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ORIENTATION STATEMENT 
 

ATSM-CES-QA 
 
TO:  Food Service and Subsistence Operations Personnel 

 
SUBJECT:  Contingency Operations 21 DAY Menu  
 
CONCEPT:  The Army Center of Excellence, Subsistence developed menu 
guides for food service support in stabilized base camp settings to address 
Commanders’ demands for greater menu variety and freshly prepared food 
products during prolonged operations in deployed sites.  The intent of the 
Contingency Operations (CONOPS) menu concepts is to establish a 
standardized menu platform for sustained deployments.  There are two packages 
to support different maturities in the phases of food service operations.   

 
1. In the transition from fast paced, turbulent build up and conflict laden 

operations to a more predictable operating environment, the Army may use the 
Supplemental Menus to the UGR-A (Unitized Group Rations-A).  These will be 
used as a function of permissive METT-TC (mission, enemy, terrain, troops, time, 
civilians), climate and food service labor, refrigeration, sanitary storage and food 
preparation equipment being in place.  These menus are dominated by 
convenience foods and contain 2 cyclic breakfast menus, 4 short order 
lunch/dinner menus with desserts, vegetables and condiments to provide greater 
variety and “fresher” products in a quick-to-prepare food concept.   

 
 2. This handbook focuses on the menu guide for more advanced, 
stabilized operations.  Approaching garrison standards, the CONOPS 21 Day 
Line Item A (LIA) Menu, is intended for use ONLY in a well protected, very well 
resourced setting such as is typically found in contract operated Force Provider 
style systems.  There are 3 cyclic breakfast menus, 4 robust cyclic short order 
menu with hot and cold entrees, and 42 main meal options.  Each of the 21 
lunch, 21 dinner menus have 2 entrees, 2 starches, 2 hot vegetables, specialty 
salads and a dessert.  The self-serve selections have a broad array of 
beverages, breads, condiments and a complete daily salad bar.  
 
BACKGROUND: 
 
 The Family of Operational Rations includes the Meals Ready to Eat 
(MRE), UGR-H&S (heat and serve), and UGR-A plus limited authorized 
supplements and enhancements such as ultra-high temperature pasteurized 
(UHT) milk, fresh fruit, salad materials and salad dressings, bread and breakfast 
cereals. 
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 Prolonged consumption of Operational Rations leads to menu fatigue.  
Deployed personnel often eat only select portions of the operational rations. With 
the unbalanced intake, they may have disproportionately high intakes of sodium, 
fat, protein and cholesterol, and lower levels of calcium, fiber, and other vitamins 
and minerals than is desirable for both long-term health and near term 
performance.   
 
 Hot, freshly prepared meals are a significant morale booster and can 
improve the nutritive balance of the foods actually consumed.  However, 
deployed forces have attempted to serve significantly more perishable products 
without ensuring that the supporting labor, refrigeration, and preparation facilities 
are in place.   
  
  Problems with premature conversion and ad hoc local menus include 
inadequate requirements’ forecasting, limited theater Class I management for the 
requisition, distribution, and inventory of foods, and increased health risks 
associated with improper acquisition and handling of perishable foods.   
 
KEY POINTS:  The CONOPS menu guides the logical progression of support in 
deployed locations.  The requirements are defined; with troop strength data 
supplied for appropriate sites, the supply provider can acquire the right materials 
in the right quantities for timely delivery, and the food service manager can 
deliver high quality meals in a consistent pattern.  The initial guidance can be 
modified over time to better fit the site-specific needs, but the kick-off platform is 
in place to prevent gross waste, frustration, disappointment, and to greatly 
enhance the quality of life at the end of the fork. 

  
ACTION DESIRED:  Commanders employ these options IAW conditional 
resourcing standards, after the Service Logistical headquarters concurs that 
METT-TC and logistical readiness are a “go”. 
 
ACTION OFFICER: Loraine Salerno/Priscilla Dolloff-Crane DSN 687-3366/3071 
Commercial 804-734-3071, SalernoL@lee.army.mil, dolloffcranep@lee.army.mil  
 
 
 
 

     Very Respectfully,  
 
 
 

Donald P. Vtipil, Jr. 
LTC, QM 
Director, Army Center of Excellence,  
   Subsistence 
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Contingency Operations (CONOPS) 21 Day Line Item A-rations (LIA) Menus 
12 August 2003 update 

 

DAY 1 
BREAKFAST 

JUICE:  ORANGE, APPLE, GRAPE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED  
BREAKFAST BURRITO  egg w/ cheese 
BACON SLICES /SAUSAGE PATTIES 
CREAMED BEEF/ CANADIAN BACON  
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
PANCAKES & SYRUP 
ENGLISH MUFFIN / DANISH 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, HONEY 
FRUITS: BANANA, GRAPEFRUIT, 
PLUM  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 

LUNCH 
CREAM OF MUSHROOM SOUP   
CRACKERS   
GRILLED SALISBURY STEAK    
      BROWN GRAVY  
CREOLE FISH PORTION  
      CREOLE SAUCE 
OVEN GLO POTATOES   
NOODLES JEFFERSON   
GREEN BEANS NICOISE  
CAULIFLOWER POLONAISE  
MACARONI SALAD  
PICKLED GREEN BEAN SALAD   
CHILLED CND FRUIT COCKTAIL 
ICED CHOCOLATE CAKE    
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 
          
 
 

DAY 1 
 

SHORT ORDER 
Appetizer:  BREADED JALAPENOS w/ 
CHEDDAR CHEESE 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE or SUPREME INDIVIDUAL PIZZA 
GYROS POCKET SANDWICH 
FRIED CHICKEN TENDERS  w/ Dipping 
Sauces 
FRENCH FRIES or POTATO WEDGES 
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS   
PEANUT BUTTER & JELLY SANDWICH 
BOLOGNA SANDWICH w/ CHEESE 
SALAMI SANDWICH 
TUNA SALAD SANDWICH 
ITALIAN PEPPER BEEF SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 

DINNER 
VEGETABLE SOUP   
CRACKERS 
MEXICAN BAKED CHICKEN  
ROAST BEEF   
NATURAL PAN GRAVY (AU JUS)   
HORSERADISH SAUCE  
PARSLEY SEASONED POTATOES   
WILD RICE    
VEGETABLE STIR FRY   
SEASONED SUCCOTASH   
POTATO SALAD   
ITALIAN STYLE PASTA SALAD w/  
  VINEGAR & OIL  SALAD DRESSING 
BLUEBERRY TURNOVER   
CHILLED CND PEACHES   
BAKING POWDER BISCUITS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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Contingency Operations (CONOPS) 21 Day Line Item A-rations (LIA) Menus 
12 August 2003 update 

DAY 2 
 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE  
OMELET/ SCRAMBLED  / HARD 
BOILED EGGS  
CROISSANT w/ HAM & CHEESE   
BACON SLICES /SAUSAGE PATTIES 
CREAMED BEEF/ SAUSAGE LINKS  
HASHED BROWN POTATOES  
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
WAFFLES & SYRUP 
SWEET MUFFIN / BAGEL 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, CREAM CHEESE 
FRUITS: BANANA, GRAPES, ORANGE  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC 
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAM,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 
 
 

LUNCH 
BEEF NOODLE SOUP   
CRACKERS 
GRILLED STEAK  w/ STEAK SAUCE 
SAUTEED MUSHROOMS & ONIONS   
NEW ENGLAND BOILED DINNER   
SPICY MUSTARD 
BAKED POTATO  w/  SOUR CREAM 
SEASONED PEAS   
CABBAGE, APPLE, AND RAISIN SALAD  
GOLDEN GLOW GELATIN SALAD   
OATMEAL RAISIN COOKIE   
CHILLED CND PEARS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 
 
 
 

DAY 2 
 
 

SHORT ORDER 
Appetizer:  HOT WINGS 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE or PEPPERONI INDIVIDUAL PIZZA  
MEATBALL & CHEESE POCKET SANDWICH 
CHICKEN FILLET w/ CHEESE SANDWICH  
FRENCH FRIES  or  POTATO WEDGES 
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
HAM & CHEESE WRAP 
CHICKEN SALAD PITA 
CHEESE FISHWICH w / TARTAR SAUCE 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 
 

DINNER 
CREAM of CHICKEN SOUP   
CRACKERS 
JAEGERSCHNITZEL  w/ BROWN GRAVY 
SWEET & SOUR PORK   
O'BRIEN POTATOES   
STEAMED RICE   
SEASONED CARROTS   
HERBED BROCCOLI   
WALDORF SALAD   
SPINACH  SALAD   
CHERRY CRISP   
CHILLED CND APPLESAUCE   
TOASTED GARLIC BREAD    
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 
 

aps9759
The Army 21 Day CONOPS
Menu



aps9759
The Army 21 Day CONOPS
Menu



 
 
 
Contingency Operations (CONOPS) 21 Day Line Item A-rations (LIA) Menus 
12 August 2003 update 

 

DAY 3 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED 
ENGLISH MUFFIN SANDWICH (with 
EGG, CHEESE, CANADIAN BACON) 
BACON SLICES/ SAUSAGE PATTIES 
CREAMED BEEF/CORNED BEEF HASH 
HASHED  BROWN POTATOES  
HOT GRITS 
ASSORTED INSTANT OATMEAL 
ASSORTED DRY CEREALS 
FRENCH TOAST STICKS & SYRUP 
CROISSANT / CINNAMON ROLL 
WHITE/ WHEAT/ RAISIN / RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, BERRY JAM 
FRUITS: BANANA, PEAR, CUT-UP 
MELON 
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 
 
 

LUNCH 
TOMATO SOUP w/ CRACKERS 
SOUTHERN FRIED CATFISH FILLETS,  
    w/ LEMON WEDGES & TARTAR SAUCE 
MEAT LOAF 
BAKED MACARONI & CHEESE   
MASHED POTATOES   
BROWN GRAVY 
CALICO CORN   
OKRA & TOMATO GUMBO    
COLE SLAW W/ CREAMY DRESSING   
CUCUMBER & ONION SALAD   
APPLE PIE 
CHILLED CND APRICOTS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
HOT CORNBREAD 

 
 
 
 

DAY 3 
 

SHORT ORDER 
Appetizer:  MOZZARELLA CHEESE STICKS 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS  OR CORNDOGS 
CHEESE or SUPREME INDIVIDUAL PIZZA 
CHINESE PORK EGGROLL w/ SOY SAUCE 
FRIED CHICKEN NUGGETS w/ DIPPING 
SAUCES 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
TURKEY & MOZZARELLA SANDWICH 
HAM SALAD SANDWICH 
PHILLY CHEESESTEAK 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 

