 1.10 1.18 1.27 1.35
1.%0 0875 .35 b .53 61 .70 .79 .88 .96 1.05 1.14 1.23 1.31 1.%0
1.45 0906, .36 b5 .5k .63 .13 .82 .91 1.00 1.09 1.18 1.27 1.36 1.45
1.50 .0938: .38 AT .56 66 .T5 LBh 9l 1.03 1.13 1.22 1.31 1.41 1.50
1.55 . 0969 -39 8 .58 .68 .78 .87 9T 1.07 1.16 1.26 1.36 1.45 1.55
1.60 .1000! o .50 .60 .70 .80 90 1.00 1.10 1.20 1. 30 1.40 1.50 1.60
1.65 1031 A1 .52 .62 T2 . a3 .93 1.03 1.13 1.24 1.34 1.44 1.55 1 65
1.70 .1063 i3 .53 . 6h LTh .B5 .06 1.06° 1.17 1.28 1.38 1.49 1.59 1.70
1.75 .1093 i .55 .67 LTT .87 .98 1.09 1.20 1.31 1.h2 1.53 1.64 1.75
1.80 1125 b5 .56 .68 .79 .90 1.01 1.13 1.24 1.35 1.46 1.58 1.69 1.80
1.85 1156 A6 .58 .69 .81 .92 1.04 1.16 1.27 1.39 1.50 1.62 1.73 1.85
1.90 1187 A .59 .71 .83 .95 1.07 1.19 1.31 1.h2 1.54 1.66 1.78 1.90
1.95 .1218 g .61 .73 .85 .97 1.09 1.22 1.34 1.46 1.58 1.71 1.83 1.95
2.00 .1250 .50 .63 .75 .88 1.00 1.13 1.25 1.38 1.50 1.63 1.75 1.88 2.00
2.05 .1281 .51 .6k 7 .90 1.02 .15  1.28 1.41 1.54 1.67 1.79 1.92 2.05
2.10 L1312 .52 .66 LTS .92 1.05 1.18 1.31 1.44 1.57 1.71 1. 84 1.97 2.10
2.15 \1343 .5h .67 .81 g4 1,07 1.21 1.34 1.48 1.61 1.75 1.88 2.01 2.15
2.20 .1375 .55 .69 .83 06  1.10 1.24 1.38 1.51 1.65 1.79 1.93 2.06 2.20
T 1hnk 5 .70 .84 98 1.12 1.27  1.hko 1.55 1.69 1.83 1.97 2.11 2.25



FORMAT FOR SPECI AL ORDERS FOR DUTY DI NING FACI LI TY MANAGER

(Date)

From
To: buty Dining Facility Manager, Dining Facility

Subj: Duty Dining Facility Mnager; Special Oders for
Ref : (a) MCDECO P10110.2A

1. The tour of duty for the Duty Dining Facility Manager will be from
Friday to Monday.

2. The uniform for the Duty Dining Facility Manager will be uniform of
the day.

3. The post for the Duty Dining Facility Manager will be building
4.  The Duty Dining Facility Manager will :

a. Receive thekeys to building nunber fromthe Officer of
the Day and open the dining facility'

b. Instruct cooks as to what tine to be present in the galley, in
sufficient time to oprepare neals, 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. Be responsible for keeping the dining facility equipnent, and
area -in an excellent sanitary condition at all tines.

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.

g. Initiate all necessary steps to ensure the proper utilization of
food and the elimnation of food waste.

h. Enforce reference (a) in regards to removing food and food ser-
vice property from the dining facility.

MCDEC 10110/5 (LR Figure 47
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Subj: Duty Dining Faci | i t y Manager; Speci al Orders for

1. Be responsible for proper police of cook's quarters and outside
area of dining facility.

j. Make frequent checks, during your tour of duty of living
guarters for food service personnel, and ensure orderly conduct of off
uty persormel i S bei ng maintained.

k. Permit no dut¥ dining facility personnel to go on liberty for
any length of tinme unless specifically authorized by the Battalion Officer
of the Day inwiting.

L on conpletion 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 Day.

