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SUMMARY of CHANGE

DA PAM 30-22
Operating Procedures for the Army Food Program

This administrative revision dated 6 February 2007-

o Updates typographical errors throughout the publication.

o Corrects administrative errors throughout the publication.

This major revision, dated 3 January 2007--

o Corrects minor editorial and typographical errors throughout the document,
adds new figures, and adjusts the figure numbers to allow for the new figure
insertions.

o Provides disposition guidance for Army Food Program records identified as "K
records" by the Army Records Information Management System (AR 25-400-2)
(para 1- 5).

o Provides new and updated procedures for the installation commander, ACOM,
Installation Management Command (IMCOM), and the subordinate IMCOM Regions to
comply with the responsibilities contained in AR 30-22 (chaps 2,3,4,5, and
apps B through J) .

o Deletes Table 2-1, "Duties of food advisors" (chap 2).

o Rescinds DA Form 7460.

o Contains new procedures for requesting and operating a la carte dining
facilities (chap 3).

o Provides procedures for completing the Food Service Management Plan and new
guidance to determine when review and revision of the Food Service Management
Plan is required (chap 3, app B).

o Contains new procedures for conducting usage and operational reviews of
dining facilities and for completing action plans (chap 3, app C).

o In accordance with AR 30-22, identifies $500 as the threshold for a Report of
Survey action to provide relief from loss (chap 3).

o Deletes the guidance concerning requisitioning and receiving authorizations
that was formerly contained in paragraph 3-15, and refers users to AR 30-22,
paragraph 3-21 for guidance (chap 3).

o Describes procedures for incorporating new subsistence items and conducting
comparison cuttings (chap 3).



Provides procedures for planning meals, requisitioning, receiving,
inspecting, and safeguarding subsistence, and inventory management (chap 3).

Details procedures for headcount, cash collection, and the use of DD Form 1544
(Cash Meal Payment Book) (chap 3).

Combines DA Form 7170-R (Troop Issue Subsistence Activity Equipment
Replacement Record) and DA Form 3988 (Equipment Replacement Record) into
revised DA Form 3988 (chaps 3 and 5) .

Clarifies procedures for the Reserve Component Subsistence System (chap 3 and
app F).

Copies and clarifies holiday BDFA guidance from chapter 5 and moves it to
chapter 3.

Explains new methods for maintaining the dining facility account replacing DA
Form 3980-R (Dining Facility Account Card) with DA Form 7455 (Financial
Summary) (chap 3).

Revises and expands the use of DA Form 4552, Kitchen Requisition, to replace
DA Form 3034-1 (Sensitive and High Dollar Item Disposition) (chap 3).

Revises and expands the use of DA Form 2970 (Headcount Report) to replace DA
Form 3033 (Headcount Record) (chap 3).

Provides procedures to assist in food service contract administration (chap
3).

Provides completion procedures for the Consolidated Food Service Egquipment
Replacement and Budget Record (chap 3).

Contains procedures for the “Connelly vs. “Connelly” Awards Program and the
Culinary Arts Competition (chap 3).

Revises DA Forms 5415 (Garrison Category Competition Checklist) and DA Form
5416 (Field Category Competition Checklist) for Connelly Award evaluations
(chap 3) .

Changes the calendar month that data records must be available for review by
the DA Connell Program evaluation team from January to September (chap 3).

Provides procedures for garrison support to a field environment (chap 4).

Provides updated guidance on supplements and authorized enhancements (chap
4) .

Revises and expands the use of DA Form 5914 (Ration Control Sheet) to replace
DA Form 5309-R (Operational Ration/Box Lunch Control Sheet) (chap 4).

Provides procedures for operating a field kitchen and a field Class I point
(chap 4) .

Details specific handling procedures for frozen meals, ready-to-eat (chap 4) .



Provides procedures to conduct inventories and to maintain the Troop Issue
Management Activity account (chap 5).

Contains sample standing operating procedures for headcount operations (app
D) .

Details instructions for completing Food Service Management Board minutes
(app G) .

Prescribes new procedures and new forms for reporting unsatisfactory
subsistence (app H) .

Provides procedures for selection, cataloging, and maintenance of
subsistence items (app I).

Provides an operational consideration plan for Army the Field Feeding System
(app J) .
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History. This publication is a major
revision.

Summary. Operating procedures for the
Army Food Program have been com-
pletely rewritten and consolidated into one
pamphlet encompassing garrison, field,
and subsistence support. Policies that
guide these procedures have been sepa-
rated and are incorporated in Army Regu-
lation 30-22. This pamphlet establishes
procedures for implementing a la carte
dining facilities and for watercraft facili-
ties that provide subsistence when under-
way or in dock. Additionally, the
pamphlet provides procedures for using
catered meals and host nation meals. The
consolidated pamphlet gives procedures

for operating under the subsistence prime
vendor program and includes guidance for
the implementation of the U.S. Depart-
ment of Agriculture Food Recovery
Program.

Applicability. This pamphlet applies to
all Active Army, Army National Guard of
the United States (ARNGUS), and U.S.
Army Reserve (USAR) units performing a
food service mission in the absence of an
automated information management sys-
tem. During mobilization, the proponent
may modify chapters and procedures con-
tained in this pamphlet. The procedures in
this pamphlet are not applicable to cadet
mess dining facilities at United States
Military Academies. Academies are
governed by DOD 7000.14-R, volume 12,
chapter 20.

Proponent and exception authority.
The proponent of this pamphlet is the
Deputy Chief of Staff, G-4. The propo-
nent has the authority to approve excep-
tions or waivers to this pamphlet that are
consistent with controlling law and regu-
lations. The proponent may delegate this
approval authority, in writing, to a divi-
sion chief within the proponent agency or
its direct reporting unit or field operating
agency, in the grade of colonel or the
civilian equivalent. Activities may request
a waiver to this regulation by providing
justification that includes a full analysis of

the expected benefits and must include
formal review by the activity’s senior
legal officer. All waiver requests will be
endorsed by the commander or senior
leader of the requesting activity and for-
warded through their higher headquarters
to the policy proponent. Refer to AR
25-30 for specific guidance.

Suggested improvements. Users may
send comments and suggested improve-
ments or changes on Department of the
Army Form 2028 (Recommended
Changes to Publications and Blank
Forms) directly to Director, U.S. Army
Logistics Integration Agency, ATTN:
LOIA-ZA, 5001 Eisenhower Avenue,
Alexandria, VA 22333-0001.

Distribution. This publication is availa-
ble in electronic media only and is in-
tended for command levels B, C, D, and
E for the Active Army, the Army Na-
tional Guard of the United States, and the
U.S. Army Reserve.
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Chapter 1
Introduction

1-1. Purpose

a. This pamphlet provides information and manual procedures for the operation and management of the Army Food
Program. This includes subsistence supply and food service programs in both garrison and field operations. Army
Regulation (AR) 30-22 contains policy for the Army Food Program. Administrative procedures in this pamphlet are for
manual operations. Forms prescribed by this pamphlet are standardized and are to be prepared as specified. Submit
requests to use other than these standard forms to Army Center of Excellence, Subsistence (ACES).

b. The manual procedures in this pamphlet are the basis for defining automated procedures and developmental
actions. Primary food service functions have been automated as part of the Army Food Management Information
System (AFMIS) or the United States Army Reserve (USAR) automated food management system. USAR units
operating under the USAR automated food management system will follow the procedures contained in the applicable
users’ manual. Installations using AFMIS use instructions contained in the following automated data systems manuals
(ADSM) to perform those functions that are automated:

(1) Army Information Standards Management (AISM) 18-L37AJK ATTEM1 (TROOP ISSUE SUBSISTENCE
ACTIVITY (TISA))

(2) AISM 18-L37AJK ATTEM2 (WAREHOUSE)

(3) AISM 18-L37AJK ATTEMS3 (INSTALLATION FOOD ADVISOR)

(4) AISM 18-L37AJK ATTEM4 (DINING FACILITY OPERATIONS)

c. This pamphlet is intended for use by those Army National Guard (ARNG) and USAR food activities and
operations lacking automation. It is also intended for use in the event of extended automation or power failures.
Procedures that are not part of the automated systems (namely field feeding) are provided.

1-2. References
Required and related publications and prescribed and referenced forms are listed in appendix A.

1-3. Explanation of abbreviations and terms
Abbreviations and special terms used in this pamphlet are explained in the glossary.

1-4. Food service and subsistence programs
The specific explanations and procedures of the food service and subsistence programs are delineated as follows:
a. Garrison food service operations for both the Active Army and Reserve Components (RCs) are in chapter 3 of
this pamphlet.
b. Field training operations (both local training areas (LTA) and deployments) for both the Active Army and RCs
are in chapter 4 of this pamphlet.
c. Troop issue subsistence operations for both Active Army and RCs are in chapter 5 of this pamphlet.

1-5. Files

a. All documents and file records related to Army garrison food service, the Army field feeding system, and troop
issue support activity operations are maintained and disposed of in accordance with AR 25-400-2.

b. Disposition instructions contained in ARIMS refer to records being kept until “no longer needed for conducting
business”, then dictate further disposition.

c. For the purpose of the Army Food Program, “no longer needed for conducting business” is defined as “a
minimum of 6 months active, then 6 months inactive”, with the following exceptions:

(1) For ARIMS record numbers 30-22c, 30-22e, 30-22f2, 30-22g, 30-22i1, 30-22r, and 30-22bb, “no longer
needed for conducting business” is defined as “a minimum of one year active, then one year inactive”.

(2) For ARIMS record numbers 30-22j and 30-22k, “no longer needed for conducting business” is defined as “6
years”.

(3) When DA Form 3032 is used as a deferred payment vehicle (generally in emergency situations), it will be
maintained in the same manner as DD Form 1544 (ARMIS record number 30-22a). See paragraph 3-27.

1-6. Addresses for correspondence

a. All correspondence directed by this pamphlet to be sent to the Deputy Chief of Staff, G-4 (DCS, G-4) will be
sent to DCS, G-4, ATTN: DALO-SMT, 500 Army Pentagon, Washington, DC 20310-0500.

b. All correspondence directed by this pamphlet to be sent to ACES will be sent to ACES, ATSM-CES-0, 1201
22nd St., Fort Lee, VA 23801-1601.
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Chapter 2
Explanation of responsibilities

2-1. Army General Staff functions

The responsibilities of members of the Army General Staff are contained in chapter 2 of AR 30-22. These individuals
set policy and directives in their specific subject matter areas. These policies and directives affect the Army Food
Program at large. These policies assist the DCS, G—4 (the proponent for the Army subsistence and food service
programs) in determining policy for the Army Food Program.

2-2. Army command functions

Responsibilities of the major Army commands (ACOMs), the Installation Management Command (IMCOM) and
subordinate Regions, the installation commander, and Army unit commanders are contained in AR 30-22. The
responsibilities contained in each chapter are requirements for the specific missions of garrison food service (chap 3),
Army field feeding (chap 4), and TISA operations (chap 5). Manual procedures for fulfilling these requirements are
contained in the same corresponding chapters of this publication.

2-3. Reserve Components functions

a. The Chief, National Guard Bureau (CNGB) determines policy for the Army National Guard of the United States
(ARNGUS) food program and oversees the program for all ARNGUS units.

b. The Commander, U.S. Army Reserve Command (USARC) supervises and determines policy for the USARC food
program.

2-4. Duties of food advisors
Per AR 30-22, food advisors at all levels assist commanders in carrying out the commander’s responsibilities for the
Army Food Program, both in garrison and in the field.

Chapter 3
Establishment, Management, and Disestablishment of dining facilities

Section |
Installation food service program

3-1. Establishing an Army dining facility
Requests to establish a unit or consolidated dining facility are submitted by the unit or organizational commander to the
installation commander for approval. Requests will include—
a. ldentification of the unit to be subsisted.
b. The number of personnel to be subsisted identified by category of diner (subsistence in kind (SIK) or cash).
¢. The number of food service personnel to be authorized and assigned.
d. Equipment required.
e. ldentification of existing dining facility desired, if known.
f. The unit designated to operate the facility if the request is for a consolidated dining facility.

3-2. Establishing an a la carte dining facility

a. Requests to establish an a la carte facility are forwarded through the appropriate IMCOM Region to the Director,
ACES, ATTN: ATSM-CES-0OC, 1201 22nd Street, Fort Lee, VA 23801-1601, for review and evaluation prior to
submission to Headquarters, Department of the Army (HQDA).

b. Requests for establishment will contain an outline of the development of the a la carte facility and the following
information for the beginning phase:

(1) Type of dining facility designs, seating capacity, and date of last renovation or scheduled renovation.

(2) Estimated renovation and additional equipment costs, and the availability of funds.

(3) Facility management, military or contract operated, and if contracted, the expected yearly cost increases to
operate and the availability of funds for support.

(4) Proposed number of days of operation during a week and proposed hours of service to include nonmeal periods.

(5) Estimated number of personnel (enlisted, officer, and civilian) to be served SIK and basic allowance for
subsistence (BAS).

(6) Proposed menu and cyclical duration.

c. General information and additional guidance to be used for the development of an a la carte dining facility at the
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installation level can be obtained from the Director, ACES, ATTN: ATSM-CES-OC, 1201 22nd Street, Fort Lee, VA
23801-1601.

3-3. Establishment of Reserve Component dining facility
Requests to establish an RC dining facility will include—
a. ldentification of unit to be subsisted.
b. The number of personnel to be subsisted identified by category of diner (SIK or cash).
¢. The number of food service personnel to be authorized and assigned.
d. Equipment required.
e. ldentification of existing dining facility desired, if known (that is, size, design type).
f. The unit designated to operate the facility if the request is for a consolidated dining facility.

3-4. Disestablishment of an appropriated fund dining facility
When the building/area is no longer required as a dining facility the following actions are required:
a. Inspect all food service equipment for serviceability.
b. Make a lateral transfer of serviceable equipment to other units.
c. Transfer nonserviceable equipment to the Defense Reutilization and Marketing Office (DRMO) for disposal.
d. Return the building to the directorate of public works (DPW) real property officer for disposition per existing
engineer regulations.

3-5. Annual usage and consolidation review

a. Commanders will complete the annual consolidation review by determining the dining facility utilization rate.
The utilization rate for a facility can be calculated by using the following method:

(1) Determine the number of operational duty days (excluding days when the facility was closed due to a break in
training, field duty, and weekend days) for a 3-month period.

(2) Determine the total high meal headcount that will include SIK, cash meals, and field duty or field training
(supported from garrison) during the 3-month period.

(3) Divide this headcount by the number of duty days to arrive at the average weekday attendance.

(4) Divide the average attendance by the design capacity to arrive at the total utilization rate.

(5) An example of the computation for a dining facility utilization rate is as follows:

(a) Operational duty days (66).

(b) Total high meal headcount (lunch) (12,445).

(c) Total high meal headcount divided by duty days (12,445/66) equals average weekday attendance (188).

(d) Average weekday attendance (188) divided by the maximum facility design capacity (245) equals percent total
utilization (.767 x 100 = 76.7). Using the 5-mil rule this would be converted to 77 percent utilization rate.

(e) The 5-mil rule is used when computing figures. All data will be rounded to the nearest whole figure unless
directed otherwise. When the decimal part is .5 or more, round up. Round to the next lowest whole number if the
decimal part is below .5.

b. The maximum design capacity of each dining facility can be obtained from the installation food program manager
(FPM), DPW, or from the dining facility modernization and improvement planning guide.

3-6. Food Service Management Plan

The Food Service Management Plan (FSMP) must be reviewed and revised whenever there is a change in the Army
stationing and installation plan. The FSMP is also reviewed and revised when there is a change in the annual military
construction, Army (MCA) programs due to actions by the IMCOM Region, HQDA, or Congress.

a. The FSMP folder should contain, as a minimum—

(1) The most current and legible blueprints of the installation site plans.

(2) DA Form 4945 (Dining Facility Modernization Plan Development).

(3) Any correspondence regarding the FSMP.

b. The following will be indicated on the blueprints of the installation general site plans by color code and building
numbers:

(1) Heavy black outline. All existing permanent and semipermanent appropriated fund enlisted personnel dining
facilities (EPDF) and other facilities (for example, TISA and supporting storage facilities) supporting the appropriated
fund food program.

(2) Blue outline. All existing temporary appropriated fund EPDF and other facilities (for example, the TISA and
storage facilities) supporting the food program.

(3) Red outline within black or blue outline. All existing permanent, semipermanent, and temporary EPDF and
supporting facilities to be retained as a permanent part of the FSMP.

(4) Yellow within black or blue outline. All existing permanent, semipermanent, or temporary appropriated fund
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EPDF and supporting facilities not to be retained as a permanent part of the installation FSMP and to be converted to
other uses.

(5) Green within black outline. All new appropriated fund EPDF, including cold storage facilities, proposed in the
short-range and intermediate-range MCA programs identified by proposed fiscal year and project number.

(6) Solid black. All existing bachelor enlisted quarters (BEQ) supported by existing EPDF and all new BEQ projects
proposed in the short-range and intermediate-range MCA programs identified by fiscal year and project number.

(7) Purple within black outline. All dining facility modernization or construction using host nation funds.

c. All forms of correspondence (such as written MFRs, notes, maps, overlays, or electrical communication, to
include phone conversations, and messages) should be retained for reference in the plan folder.

d. Site plans, DA Form 4945, and all correspondence relevant to the FSMP will be prepared in duplicate, one for
files and one set to be forwarded with the FSMP in accordance with policies in AR 30-22. Further guidance for the
FSMP and instructions for completing DA Form 4945 are contained in appendix B.

3-7. Installation food protection programs

a. The Technical Bulletin, Medical (TB MED) 530 outlines the standards for the Army Food Service Sanitation
Program and defines responsibilities of key personnel in the Army Food Service Program. Specific responsibilities of
the FPM are outlined in TB MED 530, paragraph 1-6d. In addition to those listed responsibilities, FPMs should be
proactive in the development of installation programs to ensure the effectiveness of the installation food service
program as it relates to food safety and sanitation.

b. The FPM will establish an installation food safety and sanitation program in accordance with the standards in TB
MED 530. The FPM will coordinate with the supporting installation preventive medicine activity in developing the
installation food safety and sanitation program. As a minimum, the installation food safety and sanitation program will
address the areas below.

(1) Food risk management. At a minimum, a basic Army food risk management installation program will address
the prescribed time and temperature controls for cooking and holding of potentially hazardous foods.

(a) This is achieved by applying the monitoring procedures, identifying critical temperature limits, and by appropri-
ate documentation on DA Form 7458 (Risk Management Data Log-Cooking) (see figs 3-1 (cooking), and DA Form
7459 (Risk Management Data Log-Hot or Cold Serving) (see fig 3-2 (serving). Minimum requirements for dining
facility operations and supervisory staff (military food advisors, food program manager, contracting officer’s represent-
atives (CORs), and contractors operations) are contained in Table 3-1.

(b) Clarification of policy or procedure for the Army food risk management programs can be requested by
contacting the food safety officer at ACES Directorate of Operations, Quality Assurance Division (QUAD).

(2) Food safety and sanitation training. Food sanitation certification (an additional TB MED 530) is required every
four years for food service managers and designated shift leaders or "person-in-charge”. The FPM should act as lead
coordinating agent by identifying certification needs among food service personnel and consulting with the supporting
installation preventive medicine activity to schedule certification training as outlined in TB MED 530.

(a) As part of the installation food safety and sanitation program, as a minimum, each dining facility operation will
be inspected quarterly using DA Form 5161 (Comprehensive Food Establishment Inspection), (TB MED 530). If the
facility is inspected at least quarterly by a representative of the Preventive Medicine (PM) section there is no
requirement to perform this inspection again by either a military, DOD or contractor representative. However, if the
PM section is unable to perform this inspection, at least quarterly, then this comprehensive inspection is required to be
completed quarterly by the appropriate representative.

(b) Completed inspections (DA Form 5161) will be included as part of the food advisor quarterly action and should
also be considered as part of the contractors quality assurance plan.

(3) Integrated pest management. Integrated pest management (IPM) (AR 40-5, chap 10) requires cooperation and
coordination among food service personnel, preventive medicine, and the Directorate of Engineering and Logistics
(DEL). The FPM assists in the IPM program by developing methods and procedures for tracking structural deficiencies
within food service facilities and ensuring appropriate corrective actions are taken by DEL.
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Table 3-1

Minimum monitoring requirements

Process Number of samples &
frequency
Dining Facility Operation
1.Cooking *Breakfast Each meal *Monitor internal product temperature at the

Two meat items and two other period
hot items.

*Lunch and dinner

Three entrée items (if possible

one meat, poultry, and seafood

item)

*Three other hot menu items.

*All leftovers intended to be

served hot will be entered on

the log.

end of the prescribed cooking period (per rec-
ipe card). Continue to monitor the temperature
of items not in compliance until the internal
cooking standard is achieved.

* All leftovers being reheated are noted as Cat-
egory 3 on the log sheet.

* All leftovers must attain an internal product
temperature of 165 degrees F.

* All leftovers entered on the log will be high-
lighted with a translucent marker. Record inter-
nal food temperatures on data log for Cooking.

2. Cold Serving

Salad bar, sandwich bar, self
service cold bars and other
cold-holding units such as
dessert refrigerators .

Three menu items Each meal
(Focus on pasta (macaroni) period
and potato salads, sliced cold

cuts, diced meats or eggs, cut

fruits or vegetables and cream

desserts such as pies, pud-

dings and custards).

* Check the same items at least three times
during the meal period. Spot-check the same
items at least twice during the meal period.

* Record internal food temperatures on data log
for Cold Serving.

3. Hot Serving
(Hot serving line and hot self
service areas)

*Breakfast Each meal
Two meat items and two other period

hot items.

Include one self-service item.
*Lunch/Dinner

Check at least one meat, poul-

try, or seafood item

Check three other hot menu

items.

* Monitor the same menu items three times dur-
ing the meal period. Monitor the same menu
items two or three times during the meal period
(that is, 30-minute intervals or at the beginning,
middle, and end of the meal period).

* Record internal food temperatures on data log
for serving.
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Figure 3-1
Instructions for preparing DA Form 7458, Risk Management Data Log -Cooking

a. The FOS will complete (prior to the meal being prepared) the data element listed below
(items 1-5).

1. Date Enter the numeric date (yyyy/mm/dd).

2. Meal Enter an X in the appropriate meal period box (B, L or D). For the Other
Block, enter the name of the meal in the space provided (i.e. Brunch, Midnight meal). See
note #1.

3a. Monitored by Enter the name and military rank of the responsible shift
leader.

3b. Title Enter the duty title of the person.

3¢. Unit To identify the dining facility location, enter the unit designation,
building number, and installation.

4. Food/Menu Item and Category Using guidance from Table 3-1 enter the
food items to be evaluated and documented. Enter the name of each (for example- Swiss
steak, rice, baked fish, scrambled eggs, baked potato, etc). Also enter the numeric
category for each food item. See note #2.

5. Equipment Name Enter a description of the equipment where the food item is
being cooked or reheated (for example- combi-oven, steam kettle, griddle, etc). See note
#3.

b. The person responsible for the production of the menu item as entered on the
Production Schedule (person assigned block) will complete the following data elements
(items 6-9).

6. Time Enter the time that the internal temperature was taken.

7. Internal Temp Enter the internal temperature of the food item being
documented (use a calibrated stem-type thermometer). See note #4.

8. Continue Cooking If the initial temperature check is below the required value
for the “CAT” listed, continue cooking the product and place an “X” in the CONTINUE
COOKING column. Otherwise leave blank. See note #5.

9. Corrective Action Identify corrective actions taken, such as “Re-check item

until proper temperature is achieved” or “Production time on recipe card increased to
ensure proper cooking temp”.

Figure 3-1. Instructions for preparing DA Form 7458 (Risk Management Data Log-Cooking)
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NOTES:

1. Initiate a new Cooking worksheet for each day and meal period. Completed data logs
DA Form 7458 will be attached and filed with the appropriate Production Schedule for
the meal being documented.

2. The category or "CAT" is a numeric designator that identifies the minimum internal
cooking temperature for the Item listed. Minimum internal cooking standards are
prescribed in TB MED 530. Examples of items assigned to Category 3 include all re-
heated leftovers, chicken dishes, and stuffed food items (i.e., fish, meat, pasta). Once
identified, enter the numeric designator in the CAT: field in item 4.

3. If the facility has multiple units of the same equipment, number each piece (i.e.,
combi-oven #1 and #2).

4. Measure the internal temperature of the food item at the end of the prescribed cooking
period (refer to recipe card). Record the time the measurement was taken and the internal
food temperature. If the internal temperature does not meet the prescribed standard of
TB MED 530, continue to cook the item AND check the appropriate note in the
CORRECTIVE ACTIONS column. Re-measure the temperature of the item until the
prescribed cooking standard is met. Note the time the subsequent measurement or
standard was achieved.

5. When rechecking temperature is required, the responsible person for the production of
the menu item will enter the data for columns 6 & 7 for the recheck event. If the re-check
is also deficient, place an “X” in the continue cooking column and repeat steps 6, 7, and 8
(if necessary) until proper temperature is reached.

Figure 3-1. Instructions for preparing DA Form 7458 (Risk Management Data Log-Cooking) - continued
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RISK MANAGEMENT DATA LOG - COOKING

For use of this farm, see DA PAM 30-22; the proponent agency is 0CS, B4.

1. DATE (YFYYME)

2. MEAL

BETE

X et

[ Jowe [ ]omen

20060330
Ja. MONITCRED BY 3. UNT
PROCESS: CODKIAG ANDIOR REHEATING LEFTOVERS $5G Piggott 49t STB
DFAC: 8400
CATEGORY: 1> 1467 20> 1569) 3(> 165 % e Fort Leg, VA
Shift Leader
4. FOODIMEN ITEM 8, CONTINUE 9. CORRECTIVE ACTION
AND CATEGORY S HURENTHAVE B TE | 1. TERHALTEHP CO0KING Maudatory for non-compliance
Meat Loaf Combi Oven #1 1100 138 X Recheck temp until 155F is achieved.
115 152 X
1125 158
CAT: 2
Chicken Pot Pie Combi Oven #2 1105 142 X [ Recheck temp until 143F is achieved.
1113 148
CAT: 1
Chicken Noodle Soup Steam Kettle 10 152
CaT: 1
Fried Chicken Deep Fat Fryer 110 170
(AT 3
Mashed Potatoes Steam Kettle 1120 145
(. |
Chicken Nuggets - Combi Oven #2 110 166
CAT: 3 }
Spot check internal cooking temperatures at end of programmed cooking cycle.
Continue cooking if temperature standard not achieved. Make a note in the comments and take a follow-up temperature,
DA FORM 7458, MAR 2005 DA FORM 7488, JUL 2002, 1S OBSOLETE 0

Figure 3-1. Sample DA Form 7458 (Risk Management Data Log - Cooking) - continued
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Figure 3-2
Instructions for completing DA Form 7459, Risk Management Data Log — Serving

a. The FOS will complete the data element listed below (items 1-6) prior to the meal
being served.

1. Date: Enter the numeric date (yyyy/mm/dd).

2. Meal: Enter an X in the appropriate meal period box (B, L or D). For the Other
block enter the name of the meal in the space provided (i.e. Brunch, Midnight meal). See
note 1.

3a. Monitored By: Enter the name and military rank of the responsible shift
lcader for the meal being documented.

3b. Title: Enter the duty title of the person.

3¢. Unit: To identify the dining facility location, enter the unit designation,
building number, and installation.

4, Food/Menu Item: Using guidance from Table 3-1 enter food items to be
evaluated for hot food and items for cold food. Enter the name and category of the food
item in the space provided; the appropriate shift leader will monitor the internal product
temperature of these items. See note 2.

5. Location: Enter a description/name of the equipment where the food item is
being served. Examples include but are not limited to: salad bar, sandwich bar, main
serving line, and warmer. See notc 3.

6. Time: Record the time of the first scheduled temperature reading and all
subsequent scheduled checks. The first entry for a specific item should record the internal
temperature of the item prior to opening the serving lines to diners. See note 4.

b. The Shift Leader will complete the following data elements (items 7-8).

7. Temp (F): When monitoring specific food items listed in column 4, record the
product’s internal temperature. See note 5.

8. Corrective Action: Enter a bullet comment of what action was taken if the
required hot or cold holding temperature was NOT maintained. Corrective actions
include activities such as re-heating or discarding hot foods that fall below 140° F.
Examples of corrective actions may include:

e Item reheated to 165° F; discard at end of meal
¢ Item discarded at end of meal
e Foods removed from unit; work order ##### initiated

Figure 3-2. Instructions for preparing DA Form 7459 (Risk Management Data Log - Serving
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NOTES:

1. Initiate a new DA Form 7459 for each day and meal period. Completed forms will be
attached and filed with the appropriate Production Schedule for the meal being
documented. Document hot and cold activities on one worksheet.

2. CAT is the numeric designator of the temperature standard that applies to the product
or process being monitored. Refer to block 3 on the worksheet for the categories and the
corresponding temperature standard. Transfer the applicable category number (1 or 2) in
the space provided.

3. If the facility has multiple units of the same equipment, number each piece for easier
identification. Examples include main line #1 and main line #2.

4. Monitor the same menu item a minimum of three times during the meal period (for
example 30 minute intervals or when the hot and cold items are replenished).

5. Using a calibrated stem-/probe-type thermometer, measure the internal product

temperature of the hot and cold food items by sanitizing the thermometer and placing it in
the thickest part or geometric center of the product being evaluated.

Figure 3-2. Instructions for preparing DA Form 7459 (Risk Management Data Log - Serving - continued

10

DA PAM 30-22 « 6 February 2007



RISK MANAGEMENT DATA LOG - SERVING

For use of this form, see DA PAM 30-22; the proponent agency is DCS, 64,

1. DATEPHYYMMDD) 2. NEAL

e Xoow e [ o

20060330

3a. MONITORED BY 3. UNIT

PROCESS: HOT OR COLD SERVING $5G Piggott 49t STB
| P DFAC: 8400
CATEGORY: 1{hot > 140F) 2 /cald hokding < 40F) Shift Leader Fort IJEC, VA

8. CORRECTIVE ACTION

4. FGODIMEN TEN AND CATEGORY 5. LOCATION 8. TiME 1.TENFR R .
Mandstory for nor-compliznce

Mear Loaf Main Line 1120 147

o
Fried Chicken Main Line 1120 150

(A |
Macaroni and Cheese Main Line 1120 110 Refeat to 140F or above before opening

ur |
Chili Self Service Line #1 1120 150

oAT: 1
Potato Salad Self Service Line #2 1120 39

0AT: 2
Eggs Salad Bar 120 38

CAT: 2
Cream Pie Self Service Line #2 1120 39
1150
120

(AT 2

Record follow-up temperature checks in column 7 for original item entries that were found deficient. When holding items hot or cold for mare than 1 hour during a meal period, a minimum of two temperature checks are required. Establish
an SOP for monitoring interval)

DA FORM 7459, MAR 2006 DA FORM 7458, JUL 2002, 15 OBSOLETE, )

Figure 3-2. Sample DA Form 7459 (Risk Management Data Log - Serving - continued
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3-8. Action plans

a. Advice to the commanders having operational control of the dining facility will be by formal written action plans.
These action plans will note deficiencies with regard to Army regulations and or accepted food management principles.
The action plan will also contain recommended corrective measures to address these deficiencies. These action plans,
with recommended corrective measures, are submitted by the appropriate food advisor to the commander on a quarterly
basis; RCs submit annually. One copy is forwarded through the next higher headquarters providing food service
support, and a copy is sent to the installation food service office.

b. As a minimum, the action plan will address the following areas for both garrison and field feeding:

(1) Administration (headcount procedures, cash turn-ins, account status, and collections for field feeding).

(2) Subsistence (requisitioning, inventory, storage, preparation, and accountability).

(3) Sanitation (food handling, facility and equipment sanitation, and personal hygiene and sanitation training).

(4) Food safety controls (time and temperature, cross-contamination, and effective sanitizing). As a management
tool, the food advisor will complete DA Form 5161 (Comprehensive Food Service Inspection) located in TB MED
530. This will be completed quarterly for the Active Army and annually for the RCs.

(5) Personnel (contract employees, supervised on-the-job training (OJT), education, and incentive awards).

(6) Equipment (operator knowledge of equipment in garrison and field), adequacy of the food service equipment
training program by the facilities engineers, calibration, work order equipment log, and maintenance.

(7) Facilities (energy conservation, environmental issues, safety, fire evacuation plans, and grounds).

(8) Resource management.

¢. The RC Food Advisor Action Plan, in addition to the above, will address those areas identified as a result of
annual reviews (inactive duty training (IDT) and annual training (AT)), command logistics review team expanded
(CLRTX) visits, annual general inspection (AGI), or command readiness inspection (CRI) reviews.

d. The installation FPM will—

(1) Review all action plans submitted by subordinate food advisors.

(2) Correlate the common deficiencies relating to food service that exist throughout the installation.

(3) Advise the installation commander or RC food service management board as appropriate of the common
deficiencies. When addressing these deficiencies, also state the recommended solutions and actions that have taken
place to resolve these problem areas. 4) As a minimum, on a semiannual basis, review with the installation commander
or RC menu board, as appropriate, the progress accomplished in correcting the common deficiencies previously
addressed.

(4) Conduct visits and classes as necessary for units having recurring deficiencies in food service operations.

3-9. Operational reviews
The operational reviews will be conducted unannounced, with the frequency and standards as identified in appendix C
of this pamphlet.

3-10. Relief from losses

a. Condemnation losses. When subsistence is not fit for human consumption, authorized dining facility personnel
will destroy it. This method of disposition requires a certificate of unfitness. The items will be listed on DA Form 3161
(Request for Issue or Turn-In) with the following statement signed by a disinterested person (officer, senior noncom-
missioned officer (NCO), or civilian (GS-9 or above)) witnessing the destruction: "Disposal of the above subsistence
was accomplished on (date) for the dining facility by (landfill), (contractor), (dumpster).” The DA Form 3161 and the
veterinary certificate of unfitness will be forwarded to the TISA.

b. Alternate procedures for a report of survey. When the total value of items certified for destruction does not
exceed $500.00 and there is no known or suspected negligence involved in the loss, the commander may do the
following:

(1) Place a statement on the DA Form 3161 certifying that no negligence was known, or suspected, or the fault of
dining facility personnel.

(2) Submit the DA Form 3161, with veterinary and commander’s statements, to the RS appointing authority for
concurrence/nonconcurrence. Nonconcurrence will require initiation of an RS.

(3) Post a credit entry to the dining facilities account card upon receipt of the DA Form 3161 with the veterinary
statement, commander’s statement, and RS appointing authorities concurrence.

3-11. Report of survey instructions
a. Initiation of DA Form 4697 (Department of the Army Report of Survey) will be in accordance with the
procedures outlined in AR 735-5 and the following:
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(1) The commander directly responsible for the dining facility operation or the FSO when appointed to the duty
signs the DA Form 4697 in the accountable officer block. At dining facilities where no officers are assigned to the
operation, such as NCO academies where a senior NCO is in charge, or at the Air Defense Artillery and the Army
Security Agency (isolated sites), the senior NCO is the accountable officer.

(2) The survey number in block 2 is entered by the activity having responsibility for the RS approving authority.
Generally, this is the activity at the next higher headquarters responsible for property accountability of the organization.

(3) The unit having direct operational control of the dining facility will enter the unit Department of Defense (DOD)
activity address code (DODAC) and the document control number in block 16.

b. Credit will be posted to the dining facility account upon initiation of the RS action when the document control
number has been assigned. The result of the final RS action has no bearing on the adjustment action of the account.

c. The person initiating the RS, after the survey number is assigned, will provide a copy of the DA Form 4697 to
the subsistence supply manager (SSM) for posting to the unit’s dining facility account.

d. For contract operated facilities the contract officer’s (KO) letter of determination will be used in place of the RS .

3-12. Procedures for new subsistence items

a. Procedures for new products. When an installation’s food program personnel or customers are dissatisfied with a
product that they are currently using or when the installation wishes to introduce a new product, the FPM will be
guided by the following procedures:

(1) First, the product demonstration procedure will be used. A product demonstration is used to educate the food
program staff and customers about new products either seen at food shows or presented by manufacturers’ or prime
vendor representatives. Representatives contact the installation’s FPM to schedule a meeting or to schedule a demon-
stration at the installation food service management board. After choosing the products of interest for evaluation, the
next step is to use comparison cuttings.

(2) Comparison cuttings will be used to determine the best value choice. In conjunction with the installation’s prime
vendor, select several companies that produce the product that is to be purchased. First consideration should always be
given to companies that already hold National Allowance Pricing Agreements (NAPAS). In addition, companies that
are already in house with the installation’s prime vendor should also be considered.

b. Procedures for comparison cuttings.

(1) Invite each company to participate in installation’s FSMB on the same date. Have the company representatives
prepare the product and place each product on plain, unmarked plates, cups, and/or containers.

(2) Place the products in a row on a serving line (table). Have someone on the food advisory staff label each product
with either an alpha character ("a," "b," "c," and so forth) or numeric character ("1," "2," "3," and so forth) prior to
having the voting members of the FSMB enter the evaluation area.

(3) Do not permit either the manufacturer’s representatives or the prime vendor representatives in the room at the
time the voting members evaluate each of the products.

(4) Have each voting member use the DA Form 7456 (Product Evaluation Form) to evaluate each product, and then
have someone from the food advisory staff tabulate the forms.

(5) Have the manufacturers and prime vendor representatives re-enter the room, and then compute the cost versus
product yield. Based on the unit cost and the acceptability evaluation, select the product that best suits the installation.

(a) If cost, yield, and acceptability are extremely close, and the prime vendor already has one of the brands in
house, it is recommended to select that brand.

(b) The prime vendor representative may also be able to indicate if the estimated increased usage of that product
would result in moving into an improved price bracket. This information should be provided to the board if it could
have impact on its decision.

(c) The primary decision focus should always be providing the best possible product to the Soldier/customer at the
best possible price.

(6) After making the installation decision, notify the Defense Supply Center Philadelphia (DSCP) account manager
and prime vendor representative. Ensure that the DA Form 7457 (Request to Stock new Line Items) (see fig 3-3 ) form
is dated prior to faxing it to the appropriate parties. Also make sure you complete the blocks, which estimate usage and
identify any products that are reduced usage.

¢. Requesting new stock numbers. The procedure described above assumes the items cut already have either NAPA
or local electronic stock numbers. To add an item that does not already have a stock number in the electronic catalog,
request a stock number from DSCP.

d. Follow-on procedures. The final step in the process is to enter the stock number in both the master item file and
the recipe file. The number should not be activated until the prime vendor notifies the food program manager that the
product is in house and ready for order.
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Figure 3-3
Instructions for preparing DA Form 7457, Request to Stock New Line ltems

1. Date Enter the date of the request.

2. To: Account Manager, DSCP Enter the name of the DSCP Account Manager. See note
#1.

3. Prime Vendor Representative Enter the name of the Prime Vendor Representative.
See note #1.

4. Request you stock the following item Enter the name of the item being requested.
5. Item is for use by Enter the name of the installation submitting the request.
6. DSCP Catalog number Enter the DSCP catalog number for the item. See note #2.
7. Item Description
a. Manufacturer Enter the name of the manufacturer.
b. Manufacturer’s SKU If known, enter the manufacturer’s SKU. Otherwise leave
blank.

¢. Unit of Issue Enter the appropriate unit of issue.
d. Brand name Enter the commercial brand name of the product.

8. Estimated Weekly Use Enter the estimated weekly usage of the product. See note #3.

9. Will Cataloging This Item Result in Reducing Usage of an Item Already in You
Catalog? Check the appropriate block.

10. If Yes, Identify the Stock Number of the Item for Which Usage Will be Reduced
Enter the stock number of an item that you estimate will have reduced demand as a result of
the new item. If none, leave blank.

11. Item Description If applicable, enter the appropriate information of the item that you
estimate will have decreased demand. Use the same type of information listed in block 7 a,
b, ¢, and d.

12. Comments Enter any additional comments here.

13. Requested by The Installation Food Program Manager signs the form.

14. Date Enter the date that the form is signed.

NOTES:
1. Provide a copy of this request to both the DSCP and prime vendor account managers
simultaneously to expedite stockage of the items desired.

Figure 3-3. Instructions for preparing a DA Form 7457 (Request to Stock New Line Items)
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2. This form is used only for those items already having DSCP stock numbers. For items not
having DSCP stock numbers, contact your DSCP representative for assistance.

3. Be sure to use the correct unit of issue. This number does not commit the installation to
purchasing this number, it is an estimate only.

Figure 3-3. Instructions for preparing DA Form 7457 (Request to Stock New Line Items) - continued
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REQUEST TD STOCK NEW LINE ITEMS
For use of this foarm, see DA PAM 30-22; the proponent agency is DCS, G4.

1. DATE (YYYYMMDD) 2. TO: ACCOUNT MANAGER, DSCP

JUAN ZUNIGA
20020701

3. PRIME VENDOR REPRESENTATIVE

STEVEN EDWARDS

4. REQUEST YOU STOCK THE FOLLOWING ITEM
CHEESE, NON-DAIRY, PIZZA BLEND

5. {TEM IS FOR USE BY finstatlation(s))
FORT HUNTLEY

6. DSCP CATALOG NUMBER

8910-01-E59-XXXX

7. ITEM DESCRIPTION

a. MANUFACTURER

VEGGIE SOLUTIONS

"b. MANUFACTURER'S SKU IF KNOWN
196-0403A

¢. UNIT OF ISSUE

LB

d. BRAND NAME

SOYGOOD DAIRY FREE CHEESE

8. ESTIMATED WEEKLY USE (Estimate number of cases. Estimate toes not commit
installation to purchasing this number of cases; is an estimate onfy.)

3 CASES (15 LBS/CASE)

g, WILL CATALOGING THIS {TEM RESULT IN REDUCING USAGE OF AN ITEM ALREADY IN YOUR
CATALDG?

[X] ves [ Ino

10. IF YES, IBENTIFY THE STOCK NUMBER OF THE ITEM FOR WHICH USAGE WILL BE

11. IF YES, PROVIDE THE ITEM DESCRIPTION

CHEESE, MOZZARELLA
WILSON DAIRY 199-1477

REDUCED

8910-01-E59-77727Z

EA
MIDWEST'S BEST MOZZARELLA

12. COMMENTS (include statement as to whether this stock mumber is requried to support & commercial concept.)

REQUEST INITIATED DUE TO SUFFICIENT DINER DEMAND FOR VEGAN/VEGETARIAN PIZZA.

13. REQUESTED BY {Food Program Manager) 14. DATE (YYYYMMDD)

DANTE EVANS 20020701

NOTE: Provide a copy of this request to both your DSCP and prime vendor account managers simultaneausly to expedite stockage of the items desired.

USAPA V.00

DA FORM 7457, JUL 2002

Figure 3-3. Sample of DA Form 7457 (Request to Stock New Line ltems) - continued
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Section 1
Dining Facility Operation

3-13. Meal service schedule

a. The installation commander will approve the operating hours of the appropriated fund dining facilities serving the
Soldiers on the installation. Operating hours will be based on the following:

(1) Number of diners.

(2) Size and type of facility.

(3) Work or training schedules.

(4) Distance between the facility and duty station, and other factors.

b. When authorized by the installation commander, brunch and supper meals will be served on weekends and
holidays over two extended serving periods. The value of the brunch meal for headcount earning is 45 percent of the
basic daily food allowance (BDFA). The supper meal is 55 percent of the BDFA. The brunch and supper concept
provides for two meal periods and is especially suited for holidays and weekends. If the brunch meal is served, the
supper meal must be served.

c. The installation commander may authorize the serving of a midnight meal to personnel unable to attend the
normal breakfast or dinner meal due to the mission of the Soldiers. The majority of personnel subsisted must be those
authorized SIK. The serving of a midnight meal will not be established primarily to support personnel reimbursing in
cash at the time of consumption. Subsistence drawn for this purpose is not authorized to be served to persons who have
already signed for the normal three meals that day, nor will they be served as a supplement to the normal meal
schedule.

(1) To ensure the night meal is available to personnel who cannot be present for the normal breakfast or dinner, the
unit commander will—

(a) Provide a memorandum to the supporting dining facility, listing those personnel authorized to consume the night
meal.

(b) The list will include the name, rank, and meal card number for SIK Soldiers, name and rank for cash-only
Soldiers, and the inclusive dates that personnel are authorized to receive this meal.

(2) Dining facility procedures for the midnight meal are as follows:

(a) Subsistence items required to serve this meal will be requisitioned using normal subsistence supply procedures.

(b) A separate production schedule will be used for preparing the night meal.

(c) The DA Form 3032 (Signature Headcount Sheet) and DD Form 1544 (Cash Meal Payment Book) will be used to
record the signatures and for the collection of cash for all personnel served.

(d) To ensure that this headcount information is not forgotten when completing the headcount record, the appropri-
ate meal-heading column (breakfast or dinner) will include the headcount for the regular meal and also for the night
meal for that day. A note in the "remarks section™ will identify into which meal the headcount was incorporated.

(e) Admission to the dining facility will be per headcount procedures.

3-14. Requisitioning and receiving authorizations
Requisitioning and receiving authorization guidance is contained in AR 30-22 paragraph 3-21.

3-15. Menu planning and nutrition requirements

a. To encourage customer feedback, the FOS should establish an enlisted dining facility advisory council. This
council is encouraged but is not mandatory. The purpose of the council is to advise management on desired adjustment
to the menu to meet diner preferences or services that will provide a more effective food service program to the
Soldier/diner.

b. Some of the basic menu considerations the FOS needs to consider when making adjustments to the dining facility
menu are as follows:

(1) Nutritional adequacy in accordance with AR 40-25.

(2) Monetary value of the BDFA.

(3) Seasonal considerations.

(4) Supply factors.

(5) Staffing.

(6) Equipment.

(7) Special occasions.

(8) Troop activity.

(9) Menu presentation such as color, shape, flavor, texture, and temperature.
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(10) Low calorie entrees. Assistance in planning these menus or entrees should be obtained by consulting the
responsible food advisor or local dietitian.

3-16. Subsistence estimates

Subsistence requirements will be based on the estimated number of persons to be served each meal, to include cash
sales. In determining requirements, consideration must be given to inventory on hand, items on requisition, holidays,
pass policy, day of the week, time of the month, historical headcount, and the dining facility account status. Although
the monetary status of the account must be considered, the most important factor is ensuring that the diners are
adequately subsisted.

3-17. Requisitioning procedures

a. Personnel authorized to requisition subsistence will use the AFMIS system or manual procedures as appropriate.
The SSM will submit requisitions as directed by the subsistence prime vendor program.

b. The requisitioning of "A" ration subsistence will be on a line item basis utilizing the requisitioning procedures
identified in the prime vendor catalog/process. When requisitioning from nonprime vendor suppliers, requests will be in
accordance with procedures established by the SSM.

c. When requisitioning subsistence directly from a TISA, and the quantities required are preprinted on the issue
document, the FOS or designated representative may substitute, delete, increase, or decrease the amount desired by
lining out the totals and recording the adjusted amount to be issued.

(1) Substitutions will be added to the bottom of the issue document immediately after those items already listed.

(2) Upon completion of the issue documents, the FOS will retain one copy for the dining facility files and return the
remaining copies to the TISA.

d. The requisitioning procedures for items approved by the FSMB as mandatory issues or other operational rations
scheduled for rotation will be established by the SSM together with the FPM.

e. Special subsistence requisitions unable to be completed by the prime vendor program will be submitted to the
SSM. Subsistence brought into the TISA under special requisitioning procedures will be issued to the requesting unit
unless unusual circumstances prevent the unit from consuming the item(s).

3-18. Receipt and inspection procedures

a. Subsistence items received will be verified as follows:

(1) Counted at the receiving point to ensure that quantities received agree with those shown on the issue/purchase
document.

(2) Items issued/purchased by the dining facility by weight will be verified on scales before being accepted.

(3) Discrepancies will be corrected on the spot, and entries on the issue/purchase document will be changed to
reflect the quantities actually received.

(4) Adjustments to the issue/purchase document will be made in coordination with FPM and the SSM.

(5) The person who accomplished the receiving function at the dining facility will sign the second signature block
on the issue/purchase and receiving document. The signed copy of the issue/purchase document will be retained in the
dining facility files.

b. Items such as bread and dairy products are coded with a recommended date by which the product should be
consumed. Coding devices include color bands and dates. The authorized individual receiving such products at the
dining facility should be familiar with coding devices to ensure that items are fresh and can be consumed within a
specified date; those items that are not the most recent date of stock or cannot be consumed before expiration date
should be rejected. Bulk dairy products should be marked with the date received in the dining facility to facilitate the
first-in/first-out (FIFO) rule.

3-19. Safeguarding subsistence
The FOS is responsible for all subsistence items until they have been converted into products for meal services,
consumed, or discarded.

3-20. Inventory management

a. The purpose of the monthly inventory is to assist in—

(1) Rotating stocks thus reducing spoilage, deterioration, or mismanagement of subsistence.

(2) Requisitioning only those items required to meet menu requirements.

(3) Identifying items that should be integrated into the menu or deleted from the inventory.

(4) Determining the dining facility financial status on an accounting period, semiannual, and year-end basis.

b. All subsistence on hand in the dining facility will be inventoried at the end of the month. The inventory will be
taken after the ingredients for the dinner meal have been pulled. The only items that are excluded from the physical on-
hand inventory are operational rations (meals, ready to eat (MRE) and residual unitized group rations (UGR)), open
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containers (except sensitive and high dollar items) for kitchen use, commercial box lunches, leftovers, and any residual
items of subsistence returned to garrison.

c. The inventory will be recorded on DA Form 3234 (Inventory Record) (see fig 3-5) or machine printout, if
available, in two copies. The inventory will be priced and extended using the prices from the current accounting
month’s price list regardless of when the item was purchased.

d. After completion of price extension, the FOS will complete the DA Form 3234-1 (Monthly Inventory Recap
Sheet) (see fig 3-5) for each accounting period.

e. The FSO will verify the mathematical accuracy and sign the DA Form 3234-1 within 2 workdays after the
inventory is conducted (except at end-of-year or semiannual inventory). The dollar value of the "grand total" should be
posted as the closing inventory on the current DA Form 7455 ( fig 3-14 ) and also the beginning inventory on the next
accounting month DA Form 7455.

f. Within 2 workdays after the close of the accounting period, copies of DA Form 3234, DA Form 3234-1, DA
Form 7455, and DA Form 7454 (Monthly Earnings and Expenditures Record) (see fig 3—-13) will be forwarded to the
responsible food advisor for review and appropriate action.

g. When a dining facility is scheduled to be closed prior to the end of the accounting month such as for a break in
training cycle or an extended holiday period, the end of the month inventory will be conducted on the last operational
day of the dining facility.

h. The above guidance provides the manual procedures (non-AFMIS) for completing the semi-annual inventory
process. Dining facilities using AFMIS will complete the inventory per the procedures outlined in the AFMIS DFO
module.

i. The actual physical inventory (count of items) must be conducted on the last day of the accounting period
(March).

j- The finalized end of month AFMIS inventory must be completed within the first five days of the new accounting
period.
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Figure 3-4
Instructions for preparing DA Form 3234, Inventory Record

1. Page Number Beginning with number 1, enter the number of each page and the total
number of pages used to list all items in the inventory.

2. Organization Enter the full unit designation to include installation.
3. Month Enter the accounting month covered by this inventory.
4. Year Enter the current calendar year.

5. Item Enter items listed by the groups (perishable/semi-perishable) that they are normally
carried in the inventory.

6. Unit Enter the unit of issue for each item.

7. Unit Price Enter the cost for each item at the current month's price regardless of the cost
at the time of original purchase.

8. Last Day-Quantity and Value Enter the quantity of each item being inventoried and
compute the inventory value for that item. See note.

9. Sheet Total Enter the cumulative dollar value of all items appearing on this sheet. This
sub-total is transferred to DA Form 3234-1, Monthly Inventory Recap Sheet. See note.

NOTE:

When the form is completed using an automated form filling program, these values will
automatically be computed. If the form is completed manually, then these values must be
computed and entered manually.

Figure 3-4. Instructions for preparing DA Form 3234 (Inventory Record)

DA PAM 30-22 « 6 February 2007



INVENTORY RECORD b
Far use of this form, see DA PAM 30-22; the propanent agency is OGS, G4. Page £ oF 3
2. ORGANIZATION 3. MONTH 4. YEAR
E(E?§TH BN, QM BDE, FORT LEE, VA FEB 2006
5. ITEM 6. UNIT 7. UNIT PRICE 8 LAsTOAY
ary VALUE

Macaroni, elbow LB 1.16 10 - 11.60
Macaroni, Shells LB 0.81 10 8.10
Noodles, Egg LB 2.07 o 2070
Noodles, Chow Mein, #10 Can o CN 3.03 5 15.15
Pancake Mix PG 3.69 5 18.45
Pie Crust Mix, BG ) 2.85 1 2.85
Rice, Brown, 5 LB Bag BG 5.00 1 5.00
Rice, Long Grain, 10 LB Bag BG ) 10.00 1 10.00
Roll Mix, #10 Can CN 3.05 ] 4 12.20
Spaghetti, LB 20.00 1 20.00
| Taco Shells CO 7.90 1 7.90
Toaster Pastry, Apple EA 0.35 45 15.75
Butterscotch Chips PG 2.87 1 2.87
Chacolate Chips, Semisweet PG 1.28 5 6.40
Icing Mix, Chocolate BG 4.24 2 8.48
Icing Mix, Vanilla BG 4.24 2 8.48
Marshmallows LB 1.08 1y 1.08
Mollasses, #2 1/2 Can CN 1.96 1 1.96
Powdered Sugar, 5 LB Bag BG 3.60 1 3.60
Brown Sugar, 1 LB Box BX 0.73 5 3.65
Granulated Sugar, 10 LB Bag BG 5.00 | 5 25.00
Corn Syrup, Light, JR 2.27 4 9.08
Peanut Butter, 28 Oz Jar IR | 2.54 5 12.70
Squp, Condensed, Tomato ) CN : 0.80 5 4.00

9. SHEET TOTAL 235.00
DA FORM 3234, JUL 2002 DA FORM 3234-R, AUG 1984, 1S OBSOLETE. UsapPAv1.00

Figure 3-4. Sample DA Form 3234 (Inventory Record) - continued
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Figure 3-5
Instructions for preparing DA Form 3234-1, Monthly Inventory Recap Sheet for DA
Form 3234

The recap sheet will be used to summarize the dollar value of subsistence that was
inventoried on the last day of the accounting period. The form will be completed by the
FOS and verified by the FSO or designated individual for each accounting month. The form
must be prepared in two (2) copies. One copy will be filed in the dining facility files and
one copy will be attached to DA Form 3234, DA Form 7454, and DA Form 7455, and
submitted to the responsible food advisor.