DINNER 
VEGETABLE BEEF SOUP  
CRACKERS 
CHICKEN FAJITAS & BEEF FAJITAS   
     w/ SALSA, SOUR CREAM  
BEEF & CHEESE ENCHILADAS  
BEEF ‘n BEAN BURRITO  
BEEF & CHICKEN TAMALES  
MEXICAN RICE   
OVEN BROWNED POTATOES   
REFRIED  BEANS   
SEASONED MIXED VEGETABLES   
TACO SAUCE  
JALAPENOS PEPPERS  
MACARONI SALAD   
CHEF’S SALAD   
YELLOW CAKE w/ CHOCOLATE ICING   
CHILLED CND PINEAPPLE   
NACHOS w/ CHEESE SAUCE    
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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Contingency Operations (CONOPS) 21 Day Line Item A-rations (LIA) Menus 
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DAY 4 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED  
BISCUIT w/ SAUSAGE & EGG  
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/GRILLED HAM SLICE  
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
PANCAKES & SYRUP 
ENGLISH MUFFIN / DANISH 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, HONEY 
FRUITS: BANANA, GRAPEFRUIT, 
PLUM  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 

LUNCH 
CHICKEN NOODLE SOUP   
CRACKERS   
SUKIYAKI   
HONEY GLAZED CORNISH HENS   
PORK FRIED RICE   
FRANCONIA POTATOES   
TANGY SPINACH   
GLAZED CARROTS   
GERMAN STYLE TOMATO SALAD   
TACO SALAD   
APPLE CRUNCH   
CHILLED CND MANDARIN ORANGES   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 

 
 
 

DAY 4 
 

SHORT ORDER 
Appetizer:  BREADED JALAPENOS w/ 
CHEDDAR CHEESE 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS 
CHEESE OR PEPPERONI INDIVIDUAL 
PIZZA 
CHICKEN & BROCCOLI POCKET 
SANDWICH 
FRIED CHICKEN 
RAVIOLI 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
BLT SANDWICH 
EGG SALAD SANDWICH 
ROAST TURKEY SANDWICH / SUB 
HOT PASTRAMI SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 

DINNER 
MINESTRONE SOUP   
CRACKERS 
GRILLED HAM STEAK   
SPAGHETTI w/ MEAT BALLS  w/ 
     GRATED PARMESAN CHEESE 
LYONNAISE POTATOES   
HERBED BROCCOLI   
SEASONED PEAS   
PINEAPPLE COLE SLAW   
PASTA SALAD   
CHOCOLATE BROWNIES   
CHILLED CND PEARS 
TOASTED GARLIC BREAD   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 
 
 
 

aps9759
The Army 21 Day CONOPS
Menu



 
 
 
Contingency Operations (CONOPS) 21 Day Line Item A-rations (LIA) Menus 
12 August 2003 update 

 

DAY 5 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
OMELET/ SCRAMBLED  / HARD 
BOILED EGGS  
BURRITO w/ EGG, BACON, & CHEESE 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ CANADIAN BACON 
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
WAFFLES & SYRUP 
SWEET MUFFIN / BAGEL 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, CREAM CHEESE 
FRUITS: BANANA, GRAPES, ORANGE  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 

LUNCH 
TOMATO  SOUP   
CRACKERS   
ITALIAN STYLE VEAL STEAK   
GRILLED SALISBURY STEAK   
BROWN GRAVY   
MASHED POTATOES   
ITALIAN BROCCOLI PASTA   (hot) 
SEASONED STEAMED ASPARAGUS   
SEASONED MIXED VEGETABLES   
POTATO SALAD   
KIDNEY BEAN SALAD   
PEACH CRUNCH   
CHILLED CND FRUIT COCKTAIL   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 
 
 

 
 

DAY 5 
 

SHORT ORDER 
Appetizer:  HOT WINGS 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE or SUPREME INDIVIDUAL PIZZA 
PEPPERONI CALZONE   
FRIED CHICKEN TENDERS 
FRENCH FRIES  or  POTATO WEDGES 
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS   
PEANUT BUTTER & JELLY SANDWICH 
BOLOGNA SANDWICH W/ CHEESE 
SALAMI SANDWICH 
TUNA SALAD SANDWICH 
ITALIAN PEPPER BEEF SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 

DINNER 
BEAN & BACON SOUP  
CRACKERS 
CHINESE FIVE SPICE CHICKEN   
BRAISED BEEF & NOODLES   
STEAMED RICE 
SEASONED GREEN BEANS   
BUTTERED CAULIFLOWER   
MACARONI SALAD   
COLE SLAW W/ VINEGAR DRESSING    
CARROT CAKE   w/ 
   CREAM CHEESE FROSTING   
CHILLED CND PEACHES     
DINNER ROLLS 
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 6 
 

BREAKFAST 
JUICE:  ORANGE, GRAPE, APPLE,  
EGGS: SCRAMBLED / HARD BOILED / 
FRIED 
BAGEL SANDWICH w/  HAM &  
CHEESE  
BACON SLICES /SAUSAGE PATTIES 
CREAMED BEEF/ TURKEY SAUSAGE  
HASHED BROWN POTATOES  
HOT GRITS 
ASSORTED INSTANT OATMEAL 
ASSORTED DRY CEREALS 
FRENCH TOAST & SYRUP 
CROISSANT / CINNAMON ROLL 
WHITE/ WHEAT/ RAISIN / RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, BERRY JAM 
FRUITS: BANANA, PEAR, CUT-UP 
MELON 
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 
 
 

LUNCH 
CREAM OF MUSHROOM SOUP   
CRACKERS   
LIVER & ONION  
   ONION &  MUSHROOM GRAVY   
CHICKEN CORDON BLEU  
O'BRIEN POTATOES   
LYONNAISE RICE   
SEASONED CORN   
SEASONED STEAMED BROCCOLI    w/ 

   CHEESE SAUCE   
WALDORF SALAD   
POTATO SALAD w/ VINEGAR  DRESSING   
BLUEBERRY CRUNCH   
CHILLED CND PEARS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 
 
 

DAY 6 
 

SHORT ORDER 
Appetizer:  MOZZARELLA CHEESE STICKS 
HAMBURGERS OR  CHEESEBURGERS 
FRANKFURTERS  OR CORNDOGS   
CHEESE OR PEPPERONI INDIVIDUAL 
PIZZA 
CHINESE CHICKEN EGGROLL w/ SOY 
SAUCE 
CHICKEN FILLET  w/ CHEESE SANDWICH  
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
HAM & CHEESE WRAP 
CHICKEN SALAD PITA 
CHEESE FISHWICH w / TARTAR SAUCE 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 

DINNER 
VEGETABLE SOUP   
CRACKERS 
BEEF RIB ROAST (PRIME RIB)   
HORSERADISH SAUCE   
NATURAL PAN GRAVY (AU JUS)   
PARMESAN FISH w/  

    LEMON WEDGES 
   TARTAR SAUCE   

OVEN GLO POTATOES   
BAKED MACARONI & CHEESE   
SEASONED LIMA BEANS   
SEASONED MIXED VEGETABLES   
COLE SLAW W/ CREAMY DRESSING   
COUNTRY STYLE TOMATO SALAD   
PEANUT BUTTER COOKIES  
CHILLED CND APPLESAUCE   
DINNER ROLLS    
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 7 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED  
BISCUIT w/ SAUSAGE & EGG  
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/CORNED BEEF HASH 
COTTAGE FRIED POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
PANCAKES & SYRUP 
DANISH / ENGLISH MUFFIN 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, CREAM CHEESE 
FRUITS: BANANA, GRAPEFRUIT, 
PLUM  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 

LUNCH 
BEEF NOODLE SOUP   
CRACKERS   
SHRIMP JAMBALAYA  w/ Rice, Ham  
ROAST TURKEY    
MASHED POTATOES    
TURKEY GRAVY  
CRANBERRY SAUCE   
FRIED CABBAGE   
GLAZED CARROTS  
MACARONI SALAD   
PICKLED GREEN BEAN SALAD   
PINEAPPLE UPSIDE DOWN CAKE  
WHIPPED TOPPING   
CHILLED CND APRICOTS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 

DAY 7 
 

SHORT ORDER 
Appetizer:  BREADED JALAPENOS w/ 
CHEDDAR CHEESE 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE or SUPREME INDIVIDUAL PIZZA 
GYROS POCKET SANDWICH  
FRIED CHICKEN NUGGETS w/ DIPPING 
SAUCES 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
TURKEY & MOZZARELLA SANDWICH 
HAM SALAD SANDWICH 
PHILLY CHEESESTEAK 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 

DINNER 
CREAM OF CHICKEN SOUP   
CRACKERS 
MEAT LOAF   
BROWN GRAVY   
BAKED STUFFED PORK CHOPS   
SPANISH RICE   
POTATO WEDGES  
VEGETABLE STIR FRY   
CORN ON THE COB   
CABBAGE, APPLE, AND RAISIN SALAD   
CHEF'S SALAD   
WHITE CAKE  W/ CHOCOLATE ICING  
CHILLED CND FRUIT COCKTAIL  
HOT CORNBREAD   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 8 
 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
OMELET/ SCRAMBLED  / HARD 
BOILED EGGS  
BAGEL SANDWICH w/ SAUSAGE 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ GRILLED HAM SLICE 
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
WAFFLES & SYRUP 
SWEET MUFFIN /  CROISSANT 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, HONEY 
FRUITS: BANANA, GRAPES, ORANGE  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 

LUNCH 
TOMATO SOUP   
CRACKERS   
BBQ CHICKEN   
HUNGARIAN GOULASH   
STEAMED NOODLES   
POTATOES AU GRATIN   
FRENCH FRIED CAULIFLOWER   
LYONNAISE GREEN BEANS   
PINEAPPLE COLE SLAW   
PASTA SALAD   
CHEESE CAKE w/  FRUIT TOPPINGS  or  
       CHOCOLATE SAUCE 
CHILLED CND MANDARIN ORANGES   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 

 

DAY 8 
 
 

SHORT ORDER 
Appetizer:  HOT WINGS 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE OR PEPPERONI INDIVIDUAL 
PIZZA 
MEATBALL & CHEESE POCKET SANDWICH 
FRIED CHICKEN 
RAVIOLI 
FRENCH FRIES  or POTATO WEDGES 
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
BLT SANDWICH 
EGG SALAD SANDWICH 
ROAST TURKEY SANDWICH / SUB 
HOT PASTRAMI SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 

DINNER 
CREAM OF BROCCOLI SOUP   
CRACKERS 
SHRIMP CREOLE   
GRILLED STEAK  w/ 
    STEAK SAUCE   
SAUTEED MUSHROOMS & ONIONS 
BAKED POTATOES  w/ 
    SOUR CREAM 
WILD  RICE   
HOT SPICED BEETS   
PEAS W/ ONIONS   
GERMAN STYLE TOMATO SALAD   
CUCUMBER & ONION SALAD    
CHOCOLATE CHIP COOKIES 
CHILLED CND PEARS  
DINNER ROLLS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 

aps9759
The Army 21 Day CONOPS
Menu



aps9759
The Army 21 Day CONOPS
Menu



 
 
 
Contingency Operations (CONOPS) 21 Day Line Item A-rations (LIA) Menus 
12 August 2003 update 

 

 