(Signature)

Figure 47
H 136
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FORVAT FOR ASSIGNMENT. OF DUTIES AS MEAL SIGNATURE RECORD SUPERVISOR

(Date)

From Commanding Cfficer,
Ta:

Subj:  Assignment of Duties as Meal Signature Record supervisor
Ref: (a) MCO P10110.14H

1. In accordance with reference (a), you are assigned the followng duties

as Meal Signature Record Supervisor for dining facility nunber .
Your effective date of appointment is to .

' (Date) (Date)
2. You wll relieve -,whose appoi ntnent -is-revoked by

this Order, a copy of which will be provided

(Individual relieved)

3. The uniformfor your assigrment is the uniformof the day with duty
belt.

4, You wll receive instructions and be guided in the performance of your
duties by the dining facility manager. Your post is standing in the
immediate area of sign-in counters so as to observe and identify neal

cards and actual recording of signatures on neal signature records.

5. You will ensure that Meal Si gnature Records (NAVMC Fomm 10789) are
prepared in accordance with the follow ng instructions:

a.- Record the unit ( ) and dining facility nunber
( ) on the upper Teft hand corner of the form

b. Enter the date the meal is served.

c. Check the applicable block for type of nmeal served.

d.- Check the applicable cat e?ory of personnel. Separate sheets will
be used to record each category of personnel, i.e., Marines (Regul ar,
Reserve), Navy ROTC, etc.

e. Ensure that each individual entering the dining facility presents
his meal card for identification,and-records surname and initials on neal
signature record. He will also enter his neal card nunber and the
abbreviated title of his command or unit in the space provided.

MCDEC 10110/4 (LR) Figure 48
H-137



Subj: Assigmment of Duties as Meal Signature Record Supervisor

f£. You will ensure that personnel without a valid meal card do not
enter the dining facility unless they are officers or enlisted personnel
In acammted rations status.

g- When group formcertification feeding is in effect, you will ensure
that the individual in charge of the formation reports to you the nunber

of men in the formation and” the unit he represents. You wll then count
these men, as they pass through, to verify the count. After the |ast

man has passed'thrm%h t he entrance, t he individual responsi bl e for the
formation will certify, by his signature and organi zation, tThe following

on the nmeal signature” record: "I acknowledge recei pt of

- (must D€ numerical)
meals this date which are for individuals under ny
. (mst be spelledout)
charge 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, you will collect the meal signature
records, assemble them in sequence by category, .Cef“fY In space provided
that meals were provided in an appropriated dining facility at-government
expense, and deliver themto the unit authorized custodian or dining
facility manager.

(Bignature)
Copyt O:
Ing}i’vidual Rel i eved
DiningFacility
(for inspection file)
Figure 48
H-13R
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Suggestions for Dining Facilities

MCDEC 5305/1 (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 recommend suggestions con-
cerning improvements in the dining facility, submit your ideas on the

reverse side of this form. For a reply to your recommendations, print
your name and address below.

TELEPHONE EXT.

e e e e P e e R R e SF Mk W WG M A e e me e e e s e e e e A W ML W e e e e e e e e e e e e e e ok A = e =

W TR TR R A WL 4R R R R e R e R M MY AR M M e o AN e B RE RR M e R o e M B MR M R e e e e e e e e de o B Re e e e

Figure 49
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MCDEC 5305/1 (9-73)

To: Commanding f f i cer

L. | suggest that consideration be given to:
Dat e
Tenperature Servi ce:
Entrees :
Quality 1. Polite and attentive
2. Indifferent
Tenperature
Vegetables: 3. Discourteous
Quality
Managenent :
Variety .
Sal ads: 1. Customer-Oriented.
Quality
Seen regularly
Variety
Desserts: 2. Seen occasionally.
Quality
No personal contact
Fl avor
Soups 3. Never seen

Tenperature

G her: Comments:

From  Commanding  COfficer

1. Inreply to your suggestion, the follow ng information is provided.

Figure 49
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FORMAT FOR END OF MONTH SUBSI STENCE INVENTORY

UNIT HEADING

From Commanding Cffi cer

To: Commanding Ceneral (Code B 214)
MCDEC, Quantico, Virginia

Subj : Endof Month Subsistence Inventory

Ref (a) MCO P10110.14H

Encl: (1) Subsistence Inventory Ikck

1. I certify that enclosure (1) contained herein was conducted in
accordance wth reference [a), at o] n
f1rme day
by
name rank SSAN

2. The inventory was subsequently checked by

nane

rank

3. The inventory cards are verified to be a true/conplete and absolute
inventory of all subsistence itens on hand in dining facility

Brdg. No.

after the last meal served on the last day of ‘ - -
mont h year
4, Entries on inventory cards are fully supported and justified by end
of - (red ink) line entries documented on Stock Record and
nmont h
Inventory Control Cards, NAVMC Form 708 held at dining facility
BIdg. No.

as to correct quantity and unit price.