1. Unit Enter the full unit designation to include installation.
2. Date Enter the date the inventory was taken on DA Form 3234.

3. Page of Pages Enter the total number of pages used to conduct the end of month
inventory. See note #1.

4. Total Enter the dollar value of each DA Form 3234 sheet used in the inventory.

5. Grand Total Enter the total dollar value of the inventory sheets listed on this form. If
more than one recap sheet is used, the last sheet’s "Grand Total" will be the total of all recap
sheets.

6. Remarks Enter any remarks that will clarify data and provide an audit trail.

7. FOS Signature The FOS will sign his or her signature and rank upon completion of the
form. See note #2.

8a. and b. FSO/Designated Individual Signature and Rank The FSO or designated
individual will enter his or her signature and rank after verifying all entries transferred from
DA Form 3234 are correct and all mathematical computations are correct and accurate. See
note #2.

NOTES:

1. When additional recap sheets are needed, an additional sheet will be used as a
continuation sheet.

2. When more than one recap sheet is used, the FOS and FSO need only sign the last sheet
which has the total inventory dollar value.

Figure 3-5. Instructions for preparing DA Form 3234-1 (Monthly Inventory Recap for DA Form 3234
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MONTHLY INVENTORY RECAP SHEET for DA FORM 3234
For use of this form see DA PAM 30-22, the propenent agency is DCS, G4.

1. UNIT 2. DATE (YyYYMMOD)
CO A, 236th BN, QM BDE, FORT LEE, VA 20060228
3. PAGE of PAGES 4. TOTAL
1 of 5 $ 3,195.00
2 of 5 $ 4,350.00
3 of 5 $ 5,535.00
4 of 5 $ 1235.00
5 of 5 $ 70.00
6 of $
7 of $
8§ of $ -
9 of $ -
m o $
m oo $ B -
12 of $ B
13 of $
14 of $
B oof 5 B
16 of $ 7
5. GRAND TOTAL } B ~13,385.00
6. REMARKS
7. FOS SIGNATURE 8a. FSO/DESIGNATED INDIVIDUAL SIGNATURE 8b. RANK
Robert D. Bell, SFC Jeffery R. Proffitt CPT

DA FORM 3234-1, JUL 2002

DA FORM 3234-1-R, AUG 1987, 1S OBSOLETE.

USAPA V1.00ES

Figure 3-5. Sample DA Form 3234-1 (Monthly Inventory Recap for DA Form 3234 - continued

DA PAM 30-22 « 6 February 2007
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3-21. Subsistence supply support

a. Units that are away from home station being supported by another Service’s TISA or support activity (USAR,
ARNG, or Army) and that are opening an account with the TISA will provide a fund cite to obtain subsistence and for
billing purposes.

b. General guidance for procuring subsistence from commercial sources is contained in paragraph 3-58.

3-22. Subsistence transfers

a. When subsistence transfers between dining facilities take place, the responsible food advisor will be notified.
Dining facility expenditures or credits, as appropriate, will be posted to the DA Form 7454.

b. When dining facility accounts are scheduled to close, partial containers of subsistence suitable for consumption,
as determined by veterinary personnel, will be transferred to a dining facility designated by the FPM. The receiving
dining facility will not be charged for partial containers of subsistence. Subsistence found by veterinary personnel to be
unfit for human consumption will be disposed of per this pamphlet.

3-23. Production schedule

For menu items entered on the production schedule with a recipe card number, routine documentation of subsistence
will be accomplished by completing all columns (as appropriate) on the production schedule. This documentation will
reflect disposition of subsistence used in preparing the menu items, including those items that are left over. The
production schedule will be completed as follows:

a. A separate production schedule will be prepared for each served meal (breakfast, lunch, dinner, box lunch (in-
house), night meal, brunch, and supper). The production schedule will be prepared, regardless of the size of the dining
facility, the type of subsistence being served (excluding operational rations), the number to be subsisted, or whether the
meal is served in a garrison or prepared in garrison and served in a field environment.

b. The schedule will be legible and easily understood by the cook personnel.

c. The schedule may be reproduced for meals that have items of a repetitive nature, such as breakfast and short
order menus. However, reproduced information will be limited to columns 8, 9, 10, 11, and 14.

d. The schedule may be prepared for more than one production area; that is, pastry, salads, and short order.

e. When the FOS is also the cook, only the heading and columns 9 and 12 must be completed unless additional data
are required by local policy. For detailed guidance in preparing the production schedule, see figure 3-6.
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Figure 3-6
Instructions for preparing DA Form 3034, Production Schedule

1. Unit Enter the unit designation and installation.
2. Serving Period Enter the start and end time for serving period.
3. Date Enter the date the meal is to be served.

4. Meal Enter an "X" in the appropriate meal block. For short order or box lunch
production, an "X" will also be entered in the S/O or B/L block in addition to the meal; for
example: breakfast and short order.

5. Projected Headcount Enter the estimated number of diners expected to be served for the
meal.

6. Actual Headcount Enter the total number of diners actually served/supported in garrison
and/or authorized headcount from field training/operations, as reflected on DA Form 3032,
DD Form 1544, and DA Form 5913, as appropriate.

7. Person Assigned Enter the person's name who is assigned to prepare each menu item
listed in column 9.

8. Recipe Number Enter the recipe or SOP number to be used to prepare the product. See
note 1.

9. Recipe Name Enter recipe names to be prepared and served during the meal. Additional
items required during the meal to subsist unexpected diners will be entered in the same
manner as the regularly scheduled menu items.

10. Preparation Time Enter the time the cook is to begin weighing, peeling, measuring, or
begin working on some phase of production. Cooking times are reflected on the recipes.
Do not enter preparation time for items that are normally self-service, SOP, or have no
preparation time.

11. Portions to Prepare Enter the anticipated portions of product to be prepared. Do not
enter portions to prepare for items that are normally self-service, SOP, and or no preparation
time. Examples are milk, crackers, jams and jellies, etc.

12. Actual Portions Prepared For products prepared using the TM 10-412 series or
approved recipes, enter the number of portions actually prepared from raw ingredients. The
portion size actually served, weight, or measures actually used, waste during preparation and
cooking will have a bearing on the number of portions actually prepared; therefore, this
column will not necessarily reflect the same entry in column 11. For self-service or SOP
items this column will be left blank. For self-service items or items that have no preparation

Figure 3-6. Instructions for preparing DA Form 3034 (Production Schedule)

DA PAM 30-22 « 6 February 2007
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time or portions to prepare, the quantity (unit of issue) actually drawn from stock will be
recorded on the Kitchen Requisition Form.

13. Leftovers/Discard Immediately after the meal, enter in portions, the amount of food to
be retained or discarded. Those food items to be discarded or used as leftovers will be
entered in blue, black, or blue/black ink. Items to be carried as leftovers and intended to be
incorporated into subsequent menu's will be highlighted with read-thru fluorescent marker.
For specific instructions to document the use of leftovers, see note 3.

14. Special Instructions Enter specific instructions regarding a product such as recipe
variation or deviation, change in portion size (if other than stated in the recipe), serving
instructions or the use of leftovers (highlighted with fluorescent marker). See notes 2 and 3.

15a. and 15b. FOS/Manager Signature and Rank The FOS will sign and enter his/her
rank on this form prior to posting. When more than one form is used for a meal, each form
will be signed.

16a. and 16b. Shift Leader Signature and Rank. At the completion of the meal and after
entering the actual portions prepared (column 12), the disposition of 1/O and discards
(column 13), and any other column as required, the shift leader will sign the form and enter
his/her rank.

NOTES:

1. SOPs must be written to provide clear detailed instructions for those items not covered in
TM 10-412. In addition, the SOP must be approved for use by the responsible food
advisory personnel and reviewed or updated at least annually for active duty and every two
years for RCs. SOPs must be brief but reflect quantities to prepare and also the time placed
on the serving line. State which preparation procedures must take place for all items in the
SOP. For example, state quantities to be used, the time, and where on the serving line the
items are to be placed for the initial set-up. Also state the quantity to be used when
replenishing the serving line when the initial quantity is consumed. When you are specifying
a recipe from a cookbook or magazine, provide any additional instructions in column 14.

2. Special instructions will be completed in column 14:
a. When menu items require progressive cooking.
b. To document where leftovers will be used (See note #3).
¢. To document deviations from the SOP instructions for SOP items.
d. To clarify SOP instructions. For example, you would list a Kool-Aid flavor in

column 14 that was not included in the SOP.

Figure 3-6. Instructions for preparing DA Form 3034 (Production Schedule) - continued
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3. To document the use of leftovers, all entries on the production schedule in columns 7
through 14 will be highlighted with read-thru fluorescent marker (any color). Items written
in bold and italicized letters on the completed example indicate entries to be highlighted.

Figure 3-6. Instructions for preparing DA Form 3034 (Production Schedule) - continued
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PRODUCTION SCHEDULE
For use of this form, see DA PAM 30-22; the propunent agency is DCS, G4.

1. UNIT 2. SERVING PERIOD
Co A, 236th BN, QM BDE, FORT LEE, VA
1130-1300
3. DATE(YYYYMMOD) 4. MEAL ) 5. PROJECTED HEADCGUNT 6. ACTUAL HEADCOUNT
B L D BR S $0 N BiL
20020628 [ (0 T I O O 100 92
7. 8. ‘9, 10. 11. 12. 13. 14,
' AGTUAL
PERSON ASSIGNED NTJES;:H RECIPE NAME PREP TIME i PU:;;E:&ETO PORTIONS l;g[?::gl |NS$;E[[::I:I;NS
‘ PREPARED
HUGHES L-80  |PORK CHOP SUEY 0700 75 80 8
HUGHES L-119-4 | HERBED BAKED FISH | 1000 25 24 3
- USE FOR DINNER

KENNEDY E-5 STEAMED RICE 1015 50 >0 30 | MEAL
KENNEDY Q-48 | MASHED POTATOES 1030 50 30

SEASONED
KENNEDY Q-G-3 | CAULIFLOWER 1045 30 50
KENNEDY Q-G-3 | SEASONED PEAS 1045 50 30

- TOSSED GREEN
RUSSELL M-47 | SALAD 0500 80 100
RUSSELL M-5 | CARROT SALAD 0930 20 = ?
LOUZON H-13 | SUGAR COOKIES 0800 50 30
o ALMOND POUND ]

LOUZON G-21-1 | CAKE 0700 50 30
LAFOUNTAINE SOP-12 | MILK, LOWFAT, 1%
LAFOUNTAINE SOP-21 | KOOL AID PASSION PINK
LAFOUNTAINE SOP-99 | COFFEE
LAFOUNTAINE SOP-22 | SOFT DRINKS

INDIVIDUAL SALAD
LAFOUNTAINE SOP-25 | DRESSINGS ]

USE 15 SERVINGS

RUSSELL SOP-38 | SALAD BAR LEFTOVER BACON
RUSSELL SOP-15 | ASSORTED BREADS |
RUSSELL SOP-11 | MARGARINE ;

ASSORTED
RUSSELL 'SOP-27 | CONDIMENTS

CHOW MEIN
HUGHES SOP-35 | NOODLES

ROAST BEEF 1000 0
HUGHES N-35 | SANDWICH SOP-50
15a. FOS/MANAGER SIGNATURE ‘ 1bb. RANK 16a. SHIFT LEADER SIGNATHURE [lﬁh. RANK
ROBERT D. BELL SFC SALLY P. ROBERTS |8SG
DA FORM 3034' MAR 2006 DA FORM 3034, JUL 2002, IS OBSOLETE. APD V1.00ES

Figure 3-6. Sample DA Form 3034 (Production Schedule) - contnued
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3-24. Kitchen requisition

a. Kitchen Requisition Form. DA Form 4552 (Kitchen Requisition Form) will be used to intensively manage high
dollar and sensitive subsistence items, which are all meats, fish, and poultry subsistence items (Federal supply
classification (FSC) 8905 group in the C8900-SL). The kitchen requisition form will also be used to document the
disposition of self-service items, condiments, and SOP items. The kitchen requisition form will be—

(1) Prepared per instructions at figure 3-7.

(2) Completed for each meal.

(3) Filed with the appropriate production schedule.

b. Intensively managed items. Intensively managed items will require entries in columns 5 through 9. Items not used
for the meal drawn will be returned to stock with the quantity returned noted in column 8. The installation commander
may require additional items of subsistence to be intensively managed. There should not be more than two additional
line items of subsistence to be intensively managed during any one accounting period without approval from the
IMCOM Region.

c. Condiments, self-service, and standing operating procedures items. These items will require entries in columns 5,
6, 7, and 9 only. Generally these subsistence items are not returned to stock and will be used over an extended period
of time or several meal periods. For example, cans of spices and herbs would be maintained in the kitchen by the cooks
until used; and fresh tomatoes may be drawn for a daily operation and used on the salad bar as tomato slices for short
order or as a garnish.

DA PAM 30-22 « 6 February 2007 29



Figure 3-7
Instructions for preparing DA Form 4552, Kitchen Requisition

1. Page of Pages. Starting with page one (1), enter the number of each page and the total
number of pages used for each meal.

2. Unit. Enter full unit designation including installation.
3. Date. Enter the date the form is being used.
4. Meal. Place an "X" in the appropriate block.

5. Item Name. Enter the item of subsistence (sensitive or high dollar, condiment, self-
service, or SOP item) being documented.

6. Unit of Issue. Enter the standard unit of issue - LB, CN, DZ, BX, etc.

7. Quantity Drawn. Enter the amount actually drawn from the storage area.

8. Quantity Returned. Enter only the amount of the sensitive or high dollar subsistence
item you are returning to inventory. The total drawn for self-service, SOP, and condiment

items will be considered used, generally no entry is required for these items in this column.

9. Total Used. Enter the total amount used to prepare the item (amount issued minus the
amount returned to storage (sensitive and high dollar items only)).

10. Shift Leader's Signature The shift leader must sign this form at the completion of
shift. If more than one form is used the signature is required on only the last form.

11. Rank The shift leader will enter his or her rank after signing the form.
NOTE: The Kitchen Requisition form is used to provide an audit trail of subsistence items

listed in FSC 8905 (meats, fish, and poultry) plus routine accountability for self-service
items, SOP items, and condiments.

Figure 3-7. Instructions for preparing DA Form 4552 (Kitchen Requisition)
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KITCHEN REQUISITION h
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4. P L or L
2. UNIT 3. DATE (YYYYMMBO) 4. MEAL
B L D BR S S0 N BIL
CO A 236TH BN, QM BDE, FT. LEE, VA 20020228 ] (O OO0
5. ITEM NAME 6. UNIT OF ISSUE 7. QUANTITY DRAWN | 8. QUANTITY RETURNED 9. TOTAL USED
|

PORK DICED LB 28 4 24
SOLE FILLETS LB 8 8
PEPPER, BLACK CN 1 1
TOMATOES LB 20 20
BREAD, WHITE LF 5 - ;
BREAD, WHEAT F | s 5
BREAD,RYE LE 2 2
MILK, LOWFAT, 1% co 1 1
SODA, ORANGE co 1 1
MARGARINE PRINTS LB 3 3
DRESSING, FRENCH co I N |
i)RESSING, 1000 ISLANIi Cco 1 1
HOT s;;UCE BT 2 7 772
SOY SAUCE BT 2 2
COFFLE LB 10 8 2
C,How MEIN NOODLES CN 2 2
ONIONS LB 2 2
LETTUCE LB 12 12
OLIVES, RIPE CN 4 4
OLIVES. GREEN JR 4 4
JALAPENQ PEPPERS R 1 ] 1
10. SHIFT LEADER'S SIGNATURE 11. RANK

TREVOR J. ELLIOT $SG

DA FORM 4552, JUL 2002

REPLACES DA FORM 4552-R, JAN 1977, AND DA FORM 3034-1, AUG 1984.

USAPA V1.00ES

Figure 3-7. Sample DA Form 4552 (Kitchen Requisition) - continued
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3-25. Headcount procedures

a. Headcounter briefing. The FOS or a designated representative will brief each headcounter on the responsibilities
before the individual assumes headcount duties. A headcount SOP (sample at app D ) will be used as a guide.

b. Collecting signatures. The DA Form 3032 is the basic document used to collect signatures and account for meals
served to enlisted personnel authorized SIK. Preparation instructions are included at figure 3-8 . The following applies
to the DA Form 3032.

(1) A separate DA Form 3032 will be used for each meal and each day. Separate sheets will be used for each
category of diner. The "transient" category is no longer used. The definitions and a complete listing of diner categories
can be found in appendix D.

(2) The FOS will complete the heading and check the appropriate block prior to providing the sheet(s) to the
headcount.

(3) When the total number of signatures for all three meals in one day will not exceed 82, only one sheet will be
required for that day. At the conclusion of each meal the headcounter will close out the sheet using the next unused
line.

(4) When fewer than 25 persons in a category are to be subsisted in one meal, the data for more than one category
can be recorded on one sheet. For example, the category of common service includes Active U.S. Air Force (USAF),
U.S. Navy (USN), and U.S. Marines (USMC). Therefore, if a dining facility subsisted 18 USAF, 20 USN, and 20
USMC personnel, all data can be recorded on one sheet marked common service.

c. Conditions for one-line entries. One-line entries are authorized under the following conditions:

(1) Hostile fire areas as defined by DOD military pay and allowance entitlement manual.

(2) Under emergency conditions of disaster and civil disorder or relief efforts.

(3) During troop movement via motor convoy.

(4) Military prisoners confined in U.S. Army confinement facilities. The individuals in charge of prisoners will enter
and verify the headcount of prisoners subsisted on the DA Form 3032 by category such as Marines, Air Force, and
Active Army. Other diners using the facility will individually sign the proper form based on their meal entitlement
category.

d. Authorized one-line entries. In addition to the conditions in paragraph ¢ above, one-line entries may be authorized
under the following situations:

(1) Field training (see glossary) where the collection of signatures is impractical as determined by the unit
commander or FSO (for example, limited feeding time, troop dispersion, and weather conditions).

(2) Installation personnel control facilities and reception stations and advanced individual training (AIT) and basic
training (BCT) Soldiers. When approved by the installation commander, the one-line entry is authorized provided that
personnel are taken to the dining facility as a group by the designated individual (must be specialist (SPC)/corporal
(CPL) or above) signing for the group. Personnel arriving at the dining facility on an individual basis will use the
regular individual headcount accounting procedure.

(3) For those activities described below and only during those meals when personnel are taken in a group to the
dining facility by a designated individual. This designated individual will make the one-line entry for this group.

(a) Full time NCO academies and officer candidate schools and warrant officer candidate school.

(b) Reserve Officer Training Corps (ROTC) cadets and students enrolled in the ROTC basic camp.

(c) Students at United States Military Academy Preparatory School (USMAPS).

(4) When rations are picked up at the dining facility.

e. Procedures for RC full time dining facilities. Procedures for RC full time dining facilities to identify authorized
diners and account for meals served will be as described above.
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Figure 3-8
Instructions for preparing DA Form 3032, Signature Headcount Sheet

Before issuing the sheet to the headcounters, the FOS will complete the following:
Organization, Date, Meal, Service Component, and Diner Category blocks.

1. Organization Enter the full unit designation, and installation.
2. Date Enter the date.
3. Meal Enter an "x" in the appropriate block.

4. Service Component Enter the abbreviated service component, listed on back of the
form, for personnel who will be signing the form.

5. Diner Category Enter an "x" in the appropriate block. Identification of diner categories
is located in Appendix D. A separate DA Form 3032 will be used for each category each
day. For those categories not shown, the "Other" block will be used with a written entry to
explain that category.

6. Signature The diner will enter his/her signature as normally written prior to consuming a
meal.

7. Meal Card Number The headcounter will enter the meal card number as it appears on
DD Form 714, the last four digits of the social security number (only for BCT and AIT) as it
appears on the Common Access Card, DD Form 2A (Armed Forces of the United States
Identification Card), or the individual's orders number. The form is designed so that the
headcounter can enter the number on the form upside down. This will speed up the
signing-in process, as the headcounter will not have to rotate the form for each diner. See
Notes#1 and #2.

8. Remarks Enter any remarks to clarify headcount data that is not apparently clear and
will provide an audit trail. When the headcounter is not present and when feeding late
diners, a member of the dining facility staff may perform this function; for example, an
entry will be made in the remarks block to clarify (15 late diners, change of post guard
mounts).

9a. Headcount Signature and Rank The headcounter will enter their signature, as
normally written, and rank at the conclusion of each scheduled meal service.

9b. The FOS will sign and enter rank after reviewing the form and before consolidating
headcount data.

NOTES:

Figure 3-8. Instructions for preparing DA Form 3032 (Signature Headcount Sheet)
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1. The electronic version of the DA Form 3032, dated July 2002, available through this DA
Pam does not have the meal card number block upside down. The software used to draw the
form did not allow for inverse writing. A printable copy of the correct DA Form 3032 with
the meal card heading printed upside down is available on the ACES website,
www.quartermaster.army.mil/aces.

2. All unused lines will be lined out after the meal by the headcounter. This will be
accomplished by the headcounter drawing a straight line from the upper left to lower right
for all unused lines in each column (front and back side of the form). For late meals served,
a new DA Form 3032 will be used. The FOS, headcounter, or designated individual will
close out the form as prescribed above

3. When a DA Form 3032 is used for more than one meal the headcount will close out the
form on the next unused line. See paragraph 3-25 of this DA pamphlet.

4. Procedures for one-line entries in garrison.

a. The designated individual in charge of the group or picking up rations will make the
one-line entry by--

(1) Entering the number of diners being accounted for and the class number or group
identity in the "Signature” block.

(2) Entering their signature and rank in the "Meal Card Number" block.

b. The headcounter will physically count the number of persons subsisting and confirm the
entry annotated by the person in charge of the group. One-line entries for rations which are
being picked up, the number being entered on the DA Form 3032 will be verified on the
appropriate request for rations (MFR).

5. Procedures for one-line entry during field training.

a. The headcounter will--

(1) Enter an "x" in the "Other" box on the top of the form and write in "Field One-Line
Entry."

(2) Enter the number of diners being accounted for and their component in the "Signature™
block.

(3) Enter their signature and rank in the block identified as "Meal Card Number."

(4) Close out the form and sign the headcounter block.

Figure 3-8. Instructions for preparing DA Form 3032 (Signature Headcount Sheet) - continued
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b. The unit commander, FSO, or 1st Sergeant authorizing the one-line entry will fully
explain in the "Remarks" section the condition that warranted the use on the one-line entry.
The authorizing official will also sign and date the form in the “Remarks” section.

Figure 3-8. Instructions for preparing DA Form 3032 (Signature Headcount Sheet) - continued
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SIGNATURE HEADCOUNT SHEET

Fzruse of tils form, see DA PAMN 30-22; the proponant agency is UCS, G4.
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Figure 3-8. Sample DA Form 3032 (Signature Headcount Sheet) - continued

36

DA PAM 30-22 « 6 February 2007



| H
ro. 6. SIGNATURE HIEWNN No. 6. SIGNATUR YIEHAN
“© AT cuvovari ¢ |l GNATURE 6V0 WA
45}\ 65.
" B
sz \ ee., \
i 7
N\ I
e \ ;6. \
i
o \ €3, \
— T , ) -
EG \ 70. \
51 \ H 7\.: \
— ! i
— ! P
52. ! 72,
£3. 73.
54 \ i 74.'| \
L Il i
l I I :
55 | 75.!
- ,_J}__
5-,‘! \ 177, \ ‘
58.? \ 78. \
- ] i
53.| \ 78. \
| N teo |
87, ) { J ZOA!
61 ] \ 81. \
!
62.; \ 82} \
| _ . .
3. \ 83.,
€., \ 84 | l
& REMARXS

loclorman Weathor) Onditiome Tracle ke

.

CA7, Fso

W@%

U3A - Active &ry

JSAR - US Army Reswi?
ARNG - Army Nationet Guate
ROTC - Reserve Ot car Tranirg Corps
J3IN - LS. Navy, Active

UENS - US. Navy, Ausa:ve

USMZ - US. Varine Cerps, Adtive
USVIR - U8 Marine Cerps, Riserve

USAF - U.S. air Fares, Active
ATLT « Air Matongl Guare

USAFR - U.S. Alr Faoroz, Raserve
AT - Militsry Assistares Pregram
LS - Lascr Saewce Pe
KATUSA - Korean Auvgy
£ - Fereign Wiitary Peryonae!

3]

rentaticen 12 UL Ammy

T 37 HiAOCOUNT SIGNATURE AND RANN

SGT
Sb. FOS SIGNATUR

)

Yy

N RANK

DA FORM 3032, JUL 2302

Figure 3-8

. Sample DA Form 3032 (Signature Headcount Sheet) - continued

DA PAM 30-22 « 6 February 2007

37



SIGNATURE HEADCOUNT SHEET
For use of this form, see DA PAM 30-22; <he proponent agency is DCS, G4.
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3-26. Change fund authorization

a. Change funds are authorized for dining facilities. The latest DOD guidance on establishing change funds can be
found in DOD Financial Management Regulation (FMR), volume 5, chapter 3, paragraph 030404. The authorization
paragraph reads as follows: "When the efficient and economical operation of a government laundry, clothing sales
store, or other appropriated fund activity (other than a Defense Commissary Agency (DeCA) commissary) engaged in
selling property or services requires cash for making change, the officer in charge of the activity will request the
commander to establish a change fund. After approval, the commander (or designee) will appoint a change fund
custodian and the appointment document will specify the amount of funds to be advanced by the DO or an agent of the
DO to the custodian. The DO (or an agent of the DO) providing disbursing service to the installation or activity where
the sales activity is located will provide the authorized change fund advance and record the advance in his or her
accountability as cash in the custody of Government cashiers. This requirement applies whether the sales activity
deposits the proceeds of sales to the DSSN of the local DO or to the DSSN of a regional DO."

b. Change funds for Army installations are normally processed centrally by Central Disbursing Services, In-
dianapolis (CDS-I), and not through a local Defense Military Pay Office (DMPO). Procedures for requesting a change
fund through DFAS-Indianapolis Centralized Disbursing can be found in the DFAS-IN Centralized Disbursing
Manual, paragraph 2-8.

3-27. Cash collection

a. The DD Form 1544 (Cash Meal Payment Book) (see fig 3-9) is used to record the signature and the amount of
cash collected (discounted or standard meal rate) from individual(s) who are required to reimburse the Government for
meals consumed. This form is signed by all personnel who do not possess a valid meal card or other document
authorizing them to eat without paying cash.

b. The data block at the top of DD Form 1544 sheet(s) will be completed by the FOS (other authorized person as
appropriate) prior to being issued to the headcounter. The DD Form 1544 will be used until all lines have been
completed, unless a turn-in of funds is required sooner in accordance with this DA pamphlet.

¢. When the DD Form 1544 sheet(s) is issued to a headcounter or an organization, the FOS will use DA Form 3546
(Control Record for Dining Facility-DD Form 1544) to record the issue. It will also be used to record cash overages
and shortages reflected on DD Form 1544. Instructions for the preparation of the DA Form 3546 are shown in figure
3-10.

d. At the completion of each meal, the headcounter will close out the meal by signing on the next unused line. As
each DD Form 1544 is completed (all lines are used), it will be closed out by the headcounter on duty. When
completed, the DD Form 1544 will then be returned with the cash collected for that sheet to the FOS.

e. Cash reimbursements for meals furnished to personnel will be made in accordance with the provisions below:

(1) Individual reimbursement will be made in cash only (no personal checks) as directed by the published meal rates
at the time of consumption.

(2) Group payment can be made by personal check or by cash as appropriate. This is used when a single payment is
more efficient than having each individual reimbursing at the headcount station. The DD Form 1544 is replaced by the
DA Form 3032 identified as "Group Payment." Each individual entered on the form will be multiplied by the
appropriate DOD meal rate and a one-line entry will be made on the DD Form 1544 when payment is received. This
procedure must be coordinated between the supported group and the FPMO.

(3) Deferred payment may be permitted when authorized (most often during emergency or disaster conditions) by
the installation commander for meals furnished to certain personnel as outlined in Defense Finance and Accounting
Service instruction (DFAS-IN) 37-1 and paragraph f below.

f. In situations when authorized by the installation commander, certain personnel who are unable to pay cash at the
time of consumption (due to a disaster or an emergency condition) may be permitted to defer payment until another
time. For meals furnished, local reimbursement procedures will be accomplished according to DFAS-IN 37-1. The
responsibility to follow up and ensure that the payment has been effected will be at the installation FPM level. In this
situation, DA Form 3032 will be used to replace the DD Form 1544. The DA Form 3032 will be labeled "Deferred
Payment" in the "other" block. Each authorized person will be required to sign the DA Form 3032 for each meal
received. The dining facility will post earnings for deferred payment meals on the date the meals were consumed. The
DA Form 3032 will be handled as follows:

(1) The DA Form 3032 will be placed in the headcount folder. Because these forms reflect data for cash reimburse-
ment, they will be kept secure in the same manner as the DD Form 1544,

(2) Upon receipt of cash payment for the deferred payment, a one-line entry will be made on DD Form 1544. The
one-line entry will be made for the total value of the breakfast, lunch, and dinner meals reimbursed. The FOS will
prepare a memorandum indicating deferred payment meals by dates and the amount of breakfast, lunch, and dinner that
was served, and the cash collected for each. The memorandum and supporting DA Form(s) 3032 will be attached to the
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DD Form 1544 supporting the one-line entry. After the cash turn-in takes place, the DA Form 3032 and the
memorandum will be filed as noted in subparagraph (1) above.

g. Use the emergency alternate method of accounting for cash, if the cash sheet is full and the FSO or representative
is not available to issue additional sheets. Full cash sheets used during that meal (that is B, L, D) will be turned over
and diners will sign their names and amount paid on the back side of the form. If additional sheets are needed, the
previous meal or day(s) cash sheet will be used. Each sheet used in this method will have the date and meal placed at
the top of the back side of the form. The "To-From" and "Cash collected" blocks on the front of the form will be
changed to reflect the correct data.
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Figure 3-9
Instructions for preparing DD Form 1544, Cash Meal Payment Sheet

Serial Number
This block will be completed by AG printing.

Organization
To be completed by the food operations sergeant (FOS) prior to the sheet being issued to the
headcounter. It will include the unit and installation designation.

From
The FOS will enter the starting date that the form is used to collect cash for meals sold.

Through
The FOS will enter the date that the form is completed (all lines used) or closed out as
directed by Note 2 below.

Food Charges
The applicable prices to be collected by the headcounter for the standard meal rate will be
entered in the appropriate blocks.

Surcharges
Leave blank.

Per Diem Surcharges
Leave blank.

Grade

In the "Grade" column, military members will enter their abbreviated rank. Civilian diners
will enter “CIV” in this column. Family members will enter "FM" above their sponsor’s
abbreviated rank. Contractor employees will enter "CM." Dining facility attendants will
enter “DFA”. Additional guidance is contained in Appendix D of this DA Pam.

Name
The diner will sign their first and last name in ink.

Dollar Value
The diner will indicate in the appropriate column (B, L, D) the amount being paid for the
meal being consumed. The S/C column will not be used. See note 5.

Total

a. The left side blocks (B, L, D) will be completed when the left side of the form has been
filled. The balance from the left side is brought over and placed in the “Balance Brought
Forward” block on the top right side of the form.

b. The right side total blocks will be completed when the entire form has been filled or when
the unused portion is lined out for the form to be turned-in.

Figure 3-9. Instructions for preparing DD Form 1544 (Cash Meal Payment Sheet - sheet 1)
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Total Charges
Enter the total dollar amount collected for the meals documented on the form.

Cash Over (Short)
The cash difference between the amounts collected on the DD Form 1544 and the monies

turned-in by the headcounter. Shortages will be shown in parentheses.

Cash Turned In
Enter the total dollar amount, plus overages or minus shortages, to be turned in to the
financial institution.

Remarks

Enter data that will clarify transactions regarding the collection of cash, such as the number
of operational ration meals sold, one-line entries, or cash overages/shortages. If more space
is required, use the reverse side of the cash meal payment sheet to fully explain.

Signature and Rank of Unit Commander or Food Service Officer
The officer or designated individual will authenticate the sheet in this block upon issuing to
the dining facility.

Signature and Rank of Last or Only Headcounter
Since this form is to be used until completed, this block will only be signed by the
headcounter making final collections for that sheet.

Notes:

1. At the conclusion of each meal, the headcounter will close the form for that meal on the
next unused line by entering date, payroll signature, and rank.

2. At the conclusion of the accounting period all sheets with unused lines will be closed out
by a line drawn from the top left corner to the bottom right corner, marked “Not Used”, and
signed by the unit commander, FSO (or alternate), or the FOS as appropriate.

3. The final headcounter will total up the various columns and close out the form.

4, The FOS must develop a headcount SOP to provide guidance for handling any situation

where the diner is to be charged other than the standard meal rate. The headcounter must
refer to the SOP for guidance.

Figure 3-9. Instructions for preparing DD Form 1544 (Cash Meal Payment Sheet - sheet 1) - continued
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CASH MEAL PAYMENT SHEET

1234567

To be completed when the government Is to be reimbursed for meals furnished

ORGANIZATION OR DINING FACILITY INCLUSIVE DATES COVERED
FROM THROUGH
Co A, 236th BN, QM BDE, Fort Lee VA 30-Jan-06 31-Jan-06
FOOD CHARGES SURCHARGES (S/C) PER DIEM SURCHARGE
B L D B L D B L b
$1.95 $3.55 $3.35
BR DB Other BR DB Other BR DB Other
$4.10 $5.00
RADE NAME DOLLAR VALUE RADE NAME DOLLAR VALUE
B L D SiC B L D | sic
YT . $ $ 3 $ BALANCE BROUGHT (3 $ $ $
SFC Horald &wmm? 1.95 FORWARD 15.60[{17.75| 7.10
31-dan| 5 40 o /
CPT ’/Qa/frw/y 0@ yg'@%/mm 1.95 2006 [5@{%% W. L@Wd/f SGT
LT Ja%/ Jonko 1.95 MAJ Homar C. Ballnd 3.55
LTC J’wmk ;&' z)mﬂv 1.95 LT &A,m 777/ Wm’/mf 3.55
30-Jan] 4 0o ¥ 4700, M
2006 Honeld ‘g o(/rnﬂ?pmct/ SGT SFC Wlliams (. o/ym@ 3.55
. FM
cIv Horddall %@/ﬂ/@% 3.55 SFC bhanen 4 yyw 3.55
cpmn 31-Jan 0 |
CW5 ym& ‘/H’d/ 355 2006 BO{‘E‘V/ {W (BWMﬁf SGT
M %me»m("g/ Willicr. 3.55 SGM mm/%/ onm 3.55
SGT }‘M 6. }fw("l"% 3.55 DFA C)?Mﬂ;&/u Puth, 3.55
COL W’Vﬂw Qf /QG”W/J/ 3.55 SFEC .:f/TWﬂ%W MQJMA]A&J/ 35.50
30-Jan |q, / Ty 31-Jan "I ) ‘
2006 Honold, }2 yﬁma/ SGT 2006 mmv;/ W. ij/ndjf 8GT
- = ’
MAJ Cdwonad Lame 3.55 llsf Md\ aa
] " Y
Nl i 3.55
cPT |Jhemas v%f/
30-Jan |; .05 $ $ $ $
2006 |[Haneld ] Jfford SCT TOTAL 15.60/31.95/49.70
$ Food $ SiC
7 ?\ N )
SFC |Jhansn bmilhe 1.95 TOTAL CHARGES $87.55
onan T 1.95
SSG |Yuge Jiwew CASH OVER (SHORT) (0.05)
e
MSG Roduick, | “ﬁ“x 1.95 CASH TURNED IN $87.50
REMARKS
SGM @@W mﬁ/mf( 195 Line #16 1 MRE SOLD
TOTAL $ $ 5 $ Line # 27- One Line Entry for 10 Group Feeding Meals
15.60]17.75] 7.10 Headcount error short $0.05
SIGNATURE OF UNIT COMMANDER OR FOOD SERVCE OFFICER SIGNATURE OF LAST OR ONLY HEADCOUNTER
M}W b, Puflit  cpT Bobby W. Brondy SGT

SHEET 1

Figure 3-9. Sample DD Form 1544 (Cash Meal Payment Sheet - sheet 1) - continued
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Figure 3-10

Instructions for preparing DA Form 3546, Control Record for Dining Facility-DD
Form 1544

1. Unit Enter the designation of the unit operating the dining facility.

2. Serial Number Enter the serial number assigned to the DD Form 1544 book. A new
sheet must be started for each new book.

3. Sheet Number Enter the number printed at the bottom of the DD Form 1544 sheet being
issued.

4. Issued to

a. Signature The person to whom the sheet is being issued will sign and enter rank here.

b. Organization Enter the organization to which the individual (the person who entered the
signature and rank above) is assigned or attached for duty.

¢. Change fund Enter the amount of cash included with the sheet as a change fund.

d. Date issued Enter the date that the individual was given the sheet.

5. Received by

a. Date Received The food operations sergeant receiving the sheet will enter the date the
sheet was received.

b. Turned In Enter the total amount of cash being received along with the DD Form 1544.
This dollar amount will include the dollar value of meals sold for cash during the
appropriate serving period to include any cash over or shorts. The dollar value entered will
not include the value of the change fund.

[+ or ()] Enter the difference between the cash turned-in by the headcounter and the cash
amount documented on the DD Form 1544 (plus change fund if appropriate). Shortage will
be shown in brackets (.10) and overages as .10.

c. Signature. The person receiving the cash and entering the data in section 4b will enter his
or her signature and rank.

Note. The data entered in sections 5b and Sc should be completed in the presence of the
headcounter and prior to the headcounter being released from duty.

Figure 3-10. Instructions for preparing DA Form 3546 (Control Record for Dining Facility - DD Form 1544
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CONTROL RECORD FOR DINING FACILITY - DD FORM 1544

For usa of this form, see DA PAM 30-22; the proponent agency is DCS, G4.

I |SGT Bobby Brandy

1. oI 2. SERIAL NO.
CO A, 236th BN, QM BDE, FORT LEE, VA 1234567
. 4. ISSUED TO 5. RECEIVED BY
SHEET | a b [ d. a. b. ¢
NO.
SIBNATURE ORGANIZATION g st Racated L g TUMNED N(* . SIGNATURE
1 |SGT Harold Tifford |CO A, 236th BN 5.00 | 20060130 | 20060130 6.40) SSG Sally Roberts
1 |SGT Harold Tifford  |CO A, 236th BN 5.00 | 20060130 | 20060130 : 16.25 SSG Sally Roberts
| 1 |SGT Harold Tifford  |CO A, 236th BN 20060130 | 20060130 6.50) _|SSG Sally Roberts
1 |SGT Bobby Brandy  |CO B, 236th BN 4.00 | 20060131 | 20060131 6.30 SFC Robert Bell
1 |SGT Bobby Brandy |CO B, 236th BN 6.00 | 20060131 | 20060131 13.00 SFC Robert Bell
CO B, 236th BN 2.00 | 20060131 § 20060131 39.55 (.05)|SFC Robert Bell

DA FORM 3546, JUL 2002

DA FORM 3546-R, JAN 1977, IS OBSOLETE.

USAPA ¥1.00

Figure 3-10. Sample DA Form 3546 (Control Record for Dining Facility - DD Form 1544) - continued
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3-28. Cash meal payment books and cash collection

a. Whenever a DD Form 1544 book contains minor printing errors such as two pages with the same number or
blurred numbers, the installation control officer can make corrections. The corrections will be completed in ink by
running a line through the incorrect entry and entering the correction and initialing and dating the entry. The
installation control officer will also prepare a memorandum reflecting the book number and changes made. A copy will
be provided with the book to the unit receiving the book, and to the installation forms control officer, and the
installation’s control officer retains one copy.

b. All DD Forms 1544 and cash will be accounted for at all times and properly safeguarded in a safe. The safe must
be secured to a permanent part of the building or be in a room that is manned around the clock. Field cabinets using
steel lock bars or those offering no forced entry protection are not considered adequate.

3-29. Cash turn-in procedures

a. All cash collected from the sale of meals will be turned in as outlined in this paragraph. When complete books
are not issued to the FOS, the following procedures will be used:

(1) As each DD Form 1544 is completed the FOS will turn in the sheet and money collected to the FSO.

(2) The FSO or designated individual must turn in funds to the appropriate financial institution or consolidating
headquarters when the funds on hand, exclusive of the authorized change fund, reach $500. A cash turn-in will be
performed at least once a month. For dining facilities with unusually large cash collections, the $500 limitation may be
increased by the installation commander, regional readiness commander (RRC)/direct reporting commander (DRC), or
the USPFO/DOL, for the Active Army, USAR and ARNG units, respectively.

(3) Funds collected and on hand (except authorized change fund) on the last day of each accounting month. A new
DD Form 1544 sheet will be used at the start of each month for the Active Army.

(4) During a change of FSO, the DD Form 1544 sheet(s) in use (including complete books issued to the FOS) will
be closed out and all monies turned in.

(5) At the end of each fiscal year, all funds will be turned in on the first workday of the new fiscal year. The turn-in
document will be annotated "Final FY __ turn-in" to alert the staff that the turn-in is to be posted to the closing fiscal
year account.

b. For the ARNG, cash and DD Form 1544 will be turned in as prescribed above and as modified below:

(1) Inactive duty training. All cash collected, together with the DD Form 1544 sheets, will be turned in at least
quarterly for IDT. To reduce administrative work, a unit collecting less than $50 per quarter may be authorized to turn
in cash and DD Form 1544 sheets every 6 months.

(2) Annual training. All cash collected will be turned in before the clearing of the AT site. When this is impractical,
turn-in will be effected not later than 5 workdays following the return to home station.

¢. For the USAR, cash and DD Form 1544 will be turned in as prescribed above and as modified below. When a
unit requisitions and receives the DD Form 1544 from a higher headquarters the sheets will be returned to that office to
complete the accountability audit trail.

(1) Inactive duty training. All cash collected, together with the DD Form 1544 sheets, will be turned in at least
quarterly for IDT. To reduce administrative work, a unit collecting less than $50 per quarter may be authorized to turn
in cash and DD Form 1544 sheets every 6 months, but not later than 5 workdays after the close of the fiscal year
regardless of the amount on hand.

(2) Annual training. All cash collected will be turned in before the clearing of the AT site. When this is impractical,
turn-in will be effected not later than 5 workdays following the return to home station.

d. Alternate turn-in procedures are as follows:

(1) When the receiving office is distantly located from the appropriate financial institution or consolidating head-
quarters and the amount collected is $200 or less, the funds collected may be held until the end of the calendar month,
but in no case will collections be held beyond the end of the calendar month. When a unit is unable to physically make
turn-ins directly to the appropriate financial institution or consolidating headquarters because of the time and distance
involved, one of the following methods will be used:

(a) Cashier’s check.

(b) Money order.

(2) Turn-in procedures must be coordinated with and approved by the supporting FPM.

(3) When cash collections are required to be mailed, monies collected will be converted to a cashier’s check or a
money order payable to the appropriate financial institution or consolidating headquarters. The fee for the cashier’s
check or money order will be deducted from the money turned in on DD Form 1131 (Cash Collection voucher).

(@) To document the payment for the cashier’s check or money order, the unit will attach the receipt for the
purchase of the money order or cashiers check to the original DD Form 1131.
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(b) The amount of the money order or cashier’s check, plus the fee supported by the receipt, must total the full
amount collected. The amount reflected in the total block of the DD Form 1131 is the total amount collected less the
costs of the money order or cashier’s check.

(4) When an Army financial institution is not available, monies will be turned in to the nearest Government
organization that will accept a cash turn-in. Turn-in documents will be as directed by the organization accepting the
cash turn-in.

3-30. Audit of DD Form 1544 and cash

a. Except for contract operated dining facilities, the next higher headquarters will appoint, in writing, an individual
(E-5 or above) to conduct the audit, someone other than the food advisor or a member of his or her staff.

b. A letter report of findings will be prepared and submitted to the appointing headquarters for appropriate action. A
copy of the report will be retained in the dining facility. When appropriate a copy of the letter report will be provided
to the appropriate consolidated headquarters cash meal payment book control officer for action as required.

c. As a minimum the letter report will contain the following information:

(1) The name/rank of the DD Form 1544 control officer.

(2) The serial number of DD Form 1544 on hand.

(3) The sheet number(s) that have been turned-in (bank deposit slips) and the number verified by DFAS for each
book on hand.

(4) The sheet number(s) of unused cash sheets remaining with each of the DD Form 1544 books on hand.

(5) The sheet numbers that have been issued to the dining facility.

(6) The sheet number actually in use in the dining facility.

(7) The sheet numbers that are awaiting turn-in by the individual responsible for maintaining the book.

(8) The dollar value of funds recorded on the cash sheets in use at the dining facility.

(9) The dollar value of funds on hand at the dining facility.

(10) The dollar value of any cash over or short.

d. When a cash overage or shortage occurs in the dining facility, the amount of overage or shortage will be reflected
on the DD Form 1544 (see fig 3-9). The rationale that caused the cash overage or shortage will be fully explained on
the reverse side of the DD Form 1544. Any cash shortage that appears to be the result of misappropriation will be
reviewed or investigated as determined by the operational commander of the dining facility. The amount short or over
will be deducted or added to the food cost portion of funds collected recorded on the DD Form 1131. The dollar value
entered in the "Total" block of the DD Form 1131 is the dollar amount that is actually being turned in to the financial
institution.

3-31. Installation control officer

a. The installation control officer will maintain accountability for the DD Form 1544 book by a register (book or
memorandum). The register will be maintained as follows:

b. The register will contain the DD Form 1544 book serial number, cash collection sheet numbers in the book, the
date of receipt from the publication officer, date of issue to a consolidated headquarters or unit, and date of return of
the completed book.

¢. Register will be maintained on a fiscal year basis and disposed of in accordance with the ARIMS. The register
reflects current fiscal year information only (books on hand to be used and data for books issued).

d. An ARIMS file folder record will be maintained in serial number sequence for each accountable book. The folder
will contain all pertinent information (receipts, copies of verifications, investigation results, reports of survey, and so
on).

3-32. Issue of DD Form 1544 (book)

a. The installation control officer will issue the complete DD Form 1544 book as follows:

(1) To a consolidated headquarters.

(2) Directly to units located on or supported by the installation. The responsible commander will designate the FSO
and alternate on DA Form 1687 (Notice of Delegation of Authority-Receipt of Supplies) to receive and sign for DD
Form 1544 books from the control officer. Assigned dining facility personnel (military, Army civilian, and contractor
employees, except project managers) will not be designated to receive and sign for entire DD Form 1544 books.

(3) To units or organizations on temporary duty (TDY) to the installation that operates a dining facility. When the
issue of a complete book is not considered feasible because of the small number of cash meals served by the unit, the
control officer may issue individual sheets directly to the unit per the procedures contained in this pamphlet.

(4) Under no circumstances will any level of food advisors be authorized to receive DD Form 1544 books or turn in
cash.

b. The DD Form 1544 books will be issued, upon written request, using the transfer control form that is included
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with the book. The control officer will complete sections | and Il of the DD Form 1544-Transfer Control and the
Transfer Control and Receipt No. 1 in the following manner:

(1) Section | of Cash Meal Payment Sheet Transfer Control. Print the name of the control officer, title, the
organization to which assigned, and the name and location of the installation. The control officer will then sign and
date the Transfer Control Receipt No. 1.

(2) Section Il of Cash Meal Payment Sheet Transfer Control. Print the unit and installation designation in the "TO:"
block and the name of the person making the issue in the "FROM:" block.

(3) Transfer Control and Receipt No. 1. Print the name and location of the activity receiving the book on the
designated line. The receiving unit may not always be the one located in the same installation as the control officer.
The control officer will then cross out "Issued” or "Turned In By," as appropriate, and sign the form. The person
receiving the book will then sign in the next block and date the final block. Receipt No. 1 will then be removed from
the book and retained by the control officer until the book is returned. If the book is required to be transferred to
another person, the next receipt will be completed in the same manner as described above. The person designated at
unit level to receive the DD Form 1544 book or sheets is the accountable officer and has direct responsibility for the
DD Form 1544.

(4) Transmittal of records. Certified mail will be used for the transmittal of either complete DD Form 1544 books or
individual sheets, when the issue is accomplished by mail. Control Officers will issue DD Forms 1544 (book or sheets)
by means of DA Form 410 (Receipt for Accountable Form) when issuing sheets by mail. Upon receipt, the acknowl-
edgement portion of DA Form 410 will be completed by the unit and the original signed copy returned to the control
officer.

3-33. Consolidating headquarters

When the DD Form 1544 is required to be re-issued by a consolidated headquarters, the commander of the consoli-
dated headquarters will appoint a primary control officer. This officer will be responsible for obtaining the DD Form
1544 from the installation control officer and maintaining accountability of the books or sheets by using register record
as specified above for the installation control officer. The DD Form 1544 will then be issued to the dining facility FSO
as full books or on a sheet basis as follows:

a. When issued as a book, the transfer control and receipt No. 2 will be used. The primary control officer will enter
the unit or organization to which the book is issued, the location, and date. The authorized representative will sign the
receipt. The consolidating headquarters will retain the receipt on file after posting data to the register.

b. When issued by the sheet, the DD Form 1544 register (part B) will be completed in accordance with figure 3-11.

c. The primary control officer for DD Form 1544 sheets or books at the consolidating headquarters will take the
following actions each fiscal year:

(1) Unused sheets will be carried into the new fiscal year and posted to the new fiscal year register, listing the sheet
numbers that were carried forward.

(2) That portion of the book that has been used with all turn-in vouchers will be validated in accordance with the
provisions above.

d. Upon turn-in of the DD Form 1544 book, the primary control officer will complete and sign the next unused
transfer control and receipt numbers 2, 3, or 4 and return the receipt to the officer turning in the book. Completed
books will be forwarded to the installation control officer for disposition.
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Figure 3-11
Instructions for preparing DD Form 1544 Part B, Cash Meal Payment Sheet Register

Serial No. This number should be stamped on the form when received. It should
correspond with the number of the Cash Meal Payment Book.

Organization Enter the official designation of the unit operating the dining facility,
which will be collecting and turning in the cash for meals sold.

Installation Enter the name of the installation on which the dining facility is being
operated.

Signature The individual receiving one or more sheets from the book will sign their
payroll signature on the line containing the number of the sheet(s) being issued.

Organization This is the unit to which the individual signing for the sheet(s) is assigned
or attached.

Date Issued This is the date that sheet(s) are being issued.
Date Returned This is the date that the sheet and all monies are returned to the holder of
the book. The sheets should be returned only when they are full or at the end of each

accounting month even if it contains only one signature.

Cash Amount Collected This is the dollar value of all entries made on the sheet. It
includes both the discount and standard meal rates.

Received By This individual who actually receives the sheets and cash will initial in this
column thus certifying receipt.

Voucher No. Enter the voucher number assigned by DFAS or consolidating
headquarters, or the bank deposit number as appropriate. See note.

Note: If significant delays in processing by DFAS are incurred, the unit may substitute

the number assigned from the bank deposit ticket for the DFAS assigned voucher
number.

Figure 3-11. Instructions for preparing DD Form 1544, page B (Cash Meal Payment Sheet Register)
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CASH MEAL PAYMENT SHEET REGISTER | SERIAL NO.

ORGANIZATION INSTALLATION

00000

Co. A, 236" BN, QM BDE Fort Lee, VA 23801

i ISSUED TO DATE DATE CASH AMOUNT | REC’D | VOUCHER
SIGNATURE ORGANIZATION ISSUED RE- COLLECTED BY NO.

TURNED

SFCD.F. BOONE | COA236"BN |22JUN |23JUN |$16.05 DJS | 1634
SFCD. F. BOONE | COA 236" BN 123JUN | 24JUN | §8.95 DJS | 1634
SFCD.F. BOONE | COA236"" BN | 24 JUN
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Figure 3-11. Instructions for preparing DD Form 1544, page B (Cash Meal Payment Sheet Register) - continued
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3-34. Turn-in procedures DD Form 1544 (book)

a. Units will turn in the DD Form 1544 book when all the sheets in the book have been used, and funds have been
turned in to the DFAS. The book and one copy of all deposit DD Forms 1131 will be turned in to the installation
control officer within 5 workdays. The control officer will—

(1) Verify that all sheets are accounted for, DD Form 1131 is attached, and section Il of the book has been
completed.