DAY 9 
 

BREAKFAST 
JUICE:  ORANGE, GRAPE, APPLE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED 
CROISSANT  w/  HAM & CHEESE 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ CANADIAN BACON  
HASHED BROWN POTATOES  
HOT GRITS 
ASSORTED INSTANT OATMEAL 
ASSORTED DRY CEREALS 
FRENCH TOAST & SYRUP 
BAGEL  / CINNAMON ROLL 
WHITE/ WHEAT/ RAISIN / RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, CREAM CHEESE 
FRUITS: BANANA, PEAR, CUT-UP 
MELON 
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 
 
 

LUNCH 
CREAM OF MUSHROOM SOUP   
CRACKERS   
BAKED HAM   
LASAGNA  w/ 
    GRATED PARMESAN CHEESE   
GRILLED POTATO CAKES  
SEASONED BRUSSELS SPROUTS   
SEASONED MIXED VEGETABLES   
MIXED FRUIT SALAD   
THREE BEAN SALAD   
CHOCOLATE BROWNIES   
CHILLED CND FRUIT COCKTAIL   
TOASTED GARLIC BREAD   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 

DAY 9 
 

SHORT ORDER 
Appetizer:  MOZZARELLA CHEESE STICKS 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS  OR CORNDOGS 
CHEESE or SUPREME INDIVIDUAL PIZZA 
FRIED CHICKEN TENDERS  
CHICKEN & BROCCOLI POCKET 
SANDWICH 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS   
PEANUT BUTTER & JELLY SANDWICH 
BOLOGNA SANDWICH W/ CHEESE 
SALAMI SANDWICH 
TUNA SALAD SANDWICH 
ITALIAN PEPPER BEEF SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 

DINNER 
MINESTRONE SOUP, CRACKERS    
MUSHROOM QUICHE APPETIZER 
FRIED CHICKEN   
PORK HAM HOCKS    
MASHED POTATOES   
RICE PILAF   
SEASONED CARROTS   
BLACKEYE PEAS   
CHICKEN GRAVY   
MACARONI SALAD   
GERMAN COLE SLAW   
CHERRY PIE w/ 
      WHIPPED TOPPING   
CHILLED CND PEACHES   
HOT CORNBREAD    
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 10 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED  
ENGLISH MUFFIN SANDWICH (with 
EGG, CHEESE, CANADIAN BACON) 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ TURKEY SAUSAGE    
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
PANCAKES & SYRUP 
CROISSANT/ DANISH 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, HONEY 
FRUITS: BANANA, GRAPEFRUIT, 
PLUM  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 
 

LUNCH 
BEEF NOODLE SOUP 
CRACKERS   
STUFFED GREEN PEPPERS   
CHICKEN FRIED STEAK   
 MUSHROOM GRAVY  
FRANCONIA POTATOES   
STEAMED NOODLES   
HERBED GREEN BEANS   
CORN ON THE COB   
COLE SLAW W/ CREAMY DRESSING   
POTATO SALAD W/ VINEGAR DRESSING   
CARROT CAKE w/ FROSTING 
CHILLED CND PEARS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 
 
 

DAY 10 
 

SHORT ORDER 
Appetizer:  BREADED JALAPENOS w/ 
CHEDDAR CHEESE 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE OR PEPPERONI INDIVIDUAL 
PIZZA 
CHINESE PORK EGGROLL W/ SOY SAUCE 
CHICKEN FILLET w/CHEESE SANDWICH  
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
HAM & CHEESE WRAP 
CHICKEN SALAD PITA 
CHEESE FISHWICH w / TARTAR SAUCE 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 

DINNER 
BEAN & BACON SOUP   
CRACKERS 
BAKED TROUT FILLETS with  

LEMON WEDGES & TARTAR SAUCE 
PORK CHOP SUEY   
SOY SAUCE 
CHOW MEIN NOODLES 
OVEN GLO POTATOES   
STEAMED RICE   
SEASONED SUCCOTASH   
SEASONED GREENS   
WALDORF SALAD   
ITALIAN STYLE PASTA SALAD   
  VINEGAR & OIL  SALAD DRESSING 
BLUEBERRY TURNOVER 
CHILLED CND APPLESAUCE   
DINNER ROLLS    
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 11 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
OMELET/ SCRAMBLED  / HARD 
BOILED EGGS  
BAGEL SANDWICH w/  SAUSAGE 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ CORNED BEEF 
HASH 
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
WAFFLES & SYRUP 
SWEET MUFFIN / ENGLISH MUFFIN 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, HONEY 
FRUITS: BANANA, GRAPES, ORANGE  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 
 

LUNCH 
VEGETABLE SOUP 
CRACKERS   
ROAST PORK  TENDERLOIN 
MEAT LOAF   
BROWN GRAVY   
MASHED POTATOES   
BAKED MACARONI & CHEESE   
LOUISIANA  STYLE SMOTHERED SQUASH   
BEAN COMBO  
CABBAGE, APPLE, AND RAISIN SALAD   
CUCUMBER & ONION SALAD   
OATMEAL RAISIN COOKIES 
CHILLED CND APRICOTS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 

DAY 11 
 

SHORT ORDER 
Appetizer:  HOT WINGS 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE or SUPREME INDIVIDUAL PIZZA 
PEPPERONI CALZONE   
FRIED CHICKEN NUGGETS w/ DIPPING 
SAUCES 
FRENCH FRIES  or POTATO WEDGES 
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
TURKEY & MOZZARELLA SANDWICH 
HAM SALAD SANDWICH 
PHILLY CHEESESTEAK 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 
 
 
 

DINNER 
TOMATO SOUP   
CRACKERS 
HONEY GLAZED ROCK CORNISH HENS   
VEAL PARMESAN  w/ 
   TOMATO SAUCE   
PASTA   w/ 
        SPAGHETTI SAUCE   
POTATOES AU GRATIN  
HERBED BROCCOLI   
HARVARD BEETS   
GERMAN STYLE TOMATO SALAD   
SPINACH SALAD   
BLUEBERRY CRUNCH   
CHILLED CND FRUIT COCKTAIL  
TOASTED PARMESAN BREAD   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 12 
 

BREAKFAST 
JUICE:  ORANGE, GRAPE, APPLE  
EGGS: SCRAMBLED / HARD BOILED / 
FRIED 
BISCUIT with SUASAGE & EGG 
BACON SLICES/ SAUSAGE PATTIES 
CREAMED BEEF/ GRILLED HAM SLICE 
HASHED BROWN POTATOES  
HOT GRITS 
ASSORTED INSTANT OATMEAL 
ASSORTED DRY CEREALS 
FRENCH TOAST & SYRUP 
CROISSANT / CINNAMON ROLL 
WHITE/ WHEAT/ RAISIN / RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, BERRY JAM 
FRUITS: BANANA, PEAR, CUT-UP 
MELON 
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 
 
 

LUNCH 
CHICKEN NOODLE SOUP   
CRACKERS   
SHRIMP CURRY   
BEEF STROGANOFF  w/ Beef Strips 
STEAMED NOODLES   
STEAMED RICE   
SEASONED GREEN BEANS   
SEASONED CARROTS  
MACARONI SALAD   
KIDNEY BEAN SALAD   
CHOCOLATE CAKE w/ frosting 
CHILLED CND MANDARIN ORANGES   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 
 

 
 

 
 

DAY 12 
 

SHORT ORDER 
Appetizer:  MOZZARELLA CHEESE STICKS 
HAMBURGERS OR  CHEESEBURGERS 
FRANKFURTERS  OR CORNDOGS   
CHEESE OR PEPPERONI INDIVIDUAL 
PIZZA 
CHINESE CHICKEN EGGROLL w/ SOY 
SAUCE 
FRIED CHICKEN 
RAVIOLI 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
BLT SANDWICH 
EGG SALAD SANDWICH 
ROAST TURKEY SANDWICH / SUB 
HOT PASTRAMI SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 

DINNER 
CREAM OF BROCCOLI SOUP   
CRACKERS 
PEPPER STEAK   
HERB BAKED CHICKEN   
CHICKEN GRAVY   
RICE PILAF   
O'BRIEN POTATOES  
PEAS w/ MUSHROOMS   
SEASONED CORN   
POTATO SALAD   
COUNTRY STYLE TOMATO SALAD   
CHERRY CRUNCH   
CHILLED CND PINEAPPLE  
DINNER ROLLS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS including SOY SAUCE 
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DAY 13 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED  
BURRITO WITH EGG & CHEESE 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ CANADIAN BACON  
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
PANCAKES & SYRUP 
ENGLISH MUFFIN / DANISH 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, HONEY 
FRUITS: BANANA, GRAPEFRUIT, 
PLUM  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 

LUNCH 
MINESTRONE SOUP 
CRACKERS   
CHILI CONQUISTADOR   
BAKED STUFFED FISH w/  

   SEAFOOD COCKTAIL SAUCE  & 
   TARTAR SAUCE , LEMON WEDGES 

WILD RICE   
BAKED MACARONI & CHEESE   
ONION RINGS   
SEASONED SPINACH   
CARROTS ORANGE AMANDINE 
COLE SLAW W/ CREAMY DRESSING   
TACO SALAD   
BERRY SHORTCAKE w/ 
      WHIPPED TOPPING   
CHILLED CND FRUIT COCKTAIL   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 

DAY 13 
 

SHORT ORDER 
Appetizer:  BREADED JALAPENOS w/ 
CHEDDAR CHEESE 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE or SUPREME INDIVIDUAL PIZZA 
FRIED CHICKEN TENDERS  
GYROS POCKET SANDWICH 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS   
PEANUT BUTTER & JELLY SANDWICH 
BOLOGNA SANDWICH W/ CHEESE 
SALAMI SANDWICH 
TUNA SALAD SANDWICH 
ITALIAN PEPPER BEEF SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 
 

DINNER 
VEGETABLE BEEF SOUP 
CRACKERS 
BRAISED BEEF CUBES   
CANTONESE SPARERIBS   
FILIPINO FRIED RICE   
STEAMED NOODLES   
ORIENTAL STIR FRIED CABBAGE   
SEASONED LIMA BEANS   
PINEAPPLE COLE SLAW   
PASTA SALAD   
APPLE PIE  w/ 
    WHIPPED TOPPING   
CHILLED CND PEACHES   
DINNER ROLLS    
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS including SOY SAUCE 
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DAY 14 
BREAKFAST 

JUICE:  ORANGE, APPLE, GRAPE 
OMELET/ SCRAMBLED  / HARD 
BOILED EGGS  
CROISSANT w/ HAM & CHEESE 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ TURKEY SAUSAGE  
COTTAGE FRIED POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
WAFFLES & SYRUP 
SWEET MUFFIN  / BAGEL 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, CREAM CHEESE 
FRUITS: BANANA, GRAPES, ORANGE  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 

LUNCH 
TOMATO SOUP   
CRACKERS 
BEEF MANICOTTI &  CHEESE  MANICOTTI  
     w/ PARMESAN CHEESE 
SOUTHERN FRIED CATFISH  FILLETS 