Sl GNATURE

DATE

Figure 51
MCDEC 10110/16(LR)
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APPENDIX |
SAFETY

1, Operating Instructions and Safety Precautions. Food service personne
are exposed to many safety hazards in the operation of food service

equi pment.  Stringent safety precautions nust be taken to elimnate
potential hazards. In this connection, operating instructions and safety
precautions wll Dbe promnently posted on, or near, each piece of equip-
ment that is potentially hazardous

2. Source of Operating Instractions and Safety Precautions. The F&d
Service Qperations Officer will furnish, upon request, operating
instructions and safety precautions for foodservice equi pnent.

3. Basic Safety Measures. The follow ng safety measures are basic and
must be conplied with in the day-to-day operation of the dining
facilities.

a. FElectrical equipment will not be cleaned until the electricity
has been turned off.

b. Electrical equipment will not be cleaned with a water hose.
c. \ter wll not be used in cleaning grills.

d. Particular attention nust be given to the use and storage of
poi sonous and corrosive materials used in the dining facilities for
specific and limted purposes, e. g@., conmpound, descaling; disinfectants
and detergents. Such chemicals and cleaning agents nust be stored in
areas separate from food-Froducts in containers that are clearly |abeled.
Under no circumstances will these itens be placed or stored in any type
container which has or wll contain food.

e. Enpty ash trays into covered netal containers.

f. Prohibit smoking in storeroons.

g. Do not operate deep fat fryers when cooki ng snmoke becomes heavy.
h. Keep ventilating system (hoods) free of grease

i.- Check thermostats periodically and secure units with defective
thernostats until repairs are made.

4. Instruction of Personnel. The Head, Security Department/organizational
commanders responsi bl e for the operation of dining facilities are
responsi bl e 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.




APPENDIX J
RECORDS MAINTENANCE. FI LI NG AND DI SPOSI TI ON

1. General. The following is a guide for the mainfenancs filing, and
eventual disposal of the records of dining facility operations.

2. Dining Facility Admnistration. Applicable docunents should be
contained In two tfolders as Tollows;

a. Folder Number One (Financial Accounting Docunents)

(1) Financial Status of Mess (NAVMC Form 584-SD).

(2) Credit docunents: MDay Fed Reports (NAVMC Form 565-1),
flight ration certificates of credit, and other certificates of credit.

(3) Debit documents: data processing printout sheets, bills of
locally procured item and other documrents of debit.

(4) Man-Day Authorization Memorandum (NAVMC Form 565).
(5) Paid Supernumerary Ration Registers (NAVMC Form 10298-SD).
(6) Mnthly Subsistence Inventory.

b. Fol der Nunmber Two (Working Docunents)

Cook's Worksheets (NAVMC Form 36, Rev 8-69).

Produce Requirenent Sheets (NAVMC Form 10615).

)

) Product Sheets (NAVMC Form 10616).

)

) Expired Subsistence Stock Record Cards (NAVMC Form 708-SD).
5) Subsistence |ssue Receipts.

C.
kept  on

(
(
(
(
(
A package consisting of the two aforementioned folders should be
file for a period of one year, then destroyed.

d. Stock Record Cards (NAVMC Form 708-SD) for Custodial and Plant
Account- “Property. Desiroy (w0 years aiter card has Deen replaced or
item reduced to a zero balance.

e. Correspondence  (Ceneral). Destroy when two years old, when
superseded; or no further purpose can be served.
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APPENDI X K.
RECI PE CONVERSION TABLES

The additional conversion tables are convenient to use and will be
a welcome assistance to food service persanmel, used in conjunction with
measuring and weighing devices. They ensure that a standard unif orm
product is produced. Listed below are examples of how to use the
tables. Study them carefully before attempting to use them.