(2) Complete the next transfer control and receipt in the manner prescribed and give it to the officer making the
turn-in. The register will be posted with the date that the book is returned. The book will then be filed subject to audit
and retained and disposed in accordance with the provisions of ARIMS.

b. Whenever there is a change of station for an organization operating an appropriated fund dining facility, all DD
Form 1544 books (complete with all used and unused sheets) will be returned to the installation control officer or
installation publications officer as appropriate. This officer will give a clearance prior to the unit’s departure.

c. Whenever there is a change in control officers, DA Form 3161 will be prepared to transfer books from one officer
to the next. The DA Form 3161 will reflect the serial numbers of all active and inactive books. The original DA Form
3161 will be kept by the relinquishing control officer with copies to the new control officer and organizational
record(s).

3-35. Annual validations

a. Active Army units, at the end of the fiscal year, will revalidate all DD Form 1544 books issued during the year
that have not been turned-in to the installation control officer.

b. Revalidation will be completed no later than 5 duty days after the end of the fiscal year.

c. The method to use to revalidate is as follows:

(1) The unit commander will designate an individual (officer, civilian, or senior NCO) to perform the revalidation.

(2) The designated individual will prepare a memorandum for the commander’s signature, indicating the book(s)
serial number, date of issue, and the number of sheets turned in and the number of unused sheets (these sheets will be
carried forward to the next fiscal year) for each DD Form 1544 on-hand with the FSO or primary control officer.

(3) If any sheets are missing, a copy of the AR 15-6 investigation will also be provided.

(4) The memorandum will be provided to the installation control officer who will maintain the revalidation
memorandum on file until the books are turned in.

(5) At the end of the fiscal year DD Form 1544 sheets that have not been used will be revalidated for use during the
new fiscal year.

d. A copy of the memorandum will be provided to the unit and maintained on file with the DD Form 1544 book,
which will verify that the DD Form 1544 books were revalidated.

e. RC revalidation is essential to maintaining an audit trail on each accountable DD Form 1544 book. State ARNG
and RRC/DRC food advisors or food service technicians are to closely monitor the deactivation or reorganization of
RC units and ensure that all books issued by Active Army or RC control officers are accounted for officially.
Procedures for ARNG and USAR revalidation are as follows:

(1) Annual revalidation may be accomplished by return of the complete book to the appropriate control officer or
written verification (signed by the unit commander) submitted to the appropriate control officer.

(a) The designated individual performing the revalidation will provide the appropriate control officer a memoran-
dum indicating the book serial number, date of issue, and the number of unused sheets on hand and the number of
sheets accounted (through turn-in) as indicated on the DD Form 1131.

(b) If any sheets are missing, a copy of the AR 15-6 investigation will also be provided.

(c) The control officer will maintain the revalidation statements on file until the books are turned in.

(d) The unit audit or review report will reflect that the DD Form 1544 books were revalidated.

(e) A copy of the statement will be provided to the unit and maintained on file with the DD Form 1544 book.

(2) Annually, any book that has been outstanding for 3 years will be turned in to the installation control officer
regardless of the number of unused sheets remaining in the book. When a unit can not use an entire book in 3 years or
less, the directorate of logistics (DOL) or RRC/DRC should explore the feasibility of issuing books to battalion or
brigade level for subsequent issue of only sheets to the unit. This will ensure maximum use of all DD Form 1544
sheets.

3-36. Food service officer

a. Whenever there is a change in FSO, the unit commander will authorize a new FSO on a DA Form 1687 for the
request, receipt, and control of the DD Form 1544. At the same time, the officer transferring from the unit will prepare
a DA Form 3161 in four copies and include the serial number of DD Forms 1544 on hand (used and unused). This
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procedure transfers responsibility for the forms to the new FSO. A copy of the DA Form 3161 will be forwarded to the
appropriate control officer. One copy will be retained in the DD Form 1544 book, one copy furnished to the outgoing
officer, and one copy retained by the incoming officer.

b. The commander having operational control over the dining facility may appoint a responsible individual to assist
the FSO, receive cash meal payment sheets, prepare turn-in documents for the cash collected from the sale of meals,
and perform other administrative duties associated with cash.

¢. Individual DD Form 1544 sheets will be issued in sheet number sequence to the FOS or a designated representa-
tive. The DD Form 1544 will be signed by the unit commander, FSO, or designated individual prior to issue to the
FOS (this requirement must be completed prior to issuing complete books to the FOS). Issues will be recorded on the
DD Form 1544 register that is included with the DD Form 1544 book. Requirements and procedures for completing
this process are included on the cover of the cash meal payment book and figure 3-11 of this pamphlet.

d. Turn-in of the completed DD Forms 1544 book to the appropriate control officer will be accomplished by the
FOS to whom the book was issued or transferred to utilizing the transfer control and receipt numbers 2 and 3, as
appropriate. When turn-in of the book has been completed, the retained transfer control and receipt will be filed and
disposed of in accordance with ARIMS.

e. At the end of the accounting period, DD Form 1544 sheets with unused lines, are to be turned in. They will be
lined out from the top-left corner to the bottom-right corner, marked "Not Used," and signed by the unit commander,
FSO, alternate designated individual as appropriate.

3-37. Alternate cash book control

a. The commander responsible for the operational control of an Active Army dining facility may authorize the FSO
to issue complete books (DD Form 1544) to the FOS. This authorization will include the authority to deposit funds
directly to a financial institution. Authorization will be accomplished using the DA Form 1687. Issue procedures to the
FOS will be as outlined above, using the next transfer control receipt located in the front of the book. In no way does
this option negate the FSO responsibility of requesting, receiving, and turning in the DD Form 1544 book to the
installation or primary control officer.

b. The FOS will be issued one book at a time. When the book does not contain sufficient sheets to accommodate
weekend or extended weekend requirements, an additional book may be issued to the FOS. A cash turn-in will be
accomplished the next duty day following the weekend thus closing out the old book. The closed out book, with copies
of all turn-ins, will be returned to the FSO within 2 duty days.

c. When a complete book is issued to the FOS, the FOS will issue individual sheets in numeric sequence to the
headcounter, and record the issue of individual sheets on DA Form 3546 (see figs 3-11 and 3-12).

d. Whenever there is a change in the FOS who has been authorized to retain a complete DD Form 1544 book, the
unit commander must authorize the new FOS, on DA Form 1687, to retain a complete DD Form 1544 book. If
authorized, on the last duty day the outgoing FOS will close out all cash sheets in use, turn in all monies collected, and
turn in the unused portion of the DD Form 1544 book to the responsible FSO. The FSO may then reissue this book to
the incoming FOS.

3-38. Cash collection voucher

a. The DD Form 1131 will be prepared as depicted in figure 3-12. The money collected by Active Army units in
connection with meals served in an appropriated fund dining facility will be accounted for in the following manner:

(1) Cash collected in appropriated fund dining facilities as the food cost portion of meal sales will be reflected on
the DD Form 1131 as a deposit to the subsistence reimbursement account under the MPA appropriation fund. Account
citations for each appropriation are found in DFAS-IN 37-1 .

(2) Operating cost collected as a result of meal sales will be reflected on the DD Form 1131 for deposit as 100
percent to Operation and Maintenance, Army (OMA) (installation) fund.

(@) At Active Army installations where dining facilities are included in operations under the Defense Business
Operations Fund, cash collected as operating cost will be reflected as a deposit of 100 percent to the credit of the
defense business operations fund.

(b) At Active Army installations where dining facilities are contractor operated (full food service (FFS), manage-
ment and food production (M&FP)) cash collected as operating cost will be reflected as a deposit of 100 percent credit
to the OMA fund.

b. The total amount of cash collected for meals provided in RC dining facilities for food cost will be deposited to
the applicable subsistence reimbursement account, National Guard Personnel, Army (NGPA) appropriation and Reserve
Personnel, Army (RPA). Operating costs funds will be deposited to the Operation and Maintenance, Army Reserve
(OMAR) for USAR and Operation and Maintenance, Army National Guard (OMARNG) for ARNG units, as
appropriate.

¢. The total amount of money collected by ARNG or USAR units from the sale of prepared (catered) meals will be
deposited to NGPA or RPA appropriation, as appropriate.
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d. When an Active Army, full time ARNG, or USAR appropriated fund dining facility is operated by a contractor,
100 percent of the operating cost will be credited to the OMA, OMARNG, or OMAR, as appropriate.

e. Collections from foreign national dining facility employee personnel overseas will be in accordance with the
unified command guidance or treaty or agreement between the United States and the host country. These funds will be
posted to the subsistence portion of MPA as full payment for meals served the local nationals. One copy will be
forwarded to the FPM at the end of each pay period; the final copy will be retained by the FOS and filed in the dining
facility records.

f. Active Army and RC units located at other Service installations (USAF, USN, and USMC) will complete DD
Form 1131, as outlined above. The appropriate classification numbers on the form will be obtained from the servicing
resource management office (RMO) activity, as outlined in the ISSA with the other Service installations. The cash
turn-in will be scheduled as outlined above.

g. On the DD Form 1131, record the serial number of the DD Form 1544 book and the sheet number of all sheets
being turned in. Sufficient copies will be prepared to meet the needs of RMO and two copies for the officer depositing
the funds. If DD Form 1544 sheets are from two different books, a separate set of DD Forms 1131 will be prepared for
the sheets from each book. Applicable DD Form 1544 sheets will be attached to the last copy of DD Form 1131 and
turned in to the resource management section for forwarding to DFAS.

h. If the dollar amount listed on the DD Form 1131 and the dollar amount deposited match, DFAS will then enter or
provide a collection voucher number and sign or validate with the proper cash control equipment on the DD Form
1131. Two copies of the verified DD Form 1131 and all DD Form 1544 sheets will then be returned to the unit. One
copy of the DD Form 1131 will be filed in the dining facility. The other DD Form 1131 and DD Form 1544 sheets will
be securely attached to the back cover of the DD Form 1544 book by use of a metal fastener. The unit will enter on the
DD Form 1544 register (side B) in the column identified as “Voucher No" the number assigned by the DFAS to the
DD Form 1131.

i. Consolidating headquarters procedures follow:

(1) Units drawing the DD Form 1544 book or individual DD Form 1544 sheets from a consolidating headquarters
will make cash turn-ins (DD Form 1131 and DD Form 1544) to the consolidating headquarters.

(2) The consolidating headquarters will verify the accuracy of the forms in the same manner as specified for the
DFAS above. The DD Form 1544 sheets will be stamped "verified," and the DD Forms 1131 will be assigned a
consolidating headquarters voucher number in the block titled "Receiving Office Collection Voucher No." The
consolidating headquarters officer will retain two copies of the unit’s DD Form 1131. One copy of the DD Form 1131
and all DD Forms 1544 will then be returned to the unit and filed in the book if the unit maintains the DD Form 1544
book. If the unit does not maintain the book, the verified 1544 sheets will remain with the unit that maintains the book.
The holder of the book will enter on the unit’s DD Form 1544 register (page B) in the column identified as "Voucher
No," the number assigned by the consolidating headquarters to the "Receiving Office” block of the DD Form 1131.
The other DD Form 1131 will be filed by the consolidating headquarters.

(3) The consolidating headquarters will prepare a DD Form 1131 reflecting the turn-in by all units. The DD Form
1131 will include the consolidated turn-in of all units in the format prescribed in figure 3-12. Two copies of each
unit’s DD Form 1131 turn-in will be attached to the DD Form 1131 of the consolidating headquarters. The consolidat-
ing headquarters will forward the DD Forms 1131 and the corresponding deposit tickets to the servicing DFAS.

(4) The DFAS will verify the accuracy of the amounts listed on the consolidated DD Form 1131 against the sheet
totals of the attached unit DD Forms 1131 and deposit tickets. If all figures are correct, the DFAS will assign a voucher
number and sign or validate with the proper cash control equipment the consolidated DD Form 1131. All copies of the
unit DD Form 1131 will show some type of "verification" by the DFAS. One copy of the consolidated DD Form 1131
and one copy of the attached unit DD Form 1131 will be returned to the consolidating headquarter making the turn-in.
The consolidating headquarters will complete the DD Form 1544 register voucher number per the instructions above.

(5) For RC purposes the consolidating headquarters may be required to forward the above to the headquarters for
ARNG or USAR for further consolidation and forwarding to a servicing DFAS. The returned and verified DA Form
1131 will be retained per the procedures in AR 25-400-2 and will document the disposition of all funds.
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Figure 3-12
Instructions for preparing DD Form 1131, Cash Collection Voucher

This example shows the method used to identify cash collected on the DD FForm 1544
and entered on the DD Form 1131 as either food cost or installation allotment (operating
cost) for both garrison and field operations. This example of a completed 1131 is based
on the DD Form 1544 shown at figure 3-10. On a separate sheet of paper the FOS will
copy the format outlined in note 1.

1. Disbursing Office Collection Voucher No.
The Defense Finance and Accounting Service (DFAS) assigns the voucher number.

2. Receiving Office Collection Voucher No.

When a consolidating headquarters is used, a voucher number will be assigned by the
consolidating headquarters and will be consecutively numbered starting with the number
(1) on the first day of the fiscal year. The sequencing will be maintained throughout that
fiscal year.

3. Receiving Oftice

a. Activity. The receiving office activity is the unit turning in the cash.

b. Received and forwarded by. This block will contain the title and signature of the
officer responsible for the data on the form.

c. Telephone number. Enter the duty phone number of the officer responsible for the data
on the form.

d. Date. Enter the date that the form is completed.

4. Disbursing Office

a. Activity. Leave blank.

b. Disbursing officer. Leave blank.

. Telephone number. Leave blank.

d. Disbursing Station Symbol No. Leave blank.
e. Date. Leave blank.

(e}

5. Period
This block will contain the “From” date and “To” date of the period that the cash was
collected.

0. Date Received
Leave blank.

7. Name of Remitter Description of Remittance

Enter the words “Garrison”, “Operation & Maintenance, Army”, “Field Operations”, and
“Operation & Maintenance, Army” per the completed example; leaving adequate space to
align the information in columns 7-10 into distinct “rows”. Then, enter the book and
sheet number(s) to be turned in using this voucher.

Figure 3-12. Instructions for preparing DD Form 1131 (Cash Collection Voucher)
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8. Dctailed Description of Purpose for Which Collections were Received

Enter the words “Food Cost”, “Garrison Overage/Shortage”, “Installation Allotment”,
“Food Cost”, “Field Overage/Shortage”, and “Installation Allotment” per the completed
example; aligning the data into appropriate rows as shown. See note 2.

9. Amount

Complete the following steps for “Garrison”, and when appropriate, “Field”. See notes 3
through 6 for detailed instructions to calculate the dollar valucs to be entered on this turn-
in document.

a. Enter the total dollar value of cash being turned-in in the category of “Food Costs™.

b. Enter the total dollar value of cash being turned-in in the category of “Installation
Allotment.”

c. If applicable, enter the total dollar value of cash listed as “Overage” or “Shortage”.

10. Accounting Classification
Cite the complete accounting classification to be credited for the food cost and
installation allotment. See note 7.

11. Total
Enter the actual total of all cash being turned in.

Notes:

1. The FOS will separate the total cash collected on each DD Form 1544 on a cash
collection voucher DD Form 1131. The dollar values to be entered for each
accounting classification (food cost and installation allotment) arc found by
computing the data for lines 1 thru 9 below.

1. The total breakfast cash collected and the number sold. ( 8 meals) =$12.80
2. The total dollar value of the discount meal rate. =$10.80
3. The total dollar value of operating expense collected. =$2.00
4. The total lunch cash collected and the number sold. ( 9 meals) =$29.25
5. The total dollar value of the discount meal rate. = $24.30
6. The total dollar value of operating expense collected. =% 495
7. The total dinner cash collected and the number sold. (14 meals) = $45.50
8. The total dollar value of the discount meal rate. =$37.80
9. The total dollar value of operating expense collected. =$7.70

a. Lines 1, 4 and 7. Are completed by using the dollar values entered in the right
hand side "Total” columns of the DD Form 1544 for breakfast, lunch and dinner (or
brunch and supper if appropriate). In the meal bracket, count and enter the number of
individual meals sold for breakfast, lunch and dinner (or brunch and supper if
appropriate).

Figure 3-12. Instructions for preparing DD Form 1131 (Cash Collection Voucher) - continued
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b. Lines 2, 5 and 8. Are completed by multiplying the number of individual meals
sold times the discount meal rate.

c. Lines 3, 6 and 9. Are completed by subtracting the total dollar value of the
discounted meal rate (lines 2, 5 and 8) from the total dollar value of cash collected for
each meal on the DD Form 1544 (lines 1, 4 and 7).

d. The total dollar value of lines 2, 5 and 8 will be entered on the DD Form 1131
as "Garrison" food cost collected. See notes 2 and 3.

e. The total dollar value of lines 3, 6 and 9 will be entered on the DD Form 1131
as "Garrison" operating cost collected. See note 3.

2. The FOS must document on the DD Form 1131 any overages or shortages as
documented on the DD Form 1544 ($.05 shortage in this example). All overages will be
added to the "Garrison" food cost collected; all shortages will be subtracted from the
"Garrison" food cost collected.

3. The FOS must document on the DD Form 1131 any collections that are to be entered
in the field operation category of the DD Form 1131 (line 16, one MRE sold at
breakfast). This is accomplished by adjusting the "Garrison" food cost and installation
allotment (operating cost) the dollar value to be entered in the "Field Operation" food
cost and installation allotment (operating cost). The MRE was sold at the breakfast meal
and the cash collected was allocated as follows: $1.35 food cost and $.25 installation
allotment.

4. The total dollar value entered on the DD Form 1131 for Garrison and Field Operations
food cost and installation allotment (operating cost) plus overages or minus shortages will
equal the total dollar value of monies collected on the DD Form 1544 and entered on the
“Cash Turned-in” line

Garrison Food Cost 71.55 ($10.80+24.30+37.80=72.90-1.35=$71.55)
Shortage (.05)
71.50

Installation Allotment 14.40 ($2.00+4.95+7.70=14.65-.25= 514.40)
(OMA)

Field Operations

Food Cost 1.35

Installation Allotment .25
(OMA)

Total 87.50

5. When preparing the DD Form 1131, the Field Operation section documents operational
rations sold for cash. This section will contain meals sold for cash that the dining facility

Figure 3-12. Instructions for preparing DD Form 1131 (Cash Collection Voucher) - continued
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will not earn headcount credit for. All other meals sold for cash are entered under
Garrison section.

6. Cash overages or shortages are documented on the DD Form 1544 and will be entered
on the DD Form 1131. The overage or shortage will be entered in the appropriate
category for either garrison or field operations. The overage will be added to food costs,
the shortage will be subtracted from food costs.

7. This information can be obtained from the local resource management office on the
installation.

Figure 3-12. Instructions for preparing DD Form 1131 (Cash Collection Voucher) - continued
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CASH COLLECTION VOUCHER

1. DISBURSING OFFICE COLLECTION VOUCHER NUMBER

2. RECEIVING OFFICE COLLECTION VOUCHER NUMBER

3. RECEIVING OFFICE

a. ACTIVITY (Name and Location) (Include ZIP Code/

Company A, 236th BN, QM Brigade, Fort Lee, VA 23801-5000

b. RECEIVED AND FORWARDED BY (Printed Name, Title and Signature)

Jeffery R.
CPT, QM

Proffitt
BDE Food Service Officer

c. TELEPHONE NUMBER finclude Area Code):

d. DATE (YYYYMMDD)

20060205

COMMERCIAL: 804-734-XXXX DSN:  687-XXXX
4. DISBURSING OFFICE
a. ACTIVITY (Name and Location) (Include ZIP Code)
b. DISBURSING OFFICER {Printed Name, Tiitle and Signature) d. DISBURSING STATION
SYMBOL NUMBER
c. TELEPHONE NUMBER {/nclude Area Code): e. DATE (YYYYMMDD)
COMMERCIAL: DSN:
5. PERIOD: a. FROM: 30 Jan 06 b. TO: 31 Jan 06
8. DETAILED DESCRIPTION OF
6. DATE 7. NAME OF REMITTER 10. ACCOUNTING
RECEIVED DESCRIPTION OF REMITTANGE oL et o D 8. AMOUNT CLASSIFICATION

GARRISON FOOD COST 71.55| (Cite the complete
accounting
classification to
be credited)

GARRISON -0.05
OVERAGE/SHORTAGE

OFPERATION & MAINTENANCE, INSTALLATION ALLOTMENT 14.40| (Cite the complete

ARMY accounting
clasgification to
be credited)

FIELD OPERATIONS FOOD COST 1.35| (Cite the complete
accounting
clagsification to
be credited)

FIELD OVERAGE/SHORTAGE 0.00

OPERATION & MAINTENANCE, INSTALLATION ALLOTMENT 0.25} (Cite the complete

ARMY accounting
classification to
be credited)

BOOK NO:1234567

TURN-IN INCLUDES SHEET

NUMBER (S): 1

11. TOTAL 87.50

DD FORM 1131, DEC 2003

PREVIOUS EDITION IS OBSOLETE.

Figure 3-12. Sample DD Form 1131 (Cash Collection Voucher) - continued
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3-39. Cash register procedures

a. Cash registers may be used in lieu of DD Form 1544 when approved by the installation commander. Additionally,
in an a la carte operation cash registers will also replace the DA Form 3032.

(1) A cash register SOP will be developed based on the manufacturer operator’s manual, and as a minimum the
following areas will be covered:

(a) Cashier/headcount duties.

(b) Change fund instructions.

(c) Cash register accounting and reporting procedures.

(d) Designated individuals to management procedures/functions.

(2) The cash register clearing procedures included in the SOP will include at least the following procedures:

(@) Meal and daily clearing procedures (24-hour period).

(b) Security of the function keys and total keys.

b. Cash collected will be turned in according to the procedures outlined above. The DD Form 1131 will be prepared
and submitted per figure 3-12. The cash register transaction summary tape(s) will replace the DD Form 1544 and
support the dollar value of cash collected during the meal period. These tapes will be attached to the DD Form 1131
with the deposit ticket from the bank and forwarded for DFAS verification.

3-40. A la carte operations

a. General.

(1) For the Army, the primary function of the a la carte option is to provide the SIK Soldier with the ability to
obtain their subsistence entitlement by an increase in available menu selections and extended operating hours.

(2) The goal of the a la carte option is to be self-sustaining, that is, beyond the initial start-up stage the collections
from operating costs should be sufficient to offset all operational costs incurred to feed other than the SIK Soldier.

(3) Selecting the a la carte option should not require installation subsistence funds being used to continue the
operation at the expense of the traditional troop dining mission.

(4) The a la carte system is a customer-oriented system that requires an acute awareness of the desires of all diners.
If the a la carte system is to be implemented and operated successfully, all members of the food service staff team must
be responsive to Soldier/customer desires.

(5) A secondary advantage to the a la carte system is to provide lower cost meals by using individual item pricing
for purchases by senior enlisted Soldiers, officers, and civilian guests.

(6) When implemented the a la carte system will provide the following advantages:

(@) Improved management controls.

(b) Increased operating cost collections.

(c) Increased customer focus.

(d) Increased menu offering.

(e) Increased customer usage of the dining facility.

() Decreased food waste.

b. Duties and appointments.

(1) The FPM and/or the FOS (or the appropriate contractor positions) in charge do not differ from those defined in
AR 30-22 and other applicable publications.

(2) The responsible shift leader on duty or appropriate contractor position is responsible for all subsistence, supplies,
preparation, and service of food items. He/she may also be the cash control supervisor (CCS) (see below) during their
tour of duty.

(3) The CCS will be designated by the FOS. The individual will normally be a supervisor or senior NCO. The CCS
will be responsible for issuing the change fund to the cashiers, clearing the electronic cash registers, accounting for
cash after each meal, and performing end of day procedures. Specific duties of the CCS and procedures are explained
in this section.

c. Implementation. The prerequisites for implementation of an a la carte option are—

(1) Renovation of the existing physical layout to include relocating cash register operations at the end of the serving
line, instead of at the beginning, and erecting physical barriers between the dining room and serving line to direct
patron flow through the cashier’s location. Multiple cash register stations will be needed at larger facilities.

(2) A mechanism for recipe costing (AFMIS or another automated system).

(3) Initial purchase of the cash register system, including installation and training costs. General requirements and
specifications for the electronic cash register system follow:

(a) The electronic cash register system specifications and possible configurations may be obtained from the ACES.
Coordination with ACES is required prior to obtaining an a la carte cash register system. The cash register system
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should be connected to a dedicated electrical circuit that is on the emergency electrical power supply or to an
uninterrupted power source (UPS) to ensure continual service or an organized shutdown. Ensure that adequate
provisions are made for the maintenance of the system (that is, hardware/software maintenance).

(b) The system must—

1. Provide a receipt for each customer.

2. Have an electronic price display that is readable by the customer.

3. Record and summarize meal headcount data (cash and credit transactions by category).

4. Record and recapitulate menu item sales.

5. Record SIK customers and print exceptions report. Dining facilities will use the social security number to record
SIK customers.

6. Have built-in memory that is preset with menu prices (at least 112 keys-24 for numeric functions and 88 to be
used for menu items).

7. Compute operating cost charges or have the memory capability to store the operating rate menu item prices.

8. Provide the following reports: revenue report, item sales report, special statistical report, and the status of specific
meal cards.

(c) As an option to the above system requirements, have electronic scales for weighing/pricing selected menu items.

d. Menus.

(1) Menus should be seasonal and may be either a cycle or restaurant type or a combination of both. The decision
on the type of menu used should be based on Soldier/customer needs. The a la carte system requires that sufficient
variety be offered to provide an adequate choice for enlisted Soldiers not on separate rations and for paying customers.
The a la carte menu should remain within the nutritional guidelines established by AR 40-25.

(2) Main entrees should be a cross section of low and high priced items. At least one low priced entree should be
available during the lunch and dinner meals, as well as one "fitness" entree, starch, and vegetable. Ensure that the low
priced items on the menu are not continually high fat, high sodium items (that is, fried foods, preserved meats, and so
forth) and that selection of low cost items results in a well balanced diet. Customer preference and food cost must be
given strong considerations.

(3) Established menus should be changed as conditions dictate (that is, use of leftovers, excess, and so forth). The
production schedule will be annotated to reflect what was actually prepared, served, left over, or discarded. Item sales
report data should be used to help determine the need to make menu item changes or adjustments.

e. Progressive cooking and portion control.

(1) Progressive cooking. Progressive cooking improves the quality of food and helps prevent excessive waste. Food
must be merchandised and leftovers kept to a minimum. Progressive cooking will ensure that food items displayed at
the end of the meal are of the same quality and appearance as at the beginning of the meal. Food production must be
planned using historical data on customer preferences and flow patterns.

(2) Portion control. Selling prices are based on a set serving/portion size, which should be indicated on the
production schedule. Each person serving on the cafeteria service line should be briefed on the proper portion size prior
to the meal. The proper utensils (ladles, scoops, and so forth) must be used. Food items such as chops, fish fillets, and
so forth are often received from the supply system in varying portion sizes. The portion size will have to be adjusted to
meet the recipe source, or the recipe cost will have to be adjusted for the portion size used. Shift supervisors must
strictly enforce compliance with established portion sizes to prevent hidden costs being added to recipes.

f. Supplies and equipment. In addition to supplies normally used, the following will be necessary:

(1) Menu board(s) with appropriate lettering. llluminated menu boards work very well to display prices above the
serving line. Neon highlighted boards are effective for posting daily features. Consideration must also be given to the
best method to provide customer’s with pricing of individual items at the point of pick-up. Pricing for items such as
beverages, salad bar, desserts and items displayed away from the main serving line should also be addressed when
obtaining signage.

(2) Individual casserole dishes, dessert cups, or the appropriate single serving dishes.

(3) Adequate portioning utensils, such as ladles, ice cream scoops, and spoons.

(4) Signage to identify the item being served or selected. For example in the self-service areas, the signs should
identify the soups being served in the soup wells, the flavors in the soft-serve machine, and the flavors in the Kool-Aid
machine (cherry, strawberry, or grape).

(5) Steam table pans. The majority of pans should be half-pans (2 ¥z in., deep and none deeper than 4in.) to provide
a better display of food items and encourage progressive cookery.

g. Menu item pricing.

(1) Discount selling price. The discount selling price is calculated by adding the recipe ingredient cost plus 20
percent for condiments. The condiment cost is compensation for subsistence items used in garnish and for any items
that are not included in the recipe and used for the preparation of a menu item, such as cooking oils for the deep fat
fryers, and so forth. The condiment factor will be calculated in all menu pricing that requires dining facility
preparation. The condiment factor may be excluded when pricing items that require no preparation such as fresh fruit,
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an individual container of milk or juice, and so forth. All calculated discounted selling prices will NOT be rounded up
or down. (For example, if the recipe ingredient cost of beef stew is $.65, the 20 percent condiment factor equals $.13.
In this example $.65 multiplied by .20 percent (.65 x 20 percent)=0.13 or 13 cents. The cost and the condiment factor
added together, $.65 + $.13=$.78, would be the discount selling price.)

(2) Sandard selling price. To calculate the standard selling price, the discount selling price (recipe cost plus 20
percent condiment factor) is multiplied by the operating rate factor (issued in DA message each year). The discounted
selling price multiplied by the operating rate factor equals the standard selling price. Standard selling prices will be
rounded to the nearest nickel. If the standard selling price calculated is less than ten cents, round up to ten cents. For
example, serving of iced tea costing 5.5 cents is rounded up to 10 cents. All standard selling prices will be rounded up
or down using the 5 mill rule. (To arrive at the standard selling price, add the recipe ingredient cost to the condiment
factor to yield a total &Isgb;for example, $.65 to the $.13=$.78&rsqgb;. This total is then multiplied by the DA
operating cost rate. For example, $.78 x 1.33=$1.0374, adjusted by the 5 mill rule, equals $1.05 as the standard selling
price.)

(3) Price averaging. Averaging the selling price for similar food items (vegetables, desserts, soups, starches,
beverages, and so forth) is authorized. Items that are significantly more expensive than the average price should be
priced separately (for example, asparagus versus green beans). Price averaging is used to encourage the selection of a
wider variety of foods and to speed meal service.

(4) Salad bar pricing.

(a) Portion weight. The cost per pound of each salad item or ingredient (including dressings) available to patrons on
a salad bar is used to compute an average price per ounce. The selling price under this method is based on the size of
the salad dish or bowl used by the patron. CAUTION: Be aware that customers can creatively "build" salads which
could be much more expensive than originally computed for an average price. In such cases, care should be taken to
ensure that actual self-serve portion sizes are used in the calculation.

(b) Pricing by weight. The portion is weighed on scales attached to the cash register. Based on an average price per
ounce, the total price of the item is calculated by the cash register. This option yields the highest accuracy because the
customer pays exactly for what he/she takes. Pricing by weight can also be used for other categories of menu items
such as, soft serve ice cream/yogurt, deli sandwiches, and soup.

(5) Specials. To promote the sale of "fitness" entrees, the sale of low calorie or light meals at a standard price for a
week is encouraged. For example, a special offered daily at lunch might include soup, an entree, salad (preplated), 2
percent milk, and fresh fruit. The type of soup, entree, and fruit should be changed daily. To calculate the standard
selling price for specials for the week, the prices of the components of each special must be averaged. Ensure that total
moneys collected for specials during the week are sufficient to recover the actual cost (including the 20 percent
collected for condiments) of the food sold as "specials."

(6) Reduced price saled/leftovers.

(a) The sale of an item below the standard selling price is authorized only to keep the loss of subsistence (caused by
the discarding of leftovers or forced issues) to a minimum. Reduced selling prices are an exception and are generally a
result of factors beyond the control of management, such as the failure of a large group to show for a prearranged
meal. Prices should not be reduced too often or without careful forethought.

(b) The price of any leftover item may be reduced up to a maximum of 50 percent of the original (standard) selling
price. The amount of the reduction is determined by the FOS/manager (or designated supervisor), based on the
circumstances (the type, quality, quantity, and acceptability of the item) and the mix of SIK and cash patrons. When a
price is reduced, posting of the menu price as a "special" will help to merchandise the item.

(c) Categories of reduced price items.

1. Leftovers. Food production controls and progressive cooking must be used to prevent excessive leftovers. Popular
items such as roast beef, spaghetti, and desserts are not normally reduced in price because they are highly acceptable
even as leftovers. The price of a leftover item may be reduced if, in the opinion of the FOS/manager (or the designated
supervisor), the reduction is more cost effective. For example, limited sales at the regular selling price would result in
discarding a significant quantity of the item. Dollar credit for the difference between the regular selling price and the
reduced price is not authorized.

2. Reduced price offerings. Reduced price subsistence items are at times offered by the supplier. At his/her option
the FOS/manager may elect to purchase these items. The selling price of the menu items utilizing these reduced price
subsistence items is based on the purchase price of these subsistence items.

h. Fixed price mealg/set price meals. Under certain circumstances, a set price meal may be established using a total
of the item prices (including operating cost, if appropriate) of the individual components of the meal. See the meal
sales paragraph below for use of a set price meal.

i. Headcount and cash collection procedures.

(1) Headcount procedures. Emergency headcount procedures should be developed that ensure cashiers are trained
and available for traditional headcount operations should the need arise.

(2) Persons authorized to subsist. All personnel in the Army community (enlisted, officers, and DOD civilians) are
authorized to eat in an a la carte dining facility. Local policy may restrict a category or categories of personnel
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authorized to subsist; however, careful consideration should be given to the impact on the earning potential (cash and
operating cost) of the a la carte facility prior to any restriction. All SIK customers must present a valid meal card (DD
Form 714) or orders that are annotated indicating advance payment or DFAS action.

(3) Cash register procedures. Cashiers must be knowledgeable about cash register operations. Shift supervisors will
ensure that the correct selling prices for menu items have been programmed into the registers prior to each meal. A
cash control supervisor will be responsible for opening and clearing cash drawers. Cashiers are prohibited from
clearing their cash registers or leaving their cash drawer (removed from the register) without cash control supervision.

(4) Cash register failure. If the cash register system becomes inoperative because of power failure or other cause,
one of the following options will be implemented. The FPM will determine which option to use in the event of the
cash register system being inoperative.

(a) Available options are as follows:.

1. Use calculators with a paper tape to total the list of food selected by the cash customer. To accurately use this
option, a computer printout of individual menu item prices will need to be provided for use by each cashier.

2. Return to the traditional fixed price system for the remainder of that meal or until the cash register system is
operational and charge the fixed price meal rates as published in the annual DOD meal rate message.

(b) Either option requires the following procedures to be followed while the cash register system is inoperable. A
sealed packet containing, DA Forms 3032 and DD Forms 1544 will be maintained in the dining facility safe.
Instructions and procedures to be followed in the event of a cash register system failure will be attached to this packet.

1. Cash customers will be required to sign the DD Form 1544 and indicate the amount they paid. Customers who
are not required to pay cash (Soldiers not on separate rations) will sign the DA Form 3032 and enter their social
security numbers (SSN) in the meal card number column. Issue, receipt, use, control and turn-in procedures for the DA
Form 3032 and DD Form 1544 will be the same as those described in AR 30-22

2. The DA Forms 3032 and DD Forms 1544 will be closed out at the end of each meal and returned to the FOS
with the cash collected. The DA Forms 3032 will not be used for more than one meal period.

k. Cash deposits and change fund.

(1) The requirement for the turn-in of cash will be as prescribed in AR 30-22 and this pamphlet.

(2) The size of the dining facility change fund should be determined based on the anticipated number of cash
customers to be served. Minimum requirements for a change fund to serve the needs of 150-200 cash customer daily
would be approximately 300 to 400 dollars. It is the responsibility of the FOS/manager to replenish and maintain the
change fund.

|. Training.

(1) All dining facility personnel must receive appropriate training on the a la carte system.

(2) Some areas where training should occur are—

(@) The a la carte concept.

(b) Progressive cookery.

(c) Portion control.

(d) Customer awareness.

(e) Food merchandising and garnishing.

(f) Accounting for subsistence and supplies (to include the policy on seconds).

(g) Food handling (in particular as related to extended meal hours).

(h) Menu pricing methods.

(i) Operation of the cash register system.

(i) Production planning and leftover control.

(k) Adherence to recipes.

() Dining facility maintenance.

(m) Takeout policy and the appropriate takeout containers.

(n) Cashier cash handling procedures and safe control procedures.

m. Facility configuration.

(1) Access to the serving line(s) and food items must be controlled, including the construction of physical barriers if
needed.

(2) Ideally, there should be only one entrance to the serving line(s) and the cashier should, if possible, be able to
observe this entrance. The cashier must be located at exit from the serving lines and prior to entering the dining room.

n. Manpower considerations. Implementation of the a la carte system normally will be done within the current
manpower resources of the dining facility.

(1) Reorganization of current manpower resources may be needed to perform cashier and other functions. Additional
man-hours are not required to operate the cashier function of the a la carte system, but cashier (headcount) staffing
methods may need to change. Stability of cashiers is desirable because of the training required to operate the cash
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register. If permanent cashiers are hired, job descriptions could include general food service duties during slow and
overlap periods. Part-time or intermittent cashiers could also be used.

(2) Scheduling for all employees should be reviewed and adjustments made as needed. Changes in workload of
sections within the kitchen and longer meal hours may require modifying employee hours and break times.

(3) The FPM and FOS/manager should work closely with the servicing civilian personnel office (CPO) to ensure
that all changes are in accordance with civilian personnel regulations, policies, and procedures. Ensure that the local
union is notified and negotiations conducted as appropriate since changes associated with the a la carte system may be
changes in working conditions both for food service employees and for those employed in other areas of the facility.

0. Supply considerations. Supply costs could potentially increase under the a la carte system due to a subsequent
increase in customers served and if take-out service is implemented (cost of disposable wares).

3-41. Headcount summary

a. The DA Form 2970 (Headcount Report) will be used to summarize the data contained on the DD Form 1544, DA
Form 3032, and when appropriate, DA Form 5913 (Strength and Feeder Report) when operating under ARCS.
Additional instructions for completing DA Form 2970 are located in appendix E and figure E-1.

b. The garrison FOS or designated representative using the signature headcount system will—

(1) Extract from DA Form 3032 and DD Form 1544 the total number of personnel served in each category of diner.

(2) Enter the amount on the appropriate line and column on DA Form 2970 and sign the Form.

¢. When units are training in the field (field operations) and are supported from a garrison dining facility, personnel
supported will be documented using the signature headcount system or submitted to the dining facility on DA Form
5913. Guidance for use of DA Form 5913 is contained in chapter 4 of AR 30-22 and this pamphlet. The FOS will
enter on the DA Form 2970, line 2 the headcount or feeding strength (DA Form 5913) for each A-ration meal
provided. When operational rations are provided, the headcount or feeding strength ( DA Form 5913 ) will be entered
on the appropriate DA Form 5914 (Ration Control Sheet) and also in section E, DA Form 2970 for operational rations.

d. When it becomes necessary to make corrections to the original DA Form 2970, the original figures will be lined
through (original entry must be readable), the correct figure inserted, and the initials of the individual making the
change entered adjacent to each correction. The supporting documents causing the change will be attached to the DA
Form 2970. The FOS or contractor will provide an explanation of why the correction had to be made in the "Remarks"
block.

e. All headcount data (except deferred payment document) including memorandums requesting subsistence support
will be affixed to DA Form 2970 prior to filing.

3-42. Reserve Component Subsistence System

a. The Reserve Component Subsistence System (RCSS) is a system designed to reduce the administrative require-
ments from the former IDT accounting system. The RCSS will be used by RC units during IDT and AT (other than
when in accordance with AR 30-22 para 3-30d). USAR units operating under the USAR automated food management
system will use the procedures contained in the appropriate users’ guide.

b. The significant elements of the RCSS are contained in Appendix F of this DA Pam.

3-43. Basic daily food allowance

a. The BDFA is allocated into three categories to represent the dollar value of the daily meals provided, 20 percent
for the breakfast meal, and 40 percent each for the lunch and dinner meals (that is, BDFA = $6.50; $6.50 x 20 percent
= $1.30 for breakfast; $6.50 x 40 percent = $2.60 for lunch and dinner). Use the 5-mil rule to round meal values to
dollars and cents.

b. The BDFA is allocated into two categories when the dining facility is authorized to serve brunch and supper
meals on the weekend. The brunch meal is allocated 45 percent of the BDFA, and the supper meal is allocated 55
percent of the BDFA. The BDFA = $6.50; $6.50 x 45 percent = $2.92 for brunch, $6.50 x 55 percent= $3.58 for
supper. Use the 5-mil rule to round meal values to dollars and cents. The Army Food Service Program menu standards
identified in paragraph 3-70 must be followed when serving brunch and supper meals.

c. Application of the 5-mil rule may cause the computed meal allowances to exceed or not meet the value of the
BDFA. When this occurs, add or subtract 1 cent from the dinner (or supper, if only serving 2 meals that day) meal
value to ensure that the total value of the three meals equals the computed value of the BDFA.

d. Total headcount served (cash, SIK, and garrison support for field (A-ration meal or in-house box lunch)) is
multiplied by the appropriate dollar value of the BDFA and represents the dollar credits earned by the dining facility
for that meal period. This dollar amount is posted to the earnings and expenditure record.

e. Holiday allowance. The value of the BDFA is increased by 25 percent for the traditional Thanksgiving and
Christmas meals. The allowance will be applied to the holiday lunch meal regardless of when served and is based on
the BDFA for November or December. Reserve Component units on IDT are authorized the holiday allowance for
either Thanksgiving or Christmas holiday meal, but not both. Feeding of the holiday meal during other than the stated
month must be approved in advance by HQDA. An example for computing the holiday allowances is as follows:
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BDFA ($6.20) multiplied by 25 percent ($6.20 x .25) equals holiday allowance ($1.55). The holiday allowance plus the
normal lunch meal value ($1.55 + $2.48) equals the adjusted meal value ($4.03).

3-44. Monthly Earnings and Expenditure Record

a. The DA Form 7454 is used to identify all monetary transactions affecting the dining facility account during one
accounting period. The form is a record of allowances earned and expenditures (dollar value of subsistence received).
The DA Form 7454 is used to assist the FOS in ensuring that the headcount earnings and the subsistence expenses for
that dining facility have been posted correctly. The preparation procedures for DA Form 7454 are outlined in figure
3-13.
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Figure 3-13
Instructions for Preparing DA Form 7454, Monthly Earnings and Expenditures
Record

1. Unit Enter the unit designation.
2. Account Period Enter the month and year of the accounting period.
3. BDFA Enter the dollar value of the BDFA for the current month.

4. BDFA Breakout Enter the BDFA dollar value for each meal by multiplying the BDFA
by the following percentages:

a. Breakfast - 20%

b. Lunch -40%

¢. Dinner - 40%

d. Brunch -45%

e. Supper -55%

f. Holiday - 65%

5. DFAC Transaction

a. Date Enter the date of transaction.

b. Allowance Today Multiply the headcount, separately for each meal served that day, by
the BDFA (meal value) that corresponds with that meal. Then add the totals of each meal
computation and enter the grand total in this column.

¢. Allowance Cumulative Add the entry in column b to the previous entry in column ¢ (on
the line above). Enter the results in this column.

d. Total Issues Purchases Enter the daily total dollar value of subsistence received (issued
to the dining facility) for that date. This dollar value will be adjusted by any outgoing
(credit) and incoming (addition) transfers affecting the account. This dollar value will not
include operational rations or subsistence items that were transferred to the dining facility
from a unit in the field.

e. Cumulative Total Add entry in column d to previous entry in column e (on the line
above). Enter the results in this column. If this is the first entry for the accounting period
enter the figure from column b.

f. Earning and Expenditure Status The entry in this column is the difference between
columns ¢ and e. Subtract line ¢ from line e and enter the number here.

(1) If the entry in column f is a positive number, the account is overspent (expenditures
exceed earnings) up to that day of the accounting period.

(2) If the entry in column f is a negative number, place a minus sign (-) and enter the
number. The minus sign indicates that the account in underspent (earnings exceed
expenditures) up to that day of the accounting period.

(3) The entry in this column serves as a management indicator for the dollar value of the
dining facility inventory. A plus (+) entry indicates inventory values are increasing, a minus
(-) indicates inventory value is decreasing. Additionally, earnings and expenditures that are
almost equal indicate neither an increasing nor a decreasing inventory.

Figure 3-13. Instructions for preparing DA Form 7454 (Monthly Earnings and Expenditures Record)
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6. Totals Enter the column totals.

NOTE: At the bottom of the form, identify and hand-enter the cost of all issues not charged
to the dining facility account; for example, forced issued - iceberg lettuce, $24.95.

Figure 3-13. Instructions for preparing DA Form 7454 (Monthly Earnings and Expenditures Record) - continued
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MONTHLY EARNINGS AND EXPENDITURES RECORD
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.

1. UNIT 2. ACCOUNT PERIOD 3. BOFA
CO A, 236th BN, QM BDE, Fort Lee, VA Nov 06 $7.50
4. BOFA BREAKOUT 7 ]
a. BREAKFAST b. LUNCH c¢. DINNER d. BRUNCH e. SUPPER {. HOLIDAY
$1.50 $3.00 $3.00 $3.37 $4.13 $4.88
| 5. DINING FACILITY TRANSACTIONS
a. b. [ d. e. f.
DATE ALL;S’;Q?“ ALLOWANCE CUMULATIVE TOTAL ISSUES CUMULATIVE TOTAL EARN:SI?;;?U&S iﬁP;:gEURE
20061101 5 427.50 | 3 427.50 s 600.21 | $ 600.21 | ¢ 172.71
20061102 325.65| 753.15 600.21 -152.94
20061103 298.53 1,051.68 600.21 -451.47
[ 20061104 555.45 1,607.13 874.00 1.474.21 132.92
20061105 498.00 2,105.13 1,474.21 - -630.92
20061106 344.70 2,449.83 1,019.04 2,493.25 43.42
20061107 365.90 2,815.73 2,493.25 -322.48
20061108 413.00 3,228.73 651.34 3,144.59 -84.14
20061111 427.50 3,656.23 665.93 3,810.52 154.29
20061112 386.55 4,042.78 3.810.52 232.26
20061113 ) 409.65 4,452.43 756.39 4,566.91 114.48
20061114 623.75 5,076.18 4,566.91 -509.27
20061115 483 .45 5,559.63 858.06 5,424.97 134,66
20061116 298.82 5,858.45 5,424.97 -433.48
| 20061117 367.56 6,226.01 5,424.97 -801.04
20061118 556.25 6,782.26 691.59 6,116.56 | -665.70 |
20061119 467.00 7,249.26 6,116.56 -1,132.70
L 20061120 427.50 7,676.76 812.05 6,928.61 -748.15
20061121 ©523.78 8,200.54 6,928.61 -1,271.93
20061122 375.49 8,576.03 739.73 7,668.34 -907.69
20061125 510.44 9,086.47 1,009.64 8,677.98 ~408.49
20061126 325.78 9,412.25 8,677.98 -734.27
20061127 418.46 9,830.71 73425 9,412.23 -418.48
20061128 427.50 10,258.21 9,412.23 -845.98
20061129 565.78 10,823.99 587.77 10,000.00 -823.99]
20061130 291.01 11,115.00 10,000.00 1,115.00
Zooslr 27 Force o | ZSsvf=
Zcgseng | Lepoece £ 2y a5
6. TOTALS s 11,115.00 |} 5 10,000.00 | * §

DA FORM 7454, JUL 2002

USAFA V1.00

Figure 3-13. Sample of DA Form 7454 (Monthly Earnings and Expenditures Record) - continued
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b. The DA Form 7454 is maintained at the dining facility for all full time dining facility accounts operating under
ARCS. All entries posted to the record may be in pencil except the initial posting, final figures, and verification by the
TISA (manual system only). In addition the FOS will—

(1) Post to the DA Form 7454 whenever there is a transaction affecting the account. Post both headcount earnings
and subsistence expenses to include transfers charges from another dining facility.

(2) At the bottom of the form, post a memorandum entry to record all issues that are not charged to the dining
facility account, except operational rations.

¢. When operating under a manual system the FOS or designated representative will reconcile the DA Form 7454
with the SSM. The purpose for the reconciliation is to verify the correct posting of allowances earned and subsistence
expenditures for the account. Reconciliation will be accomplished as published by SSM on the schedule of issues.
After reconciliation, the TISA representative places the date and his or her initials in the right-hand margin alongside
the reconciled figure on the DA Form 7454. The dining facility representative will, in turn, initial and date the TISA
copy in the right-hand margin.

d. The FOS or designated representative of ARNG full time dining facilities operating at a State training site will
reconcile the DA Form 7454 with the ARNG TISA. When subsistence is procured from Active Army, other DOD
troop issue, or commercial sources, on DA Form 7454, the FOS or designated representative of ARNG full time dining
facilities operating at a State training site will reconcile the DA Form 7454 with the ARNG TISA. When subsistence is
procured from Active Army, other DOD troop issue or commercial sources, the DA Form 7454 will be reconciled with
the USPFO subsistence clerk.

3-45. Dining facility account status

a. The DA Form 7455 has two major information sections. The first (Section 3), Monthly Summary, represents the
official dining facility account status for one accounting period. The second, (Section 4), Cumulative Summary,
determines the official year-to-date account status. At the conclusion of the accounting period, the dining facility dollar
status, either overspent or under spent, is calculated in Section 3, and then moved to Section 4 to determine the year-to-
date account status. See figure 3-14 for preparation instructions for the DA Form 7455,

b. Section 3 of DA Form 7455 uses the dollar value of inventory (both opening and closing) to determine the dining
facility actual expenses (line e). The actual expense line represents the dollar value of food that was issued to the
kitchen for preparation of the meals and no longer remains in the dining facility inventory (that is rations were
consumed, not inventoried or no longer available, and so forth). The dollar value of actual expenses is then compared
to headcount earnings to arrive at the monthly account status. The monthly status could be overspent, underspent, or
zero. An overspent account status means the dining facility’s expenses (food cost) exceeded monthly headcount
earnings. Underspent status means dining facility expenses (food cost) is less than monthly headcount earnings

c. Section 4 of DA Form 7455 reflects the dining facility dollar account status on a year-to-date basis. The year-to-
date status is calculated by comparing the total dollar value of all overspent accounting periods to the total dollar value
of all under spent accounting periods. If the under spent dollar value exceeds the overspent dollar value, the dining
facility account is underspent. If the overspent dollar value exceeds the underspent dollar value, the dining facility
account is overspent.

d. Due to menu selection/variety and headcount fluctuations, the dining facility may be overspent or underspent at
the conclusion of an accounting period. This is authorized. The primary requirement of the dining facility is to
conclude the FY at zero or underspent in the year-to-date status (line ¢ of section 4, DA Form 7455).

e. A dining facility that does not conclude the FY at zero or underspent may be required to complete an RS. The
responsible food advisor should monitor the year-to-date dining facility status as part of the quarterly action plan and
provide the data to the commander.

f. The responsible food advisor is required to ensure compliance with the following procedures:

(1) Any dining facility that exceeds the established year-to-date management factor of a plus 3 percent overspent, or
an underspent factor of a minus 10 percent (section 4, DA Form 7455) will require an analysis and validation by the
responsible food advisor. The analysis and validation are to determine the reason(s) the facility has exceeded the
established management factors.

(2) Within 7 business days of the conclusion of the accounting period, the responsible food advisor will validate the
dining facility operational procedures.

(3) A record of remedial actions to be taken by the FOS will be developed by the FOS and the responsible food
advisor and attached to the DA Form 7455. The purpose of this measure is not punitive, but to ensure that the dining
facility can operate with maximum flexibility while remaining within prescribed monetary standards.

(4) The responsible food advisor will continue to monitor the dining facility operation until the year-to-date dining
facility status is at an underspent status.
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Figure 3-14
Instructions for preparing DA Form 7455, Financial Summary

1. Unit Enter the unit designation.
2. Date Enter the month and year of the accounting period.

3. Monthly Summary

a. Beginning Inventory Enter the total dollar value of the closing inventory from the
previous month. At the beginning of the fiscal year (October) this dollar amount is the value
of the inventory from the month of September.

b. Total Purchases Enter the cumulative total dollar value of subsistence received (issued
to the dining facility) for the accounting period. This dollar value will be adjusted by any
outgoing (credit) and incoming (addition) transfers affecting the account. This dollar value
will not include operational rations or subsistence items that were transferred to the dining
facility from a unit in the field. This amount should equal the dollar value of the last entry in
column e of the DA Form 7454.

c. Total Enter the dollar value of lines 3a and 3b added together.

d. Closing inventory Enter the total dollar value from the current month ending inventory.
This dollar value is subtracted from the Total line (line 3c) above.

e. Actual Expenses This represents the total dollar value of food prepared which was either
consumed, leftover or discarded. This also represents the dollar value of food which was
received at the dining facility and no longer remains in the inventory. To determine this
dollar amount, subtract the dollar value of the closing inventory (line 3d) from the value of
line 3¢ Total.

f. Allowances Earned Enter the total dollar value of the allowances earned for the
accounting period. This amount should equal the dollar value of the last entry in column c of

the DA Form 7454.

g. Overspent Subtract allowances earned (line 3f) from actual expenses (line 3e). If the
answer is a positive number enter the dollar value here. See note.

h. Underspent Subtract allowances earned (line 3f) from actual expenses (line 3e). If the
answer is a negative number, enter the dollar value here. See note.

4. Cumulative Summary
a. Line 4c, previous month Enter the dollar amount from line 4c, from the previous

Financial Summary report. Enter the dollar value in either the overspent or underspent
column as appropriate. If this report is for the month of October do not use this line.