  TARTAR SAUCE   
  LEMON WEDGES 

O'BRIEN POTATOES   
HUSHPUPPIES   
MEXICAN CORN   
PEAS w/ ONIONS   
GERMAN COLE SLAW   
ITALIAN STYLE PASTA SALAD   
  VINEGAR & OIL  SALAD DRESSING 
CHOCOLATE CHIP COOKIES 
CHILLED CND PEARS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 

DAY 14 
SHORT ORDER 

Appetizer:  HOT WINGS 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE OR PEPPERONI INDIVIDUAL 
PIZZA 
MEATBALL & CHEESE POCKET SANDWICH 
CHICKEN FILLET W/CHEESE SANDWICH  
FRENCH FRIES  or POTATO WEDGES 
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
HAM & CHEESE WRAP 
CHICKEN SALAD PITA 
CHEESE FISHWICH w / TARTAR SAUCE 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 
 
 
 

DINNER 
BEEF NOODLE  SOUP  
CRACKERS 
ROAST TURKEY   
CRANBERRY SAUCE 
CORNBREAD DRESSING   
BBQ PORK LOIN   
MASHED POTATOES   
TURKEY  GRAVY   
SCALLOPED POTATOES   
STEWED TOMATOES   
SEASONED CARROTS   
WALDORF SALAD   
MACARONI SALAD   
CHEESE CAKE w/ BLUEBERRY TOPPING   
CHILLED CND APPLESAUCE   
BAKING POWDER BISCUITS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 15 
BREAKFAST 

JUICE:  ORANGE, GRAPE, APPLE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED 
ENGLISH MUFFIN SANDWICH with 
EGG, CHEESE, CANADIAN BACON 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ CORNED BEEF 
HASH 
HASHED BROWN POTATOES  
HOT GRITS 
ASSORTED INSTANT OATMEAL 
ASSORTED DRY CEREALS 
FRENCH TOAST & SYRUP 
CROISSANT / CINNAMON ROLL 
WHITE/ WHEAT/ RAISIN / RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, BERRY JAM 
FRUITS: BANANA, PEAR, CUT-UP 
MELON 
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 
 
 
 
 

LUNCH 
MINESTRONE SOUP   
CRACKERS   
BEEF STEW   
HOT ITALIAN SAUSAGE w/   
   SAUTEED PEPPERS & ONIONS 
RIGATONI PASTA  
RISSOLE POTATOES   
SEASONED PEAS & CARROTS   
CAULIFLOWER POLONAISE   
POTATO SALAD   
COUNTRY STYLE TOMATO SALAD   
CHERRY PIE   
CHILLED CND APRICOTS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 
 

DAY 15 
SHORT ORDER 

Appetizer:  MOZZARELLA CHEESE STICKS   
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS  OR CORNDOGS 
CHEESE or SUPREME INDIVIDUAL PIZZA 
CHINESE PORK EGGROLL W/ SOY SAUCE 
FRIED CHICKEN NUGGETS w/ DIPPING 
SAUCES 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
TURKEY & MOZZARELLA SANDWICH 
HAM SALAD SANDWICH 
PHILLY CHEESESTEAK 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 
 
 
 
 
 
 

DINNER 
BEAN & BACON SOUP 
CRACKERS 
HERBED BAKED CHICKEN   
SWEDISH MEATBALLS   
BAKED POTATOES  w/ SOUR CREAM 
STEAMED NOODLES   
CORN COMBO   
SOUTHERN STYLE Turnip GREENS   
BROWN GRAVY   
CHEF’S SALAD   
GOLDEN GLOW GELATIN SALAD   
OATMEAL RAISIN COOKIES 
CHILLED CND PINEAPPLE   
HOT CORNBREAD   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 16 
 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED  
BURRITO w/ EGG, BACON & CHEESE 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ GRILLED HAM SLICE 
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
PANCAKES & SYRUP 
ENGLISH MUFFIN / DANISH 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, HONEY 
FRUITS: BANANA, GRAPEFRUIT, 
PLUM  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 
 

LUNCH 
VEGETABLE BEEF SOUP   
CRACKERS   
BAKED HAM 
VEAL PAPRIKA STEAKS   
STEAMED RICE   
POTATOES AU GRATIN 
SEASONED SUCCOTASH   
SEASONED STEAMED BROCCOLI   
GERMAN STYLE TOMATO SALAD   
PASTA SALAD   
PEACH CRISP   
CHILLED CND MANDARIN ORANGES   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 
 

 

DAY 16 
 
 

SHORT ORDER 
Appetizer:  BREADED JALAPENOS w/ 
CHEDDAR CHEESE 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE OR PEPPERONI INDIVIDUAL 
PIZZA 
CHICKEN & BROCCOLI POCKET 
SANDWICH 
FRIED CHICKEN 
RAVIOLI 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
BLT SANDWICH 
EGG SALAD SANDWICH 
ROAST TURKEY SANDWICH / SUB 
HOT PASTRAMI SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 

DINNER 
CREAM OF MUSHROOM SOUP   
CRACKERS 
BEEF RIB (PRIME RIB)    
SPAGHETTI W/ MEAT SAUCE  w/ 
    GRATED PARMESAN CHEESE 
GARLIC MASHED POTATOES   
NATURAL PAN GRAVY (AU JUS)   
SEASONED GREEN BEANS   
VEGETABLE STIR FRY   
MIXED FRUIT  SALAD   
CUCUMBER & ONION SALAD   
WHITE CAKE w/ CHOCOLATE FROSTING 
CHILLED CND PEARS  
TOASTED GARLIC BREAD    
HORSERADISH SAUCE   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 17 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
OMELET/ SCRAMBLED  / HARD 
BOILED EGGS  
BISCUIT w/ SAUSAGE & EGG 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ CANADIAN BACON  
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
WAFFLES & SYRUP 
SWEET MUFFIN  / BAGEL 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, CREAM CHEESE 
FRUITS: BANANA, GRAPES, ORANGE  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 

LUNCH 
CHICKEN NOODLE SOUP   
CRACKERS   
GRILLED STEAK  w/ 
     SAUTEED MUSHROOMS & ONIONS   
HERBED CORNISH HENS   
LYONNAISE POTATOES   
MASHED POTATOES   
SAVORY BAKED BEANS   
SEASONED STEAMED ASPARAGUS   
BROWN GRAVY   
COLE SLAW W/ CREAMY DRESSING   
SPINACH SALAD   
CHOCOLATE BROWNIES   
CHILLED CND FRUIT COCKTAIL   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
STEAK SAUCE  

 
 

DAY 17 
 

SHORT ORDER 
Appetizer:  HOT WINGS 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE or SUPREME INDIVIDUAL PIZZA 
FRIED CHICKEN TENDERS  
PEPPERONI CALZONE   
FRENCH FRIES  or POTATO WEDGES 
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS   
PEANUT BUTTER & JELLY SANDWICH 
BOLOGNA SANDWICH W/ CHEESE 
SALAMI SANDWICH 
TUNA SALAD SANDWICH 
ITALIAN PEPPER BEEF SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 

DINNER 
VEGETABLE SOUP   
CRACKERS 
HERBED BAKED FISH  w/  

  TARTAR SAUCE   
   LEMON WEDGES 

CREOLE PORK CHOPS   
RICE PILAF   
QUICK BAKED POTATOES   w/ 
     CHEESE SAUCE   
HERBED GREEN BEANS   
SEASONED CARROTS   
TACO SALAD 
MACARONI SALAD   
PINEAPPLE UPSIDE DOWN CAKE  & 
     WHIPPED TOPPING 
CHILLED CND PEACHES   
DINNER ROLLS    
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 18 
 BREAKFAST 

JUICE:  ORANGE, GRAPE, APPLE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED 
BAGEL with HAM & CHEESE 
BACON SLICES/ SAUSAGE PATTIES 
CREAMED BEEF/ TURKEY SAUSAGE   
HASHED BROWNED POTATOES  
HOT GRITS 
ASSORTED INSTANT OATMEAL 
ASSORTED DRY CEREALS 
FRENCH TOAST & SYRUP 
CROISSANT / CINNAMON ROLL 
WHITE/ WHEAT/ RAISIN / RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, BERRY JAM 
FRUITS: BANANA, PEAR, CUT-UP 
MELON 
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 
 
 

LUNCH 
CREAM OF BROCCOLI SOUP   
CRACKERS 
ROAST TURKEY  w/ 
    TURKEY GRAVY , CRANBERRY SAUCE 
BBQ RIBS   
BREAD DRESSING   
CANDIED SWEET POTATOES   
MASHED POTATOES   
HOPPING JOHN  
CORN ON THE COB   
HOT SPICED BEETS   
POTATO SALAD   
GERMAN COLE SLAW   
CHERRY PIE w/ WHIPPED TOPPING 
CHILLED CND PEARS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 
 

DAY 18 
SHORT ORDER 

Appetizer:  MOZZARELLA CHEESE STICKS 
HAMBURGERS OR  CHEESEBURGERS 
FRANKFURTERS  OR CORNDOGS 
CHEESE OR PEPPERONI INDIVIDUAL 
PIZZA 
CHINESE CHICKEN EGGROLL W/ SOY 
SAUCE 
CHICKEN FILLET W/CHEESE SANDWICH  
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
HAM & CHEESE WRAP 
CHICKEN SALAD PITA 
CHEESE FISHWICH w / TARTAR SAUCE 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 
 
 

DINNER 
CREAM OF CHICKEN SOUP 
CRACKERS 
BEEF & CHICKEN FAJITAS   

   SALSA 
   SOUR CREAM 
VEGETABLE LASAGNA  w/ 

       GRATED PARMESAN CHEESE 
SPANISH RICE   
SEASONED MIXED VEGETABLES   
REFRIED BEANS   
SALSA PASTA SALAD   
CHEF'S SALAD   
PEANUT BUTTER COOKIES 
CHILLED CND APPLESAUCE   
HOT CORNBREAD   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 19 
BREAKFAST 

JUICE:  ORANGE, APPLE, GRAPE 
EGGS: SCRAMBLED / HARD BOILED / 
FRIED  
BURRITO w/ EGG & CHEESE 
BACON SLICES/ SAUSAGE PATTIES  
CREAMED BEEF/ CORNED BEEF 
HASH  
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
PANCAKES & SYRUP 
ENGLISH MUFFIN / DANISH 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, HONEY 
FRUITS: BANANA, GRAPEFRUIT, 
PLUM  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 

LUNCH 
CHICKEN NOODLE SOUP   
CRACKERS   
PINEAPPLE CHICKEN   
MEAT LOAF   
BROWN GRAVY   
MASHED POTATOES   
ORANGE RICE   
MUSTARD GREENS   
LYONNAISE WAX BEANS   
CABBAGE, APPLE, AND RAISIN SALAD   
KIDNEY BEAN SALAD   
BLUEBERRY CRUNCH 
CHILLED CND APRICOTS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
 
 

 