Here is how to use one of the three sets of conversion tables (dec-
imal fractions of pounds/decimal fractions of gallons). In preparing
330 portions of oyster ~stew P21, the working factor (see recipe card Al)
is 3.30. After conmputing the working factor, nultiply the weight or
measure of each itemin the recipe by 3.30, and use the table to convert
fractions of pounds to ounces.

Oysters, 18 |bs. (100 portions, P21) x 3.30 W F. = 59.40 Ibs. To
convert .40 Ib. to ounces find .40 in the conversion table colum ,
titled DECI MAL and then [ ook to the colum titled OUNCES, which is 6 1/2.
So, 59 Ibs. 6 1/2 ounces oysters are needed.

" POUNDS
OUNCES TECIMAL QUARTS PINTS
6-172 & .40 I | 1
6-1/2 - .41 1 1
6-3/4 .42 1 1
7 | .43 1 1
7 .44 1 1
7-1/4 .45 1 1
7-1/4 .46 1 1

K-



Water, warm3 1/2 gals. (3.5 gals.) (100 portions P21) x 3.30 W F. =
11.55 gals. Find the DECI MAL .55, follow across to the right and you
will see 2 qts, 1/2 cup, 4 thsps., 2 1/2 tsps., so, 11 gals., 2 ats., 1/2
cup, 4 thsps., 2 1/2 tsps. warm water will be needed.

POONDS

"OUNCES DEUT VAL | QUARTS PINTS CUPS TABLESPOONS TEASPOONS
8 R0 2 - -
8'1/4 .51 2 - - 2 1-3/4
8-1/4 .52 2 - . 5 1/4
8-1/2 .53 2 - - 7 2
8-3/4 .54 2 2- 1/2 2 3/4
§-3/4 .55 > 2 1/2 4 > 2-1/2
9 .56 - 1/2 1 1
9 .57 2 - 1 1 1-3/4

Milk, nonfat, dry 3 Ibs. 4 ozs. (3.25 Ibs) (100 portions P2l) x 3.30
W F = 10.725 |Ibs. To convert .725 Ibs. to ounces find .72 in the
DECI MAL colum and you will see 11 1/2 ounces. So, 10 Ibs. 11 1/2
ounces nonfat dry mlk is needed.

POUNDS ___
OUNCES DECT WAL qQARTS PINTS
11-1/4 .70 7 T
11-1j 4 .71 ) 1
11-1/2 €«+=> .72 2 1
11-3/4 .73 2 1
11-3/4 .74 2 1
12 75
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DECIMAL FRACTI ONS CF POUNDS/DECIMAL FRACTIONS OF GALLONS

POUNDS
DECIMAL | C

1/4 .01

1/4 ' 0

1/2 .03 - 7 2

3/4 .04 - 1/2 2 3/4

3/4 .05 - 1/2 4 2-1/2
1 .06 - 1/2 7 1
| 07 - 1 1 2-3/4
1-1/4 .08 - 1 4 1-1/2
1-1/2 .09 - 1 7
1-1/2 .10 - 1-1/2 1 1-3/4
1-3/4 11 - 4 1/2
2 12 - 1-1/2 6 2-1/4
2' .13 - 1 1 - 3/4
2-1/4 .14 - 1 3 2-1/2
2-1/2 .15 - 1 6 1-1/4
2-1/2 .16 - 1 1/2 1
2-3/4 | - 1 1/2 3 1-1/2
3 .18 - 1 1/2 6 1/4
3 .19 - 1 1 2
3-1/4 .20 - 1 1 3 1/2
3-1/4 .21 - 1 1 5 2-1/4
3-1/2 .22 - 1 1-1/2 - 1
3-3/4 .23 - 1 1-1/2 2 2-3/4
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3-3/4