Figure 3-14. Instructions for preparing DA Form 7455 (Financial Summary)
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b. Current accounting period, line 3g or 3h  Enter the dollar value (line 3g or 3h, as
appropriate) from the current accounting period. Enter the dollar amount in the appropriate
column overspent or underspent.

¢. Year to date status Subtract the dollar value of the overspent column from the dollar
value of the underspent column. Enter the difference here. This is the cumulative summary
of the dining facility status for the year. The objective of the FOS is to conclude the fiscal
year at zero or an underspent status on this line. If the answer is a minus then enter the total
in the overspent column, if the answer is a plus enter the total in the underspent column. If
both entries are the same (either both overspent or both underspent) add them together and
enter on line 4c in the appropriate column. The dollar value will be carried forward to the
next financial summary and entered on line 4a in the appropriate column
(overspent/underspent). This dollar value will not be carried forward from one fiscal year to
the next fiscal year.

5a. FOS Signature The FOS signs here (signature and rank) when the form is completed.
Sb. Date Enter the date that the form is signed.

6a. Commander/FSO Signature The commander or FSO signs here (signature and rank)
when the form is completed.

6b. Date Enter the date that the form is signed.

Note: This dollar value represents the status of the dining facility account for one
accounting period.

Figure 3-14. Instructions for preparing DA Form 7455 (Financial Summary) - continued
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FINANCIAL SUMMARY

For uss of this form, see DA PAM 30-22; the proponent agency is DCS, G4.

c. Year to date status

a. Line 4c, previous month

b. Current accounting period, fine 3g or 3h

1. UNIT 2. MONTH AND YEAR
CO A 236TH BN, QM BDE, FT. LEE, VA NOVY 02
3. MONTHLY SUMMARY
a. Beginning Inventory 3,000.00
b. Total Purchase + 10,000.00
¢. Total = 13,000.00
d. Closing Inventory 1,385.00
g. Actual Expenses = 11,615.00
f. Allowances Earned 11,115.00
g. Overspent 500.00
h. Underspent
Overspent - Actual expenses are more than allowances earned.
Underspent - Actual expenses are less than allowances.
>4 CUMULATIVE SUMMARY
OVERSPENT UNDERSPENT

1,000.00

500.00

500.00

Ba. FOS SIGNATURE

ROBERT D. BELL, SFC

5t. DATE (YYYYMMOD)

20021202

5a. COMMANDER/FSC SIGNATURE

JEFFERY R. PROITITT, CPT, FSO

6h. DATE/YYYYMMOD)

20021203

DA FORM 7455, JUL 2002

DA FORM 3980-R, AUG 1987, IS OBSOLETE.

Figure 3-14. Sample DA Form 7455 (Financial Summary) - continued

USAPA ¥1.00ES
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3-46. Personnel authorized to be subsisted

a. Active Army enlisted Soldiers authorized SIK/essential unit messing (EUM) will be subsisted as follows:

(1) Enlisted Soldiers normally will be subsisted in the dining facility of the unit to which they are assigned or in a
consolidated dining facility that has been designated to subsist the unit to which they are assigned.

(2) Enlisted Soldiers, when authorized by the installation commander, may subsist in a dining facility of their choice
(sometimes called the "Open Door Policy"), particularly when the meal hours, official duty, or distance from duty
station to the dining facility would cause a hardship on the individual.

(3) Enlisted Soldiers who are not assigned or attached to a unit on the installation will be subsisted in designated
dining facilities as prescribed by the FPM.

b. RC enlisted Soldiers (SIK) are authorized subsistence in accordance with the following:

(1) Annual training. During AT, RC enlisted Soldiers are entitled to three meals for each full day of active duty
training and from one to three meals, as required, on the days while traveling to the training site and returning to home
station. When AT is authorized to be conducted at the home station armory or center, meal authorization will be as
prescribed by the Adjutant General or the RRC/DRC commander.

(2) Inactive duty training. Normally, only one meal is authorized for each 8 hours of scheduled training. However,
when circumstances warrant (weather, convoy delays, unannounced practice mobilization alerts, requirements for
individual(s) to complete work tasks, or other valid circumstance), an additional meal for a unit(s) or individual(s) may
be authorized. Requests for an additional meal for this purpose must be approved by the RRC/DRC commander for
USAR units or by the State Adjutant General for ARNG units and appropriate Army Reserve or Army National Guard
funds must be available.

(@) When scheduled training exceeds 8 hours in any calendar day, or the unit is required to remain overnight,
additional meals may be authorized. Units are not authorized to serve more than 3 meals per any scheduled or extended
training day.

(b) Routine serving of additional meals without regard to peculiar training circumstances is not authorized.

¢. The installation commander may authorize enlisted personnel who receive BAS to purchase meals in an appropri-
ated fund dining facility.

d. To the maximum extent possible, the installation commander will authorize military personnel, in a permanent
change of station (PCS) status, and their family members to purchase meals in a designated appropriated fund dining
facility. A copy of the military members PCS orders must be presented for identification.

e. Prospective enlistees, escorted by Army or RC recruiters, are authorized to consume meals in Army-appropriated
fund dining facilities on a reimbursable cash basis only. If the meal is paid for by the recruiter, the recruiter is entitled
to claim reimbursement for this expenditure in accordance with the provisions of the Joint Federal Travel Regulation
(JFTR), volume 1, chapter 5, part L.

f. Enlisted personnel receiving BAS at the RNA rate (as authorized by the DOD Military Pay and Allowances
Entitlement Manual) will not be authorized to receive and pay for a meal furnished by an appropriated fund food
service activity; exceptions are when the fulfillment of military duties requires enlisted personnel to visit occasionally a
DOD installation or assigned for duty at an ARNG or USAR unit during IDT.

g. Family members when authorized to purchase meals in an appropriated fund dining facility will be subsisted
under the following conditions.

(1) Family member(s) of an officer or enlisted member who is a prisoner of war, missing in action, or serving in an
isolated tour area must show proof of entitlement (sponsor’s orders or command authorization document) and appropri-
ate identification.

(2) Family members completing the DD Form 1544 will enter the sponsor’s rank in the grade column and the
abbreviation FM (family member) above the sponsor’s rank.

3-47. Foreign national employees

a. Foreign national personnel employed in appropriated fund dining facility operations may be permitted to subsist
in the dining facility during their daily tour of duty. Reimbursement paid by foreign national personnel will be in
accordance with the unified command guidance or the treaty or agreement between the United States and the host
country.

(1) The following procedures will be used:

(a) Foreign national employees paying cash for the meal in U.S. currency will sign the DD Form 1544. Employees
paying in local currency will also sign a DD Form 1544, specifically marked "Foreign Cash Collected" at the top of the
form.

(b) Foreign national employees using payroll deduction procedures for the payment of meals will sign a DA Form
3032 in three copies (an original and 2 copies) marked "Foreign National Personnel.” The original will be forwarded by
the FOS with the employee’s time and attendance record to the office responsible for payroll in order that meals
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consumed can be deducted from the employee’s pay. The finance officer will be advised by the payroll office as to the
amount of money to be deducted from the employee’s salary. These funds will be posted to the subsistence portion of
OMA as full payment for meals served to local nationals. One copy will be forwarded to the FPM at the end of each
pay period and the final copy retained by the FOS and filed in the dining facility records.

(c) A separate DA Form 3032 will be prepared for each employee and used until completed or until the end of the
employee’s pay period. The unused portion of the form will be lined out.

(2) When foreign national personnel are charged meal rate other than the DOD published rates, procedures listed
below will be followed to ensure that the amount paid by the employee and the portion paid from the OMA
appropriation equals the DOD published meal rate.

(a) That portion paid by the employee in U.S. or local currency will be recorded on the DD Form 1544 as reflected
above. Under no circumstances will the same DD Form 1544 be used to record the receipt of both full and partial meal
payments by different categories of foreign nationals.

(b) Foreign national employees using payroll deductions will follow the same procedures as specified above. Since
part of the money is deducted from the employee’s pay and part of the money is transferred from OMA funds, the FOS
will submit this data on the form and in the format prescribed by DFAS. The FOS will advise the finance officer of the
computed value of each type meal sold to foreign nationals, indicating the portion chargeable to the employee and that
portion required to be reimbursed from the OMA salaries appropriations.

b. Foreign national employees, other than those employed in the dining facility, may be permitted to subsist on a
continuing basis in appropriated fund dining facilities only upon approval of HQDA ATTN: DALO-TST-F, 500 Army
Pentagon, Washington DC 20310-0500. Approval will be based on the nonavailability of nonappropriated fund
facilities and recommendation of the major overseas commander as being in the best interest of the Government. This
will include third country nationals. The determination must be made by the major overseas commander in accordance
with the command needs and will be in harmony with the governing treaty or agreement that exists between the United
States and the host country. When the unified command guidance or the U.S. or host country agreement prescribes the
use of lower meal rates, the procedures specified above will be followed.

c. Meals furnished foreign national personnel will be reported on DA Form 2970 in accordance with the following
procedures:

(1) When foreign national personnel pay, in cash, and sign the DD Form 1544, the number of meals sold will be
reported on the DA Form 2970 on line 3. An asterisk will be placed by the entry on line 3 and explained in the
remarks section.

(2) When foreign national personnel purchase meals through payroll deduction procedures or when the rate paid by
the employee is supplemented by OMA funds, the number of such meals will be reported on the DA Form 2970 in
section C, reimbursements. In the next unused line (lines 9-14) write "Foreign National OMA" and explain the entry in
the remarks section. For foreign national employees who pay only a portion of the prescribed food cost, write "Foreign
National" on the next unused line (lines 9-14) and explain the entry in the remarks section.

3-48. Civilian employees

a. When on duty, civilian employees in the continental United States (CONUS) or at garrisons overseas are
authorized to purchase meals in an appropriated fund dining facility. When not on duty, they fall under the provisions
of subparagraph b , below. Civilian employees/personnel will be defined as follows:

(1) Civilian food handlers when on duty in a military dining facility. (See glossary).

(2) Contingency operation Government employees or contractor personnel residing in contingency camps, posts, or
stations.

(3) Employees whose term of employment authorizes them to purchase meals in an appropriated fund dining
facility.

b. When the installation commander determines that it is in the best interest of the Government such as to enhance
operational efficiency, morale improvement, or good community relations, the following categories of diners may
purchase meals in an appropriated fund dining facility.

(1) DOD civilians and contractors other than those identified in subparagraph a above.

(2) Retired military personnel.

(3) Other garrison civilians.

(4) Members of youth groups sponsored at either the local or national level.

(5) Military candidates undergoing examinations at an Army garrison or prospective enlistees accompanied by a
recruiter.

(6) Entertainment groups.

(7) Civilian dignitaries.

(8) Guests who are escorted by the Soldier authorized to use the facility.

c. The above personnel will not be permitted to purchase a meal in any dining facility that exceeds 100 percent
utilization rate.
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d. Requests for civilians to purchase meals, other than on an occasional basis, will be authorized by the installation
garrison commander only when nonappropriated fund or commercial food service facilities are not readily available or
the duty assignment precludes departure from the duty area. The approval to subsist civilians on a continuing basis will
be approved in writing and will be reviewed annually to ensure that the circumstances leading to the approval still
exist.

e. Dining facility employees may be authorized by the garrison commander to invite family members to join them
for traditional holiday meals (Christmas and Thanksgiving). Authorization will be limited to the ability of the facility to
support them without adversely affecting service to enlisted personnel who regularly subsist in the dining facility.

3-49. Reimbursements

a. There are two basic meal rates charged in an appropriated dining facility; the discount meal rate and the standard
meal rate. The discount meal rate recovers food cost and the standard meal rate recovers the food cost and operating
cost. Food advisory personnel will ensure that the correct meal rates are posted to the headcount SOP whenever new
rates are published.

b. Installations may request waivers for the standard meal rate when support to a special event is deemed essential.
Waiver requests will be forwarded 60 days prior to the event through the appropriate IMCOM Region, to Deputy Chief
of Staff, G-4 (DCS, G-4), ATTN: DALO-SMT-F, 500 Army Pentagon, Washington, DC 20310-0500. HQDA will
forward the request to the Assistant Secretary of the Army (Financial Management and Comptroller) (ASA FM&C),
the approving authority.

¢. Requests for waivers will be supported by information sufficient to enable designated officials to make informed
decisions as to whether the request should be granted. The procedures to request and report waivers will be as follows:

(1) The date of the event and location.

(2) The estimated number of people attending the event.

(3) The estimated dollar amount requested to be waived.

(4) Not later than 15 days after the event, the installation will submit the actual number of people that attended the
event and the actual dollar amount waiver to Deputy Chief of Staff, G-4, ATTN: DALO-SMT, 500 Army Pentagon,
Washington, DC 20310-0500 who will forward this information to ASA FM&C.

Section 1l
Special Situations

3-50. Garrison support (50 or less)
The commander may elect to use the following option to the signature headcount system when support is being
provided to a unit or group of 50 or less personnel at the LTA. This option will have the following procedures
required:

a. The request for support memorandum will contain the name, rank, and meal card number (or equivalent) or BAS
designation of each individual who will consume the meal.

b. The FOS will brief the designated individual on the following areas when rations are picked up:

(1) The procedure to make a one-line entry on the DD Form 1544 for those meals being reimbursed by cash. (The
designated individual is responsible for providing the cash for these meals to the FOS.)

(2) The procedure to make an one-line entry on the DA Form 3032 for those meals provided to SIK personnel.

¢. When these actions are completed the FOS will annotate in the "Remarks" block of the DD Form 1544 the
number of meals sold for cash, and on DA Form 3032, the reason for the one-line entry.

d. When operational rations are used for support, the designated individual will also sign for the total number of
rations on the DA Form 5914.

3-51. Operational rations

a. Requisitioning. The following procedures are used to requisition operational meals/rations in garrison:

(1) Operational rations (MRE and commercial box lunches) will be requisitioned using DA Form 3161. See DA
Pam 710-2-1 for detailed guidance. RC units will use requisitioning forms as designated by the appropriate headquar-
ters or the supporting TISA.

(2) The FOS of the supporting dining facility will—

(a) Consolidate requests for operational rations.

(b) Prepare and submit DA Form 3161 (minimum of three copies) to the supporting TISA.

b. Issues. Individuals, groups, or units requiring operational rations will submit a memorandum to the supporting
dining facility for Class | support. Operational rations will be issued by the dining facility to individuals, groups, or
units as appropriate. When an individual is designated to pick up operational rations for individuals, groups, or units,
he/she will sign DA Form 5914 for the total number of meals received.

¢. Headcount procedure documents. All operational rations issued from a garrison dining facility must be supported
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with signature headcount procedures, such as DA Form 3032, DD Form 1544, or when a unit is in temporary field
assignment (TFA) for 5 days or less, a DA Form 5913 will be used.

(1) A separate DA Form 3032 will be used when operational rations are served. The form will be annotated at the
top and bottom in bold letters with the type of operational rations being accounted.

(2) The number of operational rations sold for cash will be annotated in the remarks block of DD Form 1544. The
DOD meal rate to be charged each cash customer will be the standard meal rate for the meal being requested (that is,
breakfast, lunch, or dinner).

(3) Units that are in a training status (5 days or less), and obtaining garrison support, may account for operational
ration requested by the submission of the DA Form 5913.

(4) Headcount data from operational rations will be annotated on DA Form 2970 (section E, back of form). It will
be entered in the appropriate column by category of diner.

(5) Optional group procedures for 50 or less should refer to paragraph 3-50 above.

d. Accounting procedures.

(1) All unused operational rations will be returned to the supporting dining facility at the conclusion of the field
training.

(2) The supporting dining facility will maintain a record of all operational rations on DA Form 5914 . Operational
rations that are issued will have a memorandum request and the appropriate headcount records to support the entries on
DA Form 5914.

(3) Operational rations that cannot be supported by headcount data, or record of turn-in, will be cause for initiating
an investigation (see AR 15-6).

3-52. Reserve Component operational ration procedures for IDT

a. The following procedures are to be used by RC units to requisition, issue, and account for operational rations
during IDT.

(1) The unit commander will submit a ration request and the completed DA Form 5913 to the supply sergeant.

(2) The unit supply sergeant will submit DA Form 2765-1 (Request for Issue or Turn-In)(automated), or DA Form
3161 (manual) to the USPFO. See DA Pam 710-2-1 for detailed guidance for DA Form 3161.

(3) The USPFO will fill the requisition and prepare DD Form 1348-1 (automated) or DA Form 3161 (manual).

b. When the operational rations are received at the ARNG armory, the supply sergeant will complete DA Form
5914, and issue the operational rations to the FOS. Operational rations will be issued by the supply sergeant in
complete boxes (12 meals to 1 box).

¢. Upon receiving the rations from the supply sergeant, the FOS will prepare a dining facility DA Form 5914. The
FOS will issue operational rations (as meals) to individuals or groups. Headcount data will be obtained and reported by
completing the required DA Form 5913 (feeder report) document.

d. When the FOS completes column j of DA Form 5914, the audit trail for operational rations will be complete.

3-53. Reserve Component procedures for other training
The following procedures apply when operational rations are required to subsist ARNG and USAR unit SIK personnel
who are scheduled to perform either split training or equivalent training after the units regularly scheduled IDT. The
full-time manning (FTM) person will—

a. Be responsible for requesting the established number of operational ration meals from the dining facility and
complete the appropriate column on the dining facility’s DA Form 5914.

b. Complete the appropriate headcount forms that will be provided by the FOS.

c. Ensure that the operational rations are safeguarded, accounted for, and issued to authorized personnel only.

d. Ensure that unused meals and headcount forms are returned to the dining facility at the beginning of the next
scheduled unit IDT assembly.

3-54. Box lunches from commercial sources

a. Box lunches from commercial sources (Jimmy Dean and Sun Meadows type meals) will only be used in garrison
to support single-meal (mostly the lunch meal) training events (such as, rifle range, NBC, land navigation). To support
the additional cost of this type of ration and to benefit from the advantages that this meal provides to both the Soldier
and dining facility staff, commercial box lunches are identified as an "operational ration" (approximate cost of 65
percent of the BDFA). The intent of this classification was that the dining facility would not be charged for the
purchase of this type ration, nor would the facility earn headcount credit when this ration was issued to the Soldier.
The intent of this classification was to provide the Soldier with a substantial lunch that would not have a negative
affect on the dining facility account status. Commercial box lunches, frozen or in the shelf stable configuration, are not
authorized for use during field training/operations, deployments, or contingency operations. The only authorized
individual type meal to support Army field operations under these conditions is the MRE.
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(1) Requisitioning. The FOS will complete the required documents as required by the TISA RC supply point to
requisition commercial box lunches.

(2) Receiving. A separate DA Form 5914 will be maintained when commercial box lunch are received at the dining
facility. The DA Form 5914 will be checked in "other" and annotated "box lunch™ in the "type of ration" space.

(3) Preparation. Frozen box lunches will be removed from the freezer (2 to 3 days prior to consumption) in
sufficient time for the lunch to be consumed by the Soldier in a defrosted state. These lunches will remain under
refrigeration until time of pick-up. Box lunches containing potentially hazardous foods should be issued to the Soldier
refrigerated and should be consumed within four hours from the time they are removed from refrigeration. . See TB
Med 530 for instruction on the proper handling of potentially hazardous foods.

(4) Accounting. Box lunches will be issued and recorded on DA Form 5914 per the procedures outlined in figures
4-6, 47, and 4-8. The DA Form 5914, and the memorandum requesting support will be retained and maintained in
the appropriate dining facility files.

(5) Headcount and reporting. All box lunches must be supported by appropriate headcount data. Commercial box
lunches issued will not earn headcount credits to the dining facility account.

(@) When a signature system is required—

1. A separate DA Form 3032, annotated top and bottom "COMMERCIAL BOX LUNCHES" will be used.

2. Personnel required to pay cash or a designated individual will make the appropriate entries on DD Form 1544.
The remark block of the DD Form 1544 will be annotated with the number of box lunches sold for cash.

(b) The FOS will record the number of box lunch meals provided for each category of personnel supported in the
appropriate blocks of the DA Form 2970. RC units will report headcount data from box lunch meals on DA Form
2970.

b. Units procuring box lunches (contract meals), procured from commercial sources, will remain within the value
rate prescribed in JFTR, volume | , chapter 5, part A, paragraph U5018.C, for the meal for which the box lunch will be
used.

3-55. Box lunch in-house components

a. Ingredients or components of food used to prepare the box lunch should equal the BDFA value (20 percent or 40
percent) of the meal that the box lunch will replace. Local box lunch menus must be approved in writing by the food
advisor providing supervisory support to the dining facility.

b. The following procedures will be used for box lunches from in-house components.

(1) A DA Form 3034 (Production Schedule) will be prepared reflecting the menu used for the box lunch.

(2) Box lunches prepared from the regular menu (in-house components) will be accounted for, and credit earned by
the dining facility in the same manner as a regular meal (A ration).

3-56. Contracting

a. Work statements and performance plan. The DA prototype performance work statement (PWS) and the perform-
ance assessment plan (PAP) assist installations in preparing food service solicitations, and quality assurance plans and
meeting contract milestone dates. Copies of the PWS may be obtained from the ACES and LIA homepages or from the
appropriate IMCOM Region food advisor. The use of these documents is mandatory in developing contract require-
ments and solicitations for—

(1) Full food service (FFS).

(2) Dining facility attendant (DFA) service.

(3) Management and food production (M&FP) service.

b. Parts furnished by Government or by contractor. The Government normally furnishes facilities, equipment, and
subsistence. The contractor should furnish the cleaning supplies.

c. Deciding who furnishes property. The decision as to who should furnish the expendable/durable supplies (for
example flatware, chinaware, pots, pans, utensils and paperware) should be made upon an economic cost analysis. Note
that FAR 45.102 requires contractors to furnish all property necessary to perform Government contracts.

d. Contracting limitations. Dining facility operations will not be contracted out when HQDA (DALO-SMT)
determines that an essential military requirement exists based on one or more of the following criteria:

(1) Military operation is required by reason of law.

(2) Military training or security requirements mandate the use of military personnel.

(3) There are military cooks available; however, an insufficient number to provide the required food service. (Note:
Direct hire cooks will be used. Contract cooks will not be used in dining facilities to augment military food service
personnel.)

e. Authorized field feeding. Field feeding support service is authorized when a dining facility is contracted as a FFS
or M&FP contract. Field feeding requirements to prepare meals in the field using modification table of organization
and equipment (MTOE) field equipment will not be included in contracts
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f. Military personnel employed by the contractor. Military personnel will not be permitted to be employed by
contractors unless those individuals—

(1) Obtain written approval from their organization commander.

(2) Do not create, or give the appearance of, a conflict of interest as defined in DOD Directive 5500.7, Joint Ethics
Regulation.

g. Services provided by nonappropriated fund activities. Non-appropriated fund (NAF) activities are authorized to
contract for services (sole source) when there is a requirement to feed SIK personnel and there is no available dining
facility to do so. A contract between an appropriate entity and a NAF activity is considered a contract between two
Federal agencies and is not subject to the Service Contract Act (Section 351, Title 41, United States Code). The NAF
wage determination will be used to arrive at labor costs.

h. Contracting process. A team approach is recommended in preparing these contracting documents. Team members
should consist of, but not be limited to, representatives from food service, supply, engineering and contracting to
ensure a complete and accurate PWS is prepared.

(1) The FPMO will develop and coordinate the following documents:

(a) Performance work statement (PWS).

(b) Performance Assessment Plan (PAP).

(c) Independent Government estimate (IGE).

(d) Contract contingency plan.

(2) Each installation, in preparing their PWS/quality assurance surveillance plan (QASP) must tailor the require-
ments of the PWS/QASP to meet its specific needs.

(a) Installations should allow a minimum of 365 days, prior to the scheduled contract start date, to develop and staff
the PWS for the follow-on contract. A milestone chart is included in the PWS to assist in planning.

(b) Once the final solicitation is complete, the PWS must be certified by its IMCOM Region. The IMCOM Region
may forward a copy of installation solicitation (PWS/QASP) to ACES for a functional review as part of the IMCOM
Region certification. Requests for review and comment should be forwarded to Director, ACES, ATTN:
ATSM-CES-0OC, 1201 22nd Street, Fort Lee, VA 23801-1601. For planning purposes, the turn around time for the
review of installation PWS and QASP is 14 days.

1. The IGE should reflect what the services will cost the installation based on the PWS, Department of Labor wage
determination or outsidle CONUS (OCONUS) equivalent, and the staffing needed to meet the PWS requirements/
standards. The IGE can be based upon past contracts (adjusted for inflation), or other business quantitative analysis
methods. (Note: Application of inflation factors on the previous contract should not be used more than one time as the
sole basis for the IGE.)

a. The IGE should be developed in conjunction with the contract to be awarded and forwarded to the directorate of
contracting (DOC) along with the PWS.

b. If an inflation factor is not used, the IGE will identify labor, labor overhead, materials, equipment, general and
administrative costs, overhead costs and profit. Separate costs may be required for each facility.

2. Each installation will prepare a contingency plan for implementing emergency food service procedures in the
event of labor strikes, acts of God, civil disturbance or disobedience, and in the event contractors fail to perform. This
plan must identify how food service operations will be continued on a temporary basis and should be maintained with
the installation directorate of logistics (DOL).

3. The KO has overall responsibility for contract execution and administration. The KO may designate a food
service person (military or civilian) to be the contracting officer’s representative (COR) to monitor contract perform-
ance. The designation of a COR will be in writing and will clearly define the scope and limitations of authority
delegated. Designation, training and use of CORs are prerogatives of the KO.

4. The FPM will recommend to the KO an individual to be designated the COR. As a minimum, this individual
will—

a. Be knowledgeable in Army food service operations.

b. Have a COR certificate from the QMC&S or the Army Logistic Management College. The COR certificate must
be awarded within 90 days of appointment.

c. Have completed a formal training program in food sanitation that meets the requirements of TB MED 530.

d. Have attended an ACES food service contract management workshop within the past five years.

e. Quality assurance. Food service contracts will be constantly monitored to ensure that-—

(3) Contractors are performing in accordance with the requirements of the contract.

(4) Deficiencies in performance are documented and immediately reported to the KO.

i. Contractor’s performance evaluations. Contractor’s performance will be evaluated using the contract itself and the
QASP.

j. Contract extensions. The COR/FPM will make recommendations in writing to the KO on whether or not the
contract should be extended for option periods. Recommendations must be submitted to the KO in time to provide the
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contractor proper notice of intention to exercise an option period. The Government’s QASP records indicating past
contractor performance must support recommendations.

k. Changes in contract requirements. Changes in contract requirements will be furnished in writing to the KO.
Improvements/changes applicable to follow-on contracts should be noted and incorporated into the PWS to be used in
the next solicitation.

|. Procedures to validate contract requirements. Prior to the next contract option period or for the follow-on
contract, a verification of actual contract requirements will be conducted. The procedures will be as follows:

(1) Request and obtain in writing from commanders, who are supported by the current contract services, their
organizations food service needs for the next fiscal year.

(2) Gather and document from other sources (for example, directorate of public works (DPW), DOC, and operations
and resources management divisions, DOL) supporting information to determine other contract needs for the future.

(3) Verify these needs with the installation FPM to determine the requirements for the next contract option period or
for the follow-on contract.

(4) Compare projected requirements to the current installation food service contract (PWS) to include all modifica-
tions and pending changes.

(5) Document the requirements that will result in additions and deletions to the current contract PWS.

m. RC operations. USAR units will plan and coordinate their contract DFA requirements with the host installation
during the precamp planning. ARNG activities requiring food service contracts must obtain approval and policy
guidance from NGB-ARL.

n. ARNG activities. ARNG activities authorized food service contracts in accordance with AR 30-22 will prepare a
PWS/QASP using the DA Prototype to meet their specific requirements. The USPFO will prepare these documents
with assistance from representatives of the originating activity and other interested personnel.

0. Requirement for IGE. The USPFO will prepare an IGE for each contract.

p. Review of solicitation exceeding $250,000. When the contract solicitation exceeds $250,000 (per anum), it will be
forwarded to the principal assistant responsible for contracting (PARC), NGB-AQ, for review and approval prior to
release.

g. Military dining facility attendants. Military personnel will be selected from a duty roster ( AR 220-45 ) when
required to perform these duties. Military personnel performing duties in the dining facility will comply with the health
and personal hygiene standards of TB MED 530, chapter 3. The normal allowance of military personnel is 4 per dining
facility serving 100 and 1 additional DFA for each 50 additional persons or major fraction thereof subsisted. This
staffing is based on use of personnel unskilled in the performance of DFA duties who require extensive supervision.
Consequently, such data is not appropriate for use in estimating the cost of performance by civilian personnel, either
direct hire or contractual. Military personnel performing DFA duties will not be supervised by food service contract
personnel.

3-57. Commercial sources for subsistence

a. Subsistence supply support to ARNG and USAR units operating under the RCSS will be authorized only when
the unit has assigned food service personnel and equipment. Support from commercial sources would be considered
more advantageous to the Government if savings are accrued in time, distance to travel, and overall cost of subsistence
due to item packaging or issue procedures.

b. Units may also request authority to purchase subsistence from commercial sources when support would normally
be obtained from other military service troop issue activities. Subsistence purchased from commercial sources must
originate from sanitarily approved food establishments in accordance with AR 40-657. When an ARNG or USAR unit
determines that commercial support is required, authority will be requested through channels to the State DOL/USPFO
for ARNG units or RRC/DRC for USAR units. The approval may be for a period not to exceed 2 years.

3-58. Procedures for obtaining subsistence from commercial sources
a. The FOS will—
(1) Compute the subsistence requirements during each IDT for the subsequent IDT.
(2) Prepare DA Form 3953 (Purchase Request and Commitment). See figure 3-15.
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Figure 3-15
Instructions for preparing DA Form 3953, Purchase Request and Commitment

1. Purchase Instrument No. To be used by the procurement officer.

2. Requisition No. To be assigned by the unit, starting with 0001 and running
consecutively each fiscal year.

3. Date The date the requisition number is assigned.
Page of _pages Enter the current page number and total number of pages.
4. To Enter the name of the purchasing and contract officer.

5. Thru Enter the address of office or activity where applicable through which the
document is processed to the procurement officer.

6. From Enter the designation and address of the unit that required the subsistence.

7. Purchased for Enter the month of the IDT for which the subsistence is needed and the
specific menu and meal from the approved RC menu.

8. Delivered to Specify the location where the subsistence is to be delivered.
9. Not Later Than The hour and date that the supplies are to be delivered or picked up.

10. Name of Person to Call for Additional Information Enter the name of the individual
who can answer inquires by the procurement officer or vendor.

11. Telephone Number Enter the telephone number of the person whose name is entered
in item 10.

12. Local Purchases Authorized Enter the designation of the approving RSC/DRC or
DOL/USPFO and date of the approval document.

13. Requisitioning Discloses Enter AR 30-22 in this block
14. Item Enter 1, 2, 3, etc., for each item being requisitioned.

15. Description of Supply or Services Enter the date, prescribed meal, menu number, or
individual food items being requested. See note.

16. Quantity Enter the number of items or UGR meals requested.

17. Unit Enter "ML" for meals or use appropriate unit of issue.

Figure 3-15. Instructions for preparing DA Form 3953 (Purchase Request and Commitment)
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18a. Unit Price For commercial ingredients, use the current commercial prices furnished
by the potential vendor. For commercially prepared (catered) meals, use the monetary
allowance in the Joint Travel Regulation (JTR), volume I, part 1, part B, specified for meal
tickets in the appropriate categories (20% for breakfast, 40% for lunch and dinner).

18b. Total Cost The estimated total cost for ingredients or meals.

19. thru 24. Leave blank. These items are completed by the USPFO/RSC/DRC.

25. The Foregoing Items are Required Not Later Than Enter a brief description of the
purpose of the requisition.

26. Delivery Requirements. Leave blank.

27. Typed Name and Grade of Initiating Officer Enter the name and grade of the unit
commander.

28. Signature The commander whose name is entered in item 27 will sign here.
29. Date Enter the date that the form is signed.
30. Telephone Number Enter the telephone number of the commander signing the form.

31. thru 39. Leave blank.

Figure 3-15. Instructions for preparing DA Form 3953 (Purchase Request and Commitment) - continued
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PURCHASE REQUEST AND COMMITMENT

Foruseaf ths foum, see AR 371; the proponent agency is OASAIFH)

1. PURCHASE INSTRUMENT NO.

2. REQUISITION 0.

3 DATE PGE F 1
0003 20060404 s

4 16 Justin Brantley 5. THAL 6 Mo HQ, Ist BN, 318th Regt, 15t BDE (ECT) 80th
Div (ING) Charloteesville, VA 22902
Itis requested that the supplies and services enumerated belmw or on attached it be
7. PURCHASED FOR May IDT Battle Assembly- ingredients required o~ (8 DELNEREDTO Smith Armory ;‘NUTWERTHAN
prepare funch meal menu 11 and 12 Charlottesville, VA B 150005 May

{Check agpropriate bor and complete ftem.)

The supplies and servces listed below caanat be secured through normal supply chamels o ather Army Supply sources in the immediate vienty, and ther
pocurement wil nat violate existng regulatons petaining to local purchases for stack, therefore, ocal procurement is necessary fr the following reason:

10, NAME OF PERSON 70 CALL FOR ADDITIONAL INFORMATION 11, TELEPHONE NUMBER

Mr. Melvin Garrett DSN §67-5309

12. LOCAL PURCHASES AUTHORIZED AS THE NGRMA MEANS OF SUPPLY FOR
X THE FOREGOIG BY

USPFO, VA

13, REQUISITIONING DISCLOSES NOKAVAILABILITY OF ITEMS AND
LCCAL PURCHASE IS AUTHORIZED BY

A 30-12

EMERGENCY SITUATION PRECLUDES USE OF REQUISITION CHANNELS FOR SECURING ITEM

FUND CERTIFICATION

The suppfis and services lsted on this request are praperly chargeable to the following alotments, the
available balances of which are suffcient to cover the cost thereof, and funds have been committed.

18, ACCOUNTING CLASSIFICATION AND AMOUNT

W[5 DESCRIPTION OF |15 1|8 ESTMATE
TEM | SUPPLY OR SERVICES QANTITY i
U7 PRCE TOrALCOsT
H b
1|6 May- Lnch Menu 11 200|ML $3.85 §770
2|7 May- Lunch Menu 12 200/ ML AN $634
20, THPED NAME AND TILE OF CERTIFYNG |21, SIGNATURE 2 DATE
OFFCER
28, DSOOUNT TERMS
. PURCHASE
ORDER HUMBER
26, DELNVERY REQUREMENTS
25, THE FOREGONG TEMS ARE REQURED HOT LATER THAN AS IWDICATED ABOVE FOR THE FOLLOMAG PURPOSE
. ARE MORE THAN 7 DAYS RECURED TO NSPECT AND ACCEPT THE REQUESTED GODS OR SERVICES
Prepariig the tunch meat for IDT § & 7 May 2006 0 B
& ) fES A0
IFYES, HUMBER OF DAYS RECUIRED
27, THPED NANE AKD GRADE OF INTIATING DFFICER 2. SIRNATURE BODME {54 TYPED NAME ANDGRADE Y 3. SIGHATURE % DATE
APPROVING OFFCER OR DESGNEE
Charles A. Foster, CPT / -
30, TELEPHONE NUWBER /
k/v/w/' q OZ( TN
DSN 555-0055 VL vt 20060404
31 TYPED HAME AND GRADE OF SUPPLY OFFCER 3 SOMATURE B I
DAFORM 3353, MAR 91 EDITION OF AUG 7615 0BSOLETE )

Figure 3-15. Sample of DA Form 3953 (Purchase Request and Commitment) - continued
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37. OBLIGATION RECORD 36. AMOUNT OF COMMITMENT $

BEFAEACE | OBUGATED | NBUIGATED REMARKS oe | T D WCUsWeD OBGATED B RENARKS

ot WMBER | INCURED AANCE NUNBER

39, PROCUREMENT ATA

Item DISCOUNT | BUSI-
CESTINATION
DELIVERY
BN |y R il 8
] POINT
Unit 1020 38 1M [lg {Sm
PAGE 2, DA FORM 3953, MAR 81 UISAPRC Y200

Figure 3-15. Sample of DA Form 3953 (Purchase Request and Commitment) - continued
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b. Unit commanders will—

(1) Review requisitions to ensure menu and ingredients being requested are as prescribed in approved RC menu and
follow the meal-day sequence as established by the respective RC.

(2) Ensure that NGPA appropriation and RPA appropriation subsistence funds are being used to requisition food
items only. Items such as paper plates, plastic eating utensils, and cleaning supplies will not be listed on the subsistence
requisitions. Requisitions for these types of supplies will be in accordance with applicable supply regulations and
appropriate supply funds cited.

¢. RC designated full-time technicians will—

(1) Forward the accounting documents to the RRC/DRC or DOL/USPFO within 3 workdays following each IDT.

(2) Assist the unit ordering officer or supporting KO in obtaining subsistence ingredients.

(3) Ensure that subsistence is picked up or delivered to the USAR center and ARNG armory prior to the weekend
IDT. The full-time technician must also ensure that subsistence items received and the vendor’s invoice agree and that
items are properly stored and secured upon arrival at the center.

(4) Ensure that all supply and procurement documents are processed in a timely manner and returned to the
supporting installation.

d. RRC/DRC or DOL/USPFO must—

(1) Ensure that only the authorized units requisition from commercial sources. A copy of each approval document
will be on file in the RRC/DRC and DOL/USPFO.

(2) Review the DA Form 3953 to ensure that—

(a) The menu being requisitioned is coordinated with the RC proponent for that IDT unless the dollar status of the
unit is overspent. When a unit is overspent and the type of menus scheduled for the remainder of the fiscal year will
not reduce the overspent condition, the RRC/DRC or DOL/USPFO may change the unit requisition to a less expensive
menu. This will allow the unit to receive sufficient subsistence to adequately support the projected headcount while
reducing the overspent status.

(b) The anticipated headcount being used to requisition meals or compute subsistence ingredient requirements is
based on actual headcount report for previous IDTs. When the anticipated headcount is greater than actual headcount
during previous IDTs, the RRC/DRC or DOL/USPFO will contact the unit for justification prior to making changes
and approving requisitions. If the higher headcount cannot be justified, the RRC/DRC or DOL/USPFO will post
corrections to the requisition or return them to the unit for corrections prior to approval.

(3) Retain one copy of the approved DA Form 3953 and forward the remaining copies to the installation procure-
ment activity.

(4) Establish monitoring and control procedures that ensure that the dollar value of all expenditures against the RPA
or NGPA for subsistence do not exceed the dollar value earned by the unit, particularly at the end of each fiscal year.

(5) When the units monetary status exceeds the year-to-date standard (plus 3 percent), the DOL/USPFO or RRC/
DRC will require the unit to requisition less expensive meals until the dollar status of the account is within the
standard. This will ensure that sufficient subsistence is obtained to subsist the troops adequately, while reducing the
overspent monetary status of the account.

(6) Compute and maintain dollar accountability of earnings and expenditures by each unit.

(7) Monitor the Food Service Program to ensure that total dollar expenditures do not exceed total dollar earnings for
the fiscal year. The objective of the program is to close out the fiscal year at a zero or underspent dollar status.

e. The contracting officer will—

(1) Procure unprepared subsistence from commercial sources.

(2) Use the data contained on the DA Form 3953 as the requirement for solicitations of bids.

f. The unit ordering officer (USAR) will—

(1) Effect procurement, when in the opinion of the contracting officer the supported unit is located too far away for
support and the dollar value of purchases is within limits authorized for ordering officer procurement.

(2) Obtain sufficient guidance from the contracting officer on proper preparation, use, and number of copies of
Standard Form (SF) 44 (U.S. Government Purchase Order Invoice Voucher), DD Form 1155 (Order for Supplies or
Services), and other forms required to meet contracting office requirements. Completed vouchers must be forwarded to
the supporting contracting officer or activity within 5 workdays following the IDT meal.

3-59. Interservice support agreement

a. Subsistence supplies obtained from sources other than the Active Army will be accounted for in accordance with
the procedures outlined in AR 30-22 and this pamphlet. The only exceptions authorized will be those specified or
required in the supporting agreement, or by the supporting activity. Active Army, ARNG, and USAR units must
remain within prescribed monetary constraints and comply with all accounting requirements of AR 30-22. All units
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will submit a monthly DA Form 2970, as outlined in appendix E to the TISA, DOL/USPFO or RCS/DRC that

normally provides support. The headcount data will be included in the DA Form 2969 submitted from the installation.
b. When funds are turned in as a result of meals sold for cash, the complete accounting classification number to be

credited will be cited on DD Form 1131. The accounting classification number can be provided by DFAS.

3-60. Food service training courses

a. Subsistence for training purposes will be requested on DA Form 3161 and submitted to the TISA (as outlined in
chapter 5 of AR 30-22) and will be safeguarded in training kitchens.

b. The DA Form 4552 (see fig 3—7) will be used to document subsistence items prepared during the training period
and the disposition of the end product. Disposition of prepared or cooked subsistence will be documented on the DA
Form 4552 as follows:

(1) When prepared or cooked subsistence items are consumed in the training Kitchen, the instructor-in-charge will
make a notation after the last listed subsistence item; such as, "18 students consumed 5 pounds of roast beef."

(2) When cooked or prepared subsistence items are found to be unfit for human consumption, the instructor will
make a statement on the DA Form 4552, stating the reason and amount of subsistence discarded. The instructor will
sign his or her name and rank after the statement. When only a portion of the amount is discarded, the instructor will
indicate the amount of subsistence discarded and the amount consumed by the students.

(3) When cooked or prepared subsistence is transferred to an appropriated fund dining facility for consumption, the
instructor will prepare a DA Form 3161 listing the items and quantity being transferred. The receiving FOS or a
designated representative will sign DA Form 3161, for the amount of subsistence received and retain a copy for his or
her records. The instructor will first coordinate with the responsible food advisor in sufficient time to allow the FOS to
program the subsistence items transferred into that day’s menu. The signed DA Form 3161 will be maintained with the
kitchen requisition to document the transfer of subsistence and final disposition of the products.

3-61. Prayer breakfast

a. The conducting of an Army prayer breakfast is not prohibited under the provisions of AR 30-22, paragraph
3-44j, social functions.

b. The criteria for the conduct of a prayer breakfast are as follows:

(1) There is no adjustment of serving hours from those normally in place and the facility is not serving a special
menu for prayer breakfast attendees.

(2) Only authorized personnel for Army appropriated dining facilities as defined in AR 30-22 may attend.

(3) The standards for the collection of cash and a signature headcount system are used.

(4) No special seating arrangements or reserved tables are identified.

3-62. Food service equipment

a. Active Army.

(1) Allowances for food preparation, serving, and storage equipment for appropriated fund dining facilities are
contained in common table of allowances (CTA) 50-909.

(2) Funds for equipment in modernization, renovation, and new construction projects are included in the MCA
program.

(3) The document for budgeting and funding for replacement equipment or equipment that is not economically
repairable is DA Form 3988 (Equipment Replacement Record) (see fig 3—16). Replacement equipment is funded by the
command with OMA funding.

(4) Commanders and food service personnel must ensure that funds for expendable supplies for the above projects
are programmed. The CTA 50-970 should be reviewed to determine expendable requirements such as brushes,
glassware, and china for existing and for opening a newly constructed, renovated, or modernized dining facility.
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Figure 3-16
Instructions for preparing DA Form 3988, Equipment Replacement Record, to record
dining facility equipment

1. Unit Designation Enter the designation of the unit operating the dining facility.

2. Activity Name and Address Enter the complete address including Zip-Code where
the dining facility is located.

3. Bldg. No. Enter the building number where listed food service equiprnent is installed.

4, Page of Enter the page number of this particular page followed by the total
number of pages required to list all the dining facility food service equiprnent.

5. Item description See note 2.

Noun

Enter the complete description as listed on equipment identification/data plate, or
technical manual (TM) provided by the manufacturer or vendor, or dining facility hand
receipt. Description should begin with the noun, e.g., Dispenser, Beverage, and should
also include the capacity of the equipment being reported, e.g., Dishwashing Machine,
high pressure steam, left hand feed, 165 racks per hour; Vegetable Peeling Machine, 30
Ibs. List equipment in alphabetical order.

NSN
Enter the National Stock Number from the equipment data plate or the manufacturer’s
part number.

Manufacturer

Enter the name of manufacturer. The name of manufacturer or make of equipment can be
obtained from equipment identification/data platc or manufacturer’s TM or dining facility
hand receipt in the Food Operation Sergeant's office.

Model
Enter the model number, obtained from equipment data plate, manufacturer ID plate, or
TM.

Serial Number
Enter the serial number for the piece of equipment, obtained from Equipment data plate
or the manufacturer ID plate.

6. Acquisition date

Enter the date equipment was acquired. In the case of used equipment, enter the total
service from date it was first placed in operation. Acquisition date can be obtained from
equipment identification data plate. If data plate is missing, it can be obtained from the
Property Book page of supporting Property Book Account located at unit supply or

Figure 3-16. Instructions for preparing DA Form 3988 (Equipment Replacement Record
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installation Property Book Officer (PBO). If the data plate and the manufacturer's ID
plate are missing from the equipment when received, the user will prepare and submit a
Quality Deficiency Report.

7. Life expectancy years
Enter the life expectancy of each piece of equipment as listed in the Technical Bulletins
(TB) 43-0002 tables.

8. Appropriate authority
Enter the TB used to determine the life expectancy; e.g., TB 43-0002-22 Food
Preparation Equipment; 43-0002-33 Refrigeration; and 43-0002-36 Scales. See note 3.

9. Programmed replacement cost

Enter the estimated unit price (plus 8 percent for each additional programmed year
beyond current cost) of equipment programmed for replacement during the FY that it is
placed in the installation budget. The estimated unit price or replacement cost can be
completed by using the current Federal Logistics Data (FEDLOG) CD ROM or the prices
provided by the DSCP Prime Vendors for food service equipment. All replacement
equipment should be the latest state-of-the-art currently authorized by CTA 50-909
located in the Food Operation Sergeant's office. Equipment will be requested according
to building designed capacity. Specific NSNs will be obtained from Supply Bulletin 700-
20 Army Adopted/Other Items, serial numbers, or part numbers provided by the Food
Service Equipment Prime Vendor. The ACES/USAQMC&S equipment schedule for new
construction/modernization of dining facilities is located in the office of Food Adviser or
Food Service Supervisor.

10. Programmed replacement year

Enter the fiscal year only when the equipment is placed in the installation budget.
Equipment must be programmed far enough in advance to be available when required.
For example, if an electric toaster was scheduled for replacement in 2004, the request for
replacement would be provided to the responsible Food Adviser in the last part of
calendar year 2002 for inclusion in the 2004 budget. Walk-in refrigerator with NSN's
require 9-12 months delivery time. In this case the request for replacemernt of the walk-in
refrigerator would be provided the responsible Food Adviser in the last part of calendar
year 2000 for inclusion in the 2003 budget.

11. Remarks

Enter any comments that will explain why a piece of equipment is not being programmed
for replacement at the end of normal life expectancy or why it was replaced early. Early
replacement will be supported by maintenance Request Register, DA Form 2405 or DA
Form 2409 (Equipment Maintenance Log), indicating maintenance costs. Information on
maintenance cost can be obtained from engineers.

12a. Name/Rank of Preparer
Enter the last name, first name, middle initial (if applicable) to include the rank/grade,
military or civilian, of the individual preparing the form.

Figure 3-16. Instructions for preparing DA Form 3988 (Equipment Replacement Record) - continued
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12b. Signature The preparer will sign the form.
12¢c. Date Enter the date that the form is signed.

13a. Verified for accuracy by

Enter the last name, first name, middle initial (if applicable) to include the rank/grade,
military or civilian, of the individual verifying the form.

13b. Signature The verifying official will sign and date the form.

13c. Date Enter the date that the form is signed.

Notes:

1. A new DA Form 3988 will be prepared annually. When prepared, replacement items
should then be placed in alphabetical order.

2. When an item has been replaced: draw a single line through the description of the item
being replaced; write the word "deleted" at the left margin: add replacement item beneath
the last item on DA Form 3988.

3. TB 750-97-71 for furniture and decor items is not referenced above. These items are

authorized a one time repair only. Decor items will be budgeted as required. Decor items
are listed in CTA 50-909.

Figure 3-16. Instructions for preparing DA Form 3988 (Equipment Replacement Record - continued
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EQUIPMENT REPLACEMENT | 1. UNT DESIGNATION l‘z.ADDREss 380GNO. |4
RECORD CO A, 236 BN, QM 12401
For use of this form, see DA PAM 30-2; BDE FTLEE, VA 23801 . o 1
the propanent agency is DCS, G4.
5. SVACQUkC\TkON 7 8. 9. 10 1.
> LIFe APPROPRIATE | PROGRAVED ' PROGRAVED
ITEM DESCRRTION D x| EXPECTANCY | AUTHORIY | REPLACENENT | REPLACENENT RENARKS
L TB43-0002 cosT YEAR
NOUN:  ee Cream Cabinet, Mecharical, Rcﬁ‘igM‘atcd,—Mobilc, 25 o T
Gallon, Electric, 60Hz
No 4110-00-142-5132 19520110 10 -3 §2,866.00° 2002
uaracTurer Shelly ‘
moDEL M-12 SERIALNOG) 14231
NOWN:  Iee Cream Cabinet, Mechanical, Refrigerated, Mobile, 25 Compressor has been
Gallon, Electric, 60 Hz replaced twice.
Now 4110-00-142-5132 19960515 10 Ky §334300 2004 | Furher mejor repair
MANUFACTURER:  Shelly may exceed oot
WoDEL M-12 SERILNOG) 20164 limtation
NOUN:  Oven, Baking and Roasting, Forced Convection, Electric,
2-Speed Blower, 60 Hz
Noh:  7310-00-353-5653 19960801 12 0
MANUFCTURER:  Viulean
wooeL.  ET-88 SERIALNOG) 12B34C
NOUN:  Toaster, Conveyor, Heavy-Duty, Electric, 740 Slices ph,
60 Hz
o T8I0 Nt | 2 600 2002
MANUFACTURER:  Savory
mooeL: 740XL SERIALNOG) T-1206
NOUN: U, Coffee, Twin, Automatic, § Gallon, Electric, Size 4,
Nen 7310-00-345-0888 19950101 15 0
WANUFACTURER:  Bunn-O-Matic
MopeL WS-8 SERIALNOs) 47474RBR
NOUN:  Vegetable Pecling Machine, Electric, 50-LB Capacity
v 7320-01-034-2212 20001031 15 0
MANUFACTURER.  Reynolds
MoDEL  VPM-30 SERIALNOG) 040963 | ‘
122. NAMEIRANK OF PREPARER 120, SIGNATURE | 126, DATE (YYYYMMOD)
BELL, ROBERT D., SFC
ROBERTD. BELL 20020215
132, VERIFIED FOR ACCURACY BY 13, SIGNATURE 13c. DATE {YYYYMMOD)
MURPHY, STEVEN ], CW2
STEVEN ]. MURPHY 2002024
REPLACES DA FORM 3905-R, AUG 1985, AND DA FORM 7170 NOV 92 USAPAVA 60

DA FORM 3988, JUL 2002

Figure 3-16. Sample of DA Form 3988 (Equipment Replacement Record) - continued
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b. Army National Guard.

(1) Those facilities designed and constructed as dining facilities at a training site, new ARNG armories, and
renovated armories may be equipped with dining room and kitchen equipment in accordance with CNGB approved
equipment schedule, CTA 50-909, paragraph 9, and National Guard Regulation (NGR) 415-10.

(2) Certain items listed in the miscellaneous section of CTA 50-909, paragraph 9, are also authorized for ARNG
units. The CTA is authority for retention of items on hand and for procurement authorization for items in table 21
(Army vessels) and in table 22 (miscellaneous) for items that were formerly listed in the MTOE and required for
deployment of the unit.

(3) When Federal funds are used to procure items other than those indicated in the CNGB approved equipment
schedules (CTA 50-909, para 9, and in table 63 of CTA 50-909) prior approval from the CNGB is required. Request
for approval should be addressed to Chief National Guard Bureau (NGB-ARL), Arlington, VA 22204-1382.

c. Army Reserve. USAR centers (and garrison facilities) will use installed equipment according to local Government
safety and ecological regulations and ordinances. USAR centers are authorized only those items of dining facility
equipment listed in CTA 50-909.

d. Reserve Component. ARNG armories and USAR centers will schedule maintenance to sustain food service
equipment at an acceptable level of maintenance and sanitation. Equipment replacement programs will be implemented.
Supplemental (quarterly) use of MTOE equipment is encouraged to maintain MOS field feeding proficiency.

e. Ice chest. RC units are authorized to procure an ice chest, line item number (LIN) E10972 of table 22, CTA
50-909 (one chest for every 200 pounds of ice required for field training) for transporting and maintaining perishable
subsistence according to TB MED 530.

3-63. Food service equipment requisitioning

a. The FPM will obtain garrison food service equipment (FSE), décor, furniture, and expendable items required to
support the installation food service mission by using one or more of the following authorized methods of procurement.
The methods available with a brief overview of each method are as follows:

(1) Traditional supply channels. The Defense Supply Center Philadelphia (DSCP), considered to be the traditional
supply channel method. Requisitions for equipment are placed by national stock number (NSN). DSCP is required to
determine the "best available price" for commercial items. In determining the best available price, the DSCP must
solicit FSE sources that can offer competitive pricing and delivery on requested items and establish a contract for these
items. When the contract is established DSCP will order the equipment for the customer.