DAY 19 
SHORT ORDER 

Appetizer:  BREADED JALAPENOS w/ 
CHEDDAR CHEESE 
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE or SUPREME INDIVIDUAL PIZZA 
GYROS POCKET SANDWICH 
FRIED CHICKEN NUGGETS w/ DIPPING 
SAUCES 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
TURKEY & MOZZARELLA SANDWICH 
HAM SALAD SANDWICH 
PHILLY CHEESESTEAK 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 

DINNER 
VEGETABLE BEEF SOUP  
CRACKERS 
STEAMED CRAB LEGS   
FRIED SHRIMP   

  SEAFOOD COCKTAIL SAUCE   
  TARTAR SAUCE   
  LEMON WEDGES 

LOBSTER  TAIL w/ DRAWN BUTTER 
BAKED POTATOES  w/  
     SOUR CREAM 
NOODLES JEFFERSON   
PEAS W/ ONIONS   
SEASONED SUCCOTASH   
COLE SLAW W/ CREAMY DRESSING   
GOLDEN GLOW GELATIN SALAD   
BERRY SHORTCAKE  w/ 
    WHIPPED TOPPING   
CHILLED CND FRUIT COCKTAIL   
DINNER ROLLS   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 20 
 
 

BREAKFAST 
JUICE:  ORANGE, APPLE, GRAPE 
OMELET/ SCRAMBLED  / HARD 
BOILED EGGS  
BISCUIT w/ SAUSAGE & EGG 
BACON SLICES/ SAUSAGE PATTIES 
CREAMED BEEF/ GRILLED HAM SLICE 
HASHED BROWN POTATOES 
HOT GRITS  
ASSORTED INSTANT OATMEAL  
ASSORTED DRY CEREALS 
WAFFLES & SYRUP 
SWEET MUFFIN  / BAGEL 
WHITE/ WHEAT/ RAISIN/ RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, CREAM CHEESE 
FRUITS: BANANA, GRAPES, ORANGE  
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 

 
 

LUNCH 
BEEF NOODLE SOUP   
CRACKERS   
SWISS STEAK w/ MUSHROOM GRAVY   
KNOCKWURST w/ SAUERKRAUT   
MASHED POTATOES   
STEAMED NOODLES   
MUSHROOM GRAVY   
SEASONED STEAMED BROCCOLI   
POTATO SALAD   
THREE BEAN SALAD   
CHOCOLATE CAKE w/  ICING 
CHILLED CND MANDARIN ORANGES   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 

 
 

 
DAY 20 

 
 

SHORT ORDER 
Appetizer:  HOT WINGS  
HAMBURGERS or  CHEESEBURGERS 
FRANKFURTERS   
CHEESE OR PEPPERONI INDIVIDUAL 
PIZZA 
MEATBALL & CHEESE POCKET SANDWICH 
FRIED CHICKEN 
RAVIOLI 
FRENCH FRIES  or POTATO WEDGES 
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
BLT SANDWICH 
EGG SALAD SANDWICH 
ROAST TURKEY SANDWICH / SUB 
HOT PASTRAMI SANDWICH 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 

DINNER 
TOMAT0 SOUP 
CRACKERS 
PORK SCHNITZEL   
GRILLED SALISBURY STEAK   
RICE PILAF 
PAPRIKA POTATOES   
GLAZED CARROTS   
CAULIFLOWER AU GRATIN   
BROWN GRAVY   
PINEAPPLE COLE SLAW   
PASTA SALAD   
APPLE CRISP   
CHILLED CND PEARS   
TOASTED PARMESAN BREAD   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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DAY 21 
BREAKFAST 

JUICE:  ORANGE, GRAPE, APPLE  
EGGS: SCRAMBLED / HARD BOILED / 
FRIED 
ENGLISH MUFFIN SANDWICH with 
EGG, CHEESE, CANADIAN BACON 
BACON SLICES/  SAUSAGE PATTIES 
CREAMED BEEF/ TURKEY SAUSAGE   
COTTAGE FRIED POTATOES 
HOT GRITS 
ASSORTED INSTANT OATMEAL 
ASSORTED DRY CEREALS 
FRENCH TOAST & SYRUP 
CROISSANT / CINNAMON ROLL 
WHITE/ WHEAT/ RAISIN / RYE TOAST 
MARGARINE, PEANUT BUTTER, 
JELLY, BERRY JAM 
FRUITS: BANANA, PEAR, CUT-UP 
MELON 
ASSORTED YOGURT 
MILK (SKIM, 1%, 2% WHITE, CHOC   
ASSORTED FLAVORS (UHT) 
COCOA, COFFEE, TEA, ICED TEA  
LEMON, SUGAR, CREAMER,  
SUGAR SUBSTITUTE  
SALT, PEPPER, HOT SAUCE 
CATSUP, SALSA SAUCE, JALAPEÑOS 
 
 

LUNCH 
BEAN & BACON SOUP   
CRACKERS   
FRIED CAJUN CATFISH FILLETS   

 LEMON WEDGES,  TARTAR SAUCE   
CHUCK WAGON BEEF STEW    
BAKED MACARONI & CHEESE   
BAKED POTATOES  w/ SOUR CREAM 
SOUTHERN STYLE GREENS   
OKRA & TOMATO GUMBO    
GARDEN COTTAGE CHEESE SALAD 
COUNTRY STYLE TOMATO SALAD   
CHOCOLATE CHIP COOKIES 
CHILLED CND PINEAPPLE   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 

 
 
 
 
 

DAY 21 
SHORT ORDER 

Appetizer:  MOZZARELLA CHEESE STICKS 
HAMBURGERS OR  CHEESEBURGERS 
FRANKFURTERS  OR CORNDOGS 
CHEESE or SUPREME INDIVIDUAL PIZZA 
CHINESE PORK EGGROLL w/ SOY SAUCE 
FRIED CHICKEN NUGGETS w/ DIPPING 
SAUCES 
FRENCH FRIES   
ONION RINGS 
BAKED BEANS   
POTATO CHIPS/ PRETZELS    
PEANUT BUTTER & JELLY SANDWICH 
TURKEY & MOZZARELLA SANDWICH 
HAM SALAD SANDWICH 
PHILLY CHEESESTEAK 
SELF SERVE SALADS & BREADS 
COOKIES/ BROWNIE/ ICE CREAM 
ASSORTED BEVERAGES 
CONDIMENTS 
 

 
 
 
 
 
 
 
 
 
 
 

DINNER 
CREAM OF CHICKEN SOUP   
CRACKERS 
STEAK RANCHERO   
FRIED CHICKEN   
CHICKEN GRAVY   
MASHED POTATOES   
STEAMED RICE   
SEASONED MIXED VEGETABLES   
SEASONED GREEN BEANS   
PERFECTION SALAD   
TACO SALAD   
CHERRY PIE   
CHILLED CND APPLESAUCE  
FRENCH BREAD   
SELF SERVE SALADS & BREADS 
ASSORTED BEVERAGES 
CONDIMENTS 
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FOOD SERVICE MANAGEMENT TOOLS 

 FOR MEASUREMENTS AND FOOD PREPARATION 

All food should be prepared according to the recipes published in the Armed 
Forces Recipe Service, (AFRS) or the recipes that have been approved by the 
food service officer. Recipes in the AFRS are printed on 5-inch by 8-inch colored 
cards. 

The use of standardized recipes ensures high quality in food preparation. It also 
eliminates guesswork and prevents variations in quality and quantity. The use of 
exact amounts of the various ingredients produces accurate yields, prevents 
leftovers, and promotes food cost control. The food items needed for the day's 
menu are requisitioned from the bulk issue room storekeeper by the watch 
captain. 

YIELD - Each recipe in the AFRS is designed to yield 100 portions; however, the 
yield of some recipes is given in numbers or volume; for example, 2 pans, 8 
loaves, and 6 1/2 gallons, depending upon the food to be prepared. 

INGREDIENTS - Ingredients are listed in the order used. The specific form or 
variety of each ingredient is indicated; for example: Flour, general-purpose 

Flour, bread 

The shape, size, or form of an ingredient is specified; for example: 

Ham. cooked, 1/2-inch cubes 

Onions, dry, sliced 

Nuts, unsalted, chopped 

Temperatures of ingredients are specified in many recipes. descriptive terms are 
also used; for example: 

Egg whites (room temperature) 

Liver, sliced, partially thawed under refrigeration.  

MEASURES AND WEIGHTS.- Measures and weights are the exact amount of 
each ingredient needed for 100 portions. Amounts are listed parallel to the list of 
ingredients. Quantities of dry ingredients weighing more than 1/2 ounce usually 
are given as both weights and measures. Most liquid ingredients are measured, 
not weighed. 
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METHOD - Method describes how the ingredients are to be combined and 
cooked and represents the best-accepted cooking procedures. For example, the 
method will describe the best way to sift dry ingredients together, to thicken a 
sauce, or to fold in beaten egg whites. Methods are standardized since the same 
terms are used wherever the same technique appears. The method contains 
directions for the most efficient order of work, and eliminating unnecessary tools 
and equipment and unnecessary steps in preparation. 

CONVERSION CHARTS 
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Recipe Supplements 

Recipe supplements are the written source that explains how to prepare certain 
types of basic food. Included, as recipe supplements are guideline cards, index 
cards, and index of recipes. 

GUIDELINE CARDS. -Guideline cards found in some of the recipe sections are 
directions for preparing a basic type of food. For instance, a guideline card is 
used for the makeup of piecrust for a one-crust pie and a two-crust pie. This 
guideline card eliminates the need to repeat this information on the many 
different recipes using piecrust. 

Guideline cards in the salad, fish, poultry, and vegetable sections include 
breakout information and the size, count, and recommended use of products. In 
other instances, a guideline card is used instead of, or as a summary of, recipe 
information. For instance, in the Vegetable section guideline cards are included 
for preparing canned, fresh, and frozen vegetables. 

INDEX CARDS.- Index cards are found at the beginning of each section and give 
a complete listing in alphabetical order by type of food or dish of all recipes 
contained in that section. 

An additional breakdown of the index is given for recipe variations. For example, 
under Yellow Cake, nine variations are listed alphabetically. Indexes are valuable 
tools for finding and using appropriate recipes. 

INDEX OF RECIPES.- The separate, consolidated index of recipes in the AFRS 
is a valuable reference for menu planners. The recipes in this index are grouped 
conveniently as follows: 

A. General Information 

B. Appetizers and  

C. Beverages  

D. Breads and Sweet Doughs  

E. Cereals and Pasta Products  

F. Cheese and Eggs 

G. Cakes, Fillings, and Frostings  
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H. Cookies 

1. Pastry and Pies 

J. Puddings and Other Desserts 

K. Desserts (Sauces and Toppings)  

L. Meat 

L. Fish 

L. Poultry  

M. Salads  

M. Salad Dressings, and Relishes  

N. Sandwiches 

0. Sauces, Gravies, and Dressings  

P. Soups 

Q. Vegetables 

The General Information section of the AFRS has guidelines for basic 
information. One of the first things you should do is become familiar with this 
section. Shown is a copy of the general information index card that lists the 
recipe card number by the basic information topic. 