4-1/4
4-1/4
4-1/2
4-3/4
4-3/4

5-1/4
5-1/2
5-1/2

5-3/4

6-1/4
6-1/2
6-1/2
6-3/4

7-1/4
Y-114
7-1/2

.24
.25
.26
.27
.28
.29
.30
.31
.32
.33
.34
.35
.36
.37
.38

.39

.40
|
42
.43
.44
.45
.46
47

1/2
1/2
1/2

1-1/2
1-1/2
1-1/2

1/2
1/2
1/2

1-1/2

1-3/4
1/2
2-1/4
3/4
2-1/2
1-1/4

1-1/2
1/4

1/2
2-1/4
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POUNDS GALLONS
—OUNCES | DECIMAL | QUARTS__ PI NTS CUPS TKEEE§P66N§Tﬁﬁ§E§TYEET'
7-3/ 4 .48 1 | 1 1-1/2 2 2-3/4
7-3/4 .49 1 1 1-1/2 5 1-1/4
8 .50 2 - -
8-1/4 .51 2 - 2 1-3/4
8-1/4 .52 2 - 5 1/4
8-1/2 .53 2 7 Z
8-3/4 .54 2 1/2 2 3/4
8-3/4 .55 2 1/2 4 2-1/2
9 .56 2 1/2 7 1
9 .57 2. 1 1 1-3/4
9-1/4 .58 2 1 4 1-1/2
9-1/2 .59 2 1 7
9-1/2 .60 2 1-1/2 1 1-3/4
9-3/4 .61 2 1-1/2 4 1/2
10 .62 2 1-1/2 6 2-1/4
10 .63 2 1 1 3/4
10-1/4 .64 2 1 3 2-1/2
10-1/2 .65 2 1 6 1-1/4
10-1/2 .66 2 1 1/2 1
10-3/4 .67 2 1 1/2 3 1-1/2
11 .68 2 1 1/2 6 1/4
1 1 .69 2 1 1 2
11-1/4 .70 2 1 1 3 1/2
11-1/4 71 2 1 1 5 2-1/4
11-1/2 .72 2 1 1-1/2 - 1
11-3/4 73 ], 2 1 1-1/2 2 2-3/4
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POUNDS ‘ GALLONS
OUNCES | DECIWAL 1 OUARTS PINIS _CUPS TABLESPOONS TEASPOONS
11-3/4 .74 2 1 1-1/2 5 1-1/4
12 .75 3

12-1/4 .76 3 2 1-3/4
12-1/4 77 3 5 1-1/4
12-1/2 .78 3 7 2
12-3/4 .79 3 1/2 2 3/4
12-3/4 .80 3 1/2 4 2-1/2
13 .81 3 1/2 7 1

13 .82 3 1 1 2-374
13-1/4 .83 3. 1 4 1-1/2
13-1/2 .84 3 1 7

13-1/2 .85 3 1-1/2 1 1-3/4
13-3/4 .86 3 1-1/2 4 1/2
14 .87 3 1-1/2 6 2-1/4
14 .88 3 1 1 3/4
14-1/4 .89 3 1 3 2-1/2
14-1/2 .90 3 1 6 1-1/4
14-1/2 91 3 1 1/2 1

14-3/4 Vo 3 1 1/2 3 1-1/2
15 .93 3 1 1/2 6 1/4
15 .94 3 1 1 2
15-1/4 .95 3 1 1 3 1/2
15-Pl 4 .96 3 1 1 5 1-1/4
15-1/2 .97 3 1 1-1/2 - 1
15-3/4 .98 3 1 1-1/2 2 2-3/4
15-3/4 .99 3 L |, 1-1/2 5 1-1/4
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RECIPE .CONVERSION TABLES

DECI MAL FRACTI ONS OF QUARTS/DECIMAL FRACTI ONS OF PINTS

\Wienever a cook converts loo-portion quantities to smaller or larger
quantities, his recipe arithmetic for many ingredients wll give decinal
figures. It may be easy to convert ".25 quart' to "1 cup" 'and ".25 pint'
to "1/2 cup." But how is ".38 quart" converted to the accurate cooking
nmeasure of 1 1/2 cups plus 1 teaspoon? How is ".38 pint" converted to

the cooking nmeasure of 1/2 cup + 4 tablespoons + 1/2 teaspoon? It's
fealT3|/ and calls for no arithmetic when wusing the conversion tables which
ol T ow.