(2) The Prime Vendor Food Service Equipment Program. The prime vendor (PV) equipment program was
developed as a Governmental DOD contract (DSCP contract oversight) with four prime vendors located in regions
throughout the world. The PV program was primarily designed to streamline (that is, allow direct customer contact
with PV) the method of acquiring FSE. The PV purchases provide installations with equipment and full life cycle
service, including guaranteed competitive pricing, onsite (at the installation) design and selection assistance, warranty
service, training, long term maintenance, repairs, and replacements. Customers submit requisitions directly to their
designated equipment PV. The PV will place the order directly to the manufacturer. The manufacturer will ship to the
customer in accordance with the required delivery date listed on the requisition.

(3) General Services Administration. The General Services Administration (GSA) supply channel is normally used
to purchase décor, furniture, and expendable supplies. GSA is not the primary supply source for providing food service
equipment; however, a limited selection of food service equipment is available using the GSA catalog. The method to
requisition FSE is similar to the PV process with the exception of submitting the requisition to GSA instead of the PV.

(4) Local purchase. The local purchase method of supply is set aside for special and unique purchases. For the most
part, only small, inexpensive (IMPAC credit card authorizations limits), portable type equipment items are purchase
locally.

b. Understanding the advantages and disadvantages of each method of purchasing FSE, addressed above, will
provide clarification to the food service community and assist in the decision making process to determine the best
method or combination of methods to be used when requisitioning food service equipment.

c. The following procedures will be used by the FOS or contract manager when a piece of equipment needs to be
replaced at times other than through the formal process (DA Form 3988).

(1) Obtain a statement from the DPW indicating that—

(a) The piece of equipment to be replaced is not economically repairable.

(b) Funds are available to install the replacement equipment upon receipt.

(c) Utility service is available for operation of the equipment.

(d) Space or dimensional limitations indicated on the certification or requisition is adequate.

(2) Notify the food advisor and provide historical data and cost of repairs as listed on the DA Form 2405
(Maintenance Request Register) or DA Form 2409 (Equipment Maintenance Log).
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(3) The FPM will authorize equipment replacement funds. After equipment replacement funds have been approved,
requisitions will be prepared and submitted to the food advisor. For the requisition to be accepted for processing the
statement provided from DPW, paragraph (1) above, must be included.

(4) The FOS or contractor should follow-up on requisitions every 90 days until equipment is received.

(5) The FOS or contract manager will notify the food advisor or FPM as appropriate, within 5 workdays when the
piece of equipment is replaced and installed.

(6) Update the dining facility DA Form 3988

d. The responsible food advisor will-—

(1) Initiate action to ensure that the replacement equipment requirements are submitted to the FPM.

(2) Ensure that the FPM or supporting supply personnel submit approved requisitions for new and replacement
equipment per the procedures outlined in AR 710-2 and AR 725-50.

(3) Notify the FPM within 5 workdays of notification by the unit, when the piece of equipment is replaced and
installed.

3-64. Equipment operation and maintenance

a. Operational dining facilities must be provided with a copy of the manufacturer’s technical manual for each item
of mechanical food service equipment. Two copies of all manuals are provided with each new piece of equipment. One
copy will be retained in the dining facility and the other by DPW. If the copies are not included with new equipment, a
GSA SF 364 (Report of Discrepancy) should be submitted to Commander, Defense Supply Center, Philadelphia, 700
Robbins Avenue, Philadelphia, PA 19111-5092. Information copies of the SF 364 will be furnished to the IMCOM
Region and Director, ACES, ATTN: ATSM-CES-OE, 1201 22nd Street, Fort Lee, VA 23801-1601.

b. If the manufacturer’s technical manual for an existing piece of equipment is not available, the FOS should contact
the FPM or the DPW.

c. If manuals are not available at the installation, assistance may be requested from Director, ACES, ATTN:
ATSM-CES-OE, 1201 22nd Street, Fort Lee, VA 23801-1601. Operator and maintenance manuals for Federal Supply
Class (FSC) 4110 refrigeration and 7300 food service equipment are available from DSC, Philadelphia, 700 Robbins
Avenue, Philadelphia, PA 19111-5092. The request should include all information contained on the equipment data
plate; such as NSN, nomenclature, manufacturer, make, model, and contract number.

d. Training programs for all dining facility personnel on the initial operation and operator maintenance of food
service equipment will be conducted by the DPW in accordance with AR 420-49, paragraph 9-2b. The DPW has the
responsibility only for the initial, formal training of food service personnel. The DPW will provide appropriate training
for the proper operation and operator maintenance of FSE installed in new and modernized facilities or the introduction
into the supply system/facility of new "state-of-the-art" equipment. Food advisors are responsible for documented
follow-on training programs once the initial training by DPW or his designated representative has been completed.

e. The FOS or contractor will establish and maintain DA Form 2405 (Maintenance Request Register), and DA Form
2409 in the dining facility. A properly maintained register will be used as a historical record of equipment failure(s)
and as a means to determine uncompleted work requests requiring follow up actions. This register will also serve as a
ready source to answer questions on maintenance requests, and as a means for formulating budget requests when the
cost of repair(s) exceeds the maintenance expenditure limits as outlined in the TB 750-97-71 and TB 43-0002 series
peculiar to the equipment. The register and log will be completed in accordance with DA Pam 738-750.

3-65. Philip A. Connelly

a. Award program administration. A Memorandum of Understanding (MOU) between DA and the International
Food Service Executives Association is signed annually that stipulates that HQDA will provide general officers (or
civilian equivalent) to accept the Connelly awards from the president of the International Food Service Executives
Association on behalf of HQDA. These general officers will then present the awards to their winning and runner-up
FOS. The program will be administered by ACES, ATTN: ATSM-CES-P, 1201 22nd Street, Fort Lee, VA,
23801-1601 for HQDA.

b. Award program participation by the International Food Service Executives Association. The International Food
Service Executives Association participates in the evaluation of finalists, the presentation of awards, and other forms of
recognition that support program objectives. The program is named in honor of the late Philip A. Connelly, a past
president of the International Food Service Executives Association who for many years was a motivating factor in the
conduct of food service awards programs in the Armed Forces.

¢. Garrison competition. The phase of competition wherein each IMCOM Region selects a finalist for participation
in the HQDA level competition, in the small and or large dining facility category. Contract operated dining facilities
will be included in the garrison competition. The factors used in the evaluation of garrison category dining facilities are
contained on DA Form 5415 (Garrison Category Competition Checklist). The definitions of garrison category dining
facilities are as follows:

(1) Small dining facility category. Dining facility design capacity of 400 or less.

(2) Large dining facility category. Dining facility design capacity of 401 or more.
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d. Field kitchen competition. That phase of the competition wherein participating ACOM, NGB, or OCAR/USARC
commanders will select command finalists in the field kitchen category. The factors used in the evaluation of the field
kitchen category are contained on DA Form 5416, (Field Category Competition Checklist). The definitions of field
category dining facilities area as follows:

(1) Active Army field kitchen category. Company sized units, battalions, or larger commands having both an organic
field food service capability and a field food service mission.

(2) Reserve Component field kitchen category. Any RC unit (ARNG, USAR) having an organic field food service
capability. RC levels of competition are defined follows:

(a) Entry level phase competitors. Any RC unit (company, battalion, brigade) having an organic field food service
capability and the mission of providing food service in the field.

(b) State AG or RRC/DRC level finalists. The best RC field food service operation within a State AG or RRC/DRC,
selected from entry phase competitors to participate in the NGB or OCAR/USARC phase of competition.

(c) NGB or OCAR/USARC level finalists. The best RC field food service operation within a NGB or OCAR/USARC
location e Nominations. Each ACOM or IMCOM Region listed below having an eligible appropriated fund dining
facility will separately nominate a finalist for each category of the HQDA level of the garrison competition and, if
applicable, a finalist in the field kitchen competition, except for FORSCOM, which will nominate three field finalists.
U.S. Army Training and Doctrine Command.

U.S. Army Forces Command.

U.S. Army, Europe and Seventh Army.

U.S. Army Material Command.

Eighth, U.S. Army.

U.S. Army Information Systems Command.
U.S. Army, Special Operations Command.

U.S. Army Intelligence and Security Command.
U.S. Army, Pacific.

0. U.S. Army, South.

11. Military District of Washington.

12. U.S. Army Medical Command.

13. U.S. Military Academy, West Point.

14. Northeast IMCOM Region.

15. Northwest IMCOM Region.

16. Southeast IMCOM Region.

17. Southwest IMCOM Region.

18. European IMCOM Region.

19. Korean IMCOM Region.

20. Pacific IMCOM Region.

e. ACOM or IMCOM Region competitions. ACOM and IMCOM Region personnel will conduct necessary competi-
tion so that only one dining facility or field kitchen (three field kitchens for FORSCOM) in each competitive category
will be nominated as a finalist.

f. ACOM or IMCOM Regions with 10 or fewer dining facilities. To provide quality nominations and conserve
resources, participation in the garrison categories of the awards program by any ACOM or IMCOM Region that has a
total of 10 or fewer operational dining facilities will be based on the results of the ACOM or IMCOM Region
evaluation process rather than on a "mandatory” requirement. Notification by ACOM or IMCOM Region of nonpar-
ticipation will be forwarded to the Director, ACES to arrive not later than 1 August each year.

g. Command finalist. Nomination packets for garrison and field kitchen command finalists will be provided by the
responsible organization, to the Director, ACES, ATTN: ATSM-CES-P, 120-1 22nd Street, Fort Lee, VA
23801-1601, to arrive not later than 1 August each year.

h. Nomination packet contents. Nomination packets will contain the information below. All photographic require-
ments must have a minimum resolution of 300 dpi and may be sent on the same CD. Do not send the photos in a
power presentation software file; leave them as picture files (.jpg, .gif, and so forht).

(1) Complete unit designation (no abbreviations) and location of the nominated unit, including TOE or TDA number
and the complete unit mailing address with ZIP Code or APO.

(2) Point of contact (and alternate) information, including email address, phone number (DSN and commercial) and
fax number (DSN and commercial). These individuals will have authorization for direct communication with ACES.
Either the contact officer or the alternate will be a member of the unit nominated as finalist unit.

(3) A brief historical summary of the unit including the mission statement.

(4) ACOM or IMCOM Regions, NGB, and OCAR/USARC organizations (as appropriate) are responsible for
ensuring adequate photographic coverage for all units competing as a finalist in the Connelly competition, in the event
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their units place in the HQDA Philip A. Connelly competition. The specific photographic coverage requirements are
outlined below.

(5) Provide a CD containing the following color photos for the garrison category. Each photo will be accompanied
by a caption explaining the contents of the photo. The following requirements should be completed in advance and sent
on a CD in the submission packet.

(@) The FOS/facility manager, in the duty uniform, performing the supervisory function (one shot).

(b) The food service staff in the duty uniform posed in front of dining facility with unit identification (one shot).

(c) Five different shots of the food service staff as they perform their duties during the meal preparation.

(d) Five shots each of the dining area, serving lines, meal preparation, and the Kitchen layout.

(6) Provide a CD containing the following color photos for the field kitchen category. Each photo will be
accompanied by a caption explaining the contents of the photo. The following requirements should be completed in
advance and copies sent on a CD in the submission packet.

(@) The FOS, in the duty (field) uniform, performing the supervisory function (one shot)

(b) The food service staff in the duty (field) uniform posed in front of unit identification (one shot).

(c) Five different shots of the food service staff as they perform their duties during field feeding.

(d) Five shots each of the eating area; serving line(s) before and during serving; kitchen tent, mobile kitchen trailer
or kitchen, company level, interior, and exterior; food preparation; and the kitchen layout.

(e) Two shots of the overall field location, one with unit identification visible (if possible) and one encompassing
the entire operation.

(7) Nominations of overseas field kitchen finalists will include a field training period during which the onsite
HQDA level evaluation can be conducted and which allows not less than 60 days lead-time. CONUS finalists must
provide no less than 15 days lead-time.

i. Data required. In the garrison categories, dining facilities selected as finalists in the competition will maintain
dining facility records, supporting menu, headcount data, and financial status data for the month of September each
fiscal year, until final evaluation by HQDA.

j- HQDA level finalist evaluation.

(1) Selection of the winner and runner-up units in each category of competition will be made by a committee of
military and civilian food service specialists selected by HQDA and IFSEA.

(2) The final HQDA evaluation phase of the Connelly competition (for ACOMS and IMCOM Regions) will begin
in October each fiscal year. Announcement of the results will be made by HQDA message as soon as final evaluations
are completed.

(3) In the Active Army and RC field kitchen categories, the HQDA Evaluation Committee will conduct final
evaluation in accordance with training schedules established by the ACOMs or NGB/OCAR/USAR.

k. Awards.

(1) Active Army. Commanders are encouraged to present appropriate awards to winners at all levels of competition
up to and including the finalist in each category. Final awards to Active Army competition winners in each category of
competition will consist of—

(@) A silver trophy bowl for permanent retention by each winning unit.

(b) A plaque for permanent retention by each runner-up unit.

(c) A scholarship for the FOS/facility manager from the winning and runner-up units to attend a culinary school.

(d) Commanders of winning and runner-up units will select one member of the food service staff to accompany the
FOS or designated contractor representative to attend the IFSEA conference.

(2) Reserve Component. Final awards to RC competition winners and runners-up will consist of—

(@) A silver bowl for permanent retention by each winning unit.

(b) A plaque for permanent retention by each runner-up unit.

(c) A scholarship for the unit FOS/facility manager to attend a culinary school.

(d) Commanders of winning and runner-up units will select one member of the food service staff to accompany the
FOS/facility manager to attend the IFSEA conference. In the event the FOS/facility manager is no longer a member of
the winning unit, for example, transferred, retired, and so forth, the unit will select an alternate member to attend the
IFSEA conference.

(3) Additional details. Further details regarding travel and presentation of awards will be furnished through com-
mand channels to the winning and runner-up units.

I. Publicity.

(1) Appropriate publicity will be given this program at all levels. This may be accomplished through public affairs
officers.

(2) Commanders will submit copies of press releases and publicity photographs for historical purposes to the
Director, ACES, ATTN: ATSM-CES-P, 1201 22nd Street, Fort Lee, VA 23081-1601.
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(3) ACOM or IMCOM Regions are responsible for providing adequate photographic coverage for the final evalua-
tion to ensure proper news coverage and publicity at the IFSEA conference, in the event their units place in the
competition.

m. DA evaluation photographic requirements.

(1) The command will provide a CD containing digital color photos of the HQDA evaluation process. The photos
must have a minimum resolution of 300 dpi and may be sent on the same CD. Do not send the photos in a power
presentation software file; leave them as picture files (.jpg, .gif, etc). Each photo will be accompanied by a caption
explaining the contents of the photo. The photos will be used in pictorial displays and in program briefings and should
be provided to the Director, ACES, ATTN: ATSM-CES-P, 1201 22nd Street, Fort Lee, VA 23801-1601 as ex-
peditiously as possible.

(2) These photos should consist of the HQDA Evaluation Committee (posed) and random shots (not to exceed 10)
of the evaluation committee members as they converse with members of the food service staff and diners during the
course of the evaluation. In addition, include supplementary photos of the food service staff.

3-66. United States Army Culinary Competition

a. Installations and activities are encouraged to conduct intra-installation or activity competition to select their
representatives. The number of entries or competitors from any single installation or activity may be limited if deemed
necessary by the Director, ACES.

b. The nominations by each installation or activity will be furnished to Director, ACES, ATTN: ATSM-CES-TC,
1201 22nd Street, Fort Lee, VA 23801-1601. Nominations will be submitted no later than the suspense date cited by
message.

c. Awards will be given to those competitors who reach the required standards in each category and class. A
certificate and neck medallion will be presented.

d. Trophies will be awarded for Best Apprentice and Best Senior entries, Best in Show, Commandant’s Award, Chef
of the Year, Field Event, and Best Installation.

e. Commanders (local level) may also recognize individuals for exceptional performance during the Army-level
competition in the form of appropriate military awards as listed in Pam 672-5.

f. All temporary duty and travel costs relating to the U.S. Army Culinary Arts Competition will be borne by
participating activities from available funds. All subsistence costs will be funded in accordance with AR 30-22 and
charged to the applicable subsistence appropriation. Items not listed in C8900 SL and desired for use require approval
prior to procurement and use. Requests for such items will be forwarded through the IMCOM Region to the Director,
ACES, ATTN: ATSM-CES-TC, 1201 22nd Street, Fort Lee, VA 23801-1601.

g. The public affairs office (PAO) at Fort Lee, Virginia, is the primary point of contact for all public affairs issues
regarding the U.S. Army Culinary Arts Competition. Appropriate publicity will be given this program at all levels of
command. Installation culinary teams or individuals should contact their supporting PAO to request publicity support.

h. Installation PAOs supporting culinary teams or individuals should contact the Fort Lee PAO at 1321 Battle Drive,
Fort Lee, VA 23801, or call DSN: 687-7451 or (804) 734-7451 for additional public affairs guidance. Supporting
PAOs should submit copies of newspaper articles/photographs and/or news videotapes resulting from local publicity to
the Fort Lee PAO within 30 days of the coverage.

i. The Fort Lee PAO will garner publicity from local, national and international media outlets during the culinary
competition at Fort Lee. Supporting PAOs who desire to cover the competition at Fort Lee must coordinate with Fort
Lee PAO prior to arrival. Supporting PAOs who desire information about their team or individual competitors must
coordinate with the Fort Lee PAO in advance of the competition.

3-67. Food management teams

a. Requested visits.

(1) Active Army. The food management team (FMT) will be tailored to respond to particular problem areas, as
identified by a command or installation that are beyond local capabilities to resolve. Requests for special assistance
should describe the problem; include the name, rank, and telephone number of the individual designated as the contact
point from the requesting installation, and be forwarded through command channels to Director, Army Center of
Excellence, Subsistence, (ATSM-CES), Fort Lee, VA 23801-1620.

(2) Army National Guard. A request from an ARNG unit for management or technical assistance will be forwarded
through command channels to the State Adjutant General. If the request is deemed appropriate, and assistance cannot
be gained from other sources, the State Adjutant General will forward the request to CNGB who will take appropriate
action.

(3) United Sates Army Reserve. A request from an USAR unit or command for management or technical assistance
will be forwarded through command channels to the RRC/DRC. An information copy will be provided to the
supporting RRC/DRC. If the RRC/DRC determines that assistance cannot be adequately provided from other sources,
the request will be forwarded through USARC to FORSCOM to ACES for action. Requests from other USAR
commands (USARPAC, and do forth) will be forwarded directly to the appropriate ACOM for action.
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b. Memorandum of visits.

(1) Memorandums of visit will be routed as follows:

(@) Memorandums for scheduled visits will be routed to the visited command or installation as prescribed by the
ACOM/IMCOM Region.

(b) Memorandums on requested visits will be furnished directly to the installation commander who requested the
visit.

(2) For Reserve Components, after each requested visit, a memorandum of findings and recommendations will be
routed as follows:

(@) Army National Guard. Memorandums of requested visits will be forwarded directly to the State Adjutant
General with a copy to the Chief, National Guard Bureau (NGB-ARL), Washington, DC 20310-2500.

(b) United States Army Reserve. Memorandums of requested visits will be forwarded directly to the unit, with an
information copy to USARC, USARPAC, or USACAPOC as appropriate.

3-68. Food Recovery Program

a. The FPM will maintain a current listing of food recovery organizations and will ensure equitable rotation of
donations. The U.S. Department of Agriculture’s "Citizen’s Guide to Food Recovery" will be used to determine
eligible local food recovery organizations.

b. DA Form 3161 will be prepared listing the donating activity, the receiving activity, the items being donated, and
the dollar value of the donation. A memorandum with the following statement with be attached: "I, , an authorized
agent for , do hereby acknowledge receipt of subsistence items listed on the referenced document, with an approximate
value of from the and hereby release and discharge the said unit, the U.S. Army, DOD, and the U.S. Government from
all claims, demands, grievances, and causes of action of every kind whatsoever and including, but without limitation of
the foregoing, all liability for damages of every kind, nature, or description which may hereafter arise from or out of
injuries or damages that may result from the ingestion of the referenced list of donated food items. | agree that the food
will be used for immediate consumption. | have read and fully understand this release."

c. The above statement will be signed by the representative of the receiving agency. DA Form 3161 will be signed
by the FOS, the FSO, and receiving agency’s representative. Together, DA Form 3161 and the memorandum serve as a
certificate of donation. In lieu of a separate memorandum, the statement may be typewritten on DA Form 3161 below
the listed items. The certificate of donation will be distributed as follows:

(1) One copy will be kept in the dining facilities records.

(2) One copy will be given to the receiving agency.

(3) One copy will be provided to DCS, G-4.

d. The date, name of donating organization, and the dollar value of the donation will be annotated in a memorandum
and forwarded to ACES.

e. The following activities and categories of food transfers should be considered for donation under the food
Recovery Program. All items will be inspected by VSP to determine fitness for donation. Unfit or deteriorated food
will never be considered suitable for donation.

(1) Troop Issue Subsistence activities. Excess subsistence or expired operational rations. Channeling subsistence
through the DRMO for food recovery donations.

(2) Field accounts. Subsistence excess to unit needs (for example fresh fruits, vegetables, incomplete modules, and
partial cases of semi perishable or freeze/chill products) that cannot be returned to the TISA, transferred to another
field kitchen or home station garrison dining facility.

(3) Garrison dining facility. Occasions that may result in donation primarily represent exceptional circumstances
such as freeze/chill storage equipment failure, power outage, or a unit mission change. The provisions of TB MED 530
regarding time and temperature discipline of leftovers, prepared food, or pre-prepared food still apply.

(4) Reserve Component Units. The provisions of AR 30-22 for donations by RC resulting from IDT are also
applicable for donation to the Food Recovery Program. However, contracted/catered prepared meals are not suitable for
donation.

f. Donated subsistence will be picked up by the food recovery organization during normal duty hours of operation.
The food recovery organization will provide suitable containers and/or appropriate equipment to safely receive and
transport subsistence.

3-69. Food service management boards

a. Food service management boards revisions to the installation menu are specifically authorized when it becomes
necessary to—

(1) Provide low calorie or low fat items specifically recommended by the installation surgeon.

(2) Incorporate changes and substitutions directed by DCS, G-4.

(3) Make acceptable substitutions for items in the published menu that are not available.

(4) Incorporate items determined to be in excess of normal requirements as reported by the TISA.
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(5) Make substitutions to permit the use of locally procured fresh fruits and vegetables.

(6) Adjust issue quantities of food items appearing on the menu for which demand data has varied significantly from
anticipated usage.

(7) Provide smaller sized containers or issue quantities to meet the feeding requirements of less than 100 persons.

b. Additional food service management board responsibilities are as follows:

(1) Determine if pastry requirements can be met by the dining facilities staffs. If commercial procurement is
required selection must be based on the best utilization of resources.

(2) Estimate the requirements of manufactured or processed items, to support an experiment, demonstration or
testing or the training of food service personnel and schools.

(3) Review the installation developed field menu to determine if the menu still meets the needs of the command and
the desires of the Soldiers.

c. Duties of the board members are as follows:

(1) The food program manager will—

(a) Serve as the chairperson and ensure that a record reflecting the minutes and actions of the board is prepared and
distributed.

(b) Review installation menu with voting and nonvoting attendees prior to the meeting, allowing sufficient time for
the board members to familiarize themselves with its content.

(c) Advise the board on acceptable substitutions when an item in the master menu is not available.

(d) Appoint a nonvoting attendee to act as secretary or recorder.

(2) The SSM will furnish information on current subsistence supply matters.

(3) The surgeon’s representative (dietitian) will-—

(a) Determine if troops require nutrients in excess of those prescribed in AR 40-25, nutrition allowances, standards,
and education.

(b) Recommend specific increases or decreases in nutrients when necessary to preserve the health of the troops.

(c) Advise on sanitary measures including handling refrigeration, and possible foodborne illness. The preventive
medicine staff may alternate, as a representative is this area.

(d) Advise the board on the nutritional aspects of the revised menu.

(4) Nonvoting attendees will advise the FSMB—

(@) On workload capabilities within their respective dining facilities.

(b) The adequacy of issue quantities and troop acceptability of menu items.

() On matters pertaining to support being rendered or required for RC and other Services by the TISA.

d. Minutes of the board will be processed as follows:

(1) The actions taken by all boards will be recorded as prescribed in appendix G and retained on file in the
command or FPM office. Minutes will be submitted through command channels to the appropriate headquarters office
(see below), no later than 15 working days after each meeting.

(a) For Active Army, one copy will be forwarded to the Director, ACES. .

(b) For ARNG one copy will be forwarded to NGB-ARL, 111 South George Mason Drive, Arlington, VA
22204-1382.

(c) For USAR one copy will be forwarded to AFRC-LGT-S, 1401 Deshler Street SW, Atlanta, GA 30330-2000.

(2) Copies of the minutes will be provided to all voting members of the board at the next scheduled meeting.
Changes or corrections will be made, as required, to the minutes of the previous meeting at this time.

(3) The major overseas command or installation commander or designated representative will approve or disap-
prove, as applicable, actions of the board.

e. The FSMB will ensure that unsatisfactory subsistence is reported using the unsatisfactory material reporting
procedures in appendix H.

3-70. Menu standards

The menu planner will develop and produce the menus by balancing the following factors: nutrition standards; food
safety considerations; plate presentation, complementary food items, and sensory appeal; catalog and seasonal availabil-
ity of items; diner and regional food preferences; budget, equipment, labor and time constraints; and special themes.
Additionally, the dining facility menus will address the conditions below.

a. Meal service standards. The daily installation food service program will provide service period durations of 90 or
more minutes long for breakfast, lunch and dinner meals for entitled members. Menus must be within the BDFA
budget for the meal. Standards include the following areas of emphasis:

(1) Short order. Lunch, dinner and brunch menus require the addition of the short order menu. The midnight meal
and the supper meal require the addition of a modified short order.

(2) Midnight meal. Midnight meal service standards require providing meals acceptable to patrons beginning their
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duty day as well as those ending it. The midnight meal is calculated at the same percent of the BDFA as the dinner
meal.

(3) Brunch. This menu combines the customer’s desire for a combination of an enhanced breakfast and a more
substantial lunch served during an extended meal period.

(a) Service will begin no later than 0930 and remain available until at least 1300. Installations may expand these
hours if customer demand supports earlier or longer service periods.

(b) The standard breakfast items are served through the entire meal period.

(c) The standard lunch menu with two entrée choices, including the short order and salad bar, is served through the
entire meal period.

(d) Expanded lunch selections will be offered for the second half of the brunch, beginning at the time that the
normal work day lunch is served.

(4) Supper. This meal has the highest reimbursement rate of all meals offered in the dining facility. Therefore, care
must be taken in planning the menu to ensure customers receive appropriate value.

(@) The supper meal period will NOT commence within four hours of the conclusion of the brunch meal.

(b) Ninety minutes will be the minimum serving period for the supper meal.

(5) Super Suppers. The super supper meal provides the diner an extensive selection of food choices, which are
typically high cost subsistence items. This meal has a headcount earnings rate equal to the normal dinner BDFA.
Therefore, the dining facility will serve super suppers ONLY when the dining facility year-to-date account status is
underspent. The FOS may program super suppers when the underspent status is sufficient to purchase the upgraded
menu items. The menu planning criteria will meet or exceed the standards for the dinner meal.

b. Menu planning. The FPM, food advisor, and food operations sergeant will ensure that each meal produced
(breakfast, lunch, dinner, midnight, brunch, and supper) meets the following guidelines as a minimum standard (for
dining facilities operating under ARCS).

(1) Breakfast meal requirements include providing patrons choices from——

(@) Two 100 percent juice choices; orange juice and another juice high in vitamin C.

(b) Two choices of fresh fruit. Bananas will be offered daily, when available.

(c) One choice cooked cereal.

(d) Choice of six whole grain, ready-to-eat cold cereals, three of which must be without sugar coating; two must be
100 percent folate fortified (400 MCG per serving). Bulk dispensing of the two highest volume cereals is mandatory.

(e) Eggs to order including assorted omelets. When customer demand warrants, cholesterol-free eggs may be
offered.

(f) One grilled specialty item (that is griddlecakes, french toast, or waffles, with syrup).

(g) Three breakfast meats. Bacon and creamed beef will be served daily, and one additional breakfast meat, rotated
daily.

(h) One potato choice. An additional starch selection may be provided to support customer demand.

(i) Three bread types will be available for toast. In addition, at least one of these three: biscuits, bagels, or English
muffins.

(i) One breakfast pastry, consisting of a raised or cake doughnut, a sweet muffin, a sweet roll, or a pastry/danish
item.

(K) Margarine or butter pats, choice of two or more spreads, plus jam or jelly.

(I) Two flavors of individual or bulk low-fat yogurts.

(m) Standard beverage choices.

(2) Lunch and dinner menus requirements provide patrons choices from——

(@) One soup, either cream based or broth based. The type will vary from day-to-day. Lunch soup offerings are
acceptable for use at dinner as long as they complement the meal.

(b) Two main entrée choices must be provided. Three entrees are desirable; no more than four choices are
recommended. An entree will be prepared by either baking or roasting, to meet the reduced fat and calorie needs of
customers. When three or four main entrée choices are offered, one of them must be a low cost casserole type entrée.

(c) One or more appropriate sauce or gravy to accompany entrees.

(d) A choice of potato and an additional starch to complement the entrees.

(e) Two dark green or deep yellow cooked vegetables. One additional vegetable is optional.

(f) Standard salad bar choices.

(g) Two choices of fresh fruit.

(h) Three bread types will be the minimum. Plus, one selection of hot rolls, cornbread, garlic bread, or biscuits will
be offered to complement the entrée.

(i) Margarine or butter, plus jams or jellies for each meal.

(i) At least four different dessert choices that vary daily (such as cookies, cake, pie, low-fat ice cream/yogurt, gelatin
and/or pudding).
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(K) Standard beverage choices.

(3) The short order meal will consist of the following selections:

(a) At least four grilled short-order type items, to include sandwiches made with lean meat, hamburgers, cheeseburg-
ers, grilled ham and cheese, grilled cheese, and frankfurters.

(b) A standard deli bar. Additional sandwiches will be offered to the extent requested by customers.

(c) A choice of two additional hot short-order entrees (pizza, fried chicken, and so forth).

(d) French fries, onion rings, and assorted chips and pretzels.

(e) Accompaniments and condiments such as sliced tomatoes, onions, pickles, lettuce leaves, catsup, mayonnaise,
mustard, relish, and salad dressing.

(4) The modified short order meal will consist of—

(@) Grilled hamburgers, cheeseburgers, and frankfurters.

(b) French fries and onion rings, and assorted chips and pretzels.

(c) Accompaniments and condiments such as sliced tomatoes, onions, pickles, lettuce leaves, catsup, mayonnaise,
mustard, relish, and salad dressing.

(5) Midnight meal standards require that—

(@) The meal will be a combination of items from the breakfast and dinner menus and will have a minimum of two
freshly prepared entrees, in addition to eggs to order.

(b) The dinner entrée selections at the midnight meal will be from choices as planned for the lunch or dinner meal.

(c) A modified short order menu is required.

(d) Use the lunch/dinner meal standards for the balance of the menu items to be offered.

(6) The standard meal patterns for the brunch meal service combine the following:

(@) The established standard for the breakfast meal.

(b) The two entrée lunch standard.

(c) The short order standard.

(d) The expanded lunch selections. This will consist of the following required items:

1. One baked, or roasted meat that can be carved on the serving line (baked ham, roast beef, roast turkey), and one
additional entrée cooked to order.

2. Vegetarian and meatless entrées will be offered to the degree requested by the customers.

3. The supper meal will consist of the following standards:

a. Two soups: one cream based and one broth based.

b. Four entrées: choices will include a highly acceptable balanced combination between low, medium, and high-cost
items. One entrée will be carved on the serving line.

¢. A modified short order menu will be offered. Do not use these items as a substitute for any entrée or starch.

d. A choice of two potatoes and an alternative starch will be offered.

e. Three or more cooked vegetables will be offered two of which will be a dark green or deep yellow.

f. A standard salad bar.

g. Three choices of fresh fruits.

h. A choice of five desserts (use the lunch/dinner dessert standard).

i. Standard beverage choices.

¢. Sandards for salad and deli bars and beverage choices. For the purpose of the Army Food Service Program the
standard salad and deli bars and beverage choices will be defined as follows:

(1) Standard salad bar will consist of a leafy green salad, and ten fresh toppings such as carrots, radishes, tomatoes,
cucumber, green pepper, onion, mushrooms and so forth. The salad bar will also contain five separate salad dressings
choices (regular), and two choices of dressings, low-fat or fat-free. A selection of oil and vinegar will also be offered.
Salad dressings offered on the salad bar will be offered in the bulk format. Individual salad dressing packets (PC) are
only used for carryout or grab-and-go service.

(2) Standard deli bar will consist as a minimum of three deli meat choices (ham, turkey, and roast beef), two cheese
choices (American and Swiss) and three different choices of bread or rolls. It is recommended that the bread and roll
choices be of the quality described as "hearty" or "earth grained." The entire range of items (meat, cheese, and breads)
on the standard deli bar will be available for customer selection during the complete meal period.

(3) Standard beverage choices are a variety of carbonated beverages, juice blends, noncarbonated flavored drinks,
coffee, tea (hot and iced), milk, and water. Decaffeinated coffee and hot tea (decaffeinated) will be offered based on
customer preferences. The primary dairy choice will be 1 percent fat, fresh white milk. Other dairy choices will be
offered depending on customer demand.

d. Product and preparation standards. The following guidelines are to be followed to maintain a balance between
highly appealing, flavorful foods; cost management; and the impact of foods on health and performance.

(1) Roast, bake, or steam fish, meat, and poultry entrées more often than using deep frying or other high fat
preparation methods. Drain excess fats from other meats.
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(2) Use canola (rapeseed) oil, corn oil, or blends of these oils for cooking and baking. The emulsified blend of
canola and corn oil will be used for the deep fat frying process.

(3) Use margarine or butter to make cake frostings, fillings, and cream sauces. Use shortening compound for the
preparation of cakes, hot breads, biscuits, cookies, and pie crusts.

(4) Use of dry nondairy creamer as a coffee whitener is an option.

(5) Use nonfat dry milk and evaporated skim milk for cooking. Reconstitute as needed to equate to whole milk
requirements in the recipe.

(6) Use 1 percent fat, fresh milk as the primary dairy beverage. Low-fat chocolate milk, skim milk, 2 percent, whole
milk, buttermilk, and nonfat/low-fat frozen yogurt may be offered depending on customer requests.

(7) Use pasteurized liquid, frozen egg products for recipe requirements instead of raw shell eggs. Use raw shelled
eggs only for preparation of fried (grilled), boiled, or poached eggs to order. When customer demand warrants,
cholesterol-free eggs may be offered. Consider offering bulk prepared scrambled eggs on the main line rather than
grilled to order for labor saving opportunities. The use of liquid pasteurized eggs will permit bulk preparation without
product discoloration.

(8) Use ground beef with an as-purchased target fat content of 15 percent for preparation of main line or short order
menu items. The ground beef, as purchased, will have no fillers or extenders (for example, soy).

(9) Do not add monosodium glutamate (MSG) as a separate ingredient to any recipe.

(10) Provide sufficient menu selections to enhance the availability of vitamins and minerals and dietary fiber in the
menu.

(11) Food preparation and holding standards will be in accordance with TB MED 530 and the Hazard Analysis and
Critical Control Points (HACCP) steps in the updated recipe files of TM 10-412.

Chapter 4
The Army Field Feeding System

Section |
General

4-1. Preplanning

a. Training operation commanders/unit commanders will ensure that all applicable elements outlined in the "Organi-
zation and Operations Plan for Subsistence Requirements Outline™ (see app J) are included in the planning for
subsistence support for training at the LTA or during training operations (for example, Bright Star, Celtic Cross, and
Cobra Gold).

b. Commanders will provide oversight for the following procedures:

(1) Each unit prepares and submits DA Form 5913 to the designated supporting field kitchen. A unit authenticated
DA Form 5913 will be submitted within 2 workdays after arriving at the training site, and will be completed per the
instructions at figure 4-1.

(2) Food advisory support is provided to food service sergeants throughout the training duration. Food advisory
support is also essential at the end of the training/operation to provide guidance on field kitchen records and disposition
of all subsistence items.

(3) A subsistence issue schedule is published in coordination with the training planners for requesting, issue, and
turn-in of rations and required reports.

(4) DA Form 3294 (Ration Request/Issue/Turn-in Slip) is preprinted in coordination with the training planners, and
enough copies are available for use during training. The DA Form 3294 (preprinted) will include as a minimum the
NSN, menu number, unit of issue, and issue factors.

(5) Complete DA Form 2969 for training and/or training operations as appropriate.
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Figure 4-1
Instructions for preparing DA Form 5913, Strength and Feeder Report, at the unit
level

Each unit will prepare and submit the DA Form 5913 to the designated supporting
kitchen or supply point. The form will be submitted at the beginning of the training or
training operation and reflect the present-for-duty strength, by Service component. The
form will also indicate the number of days the unit will participate in training. The form
will be submitted in 3 copies. The requesting unit maintains one, the field kitchen
receives one, and one is forwarded to the supply function.

1. Unit/organization The preparing activity will enter the official unit designation. See
note 1.

2. To Enter the supporting field kitchen or TISA.
3. Date Enter the date the form is prepared.

4. Report dates Enter in the first column only the date (YYMMDD) the unit began
training at the training site. This date should coincide with the first day of support from
the food service section.

5. Request/Report Leave blank.

6. Personnel present for duty by service component Enter on each appropriate line the
number of unit personnel (assigned or under operational control) present for duty. Leave
unused lines blank. See notes 2 and 3.

7. Supported units If necessary, enter any required categories of personnel that are not
on the preprinted list in item 6. Enter on each appropriate line the number of unit
personnel (assigned or under operational control) present for duty.

Entry on line 7 will also be required when the primary unit is consolidating subsistence
support for other organizations. When required, enter the unit designation and anticipated
SIK strength for each unit requiring food service support. See notes 1 and 2.

8. Meals sold for cash Leave blank.

9. Grand total Add sections 6 and 7. This figure represents the total anticipated unit
subsistence support requirement.

10. Remarks Enter any information that will assist the field kitchen in meeting the

supported units mission. Information such as the number of personnel at each remote site
to which rations are to be sent during the training. Enter remote site data with the number
of personnel to be supported at each site in ( ). Any personnel not accounted for in remote
feeding site data will be assumed to be fed at the MKT/kitchen site. Additionally, the unit

Figure 4-1. Instructions for preparing DA Form 5913 (Strength and Feeder Report)

100 DA PAM 30-22 « 6 February 2007



will indicate the number of days the unit will participate in training and the anticipated
date (YYMMDD) for the unit’s departure from the training site.

11a. Signature The unit commander, food service officer, or first sergeant from the
requesting unit will sign the form.

11b. Rank The person signing the form will enter their rank.
11c. Date Enter the date that the form is signed.
Notes:

1. For Reserve Component units operating under the Reserve Component Subsistence
System (RCSS) see Appendix F for completion instructions.

2. This figure will include officers, enlisted soldiers, and civilians (if appropriate) who
have completed the requirements of DOD FMR 7000.14 when in a training status.

3. This figure will include unit personnel hospitalized (simulated or inpatient) in medical

units. Medical units will use DA Form 5913 to report the number of assigned and
attached hospital staff only.

Figure 4-1. Instructions for preparing DA Form 5913 (Strength and Feeder Report) - continued
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STRENGTH AND FEEDER REPORT

For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.

1. UNIT/ORGANIZATION

Co A, 236th BN

2. 70

HHC, 236th BN

3. DATE /YYYYMMDD)

20020721

5[ | meaugst
4. REPORT DATES (YYYYMMDD)
20020721 [ | meroRT
6. PERSONNEL PRESENT FOR DUTY BY SERVICE COMPONENT
U.S. ARMY fActive/ 223 \[
U.S. AIR FORCE {Active/ 4
U.S. NAVY (Active) ‘
U.S. MARINES /4ctive)
ARNG 24
- USAR |
7. SUPPORTED UNITS
ROK 6
B KATUSA 4
501st CSG 61
8. MEALS SOLD FOR CASH
9. GRAND TOTAL 322

10. REMARKS

Remote Site Feeding:

Site #1 (125-B  (125)-D
Site #2 (25-B  (25)-D
Sitc #3 25)-B  (25)-D

Start Exercise Date: 20020721
End Exercise Date: 20020731

1a. SIGNATURE

Steven J. Primeau

11b. RANK

1SG

11c. DATE (YYYYMMDD)

20020721

DA FORM 5913, MAR 2006

DA FORM 5913-R, JUL 2002, IS OBSOLETE.

APD V1.00E8

Figure 4-1. Sample of DA Form 5913 (Strength and Feeder Report) - continued
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4-2. Army field feeding system application

a. The AFFS procedures are mandatory for all TFA or FD training or training operations conducted by active Army
units away from home station or when the training is conducted for more than 5 days. RC units will use AFFS
procedures when conducting TFA or FD training/operations at an active Army installation or training/operations area.
TOE and MTOE medical units required to provide staff and inpatient feeding (simulated or actual) will follow these
procedures. Additional guidance for medical units is in AR 30-22, chapter 4, and this pamphlet.

b. For RCs conducting AT with an Active Army organization or being supported by an Active Army unit, AFFS
procedures apply for both meals prepared and served in a cantonment or actual field environment. RC units will not
use these procedures for IDT.

c. For training that is scheduled at home station and is for 5 days or less food service support may be provided from
the units’ garrison dining facility per procedures in this pamphlet.

d. Active Army and RC units will follow the menu and feeding plan established for the training or training
operation. Units not participating in a training operation will follow the installation or training site field menu plan.
When RC units are not participating in a training operation and require the use of nonunitized rations, their use and
availability must be coordinated with the host installation during the pre-AT conference.

4-3. Garrison support, Class |

a. Support from garrison should not become the routine. When using AFFS commanders should consider the
training needs of 92G (food service) personnel, the manpower required to operate both feeding areas (garrison and in
the field), and the capability to support the feeding mission based on distance and time to the training locations.

b. Commanders may request ration support from a garrison dining facility as follows:

(1) All subsistence (A rations, operational rations, or box lunches) required to support unit training operations will
be requested on a memorandum by the commander of the unit requiring support. The memorandum will be forwarded
to the dining facility FSO (for contract operations, the request will be forwarded to the COR for review). The FSO/
COR will forward the request to the dining facility manager for action. Short notice for field training does not relieve
the unit commander of completing the administrative requirements below.

(2) The request for support will contain at least the following information:

(a) Nature of requirement.

(b) By day, by meal feeding plan.

(c) The names and ranks of individuals designated to pick up the rations and the time of pick up.

c. The commander of the unit requesting support will ensure that the proper signature headcount and cash collection
procedures are used during the training. The commander may elect to replace the signature headcount procedures with
guidance contained in paragraph 4-4, below.

d. When signature headcount procedures are used and there is a deviation in excess of 10 percent between meals
requested on the commander’s memorandum and the actual headcount signatures and meals sold for cash, an
investigation will be conducted by the commander having operational control of the supporting dining facility. The
investigation will determine if the dining facility financial account will suffer adversely due to the deviation in
headcount from the requested to the actual. If an adverse impact is determined, the appropriate measures to relieve the
adverse impact will be instituted by the commander having operational control of the facility.

e. The FOS/contract manager will provide the DA Form 3032 and DD Form 1544 to meet the requirements of the
unit request.

4-4. Alternatives for garrison support

a. When support for training is being provided to a unit or group of 50 or fewer, the following procedures apply:

(1) The FOS will brief the designated individual on the procedures to be followed when the rations are picked up.

(2) A one-line entry on the DD Form 1544 will be required for those meals being reimbursed by cash. There will
also be a one-line entry on the DA Form 3032 for those meals provided to SIK personnel.

(3) When these actions are completed the FOS will annotate in the "Remarks™ block of the DD Form 1544, the
number of meals sold for cash, and on the DA Form 3032, the reason for the one line entry.

b. The requirement to establish a signature headcount system can be replaced by using the present-for-duty concept.
The following procedures will apply:

(1) This procedure is only recommended for units in training for 5 days or less and training at the LTA.

(2) The unit will complete the DA Form 5913 indicating the total number of SIK diners and the total number diners
requiring DFAS action (payroll deduction) for the duration of the training.

(3) The unit will provide a listing (name, rank and SSN) of Soldiers required to reimburse the Government for all
meals provided during the training duration. The listing will include enlisted Soldiers entitled to BAS, and officers. For
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civilian personnel who will participate reimbursement should be in cash (for all meals available) prior to deploying to
the training site.

(4) The commander will forward the request, DA Form 5913 and listing of individuals requiring DFAS action to the
appropriate S-1 officer. The S-1 officer will sign and date the request, confirming that the appropriate DFAS action
will be initiated for all personnel required to reimburse the Government for all meals provided during the TFA.

(5) The signed and dated request and DA Form 5913 will be forwarded by the S—1 officer to the supporting dining
facility.

c. A supporting dining facility will earn headcount meal credit for all A-ration meals provided from garrison to
Soldiers (headcount or present-for-duty) in a TFA status. The DA Form 5913 or headcount from the completed DD
Form 3032 and DD Form 1544 will be added to the garrison headcount total for the appropriate meal(s) provided.

d. The supporting dining facility will maintain records for all support provided to personnel in a training status. The
required documentation is the support request memorandum, DA Form 5913 and/or DA Form 3032 and DD Form
1544,

4-5. Cold weather feeding

a. Restrict the use of the MKT in cold weather field feeding (CWFF) to temperatures above 32 degrees Fahrenheit.
Commanders must calculate a risk assessment when deploying the MKT in temperatures below 32 degrees Fahrenheit
(F). Areas that must be considered when assessing the MKT mission in conditions of extreme cold (below 0 degrees F)
are poor heat distribution within the MKT, condensation inside the MKT, and mobility problems in transporting the
MKT.

b. Use tents to support the KCLFF. Some examples of suitable tents are the general purpose (GP) small tent and the
GP medium tent.

c. The failure rate of equipment increases in cold and extreme cold weather environments. This causes a need for
additional repair parts.

d. Soldiers’ water requirements also increase in extreme cold climates. For more detailed discussion on individual
water requirements, refer to field manual (FM) 10-52.

4-6. Arctic procedures for meal-ready-to-eat

a. All MREs that become frozen during TFA/FD training should be kept frozen until issued for immediate
consumption. Frozen MREs will not be returned to the TISA.

b. Frozen MREs must be handled with care. Rough handling (for example dropping boxes off trucks or throwing
them into the truck) increases the risk of pouch failure and loss of the MRE.

c. Stationary MRE pouches may be frozen a number of times without damage to the pouch. The product quality will
deteriorate with each freeze/thaw cycle, but the food will remain wholesome as long as the pouch is undamaged. The
MRE should not be cycled through more than five freeze/thaw cycles.

d. If frozen MREs are returned to storage and thawed, they must be segregated and marked with a placard stating
"HOLD-PREVIOUSLY FROZEN, RETURNED TO HEATED STORAGE ON (DATE), CLEARED FOR ISSUE
(DATE) minimum of 30 days after returned to heated storage." Frozen MREs will be tempered to ensure that the center
pallets or boxes reach room temperature (77 degrees Fahrenheit). The MREs are then held at this temperature for 30
days and then inspected by veterinary representatives prior to issue. The time and temperature period stated will allow
the contents of the pouches to react, if spoilage bacteria are present.

4-7. Basic load

a. The use of a basic load is not authorized for travel rations except in emergencies when no other ration is
available. When the basic load is consumed, the ration will be replaced per paragraph b , below.

b. For the Active Army requisitions for replacement of unit basic load (UBL) for meals consumed during emergency
situations will be initiated by the unit property book officer (PBO) and processed directly with the supporting TISA.
The PBO will furnish the following information on the request for the replacement action: the date, the number of
personnel supported, the number of meals consumed, and the reason that the basic load was consumed.

c. When requests for replacement of rations cannot be supported by this information (see b above), a report of
survey (RS) will be initiated by the PBO in accordance with AR 735-5 . After the RS has been initiated, the reissue of
replacement meals/rations will be directly between the TISA and the PBO.

d. Replacement of the basic load will be charged to Military Personnel, Army (MPA).

e. For the RCs use of UBL will be limited to emergency situations only unless otherwise directed by the appropriate
command. Replacement for UBL, due to consumption, will be initiated by the unit PBO. The PBO will furnish the
following information on the request for the replacement action: the date, the number of personnel supported, the
number of meals consumed, and the reason that the UBL was consumed.

f. When requests for replacement of rations cannot be supported by this information, an RS will be initiated by the
unit PBO in accordance with AR 735-5. After the RS has been initiated, the replacement of meals/rations will be

104 DA PAM 30-22 « 6 February 2007



directly between the United States Property and Fiscal Officer (USPFO) for ARNG or TISA for USAR and the
requesting PBO.

g. Under these conditions, replacement operational meals/rations will be charged to National Guard Personnel
Appropriations for ARNG or Reserve Personnel, Army, for USAR.

4-8. Warming/cooling beverages

a. Warming beverages include coffee, hot tea (to include cream and sugar), hot chocolate, and dehydrated soup. The
cooling beverage is cool water with or without flavored beverage base. Funds will be used to provide the flavored
beverage base only. Cooling beverages are provided to participants performing training in hot, arid climates for
adequate body hydration.

b. The required authorization to incorporate warming/cooling beverages in the feeding plan will be by the appropri-
ate command for the training or training operation (field planners or unit commanders). When authorized, supporting
kitchens will request warming/cooling beverages per the issue factors as published in the menu.

¢. Unit request for warming/cooling beverage support (during non-TFA/FD training) will contain the following
information:

(1) Rationale for request (such as NBC or range training).

(2) Number of Soldiers requiring support identified by category (enlisted-SIK, enlisted-non-SIK, and officers).

(3) Date and time of pick-up.

d. Funds used to provide warming/cooling beverages will be reported on the DA Form 2969.

4-9. Active Army travel rations

a. The Active Army will use two methods of requesting travel rations, which are as follows:

(1) When personnel requiring support exceed a brigade force, the request for travel rations will be coordinated
directly between the command and the supporting TISA. Procedure for direct TISA support will be as established by
the supporting TISA.

(2) When travel rations are required to support personnel of less than a brigade force, the request will be directly to
the FSO/FOS of the supporting dining facility. Procedures for requesting directly to the supporting dining facility are
prescribed in paragraph b, below.

b. The procedures to request and account for travel rations when a unit(s) is/are moving from home station to the
training site are as follows. The unit requiring support will prepare a request with the following information:

(1) Rationale for request (for example, 2-day convoy to Fort Bragg, airlift to National Training Center).

(2) Number of days/meals required.

(3) Type of ration(s) required.

(4) Date and time rations are required.

(5) A listing of Soldiers (name, rank, SSN, and, if appropriate, the branch of Service) who are authorized SIK.

(6) A listing of the number of personnel required to reimburse the Government for all meals provided. Personnel
will be identified by name, rank, and SSN (the number of enlisted Soldiers reimbursing in cash or processing DFAS
action and officers paying in cash or processing DFAS action).

(7) If the listing indicates that DFAS action is required for personnel reimbursing the Government the request for
support, the listings of personnel requiring support (SIK and DFAS action) will be forwarded to the appropriate S-1
officer for his/her signature and date. The S—1 signature and date indicates that the DFAS action will be processed for
collections.

¢. Upon receipt of the rations (MRE or operational ration box lunch (commercial)), the rations will be considered
present for accounting purposes.

d. When the rations are issued to the designated individual and signed for (column i, DA Form 5914), the rations
will be considered accounted for.

4-10. Reserve Component travel rations

a. The RC units are authorized use of commercially prepared meals in addition to the family of operational rations
while in transit between home station and the AT site.

(1) Required rations for travel from home station to the training site will be requested from normal designated IDT
source or one directed by the USPFO for ARNG or RRC/DRC for USAR, based on the type of ration to be used.
(2) Ration requirements for return to home station will be coordinated with the supporting host installation.

b. All rations used to support travel to, from, and during AT will be included as part of the AT account.

c. The cost for travel rations from commercial sources (other than Army TISA) and MREs drawn from State
USPFO for ARNG use is not subject to central reimbursement procedures. The cost of such rations will be reported as
part of the State (for ARNG) or USAR quarterly subsistence report on DA Form 2969-2 (Subsistence Data Summary
Reserve Components).

DA PAM 30-22 « 6 February 2007 105



4-11. Religious meals

a. It is the commander’s responsibility, with the assistance of the chaplain advisors, to identify Soldiers whose
personnel records indicate they have special religious ration requirements.

b. The Army family of operational rations does not include either certified kosher or certified halal meals. However,
kosher, halal, and dual certified meals are available, using DSCP-assigned national stock numbers. These meals are
direct-delivered from the vendor that produces them. All components of the ration are certified.

c. Each Soldier who requires special religious certification (either a certified kosher or halal) meal will require three
meals for each day since these Soldiers cannot consume either a UGR-A, UGR-H&S, or MRE ration/meal. Soldiers
consuming exclusively kosher or halal meals should be provided with menu enhancements (fruit and salad) when these
items are being provided for other Soldiers in their unit. Menu supplements (UHT or fresh milk and bread) may not be
certified. Soldiers who strictly observe kosher or hahal dietary restrictions may not wish to consume these items.
Additionally, dressings used for salads may also not be kosher/halal certified, so Soldiers should be informed to ensure
dietary restrictions can be adhered to.

d. Kosher/halal certified meals contain approximately 1200 calories and are packaged 12 meals and accessory packs
to the case. Each case weighs 18 pounds.

e. Kosher/halal rations must be ordered from DSCP. For information on acquiring stock numbers, packaging, cost
and ordering procedures, and so forth for these items, either contact ACES (quality assurance division) or DSCP
(assembled ration section).