Recipe Adjustments 

All the recipes contained in the AFRS are based on a standard of 100 portions. 
However, the number of patrons served per day (or per meal) changes 
constantly, requiring changes in the quantities of food being prepared. There are 
various types of recipe adjustments. 

YIELD ADJUSTMENT.- To increase or decrease a recipe to obtain the desired 
number of portions, it is necessary to obtain a working factor. Multiply the 
quantity of each ingredient by the working factor and convert the quantity into a 
workable unit as follows: 
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Step 1. To obtain a working factor, divide the number of portions desired by 100. 

 

1.25 cornstarch (quantity in recipe) x 3.48 (working factor) = 4.35 lb cornstarch 
(quantity to use). 

 Step 2. To determine the quantity of each ingredient to use, multiply the quantity 
of each ingredient listed in the recipe by the working factor obtained in step 1. 

QUANTITY ADJUSTMENT.- A recipe maybe adjusted on the basis of the 
quantity of an ingredient to be used. To obtain a working factor, divide the 
number of pounds you have to use by the number of pounds required to yield 
100 portions: 

102 lb (quantity to be used) 

30 (number pounds to yield 100 portions) x (3.40 working factor) or 

102=30=3.40. 

SERVING SIZE ADJUSTMENT. -Recipes may be adjusted to yield a specific 
number of portions of a specific size as follows: 

Step 1. Divide the desired portion size by standard portion of the recipe.  
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Example: 

2 lb cornstarch (quantity in recipe) x 2.61 (working factor) = 5.22 lb cornstarch 
(quantity to use). 

BASIC FOOD PREPARATION 

Cooking is the art of preparing food in such away that it will appeal to the eye, be 
tasty, be easily digested, and furnish nourishment. This section provides 
information on food types, methods of cooking, and specific preparation 
techniques that may be used to produce high-quality products. The sanitary 
aspects of food preparation will be considered first. 

SANITARY ASPECTS 

Every precaution should be taken in the handling of food to prevent 
contamination. The following paragraphs explain the procedures that must be 
followed during the preparing and handling of food. 

Safe Holding Temperatures for Cooked Foods 

All foods that are not served immediately after they are cooked must be either 
chilled to temperatures of 40°F and lower (but not frozen) or held at 140°F and 
higher. (To include; vegetables, meats, starches, soups, sauces, gravies, and 
milk). 

Cooked foods that have been held at temperatures between 40°F and 140°F for 
more than 4 hours should be considered unsafe for consumption and discarded. 
The exception to this rule is reconstituted dehydrated egg mix. Reconstituted egg 
mixes, if not used immediately, must be placed in a tightly covered container in 
the refrigerator and used within 1 hour. If foods are refrigerated at intervals and 
then intermittently permitted to warm up, the total time of the various periods 
between 40°F and 140°F must not exceed 4 hours. Protein foods composed of 
ingredients that are hand-peeled, hand-sliced, or hand-diced after they are 
cooked should never be used as leftovers.  
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The 4-hour limit between temperatures of 40°F and 140°F is usually taken up in 
preparing, chilling, and serving these foods. Such foods include, but are not 
necessarily limited to, potato, chicken, turkey, macaroni, shrimp, and egg salads. 
Hand preparation not only increases the chances of contamination, but also 
increases the length of time that these foods have been held at room 
temperature. 

You should not return opened jars or bowls of mayonnaise and cooked salad 
dressings from salad bars to refrigerators for reuse at a later meal because of the 
danger of miscalculation of total lapsed time that these salad dressings have 
been held at temperatures between 40°F and 140°F. Instead, mayonnaise and 
cooked salad dressings should be placed on the salad bar in small quantities and 
must not be returned from the salad bar for reuse. If economically feasible, 
individual packets or servings of items such as catsup, mustard, and mayonnaise 
should be used on the salad bar. This will prevent waste and be more sanitary.  

Care of Leftovers 

When leftovers or warm foods are chilled, care should be taken to ensure prompt 
and thorough chilling using the two-step process to the center of the food mass. 
Foods that are to be refrigerated should be placed in shallow pans to a depth of 
not more than 3 inches and should be covered with lids or waxed paper. Large 
deep pans must not be used since the center of the food may remain warm long 
enough to permit the growth of harmful bacteria. Foods to be chilled must be 
placed in the chill box immediately and the containers labeled with the time and 
date of preparation. Do not save chilled leftovers for more than 24 hours. 
Freezing leftovers is prohibited. Hot foods must be chilled to 70 degrees 
Fahrenheit or below within 2 hours – an additional 4 hours is allotted to further 
reduce the temperature from 70 degrees to 40 degrees or below.  All cooling of 
leftovers must be monitored and documented on DA Form 7460. 

SANITATION 

Sanitation was discussed in detail in TB MED 530. This addresses sanitation 
from the management position. 

The dining facility manager is held directly responsible for any food borne illness 
that may result from improper or careless preparation, serving, or storage of 
food. Consequently, he or she must ensure the following accomplishments: 

• Frequent inspections of equipment and personnel are conducted. 
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• Formal and informal training is carried out as dictated. 

• Medical clearance is required only when individuals have symptoms of diarrhea, 
fever with sore throat, upper respiratory infections, and other signs of infection or 
illness outlined in the TB MED 530. 530. 

The dining facility manager is directly responsible for the maintenance and 
sanitary conditions of all foodservice spaces, equipment, and utensils. 

In this position, you must prescribe and enforce the rules and regulations 
regarding the general cleanliness and sanitation of equipment, utensils, and 
working uniforms of food operations personnel. Additionally, you are responsible 
for the proper storage of food equipment and for the use of sanitary procedures 
in the preparation and service of food. 

Frequency of Inspections 

To make sure all foodservice section rules and directed procedures are being 
followed, the dining facility manager and the senior food service warrant officer 
should make both routine daily inspections and thorough weekly inspections of 
all foodservice personnel, spaces, and operations. 

Training 

Food operations personnel play an important role in the prevention of food borne 
illness by adhering to good personal hygiene procedures. For food operations 
personnel to understand these practices and procedures and appreciate their 
importance in preventing food borne illness, they must receive formal training as 
prescribed in DA PAM 30-22 and TB MED 530, in addition to their required skill 
level tasks training, supervised on-the-job instruction.   

Physical Examinations 

Physical examinations are a means of medically screening personnel for 
evidence of communicable disease before initial assignment in foodservice. They 
are conducted to, at a minimum, detect evidence of diseases that may be 
transmitted by food.  TB MED 530 prescribes guidelines for initiating radical 
screening. 

 Monitoring Temperatures 

Food operations personnel must exercise special and continuous close 
surveillance over all food items, foodservice spaces, and foodservice equipment 
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to make sure prescribed temperatures are constantly maintained. You must 
make sure this action is taken to prevent the following conditions: 

• Damage to food items 

• Heat stress conditions in food preparation spaces • Improper preparation of 
food 

• Inadequate holding temperatures for prepared food items 

• Inadequate temperatures in the dishwashing and sanitizing process 

DA PAM 30-22 prescribes procedures and forms to be used for monitoring the 
temperatures of these items. 

 FOOD ITEMS - You should supervise the length of time that foods are held at 
room temperatures during handling and preparation. This will aid in making sure 
contamination does not occur. Hand preparation not only increases the likelihood 
of contamination but increases the time foods are at room temperature. The 
following are some objectives you want to accomplish when regulating 
temperatures of food items from the time the food is broken out until it is 
consumed or discarded: 

• Employ batch preparation to limit the amount of food held at room temperature.  
This will ensure foods are refrigerated except during actual preparation or 
serving. 

• Keep time between preparation and consumption to a minimum. 

• Keep frozen foods frozen until removal for preparation. 

• Thaw food at temperatures between 36°F and 38°F. 

• Never thaw food by exposure to heat.  If water is used, it must be 70 degrees or 
less with a continuous flow over the food.  

• Once thawed, never refrigerate food.  

• Food items that will not be served immediately should be handled in the 
following manner: Place in shallow pans (food depth not more than 3 inches) and 
cover 

Label the product with the time and date of preparation, name of product and 
person storing product, and expiration date of product. 

Then immediately refrigerate at temperatures below 40°F. 
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Leftovers should be avoided if possible. However, if unavoidable, they should be 
handled in the manner just described. 

NOTE: Do not hold any hand-prepared item as a leftover. 

FOOD PREPARATION AREAS - Food preparation areas must be monitored to 
ensure proper ventilation. Proper ventilation allows for a net flow of air into the 
spaces reducing excessive temperatures that may cause heat stress. 
Temperatures in foodservice spaces should not exceed 78°F. For additional 
information on heat stress monitoring, see TB MED 507 – Prevention, Treatment, 
and Control of Heat Injuries. 

STORAGE SPACES - Storage spaces must be monitored to prevent the 
deterioration of perishable food items resulting from improper temperatures. 

The following are causes of deterioration of perishable food items: 

• Bacteria, yeasts, and molds. They are the primary causes of spoilage. Usually 
an objectional odor indicates spoilage by bacteria. Yeast induces spoilage for 
items of high sugar content, particularly if stored between 77°F and 90°F. Mold 
can be detected by visible threadlike filaments growing on the surface of food 
items. 

• Age. All foodstuffs will spoil if kept in storage too long; issuing the oldest items 
first prevents this type of spoilage. 

Storerooms for semi perishable items should be clean, cool, dry, lighted, and well 
ventilated. 

You must maintain temperature logs for all refrigerated spaces. Temperatures of 
bulk refrigerated spaces must be taken from thermometers inside each space 
once each meal period. Maintain a separate log with temperatures taken from 
remote sensors. Temperature problems should be reported immediately. 

It is important that fresh and frozen food items should be stored in three separate 
food categories. The following are the categories and associated requirements 
for proper temperature maintenance: 

• Fresh fruit and vegetables. Air circulation is important-containers should be 
raised 6 inches off the floor. This is accomplished b y using stainless steel or 
plastic shelving. The use of a fan helps maintain air circulation in all parts of the 
room. Proper temperatures must be maintained at 32°F to 35°F. Humidity should 
be from 85 to 95 percent. 
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• Dairy products and eggs.  Air circulation maybe accomplished for these items 
by storing 6 inches off the floor using stainless steel or plastic shelving. 
Additionally, there should be a fan capable of keeping the air circulating. Proper 
temperatures must be maintained at 32°F to 34°F. 

• Meat and other frozen products should not be stored on bare floors. The use of 
dunnage to raise items off the floor permits air to circulate under the items, 
temperatures for frozen products must be maintained at 0°F or below. 

Acceptable temperature ranges for chilled and frozen storage or holding spaces 
are as follows: 

• Dairy: 32°F to 34°F 

• Reach-in refrigerators: 34°F to 38°F  

• Chill and vegetables: 33°F to 36°F  

• Thaw box: 36°F to 38°F 

• Freezers: 0°F or below 

There should be no frost buildup on the chill or freeze box coils. The chill and 
freeze boxes should be defrosted and cleaned regularly. This is best 
accomplished when provisions are low and just before loading out. 