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 'Masures" colum of Recipe 06. (Convert quart fraction
"1/4" to decimal ",25" and quart fraction '1/2" to decimal '".5'"). There
are no pint neasures in recipe 06 so the pints section of the conversion
tables, is not needed in this case. The working factor, mitiply the
quart quantities in the "Measures" colum of recipe by 3.30 and use the
tables to convert the decimal fractions of quarts to practical neasures,
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 gqts. x 3.30 W F. = 7.425; round to .43 qt. Locate .43 in
the conversion tables colum titled decinal and then 1look to the section
quarts. Note that .43 qt. is equivalent to 1 1/2 cups + 3 tabl espoons +
1 1/2 teaspoons, so 7 qts. + 1 1/2 cups + 3 tbsps. + 1 1/2 tsps. granul ated
sugar s needed.

QUARTS PINTS
PINTS . CUPS . TABLESPOONS | TEASPOONS | DECI VAL | OUPS | TABLESPOONS | TEASPOONS
2 01 |- - 1
1 3/4 02 |- 2
1 2-3/4 .03 |- 1
2 1-3/4 .04 |- 1 : 3/4
3 1/2 05 |- 1 1-3/4
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QUARTS PI NTS
PINTS CUPS  TABLESPOUNS TEASPOONS DECIMAL | CUPS _ TABLESPOONS TEASPOONS
3 2-1/2 .06 1 2-3/4
4 1-1/2 .07 2 3/4
5 1/4 .08 2 1-3/4
5 2-1/4 b 2 2-3/4
6 1-1/4 .10 3 1/2
7 11 3 1-1/2
7 2 .12 3 2-1/2
1/2 1 13 4 1/2
1/2 1 .14 4 1-1/2
1/2 1 1-3/4 .15 4 2-1/2
1/2 2 3/4 .16 5 1/4
1/2 2 2-3/4 .17 5 1-1/4
1/2 3 1-1/2 .18 5 2-1/4
/2 4 1/2 .19 6 1/4
/2 4 2-1/2 .20 6 1-1/4
12 5 1-1/4 21 | - 6 | 2-1/4
1/2 6 1/4 .22 7
1/2 6 2-1/4 .23 7 1
1/2 7 1 24 7 2
1 .25 1/
1 2 .26 1/ 1
1 1 3/4 .27 1/ 2
1 1 2-3/4 .28 1/, 1
1 ' 2 _1-3/4 .29 1/ Ll 3/4
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TS PLTS

PINTS. CIVAL _|[TOPE” NS
1 3 1/2 .30 1/2 1-3/4
1 3 2-1/2 | .31 1/2 2-3/4
1 4 1-1/2 .32 1/2 3/4
1 5 1/4 33| 1/2 1-3/4
1 5 2-1/4 .34 1/2 2-3/4
1 6 1-1/4 .35 1/2 1/2
1 7 .36 1/2 1-1/2
1 7 2 .37 1/2 2-1/2
1-1/2 1 .38 1/2 1/2
1-1/2 2 .39 1/2 1-1/2
1-1/2 1 1-3/4 .40 1/2 2-1/2
1-1/2 2 3/4 .41 1/2 1/4
1-1/2 2 2-3/4 .42 1/2 1-1/4
1-1/2 3 1-1/2 .43 1/2 2-1/4
1-1/2 ! 1/2 .44 1/2 1/4
1-1/2 ! 2-1/2 .45 1/2 1-1/4
1-1/2 : 1-1/4 .46 1/2 2-1/4
1-1/2 f 1/4 .47 1/2
1-1/2 ( 2-1/4 .48 1/2 1
1-1/2 7 1 .49 1/2 2

1 50 |1

1 2 51|l 1

1 . 1 3/4 52 |1 2

1 1 2-3/4 53 |1

1 2 1-3/4 54 |1 3/4
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QgABIg‘EiJ‘?§“’EEEE§FGﬁN§ e .
PINTS PS T "EASPOONS | JECIMAL [ CUPS __ TABLESPOONS TEASPOCN:
1 . 3 1/2 .55 1 1 1-3/4
1 - 3 2-1/2 .56 1 1 2-3/4
1 - 4 1-1/2 ] 1 2 3/4
1 - 5 1/4 .58 1 2 1-3/4
1 - 5 2-1/4 .59 1 2 2-3/4
1 - 6 1-1/4 .60 1 3 1/2
1 - 7 .61 1 3 1-1/2
1 - 7 2 .62 1 3 . 2-1/2
1 - 1 .63 1 4 1/2
1 1/2 1 .64 1 4 1-1/2
1 1/2 1 1-3/4 .65 1 4 2-1/2
1 1/2 2 3/4 .66 1 5 i/4
1 1/2 2 2-3/4 .67 1 5 1-1/4
1 1/2 3 1-1/2 .68 1 5 2-1/4
1 1/2 4 1/2 .69 1 6 1/4
1 1/2 4 2-1/2 70 |1 6 | 1-1/2
1 1/2 5 1-1/4 .71 1 6 2-1/4
1 1/2 6 1/4 .72 1 7