Section I
Operations

4-12. Field kitchen procedures

a. The use of UGR-A and UGR-H&S rations increases the potential for waste, thereby requiring increased
management attention at all levels of requisitioning and preparation.

b. The objective at the end of all training, TFA or FD, for all support kitchens is a zero balance between main
entrée’s/meals drawn and documentation of main entrée’s/meals issued for consumption, turn-in, transfer, or
destruction.

c. Field kitchens must document the disposition of all UGR-A ration components issued for preparation at the
kitchen site. To document the disposition of the UGR-A ration, complete the DA Form 3034 (Production Schedule)
(see fig 4-2). This documentation will be maintained as part of the record keeping procedures used at the kitchen site.
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Figure 4-2
Instructions for preparing DA Form 3034, Production Schedule, for field feeding
use

DA Form 3034 will be completed only when UGR-A meals are used (except for medical
units). As a minimum, the field kitchen will complete the blocks or columns according to
the instructions below, as shown in the completed sample.

1. Unit Enter the official unit designation.

2. Serving Period Enter the earliest time that each item must be ready for transfer,
picked up for remote site feeding, or served at the field kitchen site.

3. Date Enter the date the meal is to be served.
4. Meal Enter an X in the appropriate meal block.

5. Projected Headcount For accountability purposes, enter the estimated number of
personnel for whom to prepare meals.

6. Actual Headcount Leave blank

7. Person Assigned Enter the name of the person who is assigned to prepare each menu
item listed in column 9.

8. Recipe Number Enter the recipe, standing operating procedure (SOP), or UGR menu
number (e.g. B-1, D-2) to be used by the cook to prepare the product. SOPs for menu
items must be in writing. If the source is not one of those mentioned, state the source in
column 14.

9. Recipe Name Enter the recipe name that corresponds to the number given in column
8.

10. Prep Time Leave blank.

11. Portions to Prepare Enter the number of servings to prepare. The number entered
should be the same as the quantity received unless the projected feeding strength has
changed and items can be saved for future use or returned to supply. For SOP items,
enter the appropriate quantity and unit of issue to prepare.

12. Actual Portions Prepared Leave blank.

13. Leftovers/Discard Leave blank.

Figure 4-2. Instructions for preparing DA Form 3034 (Production Schedule)
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14. Special instructions Use this column to address any area pertinent to preparing or
serving the meal.

15a. FOS/Manager Signature The food operations sergeant will sign the form prior to
its being posted for the meal.

15b. Rank Enter the rank of the FOS. If civilian, leave blank.

16a. Shift Leader Signature At the completion of each meal, the shift leader will sign
the form.

16b. Rank Enter the rank of the shift leader. If civilian, leave blank.

Figure 4-2. Instructions for preparing DA Form 3034 (Production Schedule) - continued
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PRODUCTION SCHEDULE
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.
1. UNIT 2. SERVING PERIOD
HHC 734th CHEM BN 1700-1800
3. DATE f¥¥YYMMODD) 4. MEAL b. PROJECTED HEADCOUNT 6. ACTUAL HEADCOUNT
B L D BR S S0 N BIL
e i — oo 48
7. 8. 9. 10. 11. 12. 13. 14,
ACTUAL
RECIFE PORTIGNS TO LEFTQVER! SPECIAL
PERSON ASSIGNED NUMBER RECIPE NAME PREP TIME PREPARE PORTIONS DISCARD INSTRUCTIONS
PREPARED
INGMUNDSON D-7 GRILLED STEAK 50 COOK TO ORDER
INGMUNDSON D-7 MASHED POTATOES 50 25 SERVINGS @
1645/1715
INGMUNDSON D7 BROWN GRAVY =0
INGMUNDSON D-7 BUTTERED CORN 0 25 SERVINGS @
1630/1730
SMITH D-7 PEPPERS & ONIONS 50
SMITH SOP 6 |BAKED POTATOES ! - ENHANCEMENT
‘ 28 Ib
1 ITEM
JONES D-7  |CHOCOLATE CHUNK | 50
BROWNIE
JONES D-7 LEMON LIME 50
GATORADE |
JONES D-7 ASSORTED | 50
CONDIMENTS j
JONES SOP1 | ASSORTED UHT MILK 54 co SUPPLEMENT
TURNER SOP2 | ASSORTED BREADS ' ENHANCEMENT
41b
ITEM
TURNER SOP3 |SALAD MIX sk ENHANCEMENT
ITEM
TURNER SOP4 | ASSORTED FRESH 181 ENHANCEMENT
FRUITS 7 ITEM
TURNER SOP5 | ASSORTED SALAD 150 ENHANCEMENT
DRESSING ca ITEM
TURNER SOP7 |SOUR CREAM ENHANCEMENT
50 ea ITEM
TURNER  |SOP8 |TOMATOES 6lb ENHANCEMENT
B ITEM
TURNER SOP9 |MARGARINE, 1b ENHANCEMENT
INDIVIDUAL X ITEM
15a. FOSIMANAGER SIGNATURE 15b. RANK 16a. SHIFT LEADER SIGNATURE 16b. RANK
Earl Milligan MSG Mike Braddock SGT
DA FORM 3034, MAR 2006 DA FORM 3034, JUL 2002, IS OBSOLETE. APD V1.00ES

Figure 4-2. Sample of DA Form 3034 (Production Schedule) - continued
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4-13. Ration requesting

a. Present-for-duty strength, remote feeding site requirements, and mission, enemy, terrain, troops, time, and civil
considerations (METT-TC) are the primary basis for meal requests. The requesting of rations using present-for-duty
strength will be as follows:

(1) Each supported unit commander must provide an official DA Form 5913 to the FOS within 2 days of arriving at
the training site. The unit will complete DA Form 5913 per the instructions at figure 4-1.

(2) The FOS will forward the data from all supported units to the supply point.

b. The UGRs will be requisitioned to support present-for-duty strength, to include the requirements for remote site
feeding. In addition, items on hand must be considered prior to completing the ration request.

c. Based on the strength data reported on the DA Forms 5913 from the supported units, the FOS will—

(1) Compute the amount of each type of meal and other items (bread, milk, fruit, cereal, salad, and condiments)
required. Rations will be requested as follows:

(8) UGR ration meals will be ordered in modules of 50 meals. Bread, and milk will be requested based on the actual
number of personnel to be supported. Since opened UGR-H&S pans cannot be transported to multiple feeding sites,
requirements must be computed to support each site and rounded up to the next entree pan size.

(b) MREs will be ordered in boxes (12 meals per box). Requested quantity must be rounded up to the next box to
meet requirements.

(c) Medical diet supplements (MED supplement) and arctic supplements to the UGR ration will be ordered to
support mission requirements. Quantities depend on expected feeding requirements.

(2) Prepare a DA Form 3294 listing quantities of all items required. Requested quantities should be adjusted to use
and incorporate on-hand rations; however, primary consideration must be given to menu variety and nutrition when the
use of on-hand rations is planned.

(a) Prepared in a minimum of three copies. The originator will retain copy number 3 and forward copies 1 and 2.

(b) Forward the completed DA Form 3294 to the supporting supply point or activity per the established requesting
or issue schedule for the training site.

(c) Preparation instructions and completed samples of DA Form 3294 are at figures 4-3 through 4-5.
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Figure 4-3
Instructions for preparing DA Form 3294, Ration Request/Issue/Turn-in Slip, for
field kitchen request to supply point

a. Requesting rations. Proper use of the DA Form 3294 to request rations requires good
food management practices, to ensure the proper mix and amount of rations,
supplements, and enhancements. Upon receipt of strength data (DA Form 5913) from all
supported units, the food operations sergeant (FOS) will--

(1) Consolidate the data and prepare at least three copies of the DA Form 3294 to
request rations.

(2) Forward two copies of the DA Form 3294 to the supply activity. Maintain one copy
in the unit suspense file until rations are received.

(3) Complete only the blocks or columns indicated in this figure. Leave blank any lines
or columns with no instructions.

b. Completion instructions:

To Enter the designation of the supply activity to which request is being sent. When the
field kitchen is supported directly by a TISA, enter the TISA designation.

From Enter the unit designation of the field kitchen preparing and submitting the
request.

Request Place an X in the request block.
Date Enter the date that the request is being submitted.

Consumption date(s) Enter the date(s) on which the rations are to be consumed. The
date(s) should correspond to the issue schedule and cycle as published by the supporting
Class I activity or TISA.

Number of meals requested Leave blank if operating under a pull system. See note 1.

Items This section will normally be pre-printed by the SSM. When appropriate, the FOS
must enter the menu number of the ration module requested; which can be obtained from
the schedule of issues. Also, enter the name of any supplement or enhancement items
rcquested and the issue factors per 50 for all additional entries. See notes 2 and 3.

U/I (unit of issue) The FOS will enter the unit of 1ssue for all items requested. The unit
of issue for UGRs will be modules (MO); for half pints of milk it will be container (CO);
for bread and fruit items it will be servings (SV); for MREs and salad dressing it will be
boxes (BX); for cereal it will be each (EA).

B/L/D columns Enter the number of modules (MO), containers (CO), servings (SV),
boxes (BX), or cach (EA) of preprinted ration items required to support the mission in the

Figure 4-3. Instructions for DA Form 3294 (Ration Request/Issue/Turn-In Slip), for field kitchen request to supply point

DA PAM 30-22 « 6 February 2007

111



proper column. Supplements, and when authorized, enhancements will be requested
based on the actual number of personnel to be supported, not the total number of meals
available in the required number of UGR modules. See note 4.

Total Enter the total requested for UGR modules and boxes of MREs. For other items
requested (for example, ultra-high-temperature (UHT) milk, bread, cereal, and fruit),
enter the total quantity required (based on the actual number to be supported) in the upper
portion of the block as shown in this figure.

Requested by The FOS will sign this block.

Remarks Enter remarks necessary to explain any entry. If space is not adequate, enter
"see reverse " and enter data on back of form. If form is prepared using electronic form
filling software, enter “see continuation sheet” and enter data on an 81/2” by 11” paper.
Attach this paper to the DA Form 3294.

Notes:
1. All completed examples of DA Form 3294 in chapter 4 are shown using a pull system.
See figure 5-11 for a completed example of DA Form 3294 shown using a push system.

2. Issue factors for supplements and enhancements are contained in paragraph 4-14.

3. When issuing items of multiple types or flavors, the issue factors are given for total
quantity of the item per 50, regardless of the type or flavor. For example, an issue factor
for UHT milk of 2 cases per 50 means two cases of any one flavor or one case each of
two different flavors.

4. When operating under a pull system, the actual number of items requested depends on
using good food management practices; taking into consideration the number of persons
supported, remote feeding sites, the amount of rations remaining from previous issues,
the issue factors per 50, and the pack size of the item.

Figure 4-3. Instructions for DA Form 3294 (Ration Request/Issue/Turn-In Slip), for field kitchen request to supply point-
continued
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RATION REQUEST/ISSUE/TURN-IN SLIP

. For the use of this form, see DA PAM 30-22; the proponent agency is DCS, G4 DATE (Y¥YYMDD)
o sk FSC Camp Somewhere. REQUEST| X | 202 0718
RO M A36M BN ISSUE
CONSUMPTIONDATES) A1 Tu iy 2602 TURNN |
NUMBER OF MEALIS) REQUESTED | = L | 1SSUE et ]
3 ‘ | SUPPLY | UNIT | DOLLAR
e U8 LD i B | L | 0 | B DT eron | oot | e
(UGRH&S Breakfast | ' o
Menu#1 MO 0 l O
UGR-A Dinner Menu#1 | L
BT TMOSO Q) ) D
MRE , ’
W0 Y B 4]
UHT Milk, White 1/2 pt. ‘
B910-XXX. 2Ticase (0750 25D Josl]
UHT Milk, Chocolate 172 L o RN
pB-XXX e (0] 250 250 500
Cereal, Assorted Ind ‘
PIXKX 96 FA 500 S00
Apples N
BIXXX 8BS | Sy 230 A0
Oranges - SN
B0 5B S/ 250 N 960
Salad, mixed, 5-b hag o _
B A Bl i0 10
Tomatoes _
POXXX  oBs) Sy 5601 )
Dressing, Italian 7/16 oz, , ‘ ;
XXX 208X | R / .
Dressing, Bleu Cheese , S ‘
6oz $910-XXX 200BK | RY | Y (-/
L L . I _
REQUESTED Y ISSUEDBY SUED BY TOTAL DOLLAR
o Tlws SFC R | o
RECEBEDBY  J RECEIVED BY RECENEDBY. CONTROL N0
PAGEND.  NO.OFPAGES REMARKS. - — -
DA FORM 3294, JUL 2002 DA FORM 3204, JUN 1990, IS OBSOLETE. e

Figure 4-3. Sample DA Form 3294 (Ration Request/Issue/Turn-In Slip), for field kitchen request to supply point - continued
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Figure 4-4

Instructions for preparing DA Form 3294, Ration Request/Issue/Turn-in Slip, for
transfers from field kitchen to field kitchen or from field kitchen to garrison dining
facility

a. Purpose. DA Form 3294 is used to request ration requirements, as a receipt for
issues, to transfer rations to training site units or home stations, and to turn in unopened
UGR modules, boxes of MREs and loose UGR components.

b. Transfer procedures. To make a transfer to another field kitchen or to the garrison
dining facility, the FOS must prepare a DA Form 3294 (2 copies). DA Form 3294 will be
prepared as shown below. Leave blank lines or columns with no instructions.

Completion instructions:

To Enter the designation of the field kitchen or garrison dining facility to whom transfer
is being made.

From Enter the designation of the field kitchen preparing and submitting the transfer.
Issue Place an X in the issue block.

Date Enter the date that the rations are transferred.

Items List the items to be transferred. All UGR-H&S entrees will be combined and
listed as one item. The same will be true for individual pans of vegetables, starches, and
desserts. Other subsistence items will be listed separately. [tems that are normally self-
service, such as salad dressing and hot sauce, are not required to be listed on this form.
U/1 Enter box, pan, pound, and so on, as appropriate.

Total For each line item transferred, add quantities and enter the total.

Issued by The person making the transfer will sign in this block.

Received by The person receiving the transfer will sign in this block.

Remarks Enter remarks necessary to explain any entry. If space is not adequate, enter "
see reverse " and enter the data on back of form. If form is prepared using electronic form

filling software, enter “see continuation sheet” and enter data on an 81/2” by 11” paper.
Attach this paper to the DA Form 3294.

Figure 4-4. Sample DA Form 3294 (Ration Request/Issue/Turn-In Slip), for field kitchen request to supply point - continued
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RATION REQUEST/ISSUE/TURN-IN SLIP

For the use of this form, see DA PAM 30-22; the proponent agency is DCS, G4 DATE {Y¥YYNMOD)
70: QM BDE Dining Vacility REQUEST
FROM: HHC, 236th BN ISSUE X 20020731
CONSUMPTION DATE(s o o TURN-IN
NUMBER OF WEAL(S) REQUESTED | 1 ; i | | \ \ ISSUE date
[ %
j SUPPLY | UNIT  DOLLAR
[TEMS Ul B L D 8 L D B L TOTAL ACTION | PRICE . VALLE
[UGR-H&S Emoees: P AN> ’ 400
4
UGR-H&SVegetables PAN 6.00
| 6
6
UHT Milk, White 1/2pt w0l 61.00
6l
UHT Milk, Chocolate 12pt. 00
7
Cearl Assorted EA 25,00
25
Mixed Begetables, #10 can N Y
2
Green Beans. #10 can oN L 300
3
Fruit Cockiail, #10 can (8 400
4
Hominy Grits 00 » ) B e :
6
MRE EA |- 900
9
Lo R ] | B S U
REQUESTED BY 'SSUED BY. ISSUED BY: TOTAL DOLLAR
i JOHN MORRIS. SFC
. - — _ R
| RECEIVEDBY: RECEIVED BY: RECEIVED BY: CONTROL NO.
ROBERT D. BELL, SFC
PAGENG.  |NO.OFPAGES REMARKS: - n
|
DA FORM 3284, JUL 2002 DAFORM 3294-R, JUN 1960, IS OBSOLETE. APDV 01

Figure 4-4. Sample DA Form 3294 (Ration Request/Issue/Turn-In Slip), for transfers from field kitchen to field kitchen or from

field kitchen to garrison dining facility - continued
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Figure 4-5
Instructions for preparing DA Form 3294, Ration Request/Issue/Turn-in Slip, for
field kitchen turn-in to supply point

a. Turn-ins. Turn-ins will be accomplished according to the following procedures. To
make a turn-in to a Class I supply activity, the FOS will prepare DA Form 3294 (3
copies). Items that do not appear on the preprinted form must be listed on a blank DA
Form 3294 DA Form 3294 will be completed as shown in this figure. Leave blank any
lines or columns that contain no instructions.

b. Completion instructions:

To Enter the designation of the subsistence supply activity to which the turn-in is being
sent.

From Enter the designation of the field kitchen preparing and submitting the turn-in.
Turn-in Place an X in the turn-in block.

Date Enter the date the rations are turned in.

Items Use the preprinted DA Form 3294 for all items listed. For all items not listed on
the preprinted DA Form 3294, a blank form must be prepared. Enter the nomenclature,
NSN, and can size (if available) for each item listed on the blank form.

U/1 Enter box, pan, pound, and so on, as appropriate.

Total Enter the total quantity of each line item to be turned in.

Supply action The supply point will enter the total quantity of each line item turned in.

Issued by The person making the turn-in will sign in this block.

Received by The supply activity receiving personnel will sign in this block,
acknowledging the turn-in.

Remarks Enter remarks necessary to explain any entry. If space is not adequate, enter "
see reverse " and enter data on back of form. If form is prepared using electronic form
filling software, enter “see continuation sheet” and enter data on an 81/2” by 117 paper.
Attach this paper to the DA Form 3294.

Figure 4-5. Sample DA Form 3294 (Ration Request/Issue/Turn-In Slip), for field kitchen turn-in to supply point
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RATION REQUEST/ISSUE/TURN-IN SLIP
For the use of this form, sce DA PAM 30-22; the proponent agency is DCS, G4

DATE (YYYYMMDD)

0 15t FSC Comp Somephere.

REQUEST

o< 924 pn

ISSUE

CONSUMPTION DATE(S)

NUMBER OF MEAL(s) REQUESTED

TURN-IN

ISSUE date

2004.073]

TEMS

i B

SUPPLY

ToTR ACTION

UGR-H&S Breakfast
Menu#l

MO

1.7

UNIT
PRICE

| DOLLAR
VALUE

UGR-A Dinner Memu#1
8070-XXX 1 MO0

M

3

MRE
§070-XXX 1BX/12

BY |

5

CHT Milk, White 1/2 pt.
8910-XXX 27fease

)

[0 /0

UHT Milk, Chocolate 1/2
pt 8910-XXX  27/ease

]

Cereal, Assorted Ind
8910-XXX  96/CS

7 |

Apples

8910-XXX  18LB/S0

Oranges
8910-XXX  18LB/S0

Salad, mixed, 5-1b bag
8910-XXX  1BG/(0

Tomatoes
$910-XXX  6LB/S0

Dressing, ltalian 7/16 oz,
§910-XXX  200/BX

Dressing, Bleu Cheese
TN6oz 8910-XXX 200/BK

| REQUESTED BY:

RECENEDBY

'ISSUEDBY:

RECEWEDBY:

Dorid a0, S

Paceno. |

NO. OF PAGES

REMARKS:

SSUEDBY.

RECENEDBY

|

CTOTALDOUR
T CONTROLNO.

DA FORM 3294, JUL 2002

DA FORM 3294-R, JUN 1990, IS OBSOLETE.

APDV10Y

Figure 4-5. Sample DA Form 3294 (Ration Request/Issue/Turn-In Slip) for field kitchen turn-in to supply point - continued
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4-14. Authorized enhancements and supplements
All UGR menus must be supplemented by milk to meet The Surgeon General (TSG) nutrition requirements. The UGR
may also be enhanced with the following items to increase meal variety and Soldier acceptance.

a. Fresh fruits can be made available at all UGR meals. Two different fruit varieties per meal are authorized.

(1) The fruits listed below have an issue factor of 18 Ib per 50 persons.

(a) Apples.

(b) Bananas.

(c) Oranges.

(d) Pears.

(e) Plums.

(2) Summer seasonal fresh fruit is allowed and amounts are based on 50 persons.

(a) Cantaloupes, 21 Ib.

(b) Honeydew, 21 Ib.

(c) Nectarines, 18 Ib.

(d) Watermelons, 26 Ib.

b. For the breakfast meal, assorted dry cereal (bowl packs) are authorized. Issue 50 individual bowl packs per 50
persons. When dry cereal is served, an additional 1/2 pint of UHT or fresh milk per person is required.

c. A salad option is also available with the authorized enhancement grouping. Salad, mixed, bag, 5 pounds, is
authorized per 50 persons. Other optional salad items may be ordered when salad option is selected.

(1) Cucumbers, 2 Ib.

(2) Onions, yellow dry, peeled, 2 Ib.

(3) Radishes, fresh, red, 1/2 Ib.

(4) Spinach, fresh, ready-to-use, 2 Ib.

(5) Tomatoes, 6 Ib.

(6) Lemons, fresh, 2 Ib.

(7) Salad dressing, assorted, light or regular (blue cheese, French, Italian, ranch, and thousand island) issue, 150
individual 7/16 oz packages. Two different salad dressings are authorized per meal.

d. When a hamburger meal is served, the following fresh items may be authorized. These menu items and issue
factors are per 50 persons.

(1) Tomatoes, fresh - issue 6 Ib.

(2) Onion, yellow, peeled - issue 3 Ib.

(3) Lettuce, fresh - issue 4 Ib.

(4) Cheese, American, sliced - issue 5 Ib.

e. Commercial bread (rye, white, wheat, or raisin) - 6 Ib. per 50 persons. Shelf stable bread is available when there
is a requirement for bread and commercial bread cannot be provided.

4-15. Receiving procedures

The FOS must ensure that all subsistence obtained from either a Class | break point or TISA for the forward kitchen
site is inspected for condition and that the quantities listed in the supply action column of DA Form 3294 are verified
before acceptance at the kitchen site.

4-16. Ration accountability

a. Accountability and audit trail for UGR-H&S are maintained by meal type (B, L, D) and main entree count.
Accountability and audit trail for UGR-A are maintained by meal type (B, L, D) and meal count. Accountability and
audit trail for MRE (or other individual type ration) are maintained by individual meal package. An audit trail for
ration components is possible through an analysis of items received as recorded on DA Form 3294 and disposition
support data as listed on DA Form 5914 in column d.

b. UGR-A rations and MED supplements items used for simulated or actual patient feeding are accounted for on the
medical field production schedule instead of DA Form 3034.

¢. Upon receipt of rations from a Class | activity, record main entrée or meal data on DA Form 5914. A separate
form will be maintained for each different type of ration (UGR-A, UGR-H&S, and MED and arctic supplements).
Separate forms will be used to record B, L, D entrees (UGR-H&S only) as required. A separate form will be used for
each type of individually packaged ration (MRE or MCW/LRP or commercial box lunch) received by the kitchen.

d. When rations are issued for preparation, they will be posted to the DA Form 5914. UGR-H&S ration accountabil-
ity is shown in figure 4-6. The posting and accounting of UGR-A rations is in figure 4-7.
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e. Issues by the kitchen for airlift will be posted by the FOS on the DA Form 5914, by listing the aircraft tail
number in column h and signing block i.

f. UGR-H&S items that are to be discarded after two heatings or when determined by the FOS to be unfit for
consumption will be entered on the DA Form 5914 per the sample, figure 4-6. Heat and serve pans that have been
heated once will be marked with an "H."

g. All perishable subsistence items drawn for a specific meal must be prepared and served. Prepared foods will be
served, served as seconds or discarded. These items must be prepared and served because they cannot be held at the
required safe temperature. The FOS must ensure that particular attention is paid to the actual number of personnel to be
served when requesting perishable rations.
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Figures 4-6
Instructions for preparing DA Form 5914, Ration Control Sheet, for field
accountability of UGR-H&S rations

1. Page  of ___ Enter the page number of the individual sheet and the total number of
pages used to provide accountability of rations.

2. Unit Enter the name of the organization.

3. Type of ration Enter an X in the appropriate block of the type ration being accounted
for on this form. See notes #1 and #2.

4. Period Enter the inclusive dates of the TFA/FD training.

a. Date Enter the date of each transaction. Transactions are receipts, issues, discards,
returns from unit, turn-ins to supply point, or transfers to garrison dining facility.

b. Modules drawn Enter the number of modules received as reflected on the DA Form
3294, See note #3.

c. Meals drawn Enter the number of available main entrée meals only. This figure is
determined by multiplying the number of modules as shown in column b, times the
number of meals in the applicable module.

d. Meals returned When any main entrée (when issued for consumption in the original
shipping pan) is issued but returned to support kitchen it will be entered here.

e. Meals issued Enter the number of main entree servings issued from stock on hand to
the main kitchen for preparation, to be sent forward for on-site preparation, or to an
individual. Also, enter the number of main entrees returned to a supply point as complete
modules or issued to a garrison dining facility.

f. Cum bal meals on hand This is the total number of main entree servings currently on
hand under the responsibility of the FOS.

g. No. of persons supported Enter the number of persons anticipated to be subsisted.
This figure is used to compute the quantities of any supplements and enhancements.

h. Unit, individual activity issued to Indicate the squad, platoon, or company to which
meals were issued. When issue is for airlift, the aircraft tail number will be entered. If
meals were returned to the kitchen, discarded, transferred, or returned to a supply
activity, it will be noted here and in column ¢ or d.

i. Signature of individual receiving meal The person receiving meals will enter rank
and signature in this column. When the issue is for airlift, the FOS will sign in this block.

Figure 4-6. Instructions for preparing DA Form 5914 (Ration Control Sheet), for field accountability of UGR-H&S rations
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This column will contain the signature of the food service officer or commander only if
items were listed in column h as discarded or destroyed.

j. Issued by The person effecting the issue and preparing this form will enter initials in
this column.

5. Remarks Enter all relevant information clarifying any transactions or actions taken
that are not clear in columns b through h or that will enhance management control of
rations.

6a. Reviewed by The person reviewing the form will sign in this block.
6b. Date Enter the date that the reviewer signs the form.

Notes:

1. A separate DA Form 5914 will be used to account for each type ration. When
accounting for UGRs, use a separate form for Breakfast entree items and Lunch/Dinner
entree items.

2. When the "Other" block is checked, enter the nomenclature of this ration in the
Remarks block. When UGR-A or UGR-H&S are checked, indicate whether it is the
breakfast or lunch/dinner meal.

3. When this form is used to account for a ration other than UGR-A or UGR-H&S
column b will not be used.

Figure 4-6. Instructions for preparing DA Form 5914 (Ration Control Sheet), for field accountability of UGR-H&S rations -
continued
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1
RATION CONTROL SHEET i 1 b |
For the use of this form, see DA PAM 30-22; the proponent agency is OCS, 64. —_—
2. UNT 3. TYPEOF RATION 4. PERIOD
HHC 236t BY, QM BDE, Fort Lee, VA s [ Jume [ Jwe [lows  LUNCHIDINNER 21-3Lhuy2002
MODULES
] b : i L ) \ L b i i
DATE MODULES MEALS MEALS | MEALS ISSUED | CUMBAL MEALS | NO.OF PERSONS | UNIT, INDIVIDUAL ACTIMTY SIGNATURE OF |SSUED BY
(YYPYMMDD) DRAWN ORAWN | RETURNED (ONHAND SUPPORTED 1SSUED TO INCIVIDUAL RECETVING MEAL
| |
om0 0w 1000 COA6OBN | JOHN MORRIS, SFC
2000721 W m WIKDCOA B0 ey yre, 56, oy
2000721 ¥ M Aiflifi- NSST | JOHN MORRIS, SFC M
200072 W e % %KT) COA0 | perr sMITH, 556, (st Cook)~ |IM
0007 % s PLT COABA | oRew scorr, Src M
Wm0 | 1428 COA,236hBN | JOHN MORRIS, SEC
0007 % | (WDCOADE \perg it ss6, e oo |
20000723 W5 ES;JPLT’ COA, 2360 | {NDREW SCOTT, SFC M
20000723 () 1114 COA DGHBN  |PETESMITH $SG. (IstCook)  |AS
2002072 W8 | COA DHBN  |PETESMITH, SSG, (1ot} |IM
2000725 W WIKDCOA B perg s, 556, (ol
200075 18) 4 DISCARDED | CHARLESWILLIM,CT
00731 0 |6 IstFSC MATTHEW DODDS, SFC Y
W71 Gy |0 'DFAC,QMBDE | ROBERT D, BELL, SFC M
5. REMARKS Ba. REVIEWED BY
(1) 36 entrees returned from 1st PLT, CO A, 236th BN (heated once) LINDA PATTON, MSG
(2) 18 entrees returned from MKT, discarded (heated twice)
(3) 7 unopened modules returned to Class I point
(4) 4 enttee pans from open module issued to QM BDE DFAC G, DRTE YLD

20020731

DA FORM 5914, JUL 2002

Figure 4-6. Sample DA Form 5914 (Ration Control Sheet), for field accountability of UGR-H&S rations -

REPLACES DA FORM 53148 JUN 1980, AND DA FORM 53036, AUG 1884.

USAPAY1.00

continued
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Figures 4-7
Instructions for preparing DA Form 5914, Ration Control Sheet, for field
accountability of UGR-A rations

1. Page__ of __ Enter the page number of the individual sheet and the total number of
pages used to provide accountability of rations.

2. Unit Enter the name of the organization.

3. Type of ration Enter an X in the appropriate block of the type ration being accounted
for on this form. See notes #1 and #2.

4, Period Enter the inclusive dates of the TFA/FD training.

a. Date Enter the date of each transaction. Transactions are receipts, issues, discards,
returns from unit, turn-ins to supply point, or transfers to garrison dining facility.

b. Modules drawn Enter the number of modules received as reflected on the DA Form
3294. See note #3.

c. Meals drawn Enter the number of available main entrée meals only. This figure is
determined by multiplying the number of modules as shown in column b, times the
number of meals in the applicable module.

d. Meals returned Lecave blank.

e. Meals issued Enter the number of main entree servings issued from stock on hand to
the main kitchen for preparation, to be sent forward for on-site preparation or to an
individual.

f. Cum bal meals on hand This is the total number of main entree servings currently on
hand and under the responsibility of the FOS.

g. No. of persons supported Enter the number of persons anticipated to be subsisted.
This figure is used to compute the quantities of any supplements and enhancements.

h. Unit, individual activity issued to Indicate the squad, platoon, or company to which
meals were issued. When issue is for airlift, the aircraft tail number will be entered. If
meals were returned to the kitchen, discarded, transferred, or returned to a supply
activity, it will be noted here and in column c or d.

i. Signature of individual receiving meal The person receiving meals will enter rank
and signature in this column. When the issue is for airlift, the FOS will sign in this block.
This column will contain the signature of the food service officer or commander only if
items were listed in column h as discarded or destroyed.

Figure 4-7. Instructions for preparing DA Form 5914 (Ration Control Sheet), for field accountability of UGR-A rations
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j. Issued by The person effecting the issue and preparing this form will enter initials in
this column.

5. Remarks Enter all relevant information clarifying any transactions or actions taken
that are not clear in columns b through h or that will enhance management control of
rations.

6a. Reviewed by The person reviewing the form will sign in this block.
6b. Date Enter the date that the reviewer signs the form.

Notes:

1. A separate DA Form 5914 will be used to account for each type ration. When
accounting for UGRs, use a separate form for Breakfast entree items and Lunch/Dinner
entree items.

2. When the "Other" block is checked, enter the nomenclature of this ration in the
Remarks block. When UGR-A or UGR-H&S are checked, indicate whether it is the
breakfast or lunch/dinner meal.

3. When this form is used to account for a ration other than UGR-A or UGR-H&S
column b will not be used.

Figure 4-7. Instructions for preparing DA Form 5914 (Ration Control Sheet), for field accountability of UGR-A rations -
continued

124 DA PAM 30-22 « 6 February 2007



1.
MeE 2

RATION CONTROL SHEET -
For the use of this form, see OA PAM 30-22; the propanent agency is OCS, G4. ———
2.UNIT 3. TYPECF RATION o 4. PERIOD
HHC 236th BN, QM BDE, Fort Lee, VA D UGRHSS X UGRA D MRE D oR  BREAKFAST 21 - 31 July 2002
- MODULES
H b L i L f. : L h. ‘ I j
DATE MODULES MEALS MEALS | MEALSISSUED | CUM BAL MEALS . NO.OF PERSONS |  UNIT, INDIVIDUAL ACTIVITY SIGNATURE OF 1SSUED BY
(PYYYMMOD) DRAWN DRAWN RETURNED ON HARD SUPPORTED 1SSUED TO [NDIVIDUAL RECETVING MEAL
‘\
WS 10100 1000 JOHN MORRIS, SFC
20020726 M m | HHC (MKT) PETE SMITH, $S6, (I Cook) | IM
2000726 w0 A Co, 36 STEVEN MURPHY, 156 M
2000726 e };;IPLT’ B Co, 236t * \nReEw SCOTT, SFC M
00077 045 | HHC (MKT) PETE SMITH, §5G, (Ist Cock) ' IM
W e COA DB6BN | STEVEN MURPHY, ISG M
2000777 s m R II;IIJPLT’ B Co, 36th | 4 \REW SCOTT. SFC M
R E. m JOHN MORRIS, SFC
W08 molws HHC (MKT) PETE SMITH, 56, (Ist Cook) | M
N8 W4 s COADB6RBN | STEVEN MURPHY, 1SG M
200078 T APLT B2 | \prew scorr,see M
0079 B0 HHC (MKT) PETE SMITH, 556, (i Cock) M
0079 CORREL 24 COA B6HBN  STEVEN MURPHY, 1SG M
20078 0|0 N MPLLBCo 160 | gy scor, e M
5, REMARKS Ba. REVIEWED BY
LINDA PATTON, MSG
Bh. DATE /YYYYMMED)
200079
DA FORM 5914, JuL 2002 REPLAGES DA FORM 5914-R, JUN 1950, AND DA FORM 5300, AUG 1954, ]

Figure 4-7. Sample of DA Form 5914 (Ration Control Sheet), for field accountability of UGR-A rations -

continued
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4-17. Turn-ins and transfers

a. All unopened UGR-A or UGR-H&S modules and unopened boxes of MREs will be turned in through supply
distribution channels to the supporting Class | or TISA per the turn-in schedule established by the TISA. Turn-in will
be effected on a DA Form 3294. When turned in to the TISA or Class | point, the meal amount will be posted to the
unit’s DA Form 5914 as noted in figure 4-6.

b. For training or training operations conducted in an OCONUS environment when lack of transportation precludes
return of excess rations to the home station, the ACOM will be contacted for disposition instructions.

c. At the end of training, all loose MRE meals and excess UGR-H&S pans will be transferred to another support
kitchen or to the supporting garrison dining facility. The following procedures apply to the transfer of loose excess
items:

(1) Loose leftover UGR-H&S pans that have never been heated or heated only once will be transferred from the
field kitchen to another field kitchen or the home station garrison dining facility. Rations are transferred at no cost to
the dining facility. Pans are listed by type of menu item (for example, entrée, vegetable, starch, dessert).

(2) Loose individual MREs will be transferred from the field kitchen to another field kitchen or the home station
garrison dining facility.

(3) In addition, the total number of meals transferred will be posted to the field kitchen DA Form 5914 to complete
the audit trail for those meal components that were not consumed during field training.

(4) Transfers of all excess items to another field kitchen or the garrison facility will be listed on a DA Form 3294.
The authorized representative of the garrison dining facility receiving the items will sign the DA Form 3294.

4-18. End of training

a. It is the commander’s responsibility to ensure that all subsistence is controlled and is properly used and
accounted. Food supervisory personnel will review field kitchen records upon return from field training. Any difference
identified at the end of field training (on DA Form 5914) between total issues and disposition documentation will be
surveyed per procedures in AR 735-5 .

b. The field kitchen will take the following actions at the end of training.

(1) Turn in all excess subsistence (unopened modules, unopened MRE boxes) to the supporting Class | point or
TISA. (See the sample of a completed DA Form 3294 in fig 4-5.)

(2) Transfer remaining subsistence (UGR-H&S pans, loose MREs, and UGR-A loose semiperishable ration compo-
nents) to another forward kitchen or to the garrison dining facility. RC units will follow procedures in paragraph 4-20
below.

(3) Submit a DA Form 5913 to supporting Class | supply point or TISA for rations provided for flight/convoy to
home station.

4-19. Active Army procedures for Class | returned to garrison

a. UGR ration components or MRE meals transferred to the garrison dining facility following training will be
accounted for as follows:

(1) Items will be transferred from the training site to the garrison account using the DA Form 3294. (See fig 4-4.)

(2) MREs will be listed as individual meals.

(3) UGR-A ration semi perishable components will be listed by individual item description. UGR-H&S rations will
be listed as the number of individual pans of entrees, vegetables, desserts, and starches.

(4) Upon receipt, the garrison FOS/food service manager will maintain an inventory (either a DA Form 5914 (see
fig 4-8) or a locally developed document) for all items received from the training site.

b. When returned items are programmed for use in the garrison dining facility or used in support of training, they
will be documented on both the DA Form 3034 and highlighted with a read through marker (same as leftover items)
and the Kitchen requisition as being used. Additionally, quantities used will be deducted from the on-hand balance as
listed on the inventory.

¢. Documentation procedures for returned subsistence items will be monitored during routine staff visits, but not less
frequently than once quarterly for Active Army units and annually for RCs.
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Figure 4-8
Instructions for preparing DA Form 5914, Ration Control Sheet, for garrison
accountability

Accountability for rations will be maintained in garrison throughout the fiscal year.
Accounting for rations in garrison will be per the procedures below. A completed sample
of DA Form 5914 for garrison accountability of individual UGR-H&S pans is contained
in this figure.

1. Page  of __ Enter the page number of the individual sheet and the total number of
pages used to provide accountability of rations.

2. Unit Enter the designation of the garrison dining facility.

3. Type of ration Enter an X in the appropriate block of the type ration being accounted
for on this form. See notes 1 thru 3.

4. Period Enter the dates covered by the report.

a. Date Enter the date of any receipt or disposition of ration components covered by the
report.

b. Modules drawn Leave blank.

c. Meals drawn For UGR-H&S rations, enter the total number of pans received.

Accountability for the individual numbers of pans of entrée, starch, vegetable, and dessert

is accomplished on the transfer document (DA Form 3294). For MREs, enter the total
number of meals received.

d. Meals returned Leave blank

e. Meals issued Enter the number of UGR-H&S pans used to support a meal or LTA
feeding as reflected on the production schedule (DA Form 3034). When UGR-H&S
rations must be discarded, the amount (pans) discarded will also be entered in this
column. MRE meals will be accounted for as individual meals only.

f. Cumulative balance meals on hand For UGR-H&S rations the report will reflect
total pans on hand. MRE meals accountability will be the same as discussed for the field
procedurcs (Figure 4-9).

g. Number of persons supported Leave blank.

h. Unit, individual activity issued to Enter the meal in which items were used. When
items must be discarded they will be entered here.

i. Signature of individual receiving meal When pans arc received at the facility, the
person receiving will enter his or her rank and sign in this column. The food service
officer or commander will also complete this column only if items were listed in column
g as discarded. This signature reflects that the pans were discarded or destroyed.

j. Issued by Leave blank.

5. Remarks Enter all relevant information clarifying any transactions or actions taken

that are not clear in columns b through h or that will enhance management control and
audit of rations.

Figure 4-8. Instructions for preparing DA Form 5914 (Ration Control Sheet), for garrison accountability
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6a. Reviewed by The person reviewing the form will sign in this block.
6b. Date Enter the date that the reviewer signs the form.

Notes:
1. A separate DA Form 5914 will be used to account for each type ration.

2. When accounting for UGR-H&S, use a separate form for Breakfast entree items and
Lunch/Dinner entree items.

3. When the "Other" block is checked, enter the nomenclature of this ration in the
Remarks block.

Figure 4-8. Instructions for preparing DA Form 5914 (Ration Control Sheet), for garrison accountability - continued
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1.
RATION CONTROL SHEET w1 6
For the use af ths form, see DA PAM 30-22; the proponent agency is DCS, G4, o
2. UNIT ‘ 3. TYPE OF RATION ‘ 4. PERIOD
QM BDE Dining Facility, Fort Lee, VA E UERHES D Ui E e j MR Lunch/Dinner 1-31 July 2002
| Residuals
2. b. L. i L f ] h i !
DATE MODULES |  MEALS MEALS | MEALSISSUED | CUM BALMEALS | NG.OFPERSONS |  UNIT, INDIVIDUAL ACTIVITY SIGNATURE OF [SSUED BY

(YYYYuman DRAWN | DRAWN | RETURNED ON HAND SUPPORTED SSUED T INDIVIDUAL RECEIVING MEAL

20020701 10 ROBERT D. BELL, SFC

20020708 30 40 ROBERT D. BELL, SEC

20020710 6 H LUNCH

20020710 3 30 DINNER

20020715 6 3% ROBERT D. BELL, SFC

20020715 12 yri LUNCH

20020715 /) )  DISCARDED (1) JEFFERY R. PROFFITT, CPT, FSO

20020717 § 14 DINNER

20020718 L 12 DINNER

20020731 4 16 .ROBERT D. BELL, SFC

20020731 3 13 DINNER
5. REMARKS Bz. REVIEWED BY

(1) Discarded two entree pans after leakage discovered

LINDA PATTON, MSG

6. DATE VYN
20020802

DA FORM 5914, JuL 2002

REPLACES DA FORM 5148 JUN 190, AND DA FORM 5300, AUG 1984,

USAPA Y100

Figure 4-8. Sample of DA Form 5914 (Ration Control Sheet), for garrison accountability - continued
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4-20. Reserve Component procedures for Class | at end of training

a. Unit commanders will ensure that food service personnel program the use of excess ration components (UGR) as
a part of meals to be served prior to departure to home station, utilize as a component of convoy meals, or transfer to
incoming or departing RC units prior to departure from the CONUS or OCONUS training site.

b. RC unit commanders are authorized to return UGR-A semi perishable individual components, UGR-H&S
individual components, or individual operational rations to home station, armories, or Reserve Centers. All full
modules not required to support immediate needs or movement to home station will be turned in (Class | point) prior to
departure from the training site.

4-21. Class | support activity

a. The AFFS procedures described in this pamphlet are based on a pull system. The characteristics of a pull system
are as follows:

(1) A pull system has the lowest user element (field kitchen) placing a demand on the Class | supply system. The
demand is processed through the supply system. Subsistence is then sent forward to satisfy the field kitchen’s request.

(2) A pull system provides tighter control of subsistence while being responsive to the users’ desires, but requires
longer ordering lead times than a push system, normally 5 to 7 days between the date the meals are requested and the
date the meals are served.

b. Under wartime conditions and often under initial training conditions, a push system maybe used to fill the supply
pipeline. Under a push system, a command-planning cell determines the types and amounts of rations to be shipped to
each Class | supply point. Quantities and types of rations ordered and shipped under the push system are based on
anticipated troop strength, unit locations, type of operations, and feeding capabilities. A push system ensures that
rations are available in the operations area; however, rations may not be in the right supply point in sufficient quantity
to support units, and units have limited control over the types of rations they receive.

¢. When organizations participate in training exceeding battalion size, several levels of supply activities may be
established to support unit kitchens with Class | supply. When levels of Class | supply exist, the designated Class I
officer at the highest level of supply is responsible for submitting the required personnel data to the supporting TISA.

d. The designated or accountable Class I officer for the training or training operation is responsible for ensuring that
all reports, accountable documents, and end-of-field-training accountability procedures are completed.

e. Medical diet supplements to support modified diet preparation will be requested by the hospital food service
specialist. Medical unique items will be requested prior to training. Quantities are dependent on expected inpatient
feeding requirements.

4-22. Class | procedures when TISA does not provide direct support

a. Training operations supported by a designated TISA that does not provide direct support to the training operation
the designated Class | officer will provide the designated TISA with—

(1) Subsistence requirements.

(2) Training menu(s), required delivery dates, and "ship to" addresses.

(3) A signed, dated copy of all receiving documents when the depot ships to "ship to" address.

b. Class | procedures for receiving shipments of subsistence directly from DSCP are as follows. The receiving
personnel will—

(1) Count the subsistence supplies received. Compare the counted quantity to the amount entered on DD Form
1348-1A.

(2) If quantity counted is the same as annotated on the DD Form 1348-1A, check or circle the amount entered in
block Q of the DD Form 1348-1A.

(3) If quantity counted differs from the amount entered on the receiving document, annotate the actual quantity in
block Q.

(4) Acknowledge receipt of the subsistence by signing name and dating block 7 on the DD Form 1348-1A.

(5) When a printed DD Form 1348-1A is not received, prepare a handwritten DD Form 1348-1 for all items
received, by nomenclature, unit pack, quantity, and price (if available).

(6) Verify data on the Government bill of lading (GBL) and other movement documents.

(7) Record any discrepancies on the GBL.

(8) Immediately forward a signed and dated copy of all shipping/receiving documents to the supporting TISA.

(9) Prepare SF 364 for any discrepancy encountered (for example, short shipment/overshipment). The original SF
364 will be sent to the supporting TISA for input to DSCP.
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(10) Prepare SF 361 (Transportation Discrepancy Report) when seals are not intact or the seal number is different,
and there is a shortage in the shipment. The original SF 361 will be sent to the supporting TISA for input to DSCP.

4-23. Requesting procedures at supply point

a. Each level of supply must consolidate, prior to forwarding, all requests received from the supported field
kitchens. All DA Forms 3294 will be prepared in a minimum of three copies. Originators will retain copy number 3
and forward copies 1 and 2 to the next level of supply.

(1) Requests for UGR-A and UGR-H&S rations will be consolidated by number of modules requested for each
menu.

(2) Requests for enhancements will be converted to quantities required, using the established issue factors for the
requested item and the number of servings requested.

(3) Total quantities required will be adjusted based on any on-hand inventory.
b. Preparation instructions for DA Form 3294 for support activities are at figures 4-10 and 4-11.
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Figure 4-9
Instructions for preparing DA Form 5914, Ration Control Sheet, used for
accountability of individual operational rations in garrison and field

1. Page  of Enter the page number and total number of pages used to provide
accountability for individual operational rations.

2. Unit Enter the designation of the unit.
3. Type of ration Enter an X in the appropriate box. See note.

4. Period For garrison operations, enter the accounting period. For field feeding
operations enter the dates of the training period.

a. Date Enter the date in which the transaction took place. Transactions are receipts,
issues, discards, returns from unit, turn-ins to supply point, or transfers to garrison dining
facility.

b. Modules drawn Leave blank

¢. Meals drawn Enter the number of meals drawn.

d. Meals returned Enter the number of individual operational rations turned in by
requesting units or individuals.

e. Meals issued Enter the number of meals issued to units, groups, or individuals.

f. Cum bal on hand Enter the balance of meals on hand after each transaction.

g. No. of persons supported Leave blank.

h. Unit, individual activity issued to Enter the name of the unit, group, or individual
and unit who received the rations.

i. Signature of individual receiving meal The person authorized to receive meals will
sign here and enter rank.

j. Issued by The person who issued the meals will enter his or her initials here.

5. Remarks Enter all relevant information clarifying any transactions or actions taken
that are not clear in columns b through h or that will enhance management control and
audit of rations.

6a. Reviewed by The person reviewing the form will sign in this block.

6b. Date Enter the date that the reviewer signs the form.

Note:

A separate DA Form 5914 will be used to account for each type ration. When accounting

for UGR-H&S, use a separate form for Breakfast entree items and Lunch/Dinner entree
items.

Figure 4-9. Instructions for preparing DA Form 5914 (Ration Control Sheet), used for accountability of individual operational
rations in garrison and field
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1.
RATION CONTROL SHEET w1 01
For the use of this form, see DA PAM 30-22; he propanent agency is OCS, 64. _—
20N 3, TYPE OF RATION 4. PEROD
HHC, 236th BN, QM BDE, FORT LEE, VA D OGRS T UirA @ MR E 0THER 21-31 July 2002
i b . d ) f [ h I
OATE MODULES | MEALS |  MEALS [MEALSISSUED | CUMBALMEALS | NO.OFPERSONS | UNIT, INDNIDUAL ACTIWTY SIGNATURE CF (SSUED BY
{YYYMMED) ORAWN DRAWN | RETURNED QN HAND SUPPORTED [SSUEDTD INDIVIDUAL RECEIVING MEAL
20020720 996 9% JOHN MORRIS, SFC
20020721 Y T4 HHC, (MKT) PETE SMITH, $8G, (1t Cook) M
A % |18 L AL By peew soorr, e M
2000721 108 600 B Co, 236th BN STEVEN MURPHY, 15G M
20020722 1 360 0 -HHC, {(MKT) PETE SMITH, S5G, (Ist Cook) M
20020723 996 1236 JOHN MORRIS, SFC
20020723 252 984 HHC (MKT) PETE SMITH, 3G, (1st Cook) M
20020723 144 840 B Co, 236th BN STEVEN MURPHY, 15G M
20020723 0] 878 JOHN MORRIS, SEC
20020724 300 578 HHC, (MKT) PETE SMITH, S3G, (1st Cook) M
20020724 144 43 B Co, 236th BN STEVEN MURPHY, 15G M
20020725 348 186 HHC, (MKT) ' PETE SMITH, SSG, (1st Cook) M
20020731 ) M QM BDE DFAC ROBERT D, BELL, SFC M
20020731 8403 ‘ 0 1st FSB MATTHEW DODDS, SFC M
b. REMARKS * . REVIEWED BY
(1) 38 MRE; returned from CO B, 236th BN . LINDA PATTON, M5G
{2) 2 MREs turned in to QM BDE dining facility !
{3) 84 MRES (7 unopened boxes) turned in to Class I point ‘
Bb. DATE /¥YYYMMOL)
! 20020729

DA FORM 5914, JUL 2002

REPLACES DA FORM 5314-R,JUN 1990, AND DA FORM 53038, AUG 1884,

USaPA Y100

Figure 4-9. Sample of DA Form 5914 (Ration Control Sheet) used for accountability of individual operational rations in garrison

and field - continued
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Figure 4-10
Instructions for preparing DA Form 3294, Ration Request/Issue/Turn-in Slip,
supply point request to next level of supply support

a. Purpose. DA Form 3294 is used to request ration requirements, as a receipt for
issues, to transfer rations to training site units or home stations, and to turn in unopened
UGR-A and UGR-H&S modules/boxes of MREs and loose A ration (semi-perishable)
components.

b. Request. The supply point will consolidate the requests from the field kitchens,
consider the on-hand stocks at the Class I point, and prepare a request on DA Form 3294
(3 copies), to the next level of supply or TISA. The supply point will complete the blocks

as indicated in this figure on the DA Form 3294. Leave blank lines or columns with no
instructions. See note 1.

Completion instructions.
To Enter the designation of the supply activity to whom request is submitted.

From Enter the unit dcsignation of the supply point preparing the request.

Request Place a mark in the Request block and enter the date the request is submitted.
Consumption date(s) Enter the date the rations are to be consumed.

Items This section will normally be pre-printed by the supporting SSM. When
appropriate, enter the module NSN and the menu number. Also, enter the name of any
additional food items being requested by supported units and the issue factors per 50 for
all additional entries. See notes 2 and 3.

U/1 The Class I will enter the appropriate units of request/issue.

Total The Class I will compute and enter on each line the total quantity of each item
required, based upon the individual requests received from supported units and

considering the on-hand stocks.

Requested by The Class I officer or noncommissioned officer in charge (NCOIC) will
sign this block.

Remarks Enter any remarks necessary to explain any entries on the form.
Notes:

1. All completed examples of DA Form 3294 in chapter 4 are shown using a pull system.
See figure 5-11 for a completed example of DA Form 3294 shown using a push system.

2. Issue factors for supplement and enhancement items are contained in paragraph 4-14.

Figure 4-10. Instructions for preparing DA Form 3294 (Ration Request/Issue/Turn-In Slip), supply point request to next level of
supply support
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3. When issuing items of multiple types or flavors, the issue factors given are for total
quantity of the item, regardless of the type or flavor. For example, an issue factor for
UHT milk of 2 cases per 50 means two cases of any one flavor or one case each of two
different flavors.