EQUIPMENT - Equipment such as ovens, griddles, fryers, and dishwashing and 
sanitizing equipment should be calibrated periodically. This is done to make sure 
they can maintain the required temperatures for their respective purposes. 

Before calibrating ovens, griddles, fryers, and dishwashing and sanitizing 
equipment, you should always consult the manufacturer's technical manual 
before making any adjustment. These procedures are written as general 
guidelines. 

Dishwashing and sanitizing equipment must be constantly inspected and 
periodically calibrated. This must be done to make sure the equipment is capable 
of maintaining the required temperatures for all stages of the dishwashing and 
sanitizing operation. Dishwashing and sanitizing are the most important steps in 
breaking the chain of infection. If dishes are not clean and sanitary, germs can 
grow and reproduce. No matter what method you use-by hand or the preferred 
machine method-the final results depend upon the operator. 
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Proper machine washing temperatures are as follows: 

• Wash: 150°F to 160°F  

• Rinse: 160°F to 180°F 

• Sanitize/final rinse: 180°F to 195°F 

Manual dishwashing temperatures are as follows:  

• Wash: 110°F 

• Rinse: 120°F to 140°F (do not put hands in this water, use a dip basket) 

• Sanitizing rinse: 171°F and above with a 30-second contact time (do not put 
hands in this water, use a dip basket); TB MED 530 prescribes standards when 
using a chemical sanitizing agent. 

Allow all items to air dry and store clean dishware and equipment inverted. 

Routine operational tests should be conducted to make sure the correct 
temperatures are maintained for both manual and mechanical dishwashing. 
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A. GENERAL INFORMATION No. 2 (1) 

 
DEFINITION OF TERMS USED IN FOOD PREPARATION 

 
 Bake ............................................................. To cook by dry heat in an oven, either covered or uncovered. 
 Barbecue ....................................................... To roast or cook slowly, basting with a highly seasoned sauce. 
 Baste ............................................................ To moisten food with liquid or melted fat during cooking to prevent drying of the 
  surface and to add flavor. 
 Batch Preparation ......................................... A predetermined quantity or number of servings of food that is to be prepared at 
  selected time intervals in progressive cookery for a given meal period to ensure 
  fresh, high quality cooked food to customers. 
 Beat .............................................................. To make a mixture smooth by using a fast regular circular and lifting motion 
  which incorporates air into a product. 
 Blanch........................................................... To partially cook in deep fat, boiling water or steam. 
 Blend ............................................................ To mix two or more ingredients thoroughly. 
 Boil .............................................................. To cook in liquid at boiling point (212° F.) in which bubbles rise and break at the 
  surface. 
 Braise............................................................ To brown in small amount of fat, then to cook slowly in small amount of liquid 
  below the boiling point in a covered utensil. 
 Bread ............................................................ To cover with crumbs or other suitable dry coating ingredient; or to dredge in a 
  mixture of flour seasonings, and)or condiments, dip in a mixture of milk and 
  slightly beaten eggs and then dredge in crumbs. 
 Broil.............................................................. To cook by direct exposure to heat. 
 Brown ........................................................... To produce a brown color on the surface of food by subjecting it to heat. 
 Chop ............................................................ To cut food into irregular small pieces. 
 Cream .......................................................... To mix until smooth, so that the resulting mixture is softened and thoroughly 
  blended. 
 Crimp............................................................ To pinch together in order to seal. 
 Cube.............................................................. To cut any food into square-shaped pieces. 
 Dice .............................................................. To cut into small cubes or pieces. 
 Dock ............................................................ To punch a number of vertical impressions in a dough with a smooth round stick 
  about the size of a pencil to allow for expansion and permit gases to escape 
  during baking. 
 Dredge ......................................................... To coat with crumbs, flour, sugar or corn meal. 
 Fermentation ................................................ The process by which yeast acts on the sugar and starches in the dough to 
  produce carbon dioxide gas and alcohol, resulting in expansion of the dough. 
  During this period, the dough doubles in bulk. 
 Flake ............................................................ To break lightly into small pieces. 
 Fold .............................................................. To blend two or more ingredients together with a cutting and folding motion. 
 Fry ............................................................... To cook in hot fat. 
 Garnish ........................................................ To decorate with small pieces of colorful food. 
 
 Glaze............................................................. A glossy coat given to foods, as by covering with a sauce or by adding a sugary 
  syrup, icing, etc. 
 Gluten .......................................................... A tough elastic protein that gives dough its strength and ability to retain gas. 
 Grate ............................................................ To rub food on a grater and thus break it into tiny pieces. 
 Grill ............................................................. To cook, uncovered, on a griddle, removing grease as it accumulates. No liquid 
  is added. 
 Knead............................................................ To work dough by folding and pressing firmly with palms of hands, turning 
  between foldings. 
 Marinade....................................................... A preparation containing spices, condiments, vegetables, and aromatic herbs, and 
  a liquid (acid or oil or combination of these) in which a food is placed for a 
  period of time to enhance its flavor or to increase its tenderness. 
 Marinate........................................................ To allow to stand in a marinade to add flavor or tenderness. 
 Mince............................................................ To cut or chop into very small pieces. 
 Panbroil ........................................................ To cook uncovered in a hot frying pan, pouring off fat as it accumulates. 
 Pare ............................................................... To cut away outer covering. 
 Peel .............................................................. To remove the outer layer of skin of a vegetable or fruit, etc. 
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A. GENERAL INFORMATION No. 2 (2) 
 
 Progressive Cookery ....................................The continuous preparation of food in successive steps during the entire serving 
  period (i.e., continuous preparation of vegetables, cook-to-order hamburgers, 
  steaks, fried eggs, pancakes). This procedure ensures fresh, high quality cooked 
  food to customers on a continuous basis. See Batch Preparation. 
 Proof..............................................................To allow shaped and panned yeast products like bread and rolls to double in size 
  under controlled atmospheric conditions. 
 Reconstitute ..................................................To restore to liquid state by adding water. Also to reheat frozen prepared foods. 
 Rehydrate ......................................................To soak, cook, or use other procedures with dehydrated foods to restore water 
  lost during drying. 
 Roast .............................................................To cook by dry heat; usually uncovered, in an oven. 
 Roux .............................................................Roux is a French word for a mixture of flour and fat, cooked to eliminate the raw, 
  uncooked taste of flour. 
 Saute .............................................................To brown or cook in small amount of fat. 
 Scald..............................................................To heat a liquid over hot water or direct heat to a temperature just below the 
  boiling point. 
 Scale .............................................................To measure a portion of food by weighing. 
 Scant .............................................................Not quite up to stated measure. 
 Score .............................................................To make shallow cuts across top of a food item. 
 Seasoned Flour or Crumbs ...........................A mixture of flour or crumbs with seasonings. 
 Shred .............................................................To cut or tear into thin strips or pieces using a knife or a shredder attachment. 
 Sift.................................................................To put dry ingredients through a sieve. 
 Simmer ..........................................................To cook gently in a liquid just below the boiling point (190° F. - 210° F.); 
  bubbles will form slowly and break at the surface. 
 Slurry.............................................................A lump-free mixture made by whipping cornstarch or flour into cold water or 
  other liquids 
 Steam ............................................................To cook over or surrounded by steam. 
 Stew...............................................................To simmer in enough liquid to cover solid foods. 
 Stir ................................................................To mix two or more ingredients with a circular motion. 
 Temper ..........................................................To remove from freezer and place under refrigeration for a period of time 
  sufficient to facilitate separation and handling of frozen product. Internal 
  temperature of the food should be approximately 26° F. to 28° F. 
 Thaw .............................................................To remove from freezer and place under refrigeration approximately 18-48 
  hours. Internal temperature should be above 30° F. 
 Toss ..............................................................To mix ingredients lightly. 
 Wash .............................................................The liquid brushed on the surface of unbaked pies or turnovers to give a golden 
  brown color to the crust or on the surface of proofed breads and rolls before 
  baking and on baked bread and rolls to give a shine to the crust. 
 Whip..............................................................To beat rapidly with wire whip to increase volume by incorporating air. 
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A. GENERAL INFORMATION No. 27 (1) 
 

CONVERSION OF U. S. CUSTOMARY TO METRIC UNITS 
 

U. S. Customary Metric 
 

Weight (or Mass) I ounce (oz) = 28.35 grams (g) 
 1 pound (lb) = 453.6 grams (g) or.4536 kilograms 
 2.2 pound (lb) = 1 kilogram (kg) or 1000 grams (g) 
Volume 1 tsp= 4.93 milliliters (mL) 
 1 tbsp = 14.79 milliliters (mL) 
 I cup = 236.59 milliliters (mL) or.237 liters (L) 
 1 pint = .473 liters (L) 
 I quart = .946 liters (L) 
 1 gallon = 3.785 liters (L) 
 1.06 quarts = 1 liter (L) or 1000 milliliters (mL) 
Length 1 inch = 2.54 centimeters (cm) 
 1 foot = .3048 meters (m) 
 I yard = 30.48 centimeters (cm) or .9144 meters (m) 
 1.1 yards = I meter (m) or 100 centimeters (cm) 

 
 
GUIDELINES FOR METRIC CONVERSION 

 
The metric system is an international language of measurement. Its symbols are based on the International System of 
Units (SI). Of these, food service preparation will be primarily involved with the following metric base units: 
 

Weight (mass) gram (g) 
 kilogram (kg) 
Volume milliliter (mL) 
 liter (L) 
Length centimeter (cm) 
 meter (m) 
Temperature degree Celsius (C.) 

 
While the U. S. metric system is voluntary and the food service industry in the United States has not converted to 
metric system, except for a few soft conversions (e. g., labeling), military food service dining facilities/general 
messes outside CONUS may experience the metric system in food and equipment support provided by the host 
country. The information furnished in this guideline card is primarily for these food service personnel. 
 