1 1/2 6 2-1/4 .73 1 7 1

1 1/2 7 1 74 1 7 2

1 ‘1 oI5 l-1/L -

1 1 2 .76 1-1/2 1

1 1' 1 3/4 .77 1-1/2 2

i 1 ! 2-3/4 .78 1-1/2 1 '-_
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%m CoPs

PINIS CUOPS T O0NS T JECIMAL | CUP S S
1 1 1-3/4 | .79 | 1-1/2 1 3/4
1 1 1/2 | .80 | 1-1/2 1 1-3/4
1 1 2-1/2 81 | 1-1/2 1 2-3/4
1 1 1-1/2 | .82 | 1-1/2 2 3/4
1 1 /4 | .83 | 1-1/2 2 1-3/4
1 1 2-1/4 | .84 | 1-1/2 2 2-3/4
1 1 1-1/4 | .85 | 1-1/2 3 1/2
1 1 86 | 1-1/2 3 1-1/2
1 1 2 87 | 1-1/2 3 2-1/2
1 1-1/2 1 88 | 1-1/2 4 1/2
1 1-1/2 89 | 1-1/2 4 1-1/2
1 1-1/2 1-3/4 .90 1-1/2 4 2-1/2
1 1-1/2 34 | 1w | 112 5 1/4
1 1-1/2 2-3/4 | ve | 1172 5 1-1/4
1 1-1/2 -1z |93 | 1wz 5 2-1/4
1 1-1/2 1z | .4 | 1-1/2 6 1/4
1 1-1/2 2-1/2 | .95 | 1-1/2 6 1-1/4
1 1-1/2 1-1/4 96 | 1-1/2 6 2-1/4
1 1-1/2 1/4 97 | 1-1/2 7

1 1-1/2 2-1/4 98 | 1-1/2 7 1

L 1-1/2 1 99 | 1-1/2 12
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DECI MAL FRACTIONS OF CUPS/DECI MAL FRACTI ONS OF TABLESPOONS

A finished product turns out poorly sometinmes because the cook did.
not do a conplete job when the recipe yield was adjusted. In calculating
and rounding recipe quantities, the cook skipped over the part of a cup
and the tablespoon nmeasures, estimated how much woul d be needed and as a
result, a medicore product. Consistent wuse of the three sets of recipe
conversion tables wll prevent this from happening in any dining facility.

Here is how to use the recipe conversion tables for deciml fractions
of cups/decimal fractions of tablespoons. Adjust the recipe for chicken
fried steaks L12 to yield 330 portions. Using recipe Al, determne that
the working factor of 3.30.

The recipe L12 says "water, warm 5 2/3 cups.” Chan%e this to 5.33
cups and miltiply by 3.30. 5.33 x 3.30 = 17.589 cups of water. Round
.589 to .59 cups. Locate .59 in the deciml colum of cups and table-
spoons, read to the left and see that .59 cup is equivalent to 1/2 cup
1 tabl espoon plus 1 1/4 teaspoons, S0 17 1/2 cups + 1 tablespoon + 1 1/4
teaspoons water is needed. Next, the recipe says "pepper, black - 1 table-
spoon." Multiply 1 by the working factor 3.30 =1 x 3.30 = 3.30 thsp

_black pepper.locate .30 in the decimal colum, read to the right and see
that .30 thsps. is equivalent to 1 tsp., so 3 thsps. + 1 tsp. black pepper
IS needed.

A standard recipe is a balanced formula and whether the portion yield
is decreased or increased, all ingredients nust be in the oproper ratio to
ensure a quality finished product. The carefully worked out recipe
conversions tables are easy to use and take the gamble of hasty arithnetic
out of recipe vyield adjustnents.