Figure 4-10. Instructions for preparing DA Form 3294 (Ration Request/Issue/Turn-In Slip), supply point request to next level of
supply support - continued
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Figure 4-10. Sample of DA Form 3294 (Ration Request/Issue/Turn-In Slip), supply point request to next level of supply support

RATION REQUEST/ISSUE/TURN-IN SLIP
For the use of this form, see DA PAM 30-22; the proponent agency is OCS, G4 DATE (YY¥YMMDD)
o (DR gK REQUEST X' | Q02 7L
FROM:_CDR, Js+ FSC 163U
CONSUPTINDATES) A | Tily 202, o T TR
NUMBER OF MEAL REQUESTED L | | SSUEG
o t 1
‘ i i SUPPLY  UNIT | DOLLAR
TEMS ‘ u- 8 L D 8 L D B D0 TTOR emon pRee | vaLte
UGR-H&S Breakfast 7_ . B - .
Mem#1 MO 40
UGR-A Dinner Menu#1 . . -
WIXXK MO | M) | 4o
MRE , ? L
8070-XXX 1BX/12 . | (6]
UHT Milk, White 1/2 pt. o
PN e (S 144
UHT Milk, Chocolate12 |+~ | N L i
o SIXX e (S | 15
Cereal, Assorted Ind «
pUXE  ocs (S oy
Apples 1 R
o10-xxx 183 (S 7
Oranges D n |
pix s (S | 7
Salad, mixed, S-Ib hag i - o
BOXXX 18650 Bl T 10
Tomatoes ‘
B GBS (S [
Dressing, Italian 7/16 oz, L . ‘ i
P X |8 15 |
Dressing, Bleu Cheese - 1 B N
7t H1XXX 208K B\ 9
REQUESTED BY SSUED BY: '[SSUED BY. TOTAL DOLLAR
EE@%%VED‘BX T 3 ~ RECENEDBY {RECENEDBY: CONTROLNO
(Piceno. '*ino OF PAGES }REMARKS:I N 7
| |
DA FORM 3294, JUL 2002 DA FORM 3294, JUN 1930, 5 OBSOLETE. w2

- continued
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Figure 4-11
Instructions for preparing DA Form 3294, Ration Request/Issue/Turn-In Slip, for
Class I issue to field kitchen

All completed examples of DA Form 3294 in chapter 4 are shown using a pull system.
See figure 5-11 for a completed example of DA Form 3294 shown using a push system.

Issues to field kitchens will be accomplished on the same document submitted by the
requester.

The Class I supply activity will complete the issue on copies of the DA Form 3294
submitted from the field kitchen as follows. Leave blank lines or columns with no
instructions.

Completion instructions:

Issue Place an “x” in the issue block and enter the date issue is affected.

Supply action Enter the quantity of supplies issued for each line item and new unit of
issue, if different than the one requested in block Ul

Issued by The person making the issue will sign this block. A copy of the signed DA
Form 3294 will be sent with the rations to the field kitchen.

Received by The individual receiving the supplies will sign in this block. If issue is to
other than a representative of the receiving unit (for example, truck driver from a
transportation company or crew chief for airlift), enter the truck bumper number or
aircraft tail number as appropriate.

Figure 4-11. Instructions for preparing DA Form 3294 (Ration Request/Issue/Turn-In Slip), for Class | issue to field kitchen
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RATION REQUEST/SSUE/TURN-N SLIP DATE (YYYYMMDD)
For the se of this form, see DA PAM 30-22; the propanent agency is DCS, G4
15t F5C,Cling Someuhtee suss| X 2016718
o Al 93K B s | X 20720
CONSUNPTIONDATES) 2/ T ly 22, TRMN
NUMBER OF MEAL(S) REQUESTED IS e
|
| | SUPPLY  UNT  DOLLAR
ITENS ul o8 | Lo |8 LD B L e
UGRH&S Breakfast | o o
] S ‘ ’ [0 D
UGR-A Dinner Menu#1 o A
WK IMOSY | D) 0 i /0
MRE
s v By [ GL 4o 4HL
URT Milk, White 12 . | |
wxX e () I A5D oo, 34
THT Milk, Chocolate 172 , T
pt. 8910-XXX  27fcase CO é& N 28D 500 IC{Q_C,
Cereal, Assorted Ind # ]
BOXKE 96es | Y500 500 (s
Apples I _ ] _ A
BIXE 1885 OV 350 A50 | 908
Oranges ) | ,
WINXE 8BS OV 45 430 | 908
Salad, mixed, 5-Ib bag
MK B6S R [0 0 /0
Tomatoes ‘*
BIXXX  6LBs) Sy 50 S00 6018
Dressing, Ttalian 7/16 oz. L ‘
mOxXx e By 7 g 4
Dressing, Bleu Cheese , . '
Tl X0 008K B, g 4 4
N S - | |
| —
R B | I T I
REQUESTED BY H1SSUEDBY. ISSUED BY: } TOTALDOLLAR
M Therees Thgm sFC| B ~
FRaTorT RECENEDBY: / RECENEDBY CONTROL NO
o M, SR . o
PAGENO. NO.OF PAGES  REVARKS: M /

DA FORM 3294, JUL 2002 DA FORM 3294-8, JUN 1990, 1S OBSOLETE.

APD VI

Figure 4-11. Sample of DA Form 3294 (Ration Request/Issue/Turn-In Slip), for Class | issue to field kitchen - continued
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4-24. Receiving procedures at supply point

a. Each level of supply will record receipt of subsistence on the requesting DA Form 3294 that accompanies the
shipment.

b. The procedures to record receipt of subsistence are as follows:

(1) Check item quantity as listed on the accompanying DA Form 3294 to ensure that requested quantities are
received.

(2) Annotate the supply column with the quantity actually received, if different from that indicated in the column.
Notify the next higher level of supply when differences occur, to prevent shortages.

(3) Sign the DA Form 3294. Receiving persons will retain a copy of completed DA Form 3294 for their records.

4-25. Issuing procedures at supply point

a. A schedule of issues containing, as a minimum, request/issue dates, menu numbers, and turn-in dates will be
established and published as part of the training logistics plan and/or letter of instruction. Individual copies will be
provided to each level of supply and field kitchen.

b. Issues by the supply points to field kitchens will be on the same requesting DA Form 3294 submitted to the
supply points. Supply points are responsible for ensuring that each supported unit is issued subsistence based on the
requesting DA Form 3294. (See sample in fig 4-11.)

c. Issuing personnel will ensure that the unit representative receiving the supplies signs the DA Form 3294,

d. Issues delivered by aircraft will be on the requesting unit’s DA Form 3294. The shipping supply point representa-
tive will annotate the aircraft tail number and date and sign the DA Form 3294 when supplies are issued to a member
of the aircraft crew. A signed copy of DA Form 3294 will accompany the issue to the requesting unit.

e. Bulk issues delivered by truck will be on the requesting unit’s DA Form 3294. The shipping supply point
representative will annotate the vehicle number and date and sign the DA Form 3294 when supplies are issued to the
driver.

f. Preparation instructions for DA Form 3294 are at figures 4-10 and 4-11.

4-26. Inventories

a. Inventories may be conducted under the following conditions:

(1) The Class | officer will determine whether inventories are required and, if required, the type of inventory to be
conducted at each supply activity.

(2) Since the FSB supply point does not maintain an inventory, a daily informal inventory may be prescribed as a
management tool only. When the inventory is required, it will be on a DA Form 3294, with items listed in the Item
column and the quantity on hand being listed in the Total column.

b. Copies of the inventories will be maintained with training operation files.

4-27. Accountability transfers

a. When accountability is transferred from one Class | unit to another unit, the following procedure will be used:

(1) The departing unit and the incoming unit will inventory all Class I supplies on hand after the last issue for the
day.

(2) Each unit will maintain a signed copy of the inventory with the field training files.

b. When the accountable Class | officer changes, the following procedure will be used:

(1) The incoming and outgoing officers will make a separate inventory. Each will post counted quantities to DA
Form 3294. They will reconcile the quantities recorded when counts are completed and re-count items that do not agree
until both counts are the same.

(2) After inventories agree, each officer will date and sign the other’s inventory.

(3) Both officers will retain a copy of the signed, dated inventory. A copy will be retained in the management center
files established for the training operation.

4-28. Turn-in procedures

a. Turn-ins by the field kitchen or supply point will be on DA Form 3294 per the established schedule and Class |
procedures.

b. Each ration module and MRE box will be listed by NSN and quantity being turned in. Each loose UGR-A ration
component will be listed separately by NSN, if available, or as a minimum by item container size, and quantity.

¢. Each supply point will prepare DA Form 3294 for all turn-ins from the kitchens and Class | stock on hand to the
supply activity/TISA before leaving the training site. TISA actions for turn-ins are found in paragraph 4-36.
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4-29. Reports

At the end of the training operation, the Class | officer will submit to the TISA the present-for-duty strength, DA Form
5913, from each individual supported unit. This will be accomplished before the Class | officers returns to home
station; however, if training is accomplished at the units "home station,” the consolidated data may be submitted not
later than 5 workdays after the close of operations.

4-30. Return shipment of semi perishable rations

a. Return shipment of semi perishable subsistence to a TISA not providing direct support will be per the following
procedures.

b. At the end of the field training operation, the accountable Class | officer will—

(1) Request veterinary service personnel (VSP) (if available) to inspect all subsistence prior to shipment.

(2) Coordinate with the designated training transportation officer, unit, or activity to obtain transportation for the
subsistence. Funding the cost of transportation is the responsibility of the training operation commander and should be
budgeted for in advance.

(3) Ensure that the subsistence is properly configured (for example, repalletized, boxed) for shipment to preclude
damage and conform to shipment requirements.

(4) Prepare DD Form 1348-1A for items as required in DA Pam 710-2-1. The form may be handwritten. Retain
one copy of the DD Form 1348-1A for filing with field training files.

(5) Ensure that completed documentation (one copy) of each DD Form 1348-1A, any advance GBLs, and a
complete inventory of all subsistence are sent to the supporting TISA.

¢. When the accountable Class | officer is an RC member, the senior logistics support unit commander will ensure
that the officer’s tour of duty either allows time to accomplish the above or is extended to allow such time.

4-31. Class | accountability and reports of survey

The Class | section accountability objective is a zero balance between rations received and documentation of issue,
turn-in, transfer, destruction, salvage, or condemnation. Reports of Survey will be prepared per AR 735-5 when there
is a difference between total receipts and total distribution. When subsistence is damaged or deteriorated, the VSP will
provide the Class I section with written documentation to finalize the disposition of these items. Documentation will be
maintained with the Class | training files. All RS will be forwarded to the designated Class | officer for final
disposition.

Section Il
Subsistence Activity

4-32. Troop issue subsistence activity

a. To ensure availability of desired rations, the subsistence supply system must be energized long before a training
operation begins. Forecasts must be based on the ration mix, supporting TISA stockage, and the TISA order/ship time
(OST). The OST is one of the most critical elements, as shortages or excesses will result unless this phase is accurate.

b. When no Class | support is in place during a training operation, the TISA will provide support directly with the
participating units. When this occurs, the TISA will be required to follow the procedures in this pamphlet and AR
30-22.

c. To assist the field kitchens and forward supply point in the requisitioning of subsistence the DA Form 3294 will
be preprinted. The TISA is delegated the requirement to preprint the copies of DA Form 3294 and to ensure that they
are available to all subsistence support activities/personnel participating in training operation. As a minimum, preprint-
ing of the DA Form 3294 will consist of item nomenclature and the complete NSN for each item approved or
authorized by the planning group for the training operation or the installation FSMB for LTA.

4-33. Requisitioning

a. The SSM will requisition subsistence (UGR-A, UGR-H&S, individual operational rations) and ration supple-
ments and enhancements, as required, from DSCP or vendors as required.

b. The SSM will—

(1) Requisition all subsistence based on stated requirements, prior training support experience, inventory on hand,
due-ins, and projected present-for-duty strength data. If subsistence items are required at a site not supported directly
from the TISA, the requisition will specify the DODAC "ship to" address.

(2) Requisition by NSN from DSCP. All items should be requisitioned on a cyclic basis as established by DSCP.
Order bread, UHT milk, and authorized enhancement items based on standard issue or revised factors as appropriate.
Authorized enhancements are found in paragraph 4-14 of this pamphlet.

(3) Order MED supplements (see para 4-45) when supporting medical units.
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4-34. Receiving

a. The SSM will—

(1) Use AR 30-22, chapter 5 procedures for receiving and storing subsistence.

(2) Receive shipment from DSCP or the supporting prime vendor.

(3) Prepare and submit SF 364 for any shipment discrepancies.

(4) Receive signed and dated copies of all shipping/receiving documents, when not in direct support of training, by
the receiving organization. Upon receipt, the SSM will prepare a SF 364 for any discrepancies and forward to ACES.

(5) Maintain a record of issue for UGR-A, individual operational (MRE, MCW/LRPR), and UGR-H&S rations.

b. Assign a management control number (MCN), per AR 30-22, chapter 5, for any subsistence if DSCP has not
assigned an NSN.

4-35. Issue procedures

a. The supporting TISA will—

(1) Publish a schedule of subsistence issues containing, as a minimum, request dates, issue dates, menu number, and
turn-in dates.

(2) Use the DA Form 3294 submitted by the supply point/ration breakdown point to issue quantities of rations
required. The SSM will convert bread from pounds, as requested on DA Form 3294, to loaves prior to issue.

(3) Issue unitized rations UGR-A and UGR-H&S in exact module quantities requested by each supply point.

(4) Issue rations in the established menu sequence.

(5) Furnish copies of the requesting DA Form 3294 to the receiving supply activity.

(6) Ensure an authorized person from the receiving supply activity signs for subsistence on the DA Form 3294.

b. The SSM will price and extend the TISA copy of the DA Form 3294. Costing by any other issue activity is not
required.

4-36. Turn-in procedures
The TISA will—

a. Accept turn-ins listed on the DA Form 3294, prepared by the supply point or support kitchen, when in direct
support. The UGR ration modules and MRE boxes will be listed by NSN.

b. Credit the proper appropriation for the dollar value of turn-in after veterinarian personnel have inspected the
subsistence and determined that it is suitable for storage and reissue.

c. Price and extend the DA Form 3294, using the last official standard price.

4-37. TISA Inventories
The SSM will schedule inventories of unitized rations to ensure accountability, if needed.

4-38. Accounting
The SSM will—
a. Maintain DA Form 4538 (Abstract of Issue/Sales) for the TFA/FD training operation. Listed below are the
preparation instructions for DA Form 4538.
b. Post to the DA Form 4538 the dollar value of issues by ration type indicated on the DA Form 3294.
c. Post the dollar value of turn-ins by ration type on DA Form 4538 and subtract that amount from column totals.
d. Post the grand totals from the abstracts to the VRGC at the end of the training.

4-39. Return of rations
For return of rations from other than the LTA, the SSM will—

a. Accept shipment of excess rations. However, before stock is moved into storage, it must be inspected by VSP
personnel.

b. Identify reissuable rations with placard containing the date of receipt and the words "use first."

c. Credit dollar value of returned rations, and post the total to the VRGC as a receipt. Do not include them on part 2
of DA Form 2969.

d. Charge the appropriate fund when items are reissued.

4-40. Reports

a. The DA Form 2969, part 2 report is designed to identify the following data—

(1) The number of meals issued, by ration type, taken from DA Form 3294.

(2) The cost data, by ration type, taken from DA Form 4538.

(3) The consolidated personnel data (present-for-duty strength), taken from DA Form 5913 provided by the Class |
officer or units.

b. The SSM will prepare DA Form 2969, part 2, for training and training operations and submit to the ACES per
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sample and guidance contained in AR 30-5. One consolidated report is submitted for all training and training
operations, to include AT if performed in conjunction with training. A separate consolidated DA Form 2969 is
submitted for all named training operations to include AT if performed in conjunction. The SSM will forward the DA
Form 2969 report within 30 days of the end of training.

Section IV
Medical Units

4-41. Medical staffing
Medical field hospitals are staffed with hospital dietitians (65C) and with nutrition care specialist (91M) to provide
patient feeding, nutritional care, and force health protection for the Army.

4-42. Medical feeding standards

The hospital staff members follow the training or training operation ration policy unless the capability exists to feed
those personnel at an improved standard. When personnel and supply resources permit, hospital staff will be fed using
the patient standard of three hot meals per day. To preclude preparing meals using separate ration policies for the
patient and for the staff, every effort will be made to resource the hospital food service section to prepare three hot
meals per day for both patients and staff.

4-43. Inpatient census

Inpatient census is obtained from the "Recapitulation Table of the Admissions and Disposition Report"” that is prepared
daily by the patient administration section of the medical unit. Inpatient figures reflect the number of hospital beds
occupied as of 2400 hours the previous day.

4-44. Inpatient accounting
Actual inpatient strength will be recorded daily for information purposes. Patient strength will not be included in the
present-for-duty section of DA Form 5913. Preparation instructions for DA Form 5913 are at figure 4-1.

4-45. Medical diet supplements

a. The MED supplements consist of off-the-shelf commercial components such as broths, gelatin, tube feedings,
decaffeinated coffee, low sodium products, sugar substitutes, additional fluids, soups, and instant breakfast, which are
used to promote acceptability and nutritional adequacy of the hospital diet. It also contains patient-unique feeding
supplies such as straws and sandwich bags.

b. The MED supplements are considered part of the basic load of the hospital’s nutrition care division and
requisitioned through TISA procedures prior to any training or training operations. The MED supplements may be
reordered using Class | subsistence resupply procedures for replenishment during a training or training operations.

Section V
Contingency Operations

4-46. Bottled water purchases for contingency operations
When contingency operations require units to purchase bottled water using subsistence funds (MPA), the following
procedures apply:

a. Units deploying from home base or mobilization site to a contingency operational area can be issued three days
worth of bottled water if necessary, as part of their OPORD Class | requirements for en-route consumption only. No
bottled water will be bought with subsistence funds while preparing for or awaiting deployment orders.

b. Bottled water purchases using subsistence funds (MPA) will be requested through and tracked by the TISA. The
amount purchased and dollar value will be maintained on file by the ordering activity using the appropriate contin-
gency operation project code. A copy of all purchases and a final consolidated report will be submitted by the SSM
within 7 days of completion to: USAQMC&S, ACES, ATTN: ATSM-CES-OC, 1201 22"¢ Street, Ft Lee, VA
23801-1601.

c. Bottled water purchased for contingency operations must be procured only from an approved Veterinary source.
Bottled Water purchased will not be flavored in any manner and will only be purchased with screw off/on caps.

d. For determination of water consumption rates refer to FM 101-10-1/2 or the QM Potable Water Planning Guide,
15 July 99, for planning factors.

4-47. CONOPS Feeding

a. Class | support plans for contingency operations are different, depending on the mission and location of each
operation. Units may be alerted to deploy directly into combat, humanitarian, or peacekeeping missions. Units may
deploy into a developed location with an existing logistical infrastructure or an undeveloped location with limited or no
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Host Nation logistical support capabilities. Additionally, U.S. forces may use developed or undeveloped locations in
adjacent countries as staging areas for further deployment into the contingency operational area.

b. The designated Theater of Operation (TO) logistical planners are responsible for developing the CONOPS class |
support plan. They will develop this plan based on the operational commander’s guidance, the METT-TC, and the
logistical capabilities available within the TO. This class | support plan will allow maximum flexibly to the supported
units in order to meet the operational commander’s priorities for class | support during all phases of the contingency
operation.

¢. Commanders and logistical planners of deploying units should begin immediate coordination with their respective
theater logistical planners and review the CONOPS Feeding Plan Timeline shown in figure 4-12. This timeline has
been derived from years of class | “lessons learned” in the field including operations in Afghanistan and lIrag. It
provides logistical planners baseline standards for developing class | support plans and commanders with consistent
expectations of receiving class | support during CONOPS. This timeline is not intended for medical units. Medical
feeding standards are contained in AR 30-22, chapter 4, and this pamphlet.
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CONOPS Feeding Plan Timeline
(Condition Based)

SRR AR T B e R L LR

" Temporary
Military ~ LOGCAP
U-M-U wione 1 Ds
Ration Cycle| M-M-M UMM | UGR(A)meal | U-M-U UMy | UMU y
every third day CONOPS Menu
UGR (H&S) | UGR (HSS) | UGR (H&S) | UGR (Hgs) | Fore Provider,
) . ] LOGCAP or
UGR(HsS) |  S6% 34 - 05% Direct
34% Contract
Theat MRE 90 %
eater Supported by
; MRE MRE MRE MRE
II;Iai)t(lon 100% 30 ™ o 50 SPV Platform
10%
MRE Combination of
66% UGR(A) | UGR(A) | UGR{AW | UGR(AJ* | MRESUGR's
1% 33% 10% 80% Condition
o
Force Provider
_— MKT, CK, Unit Tents,
Facilities MKT, KCLFF, CK, Tents, Refers Fote Provider, Refers | LOGCAP&SPY
Depl :
e;’a‘;‘s'"[‘,i"t 120days | 230 | 3160 6190 | 91180 | 181Days to2¢ Months
Notes:

1. Ration Legend: MRE-M, UGR (H&S) or UGR (A) - U, UGR (A) with Short Order Supplemental Menus - UGR (A)+
2. Units deploying into developed areas may move directly into the temporary standard depending upon their
mission and the theater logistical capabilities at that location.

Figure 4-12. CONOPS Feeding Plan Timeline
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d. The CONOPS Feeding Plan Timeline has the following three standards of support: expeditionary (<6 months),
temporary (<24 months), and long-term (>2 years). Units deploying into developed areas may move directly into the
temporary or long-term standards depending upon their mission and the theater logistical capabilities at that location.
Logistical planners and commanders will strive to meet these progressive standards of Class | support.

(1) Expeditionary Sandard. . The expeditionary standard is for mission duration of 1-180 days in undeveloped or
austere areas with limited logistical and distribution capabilities. Units may be moving quite frequently, the theater
distribution capabilities will be immature, and logistical supply routes and bases may not be established. These
capabilities (ration availability, transportation, refrigeration, and security) along with the unit’s capability to store and
prepare the rations will ultimately determine the unit’s ability to effectively transition from one ration cycle to another.

(a8) Units will be using organic MTOE field kitchen equipment (MKT, CK, KCLFF) with unit tents for troop
feeding and they may be augmented with some service or Host Nation resources to support the mission if these
capabilities exist. Units may use existing Host Nation buildings for enhanced food service support. During the latter
part of this standard, unit Class | operations may progress to Force Providers or modular cooking and eating facilities
contracted for by the theater. Detailed information on the Force Provider is contained in FM 10-23, chapter 5. The
support provided during this standard (days 1-60) will be austere at best.

(b) Ration distribution will be a push system. Theater logistical planners will coordinate with the Defense Logistics
Agency (DLA) to push rations into the TO by anticipated unit strength. The percentages listed on the guideline indicate
the ration mix that the theater will be planning to push into the TO during each time period.

() Initially, the primary ration cycle will consist of MREs and UGR H&Ss. Authorized supplements (UHT milk)
and enhancements (cereal, fresh fruits & vegetables, and bread) will be included in the ration cycle as distribution
capabilities increase. The theater priority will be to ensure that all authorized supplements and enhancements are being
issued with the MREs and UGR H&Ss prior to transitioning to the next ration cycle.

(d) UGR-As will be introduced into the ration cycle when adequate refrigerated distribution and storage capabilities
have been established down to the unit field kitchen level without causing undue food borne illness risk to the Soldier.
Unit logistical planners must ensure that they coordinate refrigeration requirements with the theater logistical planners
prior to deployment.

(e) Once refrigeration and distribution capabilities are adequate, the primary ration will be the UGR-A with a
theater goal of providing two per day. The UGR-A will be supplemented with the UGR-A Short Order Supplemental
Menus for menu variety and troop morale. Even though the theater ration cycle will mature over time once increased
logistical capabilities are established, units and elements of units may still be consuming different ration cycles at
different time periods than those indicated on the guideline because of their mission and location within the TO.

(2) Temporary Sandard. The temporary standard is for use up to 24 months. During this standard, class | operations
will be improved for sustained use. The temporary standard may be used initially if so directed by the combatant
commander if the operational situation so dictates.

(a) Military food service personnel may still be using organic MTOE field kitchen equipment or Force Providers
depending on the location and mission of their units. Theater logistical planners may seek to transition to LOGCAP or
Direct Contracts using capable Host Nation contractors for feeding. These contactors may use Force Provider facilities
or they may construct modular buildings or spring tent structure cooking and feeding facilities.

(b) Ration distribution to the unit field kitchens will transition to a pull system. The primary ration cycle for the unit
field kitchens will still be the UGR-A supplemented with the UGR-A Short Order Supplemental Menus.

(c) Ration support and distribution for contract feeding may come from a Subsistence Prime Vendor (SPV) (if
available in the TO), the contractor, or from a combination of both. Rations provided by the contractor must come from
veterinary approved sources. Contracted feeding operations will use the Army 21-day CONOPS Cyclic Menu to
standardize food item ordering, receiving, storage, and distribution functions.

(3) Long-Term Sandard. The long-term standard is for 2+ years of occupation. This standard is for sustaining a
mobilization site (reception, staging, or redeployment areas) within a TO or when enduring presence base camps have
been designated.

(a) Feeding support will be contracted. LOGCAP contracts will transition to sustainment base contracts. The type of
dining facility construction used will be determined between the US and the Host Nation and will include semi-
permanent to permanent buildings.

(b) Contractors will utilize the Army 21-Day CONOPs Cyclic Menu for troop feeding. The contractor or a SPV will
provide the subsistence and will deliver it to each dining facility.
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Chapter 5
Troop Issue Subsistence Activity Operations

Section |
Reporting standards and approval authority

5-1. Purpose
This chapter provides procedures for the operation of Army TISAs. Procedures for requisitioning, receiving, accounting
for, issuing, transfers, salvage, disposal, turn-in, and reporting of subsistence are included.

5-2. Approving authority

Directors of IMCOM Regions, in coordination with Major Army commanders, are the approving authority for the
establishment and disestablishment of TISAs and branches. An activity located on a sub-installation may be established
as a branch under a TISA located at a parent installation or as a separate stand-alone TISA. When operating under the
AFMIS, each TISA will be a stand-alone operation.

a. Establishment. Before approving the establishment of a TISA or branch, IMCOM Region directors must deter-
mine that such action is the most practical, economical, and efficient method of providing subsistence support.
Installations submit requests to establish TISAs or branches to the IMCOM Region. The following information will be
included in the request:

(1) The number of dining facilities, and RC units to be supported.

(2) The distance in miles and road conditions between the proposed TISA or branch and the accounts to be
supported.

(3) The distance in miles between the nearest existing TISA or branch (including commissaries or subsistence
activities of other Services) and units to be supported.

(4) The impact on the TISA or branch currently providing subsistence support to the units to be serviced by the
proposed TISA.

(5) The availability and adequacy of buildings, refrigeration, and equipment for the proposed TISA or branch.

(6) A scale drawing of the proposed TISA building. Drawing must indicate the proposed location of the TISA or
branch warehouse and office. Any required alteration, modification, or new construction must be identified. A
preliminary cost estimate must be furnished for any required modification, alteration, construction, or new equipment.
IMCOM Region directors may request technical assistance and review of proposed construction plans by
USAQMC&S.

(7) Any increase in personnel requirements, by grade and position title.

b. Disestablishment. Requests to disestablish TISAs or branches are submitted to the IMCOM Region for approval
and to the ACOM of any affected units for coordination. Installations must submit requests not less than 90 days before
the desired date of disestablishment. The request will include the following information:

(1) The current dollar value of issues or charge sales and number of dining facilities and other customers supported
by the TISA or branch.

(2) The location and road distances between units currently supported by the TISA or branch to be closed and the
nearest TISA available after disestablishment.

(3) The capability of the gaining TISA to absorb the added workload within current resources or proposed method
of support.

(4) The estimated dollar savings, to include personnel costs.

(5) The proposed disposition of current assets (for example, equipment, stocks).

5-3. Troop Issue Subsistence Management Report (DA Form 7169)

a. Per AR 30-22, each operating TISA submits DA Form 7169 (see fig 5-1) to its supporting IMCOM Region
quarterly. Instructions for completing the form are at figure 5-1.

(1) Quarterly data submitted by SSMs will cover transactions occurring during the period ending 31 December, 31
March, 30 June, and 30 September of each fiscal year.

(2) The parent activity is responsible for completing data for branches in column labeled "Branch Activity."

(3) All monetary values will be rounded to the nearest whole dollar using the 5-mil rule.

(4) Corrections to the report will be provided by means of a report tabbed "Corrected Report."

b. The ACOMs will consolidate the data received and submit an annual report to ACES. Annual reports will be
prepared on a fiscal year basis, from 1 October to 30 September of each year, and will cover data received. Additional
information required of installations by the ACOM may be entered in the remarks section.
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Figure 5-1
Instructions for preparing DA Form 7169, Troop Issue Management Report

1. Period Covered Enter the period and FY covered by the report.
2. Location Enter name and location of the preparing activity.

3. To Enter the address of the requiring MACOM.

4. From: Enter the address of the preparing activity.

5. TISA DODAAC: Enter the Department of Defense Activity Address Code and the
office symbol of the preparing activity.

Section A--Closing Book Inventory
6. Column A. Enter the closing book total dollar value of inventory for the quarter.
Column D. Enter the branch activity closing book total dollar value of inventory for
the quarter.
Column H. Add line 6A and 6D and enter the total.

7. Column A. Enter the total dollar amount of UGRs.
Column D. Enter the branch activity total dollar amount of UGRs.
Column H. Add line 7A and 7D and enter the total.

8. Column A. Enter the total dollar value of MREs.
Column D. Enter the branch activity total dollar value of MREs.
Column H. Add line 8 A and 8D and enter the total.

Section B--Issues/Sales Data
9. Columns A, B and C. Enter the total dollar amount of all issues, transfers, and
charge sales for each month of the reporting period. (e.g., reporting period is January,
February, and March FYXX. January would be entered in line 9A, February in Line 9b,
and March in line 9c.

Columns E, F and G. Enter the branch activity total amount of all issues, transfers
and charge sales for each month of the reporting period as shown above.

Column H. Add line 9 A,B,C,E,F and G and enter the total.

10. Columns A, B and C. Enter the total dollar amount of UGR modules issued or sold
for each month of the report.

Columns E, F and G. Enter the branch activity total dollar amount of UGR modules
issued or sold for each month of the report.

Column H. Add line 10 A,B,C,E,F and G and enter the total.

11. Columns A, B, and C. Enter the total dollar amount of MREs issued or sold for each
month of the report.

Figure 5-1. Instructions for preparing DA Form 7169 (Troop Issue Subsistence Management Report)

DA PAM 30-22 « 6 February 2007 147



Columns E, F and G. Enter the branch activity total dollar amount of MREs issued
or sold for each month of the report.
Column H. Add line 11 A,B,C,EF and G and enter the total.

Section C--Inventory Data.
12. Column A. Enter the total dollar value of the accountability inventory.
Column D. Enter the total dollar value of the branch activity accountability
inventory.
Column H. Add line 12 A and D and enter the total.

13. Column A. Enter the authorized tolerance from column d, DA Form 4170.
Column D. Enter the authorized tolerance of the branch activity.
Column H. Add line 13 A and D and enter the total.
14. Columns A and D. Enter the actual gain or loss from column e, DA Form 4170.
Indicate if the amount is a gain or loss by placing a "G" for a gain or an "L" for a loss.
Column H. Add or subtract line 14 A and 14 D as required to determine the net gain

or loss. Enter the net gain or loss in line 14H.

15. Remarks Enter other information as requested or required by the MACOM. If more
room is required, enter the information on reverse side of the form.

16. Prepared by Enter the name and title of the individual preparing the report.
17. DSN No. Enter the DSN number of the preparing activity.

18. Reviewed and Approved by Enter the name and grade of the Subsistence Supply
Manager (SSM).

19. Signature The SSM will sign the report in the signature block.

20. Date Dispatched Enter the date the report is to be dispatched to higher headquarters.

Figure 5-1. Instructions for preparing DA Form 7169 (Troop Issue Subsistence Management Report - continued
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TROOP ISSUE SUBSISTENCE MANAGEMENT REPORT ! PE;‘T%UC““EHEU;%BHO&FYI L L0CATICN
Foruse ofthis form, see OA PAM 30-22;the proponent agency is OCS, G4, - FORT ANYWHERE
3,70 } 4, FROM 5. TISA DODAAC AND OFFICE SHMBOL
-CDR
MACOM XXXXX
XXXXX ATTN: XXXXX, FORT ANYWHERE
SECTION & - CLOSING BOOK INVENTORY
PARENT ACTITY BAANCK ACTIVITY e
PARENTIBRANCH
DESCRIETION THIY
1 b ¢ i ¢ ) h
L 226442100 2,264,421.00
(. 0PRATS)

7. | UGR§ VALUE 1,002,575.00 1,002,575.00
8 I MRESVALLE 299,176.00 299,176.00
SECTION B- ISSUEISALES DATA
g |TA 146546400 1255,411.00) 1,360.437.00 4,081,312.00

C. 6P RATS)
10| VGRS WL 10072200 [13485.00  126,250.00 340,457.00
1| MRE' S VALE 125499.001 20776100  166,629.00 499,889.00
SECTION C - INVENTORY DATA
12 | ACCOUKT INVENTORY 1,677 411.00 1§77 411.00
13 | AUTH TOLERANCE 14,512.00 14,512.00
14 TACTUALGORL -8,276.00 -8,276.00

15 REMARKC
i HHN]

16. PREPAREDBY

RYAN PRIMEAU, SUBSISTENCE SUPPLY TECHNICIAN

17, DSHNO
687-XXXX

18, REVIEWED AND APPROVED BY

MICHAEL SMITH, G$-9

19. SIGNATURE

20. DATE DISPATCHED /YYrYMADD)

20020618

DA FORM 7169, JuL 2002

DA FORN 7163-, NOV 1992, 1S 0BSOLETE.

ISAPA ¥1.00ES

Figure 5-1. Sample DA Form 7169 (Troop Issue Subsistence Management Report - continued
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5-4. Equipment Replacement Record (DA Form 3988)

The DA Form 3988 (see fig 5-2) is used to identify all equipment requiring maintenance support in both TISAs and
dining facilities. It lists all equipment (MHE, electrical, mechanical, and nonmechanical) by make, model, and age.
This form is used to develop the equipment budget estimates for annual OMA, OPA, and OMARNG budget requests.
This paragraph explains the use of the form for TISA equipment. Figure 5-2 contains detailed instructions for
preparing the DA Form 3988. Chapter 3 explains use of the form for dining facility equipment.

a. The SSM (or contractor) updates DA Form 3988 annually or whenever a piece of equipment is replaced, turned
in, or deleted from use. A single entry is made on DA Form 3988 for each piece of MHE, electrical and mechanical
equipment.

b. Nonelectrical or nonmechanical equipment (with the same NSN) and nonserial numbered equipment with the
same acquisition date may be listed on the same line. For examples, see below:

(1) Truck, hand, platform, aluminum, four wheel, nontilt, 2,500 Ib capacity, 10 each (trucks should be numbered 1
through 10).

(2) Table, food preparation, stainless steel, 48 by 30 by 36, 3 each (tables should be numbered 1 through 3).

c. The SSM-—

(1) Establishes a DA Form 3988 for each operating TISA or branch.

(2) Retains one copy of DA Form 3988 and forwards one copy to the maintenance support activity or contracting
services responsible for maintenance and repair of TISA equipment.

(3) Submits separate annual budgets to proper staff elements for proper funding for equipment costing under
$100,000 (OMA) and for single pieces of equipment costing $100,000 and above (OPA).

(4) Programs equipment replacement far enough in advance to be available when required. For example, a truck
pallet, with an acquisition date of 1997 and a life expectancy of 15 years, would be programmed for replacement in
2012. The request for replacement would be forwarded to the proper staff budgeting activity for funding. This will be
done the last part of fiscal year 2010 for inclusion in the 2012 budget. Walk-in refrigerators that have NSNs require 9
to 12 months delivery time. In this case, the request for replacement of the walk-in refrigerator would be submitted to
the responsible supply officer in the last part of fiscal year 2010 for inclusion in the 2013 budget. After equipment
replacement funds have been approved, requisitions will be prepared and submitted to the source.

(5) Ensures replacement equipment is the latest state of the art currently authorized by CTA 50-909 or other
authorization documents. This equipment is requested according to building design capacity. Specific NSNs are
obtained from SB 700-20.

(6) Ensures requisitions include a statement by the MSA/Services Contractor indicating that-—

(a) The piece of equipment to be replaced is not economically repairable.

(b) Funds are available to install the replacement equipment upon receipt.

(c) Utility service is available to operate the equipment.

(d) Space of dimensional limitations indicated on the certification or requisition is adequate.

(7) The SSM or contractor should also follow-up on requisitions every 90 days until the equipment is received.
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Figure 5-2
Instructions for preparing DA Form 3988, Equipment Replacement Record, for
TISA equipment

1. Unit designation Enter TISA.

2. Activity Name and Address Enter the address where the TISA is located, to include
installation name, office symbol, and zip code.

3. BLLDG NO. Enter the building number where the TISA equipment is installed.
4. Page Number Enter the page number followed by the total number of pages.

5. Ttem Description List equipment in alphabetical sequence. Complete description as
listed on equipment identification or data plate, or technical manual provided by the
manufacturer or from the TISA hand receipt. Description should be entered as shown in
figure 5-2 and should include the capacity of the equipment when appropriate.

Noun Enter the nomenclature of the piece of equipment.

National Stock Number (NSN) Enter NSN from equipment data plate or the Federal
Item Logistics Data Record located on microfiche.

Manufacturer Enter name of manufacturer from equipment data plate, technical manual
or hand receipt.

Model Enter model number from cquipment data plate.

Serial number Enter serial number from the equipment data plate.

6. Acquisition Date Enter the date the equipment was acquired. For used cquipment,

enter the total service from the date it was placed in operation. Acquisition date may be
obtained from the equipment data plate. If the data plate is missing, it may be obtained

from the supporting property book officer (PBO).

7. Life Expectancy Years Enter the life expectancy (in years) of each piece of
equipment as listed in Technical Bulletin (TB) 43-0002 series. Columns 9 and 10 will be
completed when the replacement cost has been included in the installation budget.

8. Appropriate Authority Enter the TB used to determine the life expectancy.

9. Programmed Replacement Cost Enter the estimated unit price (plus eight percent
per year for each additional year beyond current cost) of equipment programmed for
replacement during the FY that it is placed in the installation budget. The estimated unit
price or replacement cost can be completed by using the current Army Master Data File
(AMDF) or the DLA catalog.

10. Programmed Replacement Year Enter the FY that the equipment is to be budgeted
for replacement.

Figure 5-2. Instructions for preparing DA Form 3988 (Equipment Replacement Record), for TISA equipment
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11. Remarks Any comments that will explain why a piece of equipment is not being
programmed for replacement at the end of its normal life expectancy or why it is to be
replaced early. Early replacement should be supported by a properly maintained DA
Form 2405 or 2409. Identify condition of equipment.

12a. Name/Rank of Preparer Enter full name of the person preparing the form.
12b. Signature The preparer will sign the form when completed.

12¢. Date Enter the date that the form is signed.

13a. Verified for accuracy by Enter name and grade of verifying official.

13b. Signature The verifying official will sign the form after verifying that the
information is correct.

13c. Date Enter the date that the form is signed.
Note: When an item has been replaced, draw a single line through the description of the
item being replaces; write “delete” at the left margin, add the replacement item beneath

the last item on the form. When new forms are prepared (minimum of annually)
replacement items are placed in their alphabetic sequence.

Figure 5-2. Instructions for preparing DA Form 3988 (Equipment Replacement Record), for TIS equipment - continued
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EQUIPMENT REPLACEMENT RECORD |-t oesiaron 1 2 ADDRESS 3.8L06. 0. l‘*

For e s o, s DA PAN 302 TISA ATIN: ABCD-XYZ-T o

the praponent agency is DCS, G4. 2112 Robbins Road Page ! [l L

Fort Anywbere, VA 23834
5 b 1 B g it 1
ACARSITION DATE
IFEEXPECTANCY APPROPRIATE PROSRAMED PROGRANED PEMARKS
ITEM DESCRPTION FR%EW;?TE YeARs AUTHORTY TBA3.0002 | REPLAGEMENTCOST | REPLACEMENT YEAR

Mk Tee Making Machine, Cube 1000 tbs
wv  4110-01-030-8044 19981113 10 -33
HANUFACTURER: Ross Temp ‘ Very Good
mo:  RC 1034 statioy  VEMBIT
Wk Seale, Dial-Indicating, Mobile 200 Ibs
w 6670-00-361-1368 19990606 18 36 Good
MANUFACTURER: Detecto Scale Co.
oo 1100 smaoy 1423
W Truck, Lift, Fork, Elec. 4000 1b
wsv  3930-00-064-5871 19890118 18 24 $27.00000 2007
MANUFACTURER, Baker
. BCE seuhos  M1086V24
NOUk:
NSk
MANUFACTURER
NODEL SERIL N
MO
NSt
MANUFACTURER:
NODEL: SERIL O
Ol
St
MANUFACTURER:
MOOEL SERILKS

172 NAMEIRANK OF PREPARER
Robert Jones

125. SIGNATURE

2. DATE /YHY VARG

- o 2060211
0809 Aoy ' Frets
13a. VERIFIED FOR ACCURACY BY 13h. SIGNATURE 13c. DATE (YYYVuiion!
Howard Green
LTC, EN, DOL Z/ . é " 20060311
|]A |:|]RM 3938' JU[ 2[][]2 REPLACES DA FORM 39838, AUG 1985, AND DA FORM 7170-R, NOV 92. USHPAYT J0ES

Figure 5-2. Sample DA Form 3988 (Equipment Replacement Record), for TISA equipment - continued
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Section I
Operations

5-5. Troop issue subsistence activity accounting
TISAs are sales accounts and are not stock record accounts. Prepared on a monetary value basis, the TISA sales
account is maintained on DA Form 3295 (Voucher Register and General Control).

a. The sales account is a formal record of accountability and is subject to audit. The DA Form 3295 is the record of
transactions pertaining to the receipt, issue, sale, transfer, and inventory of subsistence.

b. The SSM is the accountable sales officer and maintains records of monetary values showing authorized debits
(increases), credits (decreases), and inventory balance on hand in the TISA account.

c. DA Form 3295 is to be maintained per this chapter and figures 5-3 through 5-6.
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Figure 5-3
Instructions for preparing and closing the DA Form 3295, Voucher Register and
General Control with a book inventory

Preparation Instructions:
1. Accountable period Enter the accounting month and year to which VRGC applies.

2. Page of  Enter page number and total number of pages required for that month.
Number each sheet consecutively. Begin with page #1 each month.

3. Name and location Enter name and location of TISA.
4. Accountable officer Enter the name of the accountable officer.
5. Date [nter the date of each receipt from the voucher.

Voucher number Enter the voucher number of each document. Begin with 1 each
month.

6. Description Enter a brief identifying description of the voucher.

Reference number Enter purchase order number, requisition number, or other
identifying numbers to assist in reconciling with financial records. Enter a check mark
when the transaction has been verified as processed through the financial system.

7. Debit Lnter the total dollar valuc of debit entries (see para 5-7) for types of debit
transactions.

8. Credit Enter the total dollar value of credit entries (see para 5-7) for types of credit
transactions.

9. Balance Enter the dollar value of debit entries minus credit cntries. This may be done
on a daily basis but not less frequently than every tenth line.

Note: After the last entry in each column draw a single line under the last voucher
posted. Enter "subtotal" in the description column. Total the debit and credit columns.
The debit total minus the credit total should equal the last entry in the balance column.

Closing instructions (with a book inventory):

Step 1. Next available line after "subtotal" under description. Enter Inv (book). Then
subtract subtotal credits from subtotal debits. Enter the difference in the credit column.
This is the book inventory and should be the same dollar value as the last balance line
entry. This total will be the first entry on next month's DA Form 3295. Draw a single line
under the Inv (book) line.

Figure 5-3. Instructions for preparing and closing DA Form 3295 (Voucher Register and General Control, with a book inventory
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VOUCHER REGISTER AND GENERAL CONTROL 1. ACCOUNTABLE PERIDD 2 PAGE OF
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4. MARCH 2002 1 6
3. NAME AND LOCATION 4, ACCOUNTABLE OFFICER
FORT ANYWHERE RICHARD HARSH
5. DATE you REF
rmmon NG, 6. DESCRIPTION NG. 7. DRI 8. CREDIT 9. BALANCE
20020301 | 1 |INVENTORY (BOOK) 733,946/ 40 733,946]40
2 |IAMA 27966 734226106
20020302 | 3 | DSO, CHEATHAM 6\0‘; 2,79851 737.024/57
20020305 | 4 | VET SAMPLE (‘;‘]’ 222[19 736,802|38

L N4 AN
./ >~ N

20020330 | 139 | GOLD DAIRY 2C1\a/; 12,972/55 761,641/60
140 | SUN BAKERIES gl‘; 9,287/88 770,929/48
141 | SUGAR SHACK 2cz\(/) 2,000/00 77292948
142 | CIIILD CARE CENTER 4,800|78 768,128|70
143 | ARNG-VA 9,478 11 758,650|59

DT o >
144 | USAR 20,111|54 738,539(05
145 | ACTIVE ARMY 22,972/67 715,56638
' SUBTOTAL 773.151]67 57,58529 715,566 38
INV (BOOK) 715,566|38
TOTAL 77315167 773.151/67
) SUMMARY | OF TRANS ACTr oS
| / fEB B rvar. Qop A
FEA3 /AL TOTAL
IDENTIFIABLE LOSS 272,20 222/19 49439
ISSUES TO ACTIVE . '
RMY 25,741 51 22.972/67 48,714/18
i ISSUES TO CHARGE ~
SAlEs 37,111/92 34,390|43 71,502/35
TOTAL 62,853/ 43 57,363/ 10 120,216(53
| |
DA FORM 3295, JUL 2002 DA FORM 3295, JUNE 1990, 1S DBSOLETE. USAPA ¥1.00

Figure 5-3. Instructions for preparing and closing DA Form 3295 (Voucher Register and General Control, with a book inventory
- continued
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Figure 5-4

Instructions for preparing and closing the DA Form 3295, Voucher Register and
General Control with an accountability inventory

Preparation Instructions:

1. Accountable period Enter the accounting month and year to which VRGC applies.

2. Page of Enter page number and total number of pages required for that month.
Number each sheet consecutively. Begin with page #1 each month.

3. Name and location FEnter name and location of TISA.
4. Accountable officer Enter the name of the accountable officer.
5. Date Enter the date of each receipt from the voucher.

Voucher number Enter the voucher number of each document. Begin with 1 each
month.

6. Description Enter a brief identifying description of the voucher.
Reference number Enter purchase order number, requisition number, or other
identifying numbers to assist in reconciling with financial records. Enter a check mark

when the transaction has been veritfied as processed through the financial system.

7. Debit Enter the total dollar value of debit entries (see para 5-7) for types of debit
transactions.

8. Credit Enter the total dollar value of credit entrics (see para 5-7) for types of credit
transactions.

9. Balance Enter the dollar value of debit entries minus credit entries. This may be done
on a daily basis but not less frequently than every tenth line.

Note: After the last entry in each column draw a single line under the last voucher
posted. Enter "subtotal" in the description column. Total the debit and credit columns.
The debit total minus the credit total should equal the last entry in the balance column.
Closing instructions (with an accountability invenitory):

Step 1. Draw a single line under the last voucher posted.

Step 2. Next line under description. Enter “subtotal”. Follow the same instructions for
subtotal as for closing with a book inventory (Figurc 5-3).

Figure 5-4. Instructions for preparing and closing DA Form 3295 (Voucher Register and General Control), with an
accountability inventory
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Step 3. Next line under description. Enter “book inventory”. Subtract subtotal credits
from subtotal debits. Enter the difference in the credit column. The value of the book
inventory should be the same as the balance line subtotal.

Step 4. Next line under voucher No. Enter the next voucher number.

Step 5. Next line under dollar description. Enter "Inv (acct)". Enter the value of the
accountability inventory in the credit column. This total will be the first entry on the next
month's DA Form 3295.

Step 6. Next line under voucher No. Enter the next voucher number.

Step 7. Next line under description. If the accountability inventory is higher than the
book inventory, enter the results in the debit column. This is a gain. If the accountability
inventory is less than the book inventory, enter the results in the credit column. This is a
loss. Enter the words “Statement of Gains and Losses” if the amount is either a gain or a
loss that is within tolerance. Figure 5-6 contains instructions for closing the DA Form
3295 with a Report of Survey if the loss is out of tolerance. The figure in the debit or
credit column must agree with the total gain or loss of DA Form 4170, column e.

Step 8. Next line. Draw a single line under statement of gains and losses.
Step 9. Next line under description. Enter "total". Add the Statement of Gains and

Losses, the accountability inventory, and subtotal figures. (Do not include the book
inventory in these totals.) The total debit column should equal the total credit column.

Figure 5-4. Instructions for preparing and closing DA Form 3295 (Voucher Register and General Control), with an
accountability inventory - continued
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VOUCHER REGISTER AND GENERAL CONTROL 1

ACCOUNTABLE PERIOD

2. PAGE OF

For use of this form, sec DA PAM 30-22; the proponent agency is DCS, 4. APRIL. 2002 4
3. NAME AND LOCATION 4. ACCOUNTABLE OFFICER
FORT ANYWHERE RICHARD HARSII
,f,;ﬁ,’j;; ey 6. DESCRIPTION Ro. 7. DEBIT 8 CREDIT 9. BALANCE
20020402 | 1 |INVENTORY (BOOK) 836,247 25 836,247(25
> |1AMA 14,089 12 850,336|37
20020403 | 3 | sYSCO e 49,766 30 900,102167
20020405 | 4 | DSO, CHICAGO o 8,822 09 908,924,76
7 3"; ADJUSTMENT MARCH o 7 360/00 908,564|76
20020106 5 | DOLLAR EGGS 5o 9,278/88 917,843|64
20020407| 6 | RICHHOUSE FOODS | (s 6,598(56 “924.442]20
~. \
\/
20020430 | 115 | GOLD DAIRY S 14,980/21 1,001,391 81
| 116| SUN BAKERIES S 9,287[11 1010.678092
117 | HOSPITAL 7 10,188|72 1,000,490/20
118 | DAY CARE CENTER 5,279/99 995,210(21
119 | OFFICERS CLUB 8,344 33 086,865/88
120 | USAR - ’ 21,04055 964,925/33
7 121 ARNG - WV 10T 33,721/44 931,203|89
122 | ACTIVE ARMY 82,936/28 848.267/61 |
SUBTOTAL 1,011,127/04 162,859|43 848,267/61
“\%gﬁ%RY 848,26761
e bR T
124 RN 1,10427
TOTAL 1,012,231|31 1,012,231|31

DA FORM 3295, JUL 2002

DA FORM 3295-R, JUNE 1990, 1S OBSOLETE.

USAPA V1.00

Figure 5-4. Sample of DA Form 3295 (Voucher Register and General Control), with an accountability inventory - continued
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Figure 5-5

Instructions for preparing and closing the DA Form 3295, Voucher Register and
General Control with an accountability inventory within the month (changing
accountable officer)

Preparation instructions:
1. Accountable period Enter the accounting month and year to which VRGC applies.

2. Page of  Enter page number and total number of pages required for that month.
Number each sheet consecutively. Begin with page #1 each month.

3. Name and location Enter name and location of TISA.
4. Accountable officer Enter the name of the accountable officer.
5. Date Enter the date of each receipt from the voucher.

Voucher number Enter the voucher number of each document. Begin with 1 each
month.

6. Description Enter a brief identifying description of the voucher.

Reference number Enter purchase order number, requisition number, or other
identifying numbers to assist in reconciling with financial records. Enter a check mark
when the transaction has been verified as processed through the financial system.

7. Debit Enter the total dollar value of debit entries (see para 5-7) for types of debit
transactions.

8. Credit Enter the total dollar value of credit entries (see para 5-7) for types of credit
transactions.

9. Balance Enter the dollar value of debit entries minus credit entries. This may be done
on a daily basis but not less frequently than every tenth line.

Note: After the last entry in each column draw a single line under the last voucher
posted. Enter "subtotal" in the description column. Total the debit and credit columns.
The debit total minus the credit total should equal the last entry in the balance column.

Closing instructions (with an accountability inventory within the month (changing
accountable officer)):

Step 1. Draw a single line under the last entry. Enter "totals for period". Total each
column and enter totals on this line. Draw a single line under these entries.

Figure 5-5. Instructions for preparing and closing DA Form 3295 (Voucher Register and General Control), with an
accountability inventory within the month (changing accountable officer)

160 DA PAM 30-22 « 6 February 2007



Step 2. Next line under date. Enter the date of posting.

Step 3. Next line under description. List vendors or companies for which cumulative

receipts are maintained, ie. bakery or dairy. Total all cumulative type receipt documents
from each company or vendor from the first of the month to close of business before the
inventory. Enter totals for each company or vendor in the debit column or separate lines.

Step 4. Next line after last debit posting. Enter headings for "charge sales" and "active
Army". Total all cumulative type credit vouchers or abstracts by each customer from the
first of the month to close of business before the inventory. Enter totals for each customer
in the credit column on separate. Draw a single line under the last credit posting.

Step 5. Next line under description. Enter "subtotal”. Add each column and enter the
result.

Step 6. Next line under description. Enter "Inv (book)". Subtract the credit subtotal from
the debit subtotal. Enter the result in the credit column. This is your book inventory
value.

Step 7. Next line under description. Enter the date of the accountability inventory. Enter
the next voucher number. Enter "Inv acct". Enter the dollar value of the accountability
inventory in the credit column. Draw a single line under the "Inv acct.” line.

Step 8. Next available line. Enter statement by new SSM assuming accountability and
date. This statement will be hand written on the DA Form 3295.

Step 9. Next line under description. Enter the next voucher number. See the instructions
for Statement of Gains or Losses under accountability inventories and make entries the
same as ending with an accountability inventory.

Step 10. Next line. Enter "Total"

Step 11. Next line under date. Enter date of posting, "reopening inv." and bring down the
totals from the "totals for period" line above.