 

GUIDELINES FOR METRIC CONVERSION 
Temperature Conversions 

 
°F. °C. °F °C. 
0 -18 212 100 
26 -3 225 107 
28 -2 228 109 
30 -1 245 118 
32 0 250 121 
36 2 275 135 
38 3 300 149 
40 4 325 163 
70 21 350 177 
90 32 360 182 
140 60 365 185 
160 71 375 191 
170 77 400 204 
175 79 425 218 
180 82 450 232 
185 85 500 260 
  550 288 
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BASIC SALAD BAR (USED WITH ALL S/O, LUNCH,  AND DINNER MEALS)
(FOLLOW ESTABLISHED SOP FROM DFAC MANAGER)

LETTUCE LEAVES CHEESE, SHREDDED
LETTUCE, SHREDDED HAM, CHOPPED
TOMATO WEDGES RED CABBAGE, CHOPPED
TOMATO SLICED BEAN SPROUTS, CANNED
ONIONS, SLICED CROUTONS
ONIONS, CHOPPED CRACKERS
RADISHES SLICED PICKLES (SWEET & DILL)
CELERY, CHOPPED MUSHROOMS, CANNED
CARROTS, SHREDDED JALAPEÑO PEPPERS
CUCUMBERS, SLICED SLICED PICKLED BEETS w/ ONION SALAD
FRESH PEPPERS SUNFLOWER SEEDS
BROCCOLI ASSORTED SALAD DRESSINGS (REGULAR & LOW CAL)
COTTAGE CHEESE

SALADS*
COLUMN A COLUMN B
(MAYONNAISE/SALAD DRESSING BASED) (WITHOUT SALAD DRESSING)

MACARONI SALAD POTATO SALAD W/ VINEGAR DRESSING
COLE SLAW GERMAN STYLE TOMATO SALAD
WALDORF SALAD GOLDEN GLOW GELATIN SALAD
CABBAGE, APPLE, RAISIN SALAD ITALIAN PASTA SALAD
PINEAPPLE COLE SLAW GERMAN COLE SLAW
POTATO SALAD SPINACH SALAD

CUCUMBER ONION SALAD
COUNTRY STYLE TOMATO SALAD
THREE BEAN SALAD
CAESAR SALAD
PASTA SALAD
KIDNEY BEAN SALAD
PICKLED GREEN BEAN SALAD
CHEF'S SALAD
TACO SALAD

* IN ADDITION TO THE BASIC SALAD BAR COMPONENTS ABOVE, SELECT ONE 
SALAD FROM COLUMN A AND B FOR EACH LUNCH AND DINNER MEAL
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CONOPS MENU

SALAD BAR TOPPINGS SOP
APPROXIMATELY      

100 PORTIONS

ITEM
APPROXIMATE 
PORTION SIZE A.P. OR CONTAINER E.P.

BACON BITS, IMATATION 1 TBSP 1.25 - 22 OZ CN
BROCCOLI, FRESH, FLOWERETS (2-2½") 2 FLOWERETS 9 LB 14 OZ 4 LB 8 OZ
CABBAGE, RED, FRESH, CHOPPED 2 TBSP 2 LB 8 OZ 2 LB
CARROTS, FRESH, SHREDDED, RTE 2 TBSP
CARROTS, BABY, FRESH, RTE 3-4 EACH
CELERY, FRESH, DICED 2 TBSP 4 LB 5 OZ 3 LB 2 OZ
CHEESE, CHEDDAR OR AMERICAN 2 TBSP NA
CHEESE, COTTAGE 2TBSP 6 LB 4 OZ NA
CROUTONS 8 CROUTONS 1 GAL
CRACKERS 1 PKG NA
CUCUMBERS, FRESH, PARED, SLICED 4 SLICES 9 LB 14 OZ 7 LB 9 OZ
HAM, CND, CHOPPED 1 TBSP 3 LB NA
JALAPENO PEPPERS, WHOLE, CND 1 1 -#10 CN (6 LB 6 OZ) 4 LB
LETTUCE, LEAVES (RELISH TRAY ITEM) VARIABLE 4 LB 5 OZ 4 LB 8 OZ
MUSHROOMS, SLICED, CND 1 TBSP 2.25 CNS (4LB CN) 2 LB 4 OZ
OLIVES, BLACK, WHOLE, PITTED 3 OLIVES 5 LB 13 OZ 2 LB 9 OZ
OLIVES, GREEN, WHOLE, PITTED 3 OLIVES 6 LB 12 OZ 4 LB 14 OZ
ONIONS, DRY, CHOPPED 2 TBSP 4 LB 10 OZ 4 LB 3 OZ
ONIONS, DRY, SLICED 3-4 SLICES 6 LB 11 OZ 6 LB
PICKLES, SWEET, SLICED 2-6 SLICES
PICKLES, DILL, SLICED 2-6 SLICES
RADISHES, FRESH, WHOLE  3 RADISHES 7 LB 12 OZ 7 LB
TOMATOES, FRESH, CHERRY 2-3 TOMATOES 7 LB NA
TOMATOES, WHOLE, FRESH, SLICED 2 SLICES 11 LB 5 OZ 11 LB 2 OZ
TOMATOES, WHOLE, FRESH, WEDGES  2 WEDGES 8 LB 5 OZ 8 LB 2 OZ

NOTE:
RTE = READY TO EAT
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CONOPS MENU

SALAD DRESSINGS SOP
APPROXIMATELY      

100 PORTIONS

ITEM
APPROXIMATE 
PORTION SIZE QUANTITY REQUIRED

REGULAR DRESSINGS
BLUE CHEESE, PREPARED, BULK 2 TBSP 1 GAL
FRENCH, PREPARED, BULK 2 TBSP 1 GAL
ITALIAN, PREPARED, BULK 2 TBSP 1 GAL
RANCH, PREPARED, BULK 2 TBSP 1 GAL
THOUSAND ISLAND, PREPARED, BULK 2 TBSP 1 GAL

LOW CAL and/or LOW or FAT-FREE DRESSINGS
BLUE CHEESE,  LOW-FAT, IND, 2 OZ 1 PKG 100
FRENCH,  FAT-FREE, IND, 2 OZ 1 PKG 100
ITALIAN, FAT-FREE, IND, 2 OZ   1 PKG 100
RANCH, FAT-FREE, IND, 2 OZ 1 PKG 100
THOUSAND ISLAND, FAT-FREE, IND, 2 OZ 1 PKG 100

NOTE:  A MINIMUM OF 3 DIFFERENT TYPES OF EACH SHOULD BE OFFERED AT EACH MEAL.
More is fine, and be sure that the choices include low-fat options.
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DESSERTS *
COLUMN A COLUMN B
(FRUITS) (ALL OTHER DESSERTS)

SEASONAL ASSORTED FRESH FRUIT PIES PUMPKIN
BLUEBERRY LEMON MERINGUE

CHILLED APPLE COCONUT CREAM
FRUIT COCKTAIL PEACH SWEET POTATO
PEACHES CHERRY
PEARS PECAN
APPLESAUCE
APRICOTS CAKES POUND CAKE
PINEAPPLE CHEESE BANANA
MANDARIN ORANGES CARROT DEVIL'S FOOD
PLUMS GERMAN CHOCOLATE YELLOW

MARBLE GINGERBREAD
PINEAPPLE UPSIDE DOWN ANGEL FOOD
STRAWBERRY SHORTCAKE

BROWNIES & BARS
PEANUT BUTTER BROWNIES
CHOCOLATE BROWNIES
CRISP TOFFEE BARS
FRUIT NUT BARS
HERMITS
CHEWY NUT BARS

CRISP CRUNCHES
APPLE APPLE
CHERRY APPLE STREUSEL TOPPED
BLUEBERRY BLUEBERRY
PEACH CHERRY

PEACH

CRUNCH PUDDINGS
APPLE BANANA CREAM
BLUEBERRY RICE
CHERRY TAPIOCA
PEACH
PINEAPPLE

*SELECT ONE DESSERT CHOICE FROM COLUMN A AND B TO OFFER FOR 
EACH LUNCH AND DINNER MEAL
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SUMMARY 
AR 30-22 
4-14. Contingency operations  

a. During initial deployment (to an undeveloped area), ration support will be on a 
push system. The MRE will be used for all meals. In accordance with paragraph 
4-2 and the Surgeon General's policy, MREs will not be used as the sole ration 
for more than 21 days. After 21 days, they must be enhanced with the authorized 
enhancements in DA Pam 30-22 or alternate rations will be served.  

b. When sufficient food service personnel and equipment are in theater, use of 
the UGR family of rations will be implemented upon the approval of the theater 
commander.  

c. Transition to line item A rations must be approved by HQDA. All supporting 
requirements such as personnel, equipment, refrigeration, storage, and 
transportation must be rated green before approval will be granted.   

d. Transition to the DA Contingency Operations (CONOPS) menu is 
mandatory to standardize support and control costs. All deviations from 
this menu must be approved by HQDA. This menu may be obtained from 
ACES. Further guidance regarding the implementation and use of the DA 
CONOPS menu is in DA Pam 30-22.  

e. Units transitioning to LOG CAP contracts will abide by the following: 

            (1) Provisions will be specified in the Performance Work Statement 
(PWS). 

            (2) Government subsistence items will be furnished through a 
Subsistence Prime Vendor contractor. Subsistence is considered Government 
Furnished Property until consumed and is therefore accountable in accordance 
with the terms of the contract. The government will provide LOG CAP contractors 
a delivery schedule.  

            (3) Under other special situations, a request for funding authority will be 
submitted to the MACOM for approval. 

             (4) Requests to purchase catered meals (including host nation support 
meals) will be approved in writing by the MACOM prior to obligating funds. 
Subsistence purchased from commercial sources must originate from sanitarily 
approved food establishments in accordance with AR 40-657.   
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f. Units in support of Contingency Operations, with the exception of those 
supported under the Defense Cooperation Agreement (DCA) are entitled to 
purchase subsistence with Military Personnel Army (MPA) Subsistence Account 
funds for operational rations. Units that are supported under DCA will abide by 
the procedures established by the theater or exercise commander for 
reimbursement of the MPA account for rations provided to the United States by a 
foreign government in the form of burden sharing reimbursement supplemental 
and operational rations.  

g. Units deploying away from home station for contingency operations are 
entitled to purchase bottled water as part of their Unit Basic Load using the 
designated contingency operation project code. Commanders will not use 
subsistence dollars to buy bottled water for local training areas (LTAs) at home 
station or mobilization station. For planning factors, consumptions rates are 
found in FM 101-10-1/2 
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SUMMARY 
 

 
• 21 DAY CONOPS MENU – LEAD PROJECT OFFICER 

                                                  Ms Loraine Salerno 
      (804) 734-3366 
                                                  Email: salernol@lee.army.mil 
  

•  Action Officer:  Menu/RECAP/Recipes 
      Ms Priscilla Dolloff-Crane, Food Systems Analyst 

                                           (804) 734-3071 
                                          Email: dolloffcranep@lee.army.mil   
 

• Senior Food Ops NCO:  
  MSG Debra Coon -  (804) 734-3422  
  Email: coond@lee.army.mil 
 

• Operational Rations Individual: Ms. Helen Richardson, QA Specialist 
 (804) 734-3304 Email:Richardsonh@lee.army.mil 

 
• Group: Mr. Rick Byrd, QA Specialist  

  (804) 734-3005 Email: Byrda@lee.army.mil 
 

• Food Safety: 
 Environmental Science Officer 
            Jaqueline Durant, CPT, Medical Service Corps 
            (804) 734-4287 Email: Durantj1@lee.army.mil 
 

• Senior Food Safety Officer 
    Dawn Cater, CW3 Vet Services Technician 
    (804) 734-4286 Email: caterd@lee.army.mil 

 
 
 
 
 
 
 
 
 

The Army Center of Excellence, Subsistence 
Fort Lee, VA  23801 
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