CUPS TABLESPOON:
CUPS TABLESPOONS TEASPOONS DECT VAL TEASPOON
- - 1/2 .01
- - 1 02
1-1/2 "o
2 .04
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TABLESPOONS

DECIMAL | TEASPOONS

2-1/2 .05 1/4
1 .06 1/4
1 1/4 .07 1/4
1 3/4 .08 1/4
T 1-1/4 .09 1/4
1 1-3/4 .10 1/4
1 2-1/4 11 1/4
1 2-3/4 " 1 1/4
2 1/4 13 1/2
2 3/4 14 1/2
2 1-1/2 0 1/2
2 1-3/4 .16 1/2
2 2-1/4 17 1/2
2 2-3/4 .18 1/2
3 .19 1/2
3 1/2 .20 1/2
3 1 21 3/4
3 1-1/2 .22 3/4
3 2 .23 3/4
3 2-1/2 .24 3/4
4 .25 3/4
4 1/2 .26 3/4
4 1 .27 3/4
4 1-1/2 .28 3/4
4 2 .29 3/4
4 2-1/2 :30 1
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CUPS TABLESPOONS
Cups. TABLESPOONS TEASPOONS | DECI MAL TEASPOONS
- 5 0 3 1
- 5 1/4 .32 1
_ 5 3/4 " 3 1
- 5 1-1/4 .34 1
5 1-3/4 .35 1
- 5 2-1/4 .36 1
5 2-3/4 .37 1
- 6 1/4 .38 1-1/4 -
- § 3/4 .39 1-1/4
- 6 1-1/4 .40 1-1/4
- 6 1-3/4 41 1-1/4
- 6 2-1/4 42 1-1/4
- 6 2-3/4 43 1-1/4
- 1 A4 1-1/4
7 1/2 45 1-1/4
- 7 1 .46 1-1/2
- T 1-1/2 47 1-1/2
- 7 2 .48 1-1/2
- 7 2-1/2 .49 1-1/2
- .50 1-1/2
1/2 1/2 .51 1-1/2
1/2 1 .52 1-1/2
1/2 1-1/2 .53 1-1/2
1/2 2 .54 1-1/2
1/2 2-1/2 .55 1-3/4
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aps .
W’M*‘W%

1/2 1 .56 1-3/4
1/2 1 1/4 .57 1-3/4
1/2 1 3/4 .58 1-3/4
1/2 1 1-1/4 .59 1-3/4
1/2 1 1-3/4 .60 1-3/4
1/2 1 2-1/4 .61 1-3/4
1/2 1 2-3/4 .62 1-3/4
1/2 2 1/4 .63 2
1/2 2 3/4 '.64 2
1/2 2 1-1/4 .65 2
1/2 2 1-3/4 66 2
1/2 2 2-1/4 .67 2
1/2 2 2-3/4 .68 2
1/2 3 .69 2
1/2 3 1/2 .70 2
1/2 3 1 71 2-1/4
1/2 3 1-1/2 .72 2-1/4
1/2 3 2 .73 2-1/4
1/2 3 2-1/2 ' 2-1/4
1/2 4 .75 2-1/4
1/2 4 1/2 .76 2-1/4
1/2 4 1 .77 2-1/4
1/2 4 1-1/2 .78 2-1/4
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CUPS i | TAZLESDOCNS

TOPS TASLESPOONS ___TEASPOORS T DECOBL | oS
1/2 (I 2 .79 2-1/4
1/2 4 2-1/2 .80 : z-1/2
1/2 5 .81 z-1/z
1/2 5 1/4 82 2-1/72
1/2 5 3/A .83 2-1/2
1/2 5 1-1/4 .84 Coz-i/z
1/2 5 1-3/4 .85 2-1/2
1/2 5 2-1/4 .86 2-1/2
1/2 5 2-3/4 .87 2-1/2
1/2 6 1/4 .88 2-3/2
1/2 6 3/4 bR 2-3/¢
1/2 6 1-1/4 .20 2-3/4
1/2 6 1-3/4 91 2-3/4
1/2 6 2-1/4 9 2-5/4
1/2 6 . 2-3/4 -0 wE i 2-3/4
1/2 7 .94, 2-3/4
1/2 1 1/2 .65 2-3/4
1/2 7 1 .96 3
1/2 1 1-1/2 .97 3
1/2 7 2 .08 3
1/2 I 2-1/2 Sy >
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