Step 12. Next line under voucher No. Enter the voucher number assigned to the
Statement of Gains and Losses. Enter the same figures as are on the Statement of Gains
and Losses.

Step 13. Next line under date. Enter date. Enter the next voucher number. Continue
posting under instructions shown in a. above.

Figure 5-5. Instructions for preparing and closing DA Form 3295 (Voucher Register and General Control), with an
accountability inventory within the month (changing accountable officer) - continued
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Figure 5-5. Sample of DA Form 3295 (Voucher Register and General Control), with an accountability inventory within the month

VOUCHER REGISTER AND GENERAL CONTROL T ACCOUNTABLE PERIOD 2 PAGE OF
For use of this form, see DA PAM 30-22; the proponent agency is DCS, 4. MAY 2002 1 2
3. NAME AND LOCATION 4, ACCOUNTABLE OFFICER
FORT ANYWHERE RICHARD HARSH
rf}ylsffr;;; . 6. DESCRIPTION o | 7. DEBIT 8. CREDIT 9. BALANCE
20020501 | 1 |INVENTORY (BOOK) 211,051|03 211,051/03
2 ama 729716 203,753(87
20020502 | 3 | SYSCO oo 23,187/42 226,941[29
L
/
TOTAL FOR PERIOD 265,276|49 10,299| 12 254,977|37
20020516 GOLD DAIRY 22,119/11 277,096/48
SUN BAKERIES 17,201/19 294,29767
ALL CHARGE SALES 28,820 52 265,477)15
L ACTIVE ARMY 69,000, 02 196,477(13
SUBTOTAL 304,596/ 79 108,119|66 196,477/13
INVENTORY (BOOK) . 196,477|13
20020516 | 43 %XZE&TJ%%BLE) 196493128
L, dnard Horshh, [0sbunne A counrtialon Jnﬁ
W May 2002
TO;FAL 304,612 94 304,61294
20020517 N TETORY 265,276/49 10,299/ 12 254.977/37
44 SLATEMERT OF GAINS 1615 254,993|52
20020518 | 45 | SYSCO A 14,711]13 26970465 |
20020521 | 46 | DSO, KANSAS CITY | 1% 2,800/ 62 272,505(27
20020522 | 47 | COKE COLA DIS s 1,12188 273,627015 |
| 48 | ABC QUATITY oA 3,003|77 276.,630(92
} 49 | VET SAMPLE 2285 276,608|07
| SUBTOTAL 286,930/04 10,321/97 276,608/07

DA FORM 3295, JUL 2002

DA FORM 3295-R, JUNE 1990, IS OBSOLETE.

(changing accountable officer) - continued

USAPAVI.OD
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Figure 5-6

Instructions for preparing and closing the DA Form 3295, Voucher Register and
General Control with an accountability inventory using a Financial Liability
Investigation

Preparation Instructions:

1. Accountable period Enter the accounting month and year to which VRGC applies.

2. Page of Enter page number and total number of pages required for that month.
Number each sheet consecutively. Begin with page #1 ¢ach month.

3. Name and location Enter name and location of TISA.
4. Accountable officer Enter the name of the accountable officer.
5. Date Enter the date of each receipt from the voucher.

Voucher number Enter the voucher number of each document. Begin with | each
month.

6. Description Enter a brief identifying description of the voucher.
Reference number Enter purchase order number, requisition number, or other
identifying numbers to assist in reconciling with financial records. Enter a check mark

when the transaction has been verified as processed through the financial system.

7. Debit Enter the total dollar value of debit entries (see para 5-7) for types of debit
transactions.

8. Credit Enter the total dollar value of credit entries (see para 5-7) for types of credit
transactions.

9. Balance Enter the dollar value of debit entries minus credit entries. This may be done
on a daily basis but not less frequently than every tenth line.

Note: After the last entry in each column draw a single line under the last voucher
posted. Enter "subtotal" in the description column. Total the debit and credit columns.

The debit total minus the credit total should equal the last entry in the balance column.

Closing instructions (with an accountability inventory using a Financial Liability
Investigation)

Step 1. Draw a single line under the last voucher posted.

Figure 5-6. Instructions for preparing and closing DA Form 3295 (Voucher Register and General Control), with an
accountability inventory using a Financial Liability Investigation
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Step 2. Next line under description. Enter "subtotal". Follow instructions for subtotal as
for closing with a book inventory (Figure 5-3).

Step 3. Next line under description. Enter "book inventory". Subtract subtotal credits
from subtotal debits. Enter the difference in the credit column. The value of the book
inventory should be the same as the balance line subtotal.

Step 4. Next line under voucher No. Enter the next voucher number.

Step 5. Next line under dollar description. Enter "Inv (acct)". Enter the value of the
accountability inventory in the credit column. This total will be the first entry on the next
month's DA Form 3295.

Step 6. Next line under voucher No. Enter the next voucher number.

Step 7. Next line under description. If the accountability inventory is higher than the
book inventory, enter the results in the debit column. This is a gain. If the accountability
inventory is less than the book inventory, enter the results in the credit column. This is a
loss. If the gain or loss is within tolerance, see Figure 5-4 for an example of closing the
DA Form 3296 with only a Statement of Gains or Losses. If the loss is out of tolerance,
enter “Financial Liability Investigation”. The figure in the debit or credit column must
agree with the total gain or loss of DA Form 4170, column e and the total cost in block 8
of DD Form 200.

Step 8. Next line. Draw a single line under Financial Liability Investigation.
Step 9. Next line under description. Enter "total". Add the Financial Liability

Investigation, the accountability inventory, and subtotal figures. (Do not include the book
inventory in these totals.) The total debit column should equal the total credit column.

Figure 5-6. Instructions for preparing and closing DA Form 3295 (Voucher Register and General Control), with an
accountability inventory using a Financial Liability Investigation - continued
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VOUCHER REGISTER AND GENERAL CONTROL 1. ACCOUNTABLE PERIOD 2. PAGE  OF
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4. APRIL 2002 4
3. NAME AND LOCATION 4. ACCOUNTABLE OFFICER
FORT ANYWHERE RICHARD HARSH
,f,'yf,,t\,;;, \,I\,%U 6. DESCRIPTION :EUF 7. DEBIT 8. CREDIT 3. BALANCE o
20020402 | | |INVENTORY (BOOV{(”) 836,247|25 836,247|25
- 2 | ITAMA 14,089/ 12 850,336(37
720020403 3 | SYSCO 0189 49,766/ 30 " 77900,1025 |
20020405 | 4 | DSO, CHICAGO 0}]32 8,822/09 908,924|76
£ | ADJUSTMENT MARCH | 2 360/00 908,564|76
;6;)26406 5 | DOLLAR EGGS 139 i 9;278 88 917,843\64
20020407 | 6 |RICHHOUSE FObDS ]‘/;5” 6,598{56 924,442|20
20020430 | 115 GOLD DAIRY 3?8 14,980|21 1,001,391|81
o 116 | SUN BAKERIES :,59 9,287/11 1,0176,678 92
117 | HOSPITAL 10,188/72 71,()()(),490 ;(;7
118 | DAY CARE CENTER 5,279/99 995,210|21
119 OFFICERS CLIjB 8,344{33 986,865|88
120 | USAR 21,940(55 964,925|33
121 ARNG - WV 33,721{44 931,203:89
122 ' ACTIVE ARMY 82,936(28 848,267 61
N SUBTOTAL 1,0171,127 04 162,859;43 848,267/61
| oK) 848,267/61
o IRy
s )
- TOTAL 1,011,127|04 1,011,127|04
o
| |

DA FORM 3295, JUL 2002

DA FORM 3295.R, NOV 1982, IS OBSOLETE.

USAPAV1.00

Figure 5-6. Sample of DA Form 3295 (Voucher Register and General Control), with an accountability inventory using a
Financial Liability Investigation - continued
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5-6. Maintenance of DA Form 3295

a. Prepare DA Form 3295 in a single copy as a permanent record of original entry. Do not erase, white out, cover
with correction tape or recopy original entries. Correct entries according to paragraph 5-9.

b. Use current prices to establish accountability. Pricing policy is in AR 30-22.

c. Post vouchers within 2 workdays after completion of the transaction.

d. Post DA Form 4538 to the DA Form 3295 when all applicable entries have been made to the abstract.

e. Enter vouchers dated within the accounting period that are posted after the last workday of the month as if they
occurred on the last workday of the period. For example, a voucher dated 31 July that is not posted until 3 August
would be posted as 31 July.

5-7. Debit and credit entries

a. Debit entries increase the inventory accountability. Types of vouchers or transactions that result as debit entries
are—

(1) Opening inventory.

(2) Receipts.

(3) Price changes when the difference increases the accountability.

(4) Statement of gains and losses when there is a gain.

(5) Transfers from a branch TISA.

b. Credit entries decrease the inventory accountability. Types of transactions that result in credit entries are as
follows:

(1) Abstracts of issues or sales.

(2) Price changes when the difference decreases the accountability.

(3) Transfers to another TISA.

(4) Salvage or disposal transactions.

(5) Veterinary samples.

(6) Forced issues.

(7) Ice issues or sales.

(8) Closing inventory.

(9) Statement of gains and losses when loss is within tolerance.

(10) DA Form 4697 for losses.

(11) DD Form 1131 when pecuniary liability is admitted (AR 735-5).

(12) DD Form 362 (Statement of Charges/Cash Collection Voucher when fault or neglect is determined by
appropriate authority (AR 735-5).

5-8. DA Form 3295 subtotals and page totals
The SSM ensures accuracy of all postings to the DA Form 3295, verifies that the columns balance, and enters the
cumulative totals of each page on the bottom line. Totals are then carried forward to the next page.

5-9. Correcting erroneous entries to the DA Form 3295

a. To correct erroneous entries—

(1) Draw a narrow line through the incorrect entry on the DA Form 3295.

(2) Enter the correct data in available space directly above the error.

(3) Initial the corrections.

b. If an erroneous entry affects financial accounts, the SSM will process corrections as follows:

(1) Prepare a DA Form 3295-1 (Adjustment Voucher) (fig 5-7). Cross-reference the DA Form 3295-1 to the
voucher containing the error, as shown in figure 5-7. This adjustment will set forth the correct amount, the erroneous
amount previously entered, and the difference between the two.

(2) Enter the adjustment on the next available line of the DA Form 3295. Assign the same voucher number as the
original voucher with prefix letter A" to indicate adjustment. Enter the amount of the adjustment to the proper column
of the DA Form 3295.

(3) Fully explain the reason for the adjustment voucher in the "Remarks" block of the DA Form 3295-1.

(4) Do not reopen a closed account to correct an erroneous entry. Post the adjustment to the current account of the
DA Form 3295. The DA Form 3295-1 will become an integral part of the current DA Form 3295.

(5) Ensure that the correction is input into the financial system.
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1. DATE(YYYYMM. 2. VOUCHER NO.
ADJUSTMENT VOUCHER (1Yo
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4. 20020405 A MARCH 35

3. ENTERED AS

STANDARD PRICE
DESCRIPTION VALUE SUBSISTENCE
C.

ADJUSTMENT
a. b. d.

MARCH. VOU #35 2739.00
GOLD DAIRY

4. SHOULD HAVE BEEN ENTERED AS

DESCRIPTION STANDARD PRICE VALUE ADJUSTMENT
a. b. c.

MARCH. VOU #35
GOLD DAIRY 2,379.00 -360.00

THIS ITEM HAS BEEN PROPERLY ADJUSTED IN THE SUBSISTENCE SUPPLY MANAGER'S ACCOUNT. THE APPROPRIATE CONTROL JOURNAL AND GENERAL LEDGER ACCOUNTS
HAVE ALSO BEEN ADJUSTED.

5. REMARKS
THIS CORRECTS ERROR IN TOTAL DOLLARS FOR GOLD DAIRY ENTERED IN MARCH ACCOUNTING PERIOD.

-RICHARD HARSH, GS-11, SUBSISTENCE SUPPLY MANAGER

DA FORM 3295-1, JUL 2002

DA FORM 3295-1-R, NOV 1982, 1S OBSOLETE. USAPAV1.00

Figure 5-7. Sample of DA Form 3295-1 (Adjustment Voucher)
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5-10. Gains and losses

a. The terms "gain" and "loss" mean an unidentifiable accounting gain or loss as reflected on the DA Form 3295.

b. Gain or loss tolerances are management indicators of the effectiveness of TISA accounting. A gain or loss
tolerance minimizes the need for management surveys, internal reviews, investigations, or reports of survey.

c. The gain or loss tolerance is computed based on the amount of issues, sales, and transfers of subsistence items
between accountability inventories or change of accountable officers.

d. The authorized gain or loss tolerance is one-half of one percent, expressed as 0.5 percent. The tolerance is
computed by multiplying .005 (0.5 percent) by the amount for which the tolerance is applied. For example, .005
multiplied by dollars (issues, sales, and transfers) equals gain or loss tolerance. See also (1) through (3) below:

(1) The difference between the accountability inventory and the book inventory equals the total of the statement of
gains and losses.

(2) If the book inventory is higher than the accountability inventory, the difference is a loss.

(3) If the book inventory is less than the accountability inventory, the difference is a gain.

5-11. Processing gains and authorized losses

a. The SSM adjusts gains or authorized losses by use of DA Form 4170 (Statement of Gains and Losses).
Instructions for completing the DA Form 4170 are at figure 5-8. Form requirements are listed below:

(1) Prepare three copies of DA Form 4170 showing the value of issues, sales, and transfers since the last
accountability inventory.

(2) Compute and enter the authorized tolerance.

(3) Enter the actual gain or loss.

(4) Input the actual gain or loss into the financial system.

b. There should be no unidentifiable gains in the TISA. Gains are normally the result of faulty inventories,
erroneous prices, receiving and issuing errors, and other discrepancies. In the event of an unidentifiable gain the
SSM—

(1) Attempts to determine the reason for the variance.

(2) Explains any corrective action taken in the remarks section of the DA Form 4170, when a gain exceeds the
authorized tolerance.

(3) Requests an internal review, audit, or management survey under when unidentifiable gains exceed authorized
tolerance.

c. The SSM prepares a DA Form 4697 for the entire amount of the unidentifiable loss when the loss exceeds the
authorized tolerance. For processing unidentifiable losses, the SSM—

(1) Initiates the DA Form 4697 within 5 calendar days after the loss is discovered. The maximum delay time
allowed is 15 calendar days.

(2) Posts DA Form 4697 as a credit to the DA Form 3295 when the voucher number is assigned. File the DA Form
4170 as supporting documentation to the DA Form 4697. Figure 5-6 shows closing of the DA Form 3295 with an
accountability inventory posting a DA Form 4697 for losses.

(3) Files a copy of the DA Form 4697 until final action has been taken by the approving authority as prescribed in
AR 735-5.

(4) Replaces the file copy with the copy indicating final action.
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Figure 5-8
Instructions for preparing DA Form 4170, Statement of Gains and Losses

1. Installation Enter the name of the installation.
2. From Enter period starting date.

3. To Enter period closing date.

a. Accounting Section Enter the word subsistence.

b. Value of transactions Enter the total dollar value of all issues, sales, and transfers for
the applicable quarter. See note.

c. Percentage of allowance Enter .005.

d. Authorized Allowance Multiply the dollar value of transactions (column b) times the
percentage of allowance (column c) for the authorized allowance figure.

e. Difference in Book Enter the actual gain or loss.

4. Remarks Show gains or losses for two preceding quarters. Enter the date that the
SSM's account was last reconciled with the finance and accounting office.

5. Accountable officer signature The SSM will sign this block.

6. Examined and approved This block will be signed by the installation commander or
an authorized representative.

7. Date Enter the date the accountable officer signs the form.

8. Voucher number Enter the assigned voucher number.

Note: Do not include identifiable losses.

Figure 5-8. Instructions for preparing DA Form 4170 (Statement of Gains and Losses)
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STATEMENT OF GAINS AND LOSSES

Far use of this fosm, see DA PAM 30-22; the proponent agency is DCS, G4.

The SSM's account was reconciled with finance on 3 April 2002

1. INSTALLATION 2. FROM
1 NOV 2001
FORT ANYWHERE 3 10 |
31 MAR 2002
cxb-d DIFF IN BODK & ACCT
VALUE OF % OF AUTHORIZED INV
ACCOUNTING SECTION TRANSQCTIONS ALLOWANCE ALLU\QVANCE ACTUAL GAIN OR LOSS
a. . [ . e.
Subsistence 577570.46 .005 2887.85 +1104.27
4. REMARKS
Authorized tolerance = 1/2% (.005)
Proceeding Quarters:
Aug-Oct 2001 2,655,199.09 13,275.99 -2451.72
May-Jul 2001 3,564,460.57 17,822.30 +789.59

THE VALUE OF THE GAINS AND LOSSES AND THE TOTAL VALUE OF ISSUES, SALES AND TRANSFERS INDICATED ABOVE ARE CORRECT AND ARE
PROPERLY ACCOUNTED FOR IN MY ACCOUNT. THE TOTAL VALUE OF GAINS AND LOSSES DOES NOT EXCEED THE AMOUNT AUTHORIZED BY CURRENT

REGULATIONS UNLESS OTHERWISE NOTED.

5. ACCOUNTING OFFICER {Signature)

Susan Wells, SSM

5. EXAMINED AND APPROVED (Signawre of Commanding Officer)

1.J.Jones, COL, Director of Logistics

7. DATE{¥YYYMMOD)

20060408

8. VOUCHER NUMBER

MAR-124

DA FORM 4170, JUL 2002

DA FORM 4170-R, NOVEMBER 1992, IS 0BSOLETE.

Figure 5-8. Sample of DA Form 4170 (Statement of Gains and Losses) - continued

USAPA V1.00ES
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5-12. Identifiable losses

a. Identifiable losses are losses that are physically identifiable or immediately apparent without balancing the DA
Form 3295 to determine the difference between the debit and credit columns. Identifiable losses include, but are not
limited to—

(1) Losses due to spoilage (not caused by equipment failure).

(2) Breakage.

(3) Infestation.

(4) Climatic conditions.

(5) Failure of equipment.

(6) Forced issues.

(7) Veterinary samples.

(8) Price changes.

(9) Natural disasters.

b. These losses are recorded on DA Form 3161 listing the items posted to the DA Form 3295.

5-13. Closing the DA Form 3295

a. Prior to closing the DA Form 3295 the SSM ensures that all cumulative type abstracts have been closed, assigned
voucher numbers, and posted.

b. Comply with instructions for closing the DA Form 3295 in figure 5-3. There are three types of closings as
follows:

(1) Book inventory (see fig 5-3).

(2) Accountability inventory (see figs 5-4 and 5-6).

(3) Within the month accountable inventory (see fig 5-5).

c. The SSM may summarize the DA Form 3295 monthly and quarterly. The summary of transactions (see fig 5-3)
is optional. It is done to provide information for preparing reports. Instructions for completing a summary are in figure
5-3.

5-14. Vouchers

a. A voucher is an authorized property accounting document that must be filed to show the receipt, transfer, or
disposition of property. Each voucher must contain information to validate transactions shown.

b. Voucher numbers are used to control, reference, and file vouchers. Voucher numbers are assigned in numerical
sequence. All receipt documents will be assigned a voucher number at the time of receipt at the warehouse. Vouchers
are posted to the DA Form 3295 as one-line entries.

¢. Sequencing of vouchers will be maintained on a calendar month basis as follows:

(1) The first voucher number assigned each month will always be the opening inventory. The opening inventory will
always be the value of the previous month’s closing inventory. If a new TISA is established, the opening inventory will
be the dollar value of any subsistence on hand.

(2) The second voucher number assigned each month will always be the DD Form 708 (Inventory Adjustment
Monetary Account). This form reflects the monthly price change (see fig 5-9).
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Figure 5-9
Instructions for preparing DD Form 708, Inventory Adjustment Monetary Account

1. Date Enter month and year.

2. Commissary/TISA Enter name and address of the TISA.

3. Name of Accountable Officer Enter the name of the SSM or accountable officer.
4, Department Enter "subsistence".

5. Article Enter item description of the item subject to price change.

6. Unit Enter unit of issue.

7. Old Price Enter current price.

8. New Price Enter new price.

9. Price Change Enter the difference between the current and new prices. If the new
price is more than the current price, put a plus (+) sign in front of the difference. If the
new price is less than the current price put a minus (-) sign in front of the difference. See
note #1.

10. Quantity Enter the quantity on hand as reflected on the price change inventory.

11. Debit Multiply the quantity on hand by the price change difference. Enter total in
this column if there was an increase (plus) in price.

12. Credit Multiply the quantity on hand by the price change difference. Enter the total
in this column if there was a decrease (minus) in price.

13. Total Enter total of debit column. Enter total of credit column.
14. Signature The SSM or accountable officer will sign the DD Form 708.

15. Voucher No. Calculate the net the difference in the total debit and credit columns
from line 13 and enter it here. See note #2. Next, enter voucher number.

Notes:

1. When completing this form using automated form filling software, the program will
automatically calculate this for you. Negative numbers (decreasing price changes or
credits) will be shown in parenthesis in licu of a “-”. Positive numbers (increasing price
changes or debits) will be shown as standard numbers in lieu of a “+” sign.

2. Post this dollar amount to the VRGC as an appropriate debit or credit.

Figure 5-9. Instructions for preparing DD Form 708 (Inventory Adjustment Monetary Account)
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INVENTORY ADJUSTMENT MONETARY ACCOUNT

1. DATE Month amd year)

April 2002

2. COMMISSARYITISA siaststtation

312 Warehouse Drive

3. NAME OF ACCOUNTABLE OFFiCER

4. DEPARTMENT supsections

Fort Anywhere, VA 23883 Susan Wells Subsistcnce
5. 6. 8. 9. 10. 1. 12.
ARTICLE UNIT QLD NEW PRICE QUANTITY DEBIT CREDIT
PRICE PRICE CHANGE {+) (8]
Beef pauties 85/15 LB 1.88 2.0t 0.13 467 60.71
Beef swiss LB 2.49 2.59 0.10 288 28.80
Beet top sirloin 1B 3.67 3.63 (0.04) 290 11.60
Fish Portions, Cod LB 3.66 3.89 0.23 76 17.48
Lemons LB 0.90 0.85 (0.05) 40 2.00
Biscuit Mix #10 CN 2.38 2.50 0.12 35 4.20
Cake Mix Yellow #10 CN 3.15 2.90 (0.25) 60 15.00
Sugar, Granulated 10# BG 3.50 4.40 0.90 100 90.00
Wings, Chicken CS 11.20 11.90 0.70 50 35.00
13,
TOTAL 236.19 28.60

14. SIGNATURE OF ACCOUNTABLE OFFICER

Susan Wells, SSM

15. VOUCHER NO.

Net Debit 207.59
V_April 2002

DD Form 708, AUG 86 (EG)

Figure 5-9. Sample of DD Form 708 (Inventory Adjustment Monetary Account) - continued

Previous editions are obsolete.

Designed using Pertorm Pro, WHSJDIOR, Feb 95
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5-15. Lost or missing vouchers

a. The SSM must establish procedures to protect and control vouchers during processing and until filed.

b. When a voucher becomes lost, add the word "LOST" to the identification of the voucher in the description
column of the DA Form 3295.

c. Prepare and sign a statement for entry in the voucher file, if a voucher is missing or lost. The statement will
include the following:

(1) Voucher number.

(2) Name of the consignee or consignor, if known.

(3) Description of the first item.

(4) Date the number was assigned.

(5) Action taken to locate the voucher.

(6) Any other identification available.

5-16. Incomplete vouchers
a. Vouchers are considered incomplete when—
(1) The voucher contains the wrong signatures or is missing signatures.
(2) DA Form 4170 or DA Form 4697 has not been approved.
(3) Required statements have not been received (such as, veterinary destruction or witness statements).
b. The SSM initiates required action to complete vouchers that are incomplete for any reason.

5-17. Filing and arrangement of completed vouchers

a. The SSM checks vouchers to ensure that no posting or input to financial systems has been overlooked before
filing vouchers. The voucher file must—

(1) Support all postings to DA Form 3295.

(2) Be in the numerical sequence in which the vouchers were received and posted.

(3) Be in folders and labeled per AR 25-400-2.

(4) Have supporting documents in sequence within organizational headings or unit identification codes. Cross
reference cumulative type vouchers to files of supporting documents.

b. Vouchers will not be removed from the voucher files without approval of the SSM.

5-18. Branch troop issue subsistence activity accounting procedures

a. The SSM documents transactions pertaining to a branch TISA in the same manner as for the parent TISA.

b. Documentation is completed as follows:

(1) Keep a separate DA Form 3295 for each branch TISA.

(2) Document transfers between the parent and branch TISAs will be posted to DA Form 3295.

(3) Retain accountable documents for posting to DA Form 3295 at the parent TISA. Copies of documents may be
maintained at the branch TISA.

(4) Maintain additional records necessary to ensure proper document and fund control.

(5) Prepare DA Form 4170 per paragraph 5-7. Make separate entries on DA Form 4170 for the parent TISA and
branch. Compute gains or authorized loss tolerances separately for the parent and branch TISA.

5-19. Management control numbers
Per AR 30-22, MCNs will be assigned to any item locally purchased that is not listed in the Federal Supply Catalog
C8900-SL or the DSCP prime vendor catalogs. The SSM maintains a register of all MCNSs.

Section Il

Receiving Procedures

This section prescribes procedures for the control and documentation of receiving subsistence at TISAs. Proper
receiving is essential to proper accountability. This section prescribes procedures for the control and documentation of
receiving subsistence at TISAs. Proper receiving is essential to proper accountability.

5-20. Receiving subsistence

a. The SSM establishes the optimum frequency of receipts for direct TISA delivery and will also conduct unannoun-
ced spot checks of receiving operations at each receiving point at least once a week. The person in charge of a branch
TISA performs the spot checks when distance precludes the SSM from performing the check.
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b. The warehouse supervisor ensures that—

(1) Receiving personnel do not place orders with vendors.

(2) Warehouse personnel are properly trained in receiving procedures.

(3) Personnel receiving supplies sign (full signature) and date all receiving documents.

(4) Receiving personnel identify one or more cases on the bottom layer of each pallet by entering the date of receipt
or a local TISA color code. Marking the date of receipt assists in proper rotation, in preparing discrepancy reports, and
in the conduct of cyclic inspections by food inspectors. When using a color code system, in lieu of date, marking the
following will be performed:

(a) Place color identification on the bottom of each pallet load. The color is coded to month of receipt (for example,
black (January), orange (February), and red (March)).

(b) Use pallet tags (pressure sensitive, monthly color coded cards) colored tape stick-on labels, labeling guns, or felt
tip markers to color code cases.

(c) Post a chart depicting the color code for each month near each warehouse receiving point.

c. A stick on label (fluorescent red) with the words "Use First" and date of receipt is placed on several cases of each
pallet when—

(1) A shipment of the same item is received with an older date of pack than that of the item already on hand.

(2) A newer date of pack is received that shows evidence of possible damage.

(3) Stock has a use or sell by date on cases that is older than stock on hand.

5-21. Rejecting subsistence
The receiving individual will make the decision to receive or reject any item delivered by the prime vendor. Items that
are damaged, decayed, or not of proper condition should be rejected (see FM 10-23-2 for inspection guidance).

5-22. Control of receipt documents

The vendor will provide a copy of all delivery tickets to the TISA and the receiving individual. The SSM consolidates
receiving documents and processes receipts to DSCP as required. One copy of TISA receipts is used as a voucher for
the TISA account. Control of receipt documents is critical. These documents will be retained for a period of two years
after contract expiration unless otherwise instructed. Warehouse personnel will hand-carry receiving documents to the
administrative office by close of business daily. The person in charge of a branch will send receiving documents to the
parent activity in the most expeditious manner possible. As a minimum, the documents should be sent no later than 2
workdays after receipt.

5-23. Recording receipts
The SSM uses DA Form 272 (Register of Vouchers to a Stock Record Account) to record all receipts. Prepartion
instructions are at figure 5-10.

a. The DA Form 272 will be maintained at each receiving point.

b. The next open voucher number of the VRGC will be assigned and provided to the receiving personnel before
shipment is unloaded. The number and source of supply will be posted to the VRGC at that time.

c. Tally numbers will be assigned to direct vendor delivery (DVD) items such as bakery and dairy products received
at the TISA warehouse. Begin by assigning number one to the first DVD receipt each month.

d. The DA Form 272 maintained at receiving points will be verified weekly, and filed each month with the TISA
account. Verify weekly that all receipt documents recorded on the DA Forms 272 have been posted to the VRGC or
vendors abstract.

e. Receiving personnel verify that the quantity shipped from the supplier is the same as received. Discrepancies will
be annotated on the receiving documents with the actual quantity received. Each change to the delivery document must
be initialed by the person making the change.

(1) When DD Form 1348-1A for Government deliveries is not available, list all items received by nomenclature,
unit pack, quantity, and price on a handwritten DD Form 1348-1A or DD Form 250 (Materiel Inspection and
Receiving Report).

(2) All prime vendor deliveries must have proper vendor receipt documents completed at time of receipt.

(3) Date and sign (full signature) the receiving document.

(4) Record receipts to the DA Form 272 as follows:

(a) Enter the voucher or tally number on the DA Form 272. The voucher or tally number is also entered on the
shipping document or delivery ticket.

(b) Enter the voucher or tally number on each document, if there is more than one shipping document. Enter
sequence number of each succeeding document next to the voucher or tally number.

(5) Receiving personnel must notify the SSM anytime a subsistence item appears to be suspect in quality or
condition.
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f. The SSM must ensure that all receipts are signed, dated, and posted to DA Form 272. The SSM must also ensure
that all receipt documents are hand-carried to the administrative office daily and takes the DA Form 272 to the
administrative office weekly for verification. At the close of each accounting month the SSM returns the completed DA
Form 272 to the administrative section for filing.

Figure 5-10

Instructions for preparing DA Form 272, Register of Vouchers to a Stock Record
Account

DODAAC Enter TISA DODAAC.

Page number Enter page number.

Supply support activity Enter name of TISA and perishable or semiperishable storage.

Date Enter date of receipt.

Serial Enter voucher number or tally number for direct vendor delivery items (such as
bakery and dairy products) received at the TISA warchouse.

PD Enter number of documents such as (1) (103) or ticket number for DVD items.

Date complete Use this column to complete the entry from column PD above if needed,
otherwise leave blank.

To/From Enter source of supply.
Stock number Enter NSN or leave blank.

Item noun Enter item noun of first item on the shipping document and average weight
or number of cases of the total shipment.

Remarks Enter any further identification of the document being registered such as
requisition or purchase order number, shipping document, damage or shortage, and date
paperwork was sent to the administrative office. The receiving person will enter his or
her initials.

Figure 5-10. Instructions for preparing DA Form 272 (Register of Vouchers to a Stock Record Account)
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Wézl\’IF() 1 Fon ngh[ pe“Shable Storage 1S THE CFFICE OF THE DEPUTY CHIEF OF STAFF FOR LOGISTICS.

WE | SmA |0 cnmém TOFROM STOCK RUMEER TEH O PEMARYS

. DSO o . |
S5APR | § | 1) 103 Cheatham 8915-00-126-8812 Apples 60 LB DSCP 2005-2 5 April
SARR| 6 |11 Diamond §915-01-030-3192 Beaf paties 460 LB Req 1307 5 April
DAFORM 272, JAN 82 FOITON OFDEC 5713 OBSOLETE S

Figure 5-10. Sample of DA Form 272 (Register of Vouchers to a Stock Record Account) - continued
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5-24. Receiving locally purchased supplies

a. The SSM completes the receiving portion of DD Form 1155 or prepares DD Form 250 or prepares other forms as
designated by the director of contracting (DOC).

b. Receiving personnel—

(1) Compare purchase orders with vendor delivery documents. If quantities ordered differ from those received,
notify the SSM and DOC for instructions.

(2) Note any overages or shortages on the delivery document. Damaged items will not be received. The receiving
person and the vendor representative must sign the document.

(3) Forward the vendor’s delivery document to the administrative office for completion of a receiving report.

5-25. Reporting discrepant shipments and unsatisfactory subsistence

a. Discrepancies incident to shipment are the difference between the condition and count of the items shipped from
those listed on the shipping document. Discrepant or unsatisfactory shipments of subsistence will be reported and
accounted for as follows:

(1) The receiving personnel will have the delivery document corrected to reflect the actual receipts.

(2) The carrier’s representative and the receiving warehouse personnel will sign all copies of the delivery document
where such corrections are made.

(3) The SSM will file the original copy with the TISA voucher.

b. When noted during prime vendor deliveries, any discrepancy must be corrected in accordance with the prime
vendor contract. The SSM will—

(1) Notify the vendor’s customer representative for immediate resolution (within 24 hours).

(2) Immediately notify the DSCP contract account manager of any problem not resolved with the vendor.

(3) Reproduce documents incident to the discrepancy and distribute them as follows:

(a) Fax to the DSCP contract account manager.

(b) File original copy of receipt documents with the TISA copy of the receiving document.

5-26. Processing no cost receipts
The SSM may receive subsistence at no cost. To maintain accountability for and provide an audit trail for no cost
receipts, the SSM—

a. Assigns a voucher number to the receipt document.

b. Enters such receipts into the DA Form 3295 at zero dollar value. Do not process these receipts into the financial
system.

c. Keeps the stock segregated from other stock. Mark the cases or items to identify them from other stocks.

d. Issues to dining facilities without charge to their account and enter "free issue" on all copies of the issue
documents.

e. Does not post these items to the DA Form 4538, and will not report them on DA Form 2969 unless required by
HQDA.

5-27. Turn-in of subsistence

a. Items returned from field operations that are to be turned in will be inspected at the TISA by the VSP.
Subsistence not suitable for storage and reissue will not be accepted or receipted. Subsistence returned from field
training operations will be handled as follows:

(1) Unopened modules of unitized rations will be returned through the issuing supply point to the TISA. The SSM
will utilize these items to support future field operations.

(2) Opened modules and individual items will not be returned to the TISA. These items are handled in accordance
with AR 30-22.

(3) Unitized "B" Rations ordered for and issued to USMC units will not be turned in to the TISA.
b. When a dining facility is closed, the responsible food advisor will determine which units are to receive a transfer
of any excess stocks. The SSM will credit and debit the appropriate dining facility account.

Section IV
Prices, Allowances, and Handling Defects

5-28. Establishing prices
DSCP will establish and distribute prices for all items listed in the prime vendor catalogs and all DSO furnished items.
All prices will be distributed through the STORES catalog and will remain in effect until changed by DSCP. The SSM

178 DA PAM 30-22 « 6 February 2007



will provide copies of prime vendor price lists and price lists for any items purchased under separate contract to all
authorized customers.

a. The SSM will use the invoice (receipt) price for listed items when local purchase has been used due to nonreceipt
of items from the vendor.

b. Standard prices for subsistence purchased under contract from other than the prime vendor will be established
using the contract item price.

5-29. Basic daily food allowance and other allowances

a. Meal conversion percentages. The meal conversion percentages for the BDFA are—

(1) Breakfast, 20 percent.

(2) Lunch, 40 percent.

(3) Dinner, 40 percent.

(4) Brunch, 45 percent.

(5) Supper, 55 percent.

b. Computation of meal values.

(1) To determine individual meal values, multiply the monetary value of the BDFA by the appropriate meal
conversion percentage. Meal values are expressed in dollars and cents. Use the 5-mil rule to round meal values to
dollars and cents.

(2) Application of the 5-mil rule may cause the breakfast, lunch, and dinner allowance to exceed or not meet the
value of the BDFA. When this occurs, add to or subtract 1 cent from the dinner meal value to ensure that the total
value of the three meals equals the computed value of the BDFA.

¢. Secial food allowance. A special food allowance may be authorized, as shown below, by the ACOM, NGB, or
USARC to provide warming/cooling beverages to participants in field training operations. Special food allowances are
not to be construed as supplemental food allowances.

(1) A special food allowance of 25 percent is authorized for harborcraft when subsistence is purchased from
commercial sources.

(2) A special food allowance of 20 percent may be authorized to purchase additional beverages and fresh fruit when
MREs are used for flight feeding.

(3) The special food allowance for warming/cooling beverages will be limited to the dollar amount specified in the
approved request for such beverages. (See AR 30-22, para 4-7.)

(4) Requesting units must provide the SSM a copy of an approved authorization document with their request.

d. Holiday allowance. The value of the BDFA is increased by 25 percent for the traditional Thanksgiving,
Christmas, and Army Birthday meals. The allowance will be applied to the holiday lunch meal regardless of when
served and is based on the BDFA for that month. Reserve Component units on IDT are authorized the holiday
allowance for either Thanksgiving or Christmas holiday meal, but not both. Feeding of the holiday meal during other
than the stated month must be approved in advance by HQDA. An example for computing the holiday allowances is as
follows: BDFA ($6.20) multiplied by 25 percent ($6.20 x .25) equals holiday allowance ($1.55). The holiday allowance
plus the normal lunch meal value ($1.55 + $2.48) equals the adjusted meal value ($4.03).

5-30. Previously undetected defects

a. When previously undetected defects are discovered during storage or preparation of an item, the SSM or FOS
must request inspection by VETCOM personnel. When VETCOM personnel substantiate the existence of defects, they
may also determine whether or not the items are fit for consumption. VETCOM personnel prepare reports as required
by VETCOM procedures. The FOS will immediately prepare and forward to the SSM, a SF 364, either a DA Form
AAAA or BBBB (see appendix H), a copy of the VETCOM report, and a copy of the receipt document. NOTE: If the
item will not be returned to the vendor for an exchange the FOS must process a turn-in to TISA on the AFMIS.
Currently, this is the only method available to receive a credit for the items on the dining facility account.

b. The SSM should—

(1) Notify the vendor customer assistance representative. Determine if the item is to be held for return to the vendor
and if exchange will be made.

(2) Post a dollar value credit to the dining facility account equal to the value of the item reported. This is not
necessary if the vendor exchanges the item one for one.

(3) Notify the DSCP account manager immediately. Consolidate documents (see a above) and FAX to the DSCP
contract account manager to request credit for those items not replaced by the vendor.

(4) Provide one copy of documentation to the IFA.

(5) File one copy with the TISA copy of the receiving document.

(6) Provide necessary copies to the originating FOS (as required).
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Section V
Inventories

5-31. Inventories within the troop issue subsistence activity

a. The SSM ensures all required inventories within the TISA are conducted. To prepare for inventories the SSM will
publish and provide the dates of inventories to all customers. Do not make issues or accept turn-ins during an
accountability inventory. Keep the number of days the TISA is closed for inventory to a minimum. The SSM assigns
voucher numbers, and stamps and posts (after inventory) receipts to the DA Form 3295 for the next accounting period
when subsistence arrives during an inventory.

b. The SSM requests an inventory officer be appointed for the purpose of taking a separate annual accountable
inventory. The inventory officer will be a commissioned officer, warrant officer, equivalent graded civilian, or a
noncommissioned officer (E-7 or higher). A contracted inventory service is authorized to take the inventory officer’s
inventory.

5-32. Annual accountability inventory procedures

a. The following two teams are used to conduct the annual accountability inventory:

(1) Inventory officer team. This team is the appointed inventory officer and assistants required to perform the
inventory.

(2) TISA team. This team consists of the SSM or his or her designated representative and any assistants designated
by the SSM.

b. Each team conducts a separate inventory count. The teams never count the same items at the same time.

c. The SSM may detail qualified TISA personnel to assist the inventory officer with the identification of stock and
item description. The SSM and inventory officer are responsible for correct recording of counts of all subsistence.

d. The teams use an inventory listing in three or more copies. Inventory listings are prepared by the SSM in advance
of the inventory date. The forms or listings will include name of installation, name of SSM, date of inventory, item
nomenclature, and NSN.

e. The SSM and the inventory officer will perform the inventory in a manner to ensure that two separate and distinct
counts are taken of all subsistence. In addition, the SSM and inventory officer will—

(1) Add to the inventory list any items found in stock that were not listed on the inventory listing. Count those items
and record them.

(2) Make a recount of items when the inventoried quantities do not agree. Recounts will continue until both (SSM
and inventory officer) counts agree.

(3) Reconcile the quantities recorded when counts are completed. Reconciliation will be confirmed by comparing
counts of each item.

(4) Record the final inventory count.

(5) After the inventory has been finalized, type the following statements at the end of the inventory listing: “To the
best of my knowledge and belief, this inventory is correct. It was taken by persons under my supervision, and me, and
has been reconciled with that of the troop issue subsistence officer. All discrepancies have been adjusted and
corrections made on this copy of the inventory listing. This inventory has been secured at all times and will be
delivered by me, personally, to the Director of Logistics (DOL)” (or similar office, the chief logistics office on the
installation). (Typed name of appointed inventory officer). (Duty phone number) (Date) (Signature) “ To the best of my
knowledge and belief, this inventory is correct and covers the accountability period from (Date) to (Date”). (Typed
name of SSM) (Date) (Sgnature)

(6) Sign and date the required statements upon finalization of the inventory.

f. The SSM also—

(1) Prices and extends inventory lists using standard prices in effect for the accounting period.

(2) Posts the dollar value of the accountable inventory to DA Form 3295 after all transactions for the accounting
period have been posted. Assign the next voucher number and post dollar values of inventory as a credit. The total
dollar value of subsistence inventoried is the exact accountability of the SSM as of the inventory date.

(3) Retains the inventory list as part of the TISA accounting files under AR 25-400-2 . Worksheets may be retained
or destroyed.

g. The inventory officer—

(1) Verifies cost extensions and dollar totals on the inventories (price lists are provided by the SSM).

(2) Delivers the inventory list to the DOL or the designated representative. The list will be retained in an unaltered
condition until eligible for destruction under AR 25-400-2. Worksheets may be retained or be destroyed.

5-33. Quarterly accountability inventory procedures
The SSM uses two separate teams of TISA personnel to conduct the quarterly accountability inventory. One team is
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designated as an inventory team; the second is designated as the SSM team. Procedures are the same as for paragraph
5-32 above.

5-34. Transfer of accountability
When a transfer of accountability is required, the departing SSM and the person assuming the accountability make
separate inventories of subsistence.

a. Both persons conduct an accountability inventory per the procedures in paragraph 5-32.

(1) The newly appointed SSM will act as the inventory officer.

(2) The person being relieved of accountability prices, extends, and totals the inventory. The person assuming
accountability verifies prices, extends, and totals.

b. After inventories have been reconciled, each person (SSM being relieved and newly appointed SSM) signs and
dates the other’s inventory. The newly appointed SSM takes a copy of the signed inventory to the DOL or designated
representative for retention.

¢. Gains or losses that exceed the authorized tolerance will be accounted for on a DA Form 4170. Out of tolerance
gains or losses do not provide authority to conduct another accountability inventory. The next accountability inventory
will be taken as normally scheduled unless the transfer was conducted during an accountable month. If this is the case,
the accountability inventory will be conducted in the next quarter. For example, if the transfer of accountability is
conducted on 15 October (an accountability month), the next accountability inventory will be taken between the 26th
and the last calendar day of January.

d. If a loss exceeds the authorized tolerance, the person being relieved of accountability will prepare a DA Form
4697. This is done for that part of the quarter for which the person was accountable. The person relieved of
accountability may be held financially liable for losses under report of survey procedures contained in AR 735-5.

e. The newly assigned SSM will file the signed inventory listing, copy of approved DA Form 4170 or DA Form
4697, and a copy of the appointing order in current TISA policy files per AR 25-400-2. These items will be available
for inspection or audit.

f. The newly appointed SSM will post the dollar value of the inventory to DA Form 3295.

g. The newly appointed SSM will prepare all required reports to cover the entire accounting period.

5-35. Death or absence of the subsistence supply manager

Upon the loss of a SSM or after 30 days absence, the installation commander or designated representative will appoint
a new SSM. He or she also appoints an inventory team to conduct the SSM’s inventory. The newly appointed SSM and
inventory team will conduct separate accountability inventories under provisions of paragraph 5-32.

5-36. Standing operating procedure for taking inventories of subsistence
The SSM prepares and publishes a SOP for taking inventories of subsistence. The SOP should include but is not
limited to the following:
Procedures for appointing inventory officers.
Place to report when taking the inventory.
Place and time for briefing personnel.
Special instructions for inventory personnel.
Procedures for taking the inventory.
Location of the TISA office and subsistence storage areas.
Specifications for contract inventory service, when used.
h. Agreements or memorandum of understanding for use of TOE Class | subsistence supply personnel as inventory
teams.
i. Place to deliver the inventory officer’s copy of the inventory.

@0 o0 oW

Section VI
Support Methods and Issues

5-37. Troop issue subsistence activity support procedures
TISA support may be provided through one or more methods depending on the installation mission, type of TISA
operation, and support to field operations. Before the beginning of each month, the SSM must provide all supported
FOSs and food advisors with—

a. The computed value of the BDFA.

b. The schedule of issues. A separate schedule of issues is prepared for each accounting period.

c. A schedule of issues for field operations per AR 30-22. The frequency of issues may be on a daily or multiple
day basis. Consideration must be given to unit storage capability when scheduling multiple day issues. As a minimum,
the schedule will contain the following information:
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(1) Name and location of the TISA.

(2) Dates of the accounting period.

(3) Dates for submission of requests and headcount data.

(4) Ration issue dates.

(5) Turn-in dates.

(6) TISA inventory dates.

(7) Items scheduled for mandatory issue or substitution.

(8) The SSM may include such other information as deemed necessary.

5-38. Non-cataloged items

a. The SSM must establish submission lead times for special requests and provide guidance to food service
personnel for requesting subsistence items not cataloged by the SSM or stocked by the prime vendor.

b. Special orders cannot be canceled, rejected, or turned in. They must be issued (by the prime vendor or SSM) and
charged to the requesting unit.

5-39. Issue documents

a. A DA Form 3294 or a machine listing for subsistence will be used as issue documents. Instructions for preparing
DA Form 3294 are at figure 5-11.

b. All TISA issue documents will contain the NSN, item description, unit of issue, and current price for each item
listed.

c¢. Sufficient copies must be prepared for the SSM and unit.

d. Warehouse personnel will turn in completed issue documents to the TISA administrative office on the day of
issue.

e. Branch SSMs will send issue documents to the parent activity in the most expeditious manner possible.
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frllfsg::}:cfl-ol:s for preparing DA Form 3294, Ration Request/Issue/Turn-In Slip, for TISA
operations

To: Enter name of the organization being supported.

From: Enter name and location of the TISA conducting the issue.

Request and Date Leave blank. See note 1.

Issue and Date Place and an X in the issue block and enter the date of issue.

Turn-in Leave blank.

Consumption date Enter dates items will be consumed.

Number of meals requested Enter the number of meals requested under the proper
consumption date and meal.

Item Enter NSN and brief item description of those items to be issued for consumption dates
and meals.

Unit Enter the appropriate unit of issue.

Allowance per 100 Enter the issue factors per 100. Enter these under the proper consumption
date and meal.

B, L, and D columns Enter the issue factors per 50 persons as given in Paragraph 4-14. Enter
these under the proper consumption date and meal. On the next linc down, enter the total amount
required for the meal and date requested. To obtain this amount, multiply the number entered on
the amount per 50 line by the number of meals requested/50. For example: The issue factor for
fresh fruit is 18 pounds per 50. Meals requested are 500. Multiply 18 times 500/50 = 18 times 10
= 180. See note 2.

Total Add figures across the B, L, and D lines. Enter the results in this column. If the total is a
decimal, drop less than one-half or round up more than one-half to the next whole number. Use
the 5-mil rule. Minimum issue must be at least equal to 1. Do not zero any item required for
issue to a supported customer.

Supply action The warehouse issue person will enter the actual amount issued.

Unit price Enter the standard price for that month. See note #3.

Dollar value Enter the total cost of each item issued. Multiply the quantity in the supply action
column by the price in the unit price column. Enter the result in this column.

Figure 5-11. Instructions for preparing DA Form 3294 (Ration Request/Issue/Turn-In Slip), for TISA operations
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Issued by: The person who issues the items will sign in this block.

Received by: The person receiving the subsistence will sign and date in this block. This
signature indicates completion of the issue by the TISA.

Total dollar The TISA enters the total dollar value of page. See notes #4 and #5.

Control No. The TISA assigns a control number at the time of preparation. Different numbers
will be assigned each unit and issue date. See note 6.

Page No. Enter the number of page.
No. of pages. Enter the total number of pages used to complete the issue.
Remarks. To be utilized by units to explain any entry.

Notes:
1. This completed example of DA Form 3294 is shown using a push system. See chapter 4
for completed examples of DA Form 3294 shown using a pull system.
The actual amount issued will be dependent upon the pack size of the item.
If a substitution item has been issued, enter the standard price for the substitution.
Post this total to the DA Form 4538
For issues of more than 1 page, total all pages and post the grand total.
The SSM will provide a copy of the priced and extended form to the customer at the time
of issue or no later than three working days after the issue.

Sl

Figure 5-11. Instructions for preparing DA Form 3294 (Ration Request/Issue/Turn-In Slip), for TISA operations - continued
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RATION REQUESTISSUEITURN-IN SLIP —
For the use of this form, see DA PAM 30-22; the proponent agency is DCS, G4
70 HHC 266 QM BN ?REQUEST
FROM: TISA, Camp Somewhere BSE X 2000731
CONSUMPTIONDATES) 6 JULY 2006 ) O TIRWN 7
NUMBER OF MEALIREQUESTED 500 | 500 300 | \ | | ISSUE dete
] SUPPLY | UNIT | DOLLAR
s iU‘ ° ; ° B ; D : D TOME | aerion | pRCE | VALUE
UGR-H&S Breakfast Menu | 10‘06 000 23416234160
#18970-XXX m 1
UGR-A Dinner Menu #1 ‘ | 1000 1000] 2048 204820
8070-XXX 10 :
UHT Milk, White 1/2pt. 1 1 000 00 83l 16680
870-XXX 2 20 ‘
UHT Milk, Chocolate 1/2pt. 2 1 ool 0wl 9l 18640
8970-XXX 20 20
Fresh Fruit 18 0500 200000 0350 10000
Apples 8970-XXX 73 180 ' T '
Oranges 8970-XXX 7500 080 14000
MRE 4] L onnl w7035
8970-XXX 1 !
[ REQUESTED BY SSUEDBY: T T Twes oo
JUDY SMITH : 8,164 50
[ReceweDsy o RECEIVED BY RECEIVED BY. CONTROLNO.
ROGER SUTTON, SFC 6 JULY 2006 AHAC 001
| PAGE NO. NO.OF PAGES | REMARKS: -
DA FORM 3294, JUL 2002 DAFORM 32848, JUN 1980, 15 OBSOLETE. B0V

Figure 5-11. Sample of DA Form 3294 (Ration Request/Issue/Turn-In Slip), for TISA operations - continued
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5-40. Issue procedures
a. Actual quantities issued (weight or count) are entered to all issue documents.
b. The SSM consults and coordinates with the FPM when substitutions for items NIS are required.
c. The issuer and receiver must sign all issue documents.

5-41. Document processing after issue

a. A copy of each issue document is given to the customer receiving the subsistence.

b. A priced and extended copy of all issue documents are furnished to the supported unit (Active Army, RC, NAF,
and so forth) at the time of issue or no later than 3 workdays after the issue.

¢. The dollar value of all subsistence issued is posted to DA Form 4538. Instructions for preparing DA Form 4538
are at Figure 5-12.
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Figure 5- 12
Instructions for preparing DA Form 4538, Abstract of Issues/Sales

1. Activity Enter the name of the unit/customer being supported.

2. DODAAC/APC/FC Enter the Department of Defense Activity Address Code
(DODAAC), Account Processing Code (APC), or Fund Code (FC) of the customer being
supported.

3. Accounting Period Enter the current accounting month and year.

a. Date Enter the date that subsistence was issued.

b. Control Number Enter the control number that was assigned to the issue document or
leave blank.

¢. UGR-A Rations Enter the dollar value from the issue document of UGR A rations
1ssued.

d. UGR-H&S Rations Enter the dollar value from the issue document of UGR H&S
issued.

e. Supplements Enter the dollar value of supplements issued.

f. Enhancements Enter the dollar value of enhancements issued.

g¢. MRE Enter the dollar value of MREs issued.

h. Operational Ration Box Lunch Enter the dollar value of box lunches issued.

i. Warming/Cooling Beverages Enter the dollar value of warming/cooling beverages
issued.

j. Other Leave blank unless an additional column is needed.

k. Total (across) Add the entry in each column across the page and enter the results in
the first total line. The next line and subsequent entries will be added to the previous
entry for a cumulative total.

Totals (down) Add the entries together for a total dollar value of each type ration.

4. Page Total Add the column totals and enter in this space.

5. Grand Total If more that one page is used, add the page totals together and enter
here. Otherwise, leave blank.

Figure 5-12. Instructions for preparing DA Form 4538 (Abstract of Issues/Sales)
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6. Voucher Number. Enter the VRGC number assigned in this block.
Page of Enter the pages number and total number of pages.

Note: Post turn-ins to the proper column. Circle the entry and subtract the dollar value of
the turn-in.

Figure 5-12. Instructions for preparing DA Form 4538 (Abstract of Issues/Sales) - continued
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Figure 5-12. Sample of DA Form 4538 (Abstract of Issues/Sales) - continued
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5-42. Transfers between dining facilities
The SSM processes transfers as shown below with the approval of the responsible food adviser. Items are listed on an
approved issue document.

a. Items are priced at current prices.

b. Transfer documents are signed by the authorized representative of the gaining dining facility, and the losing
dining facility.

c. The gaining dining facility will provide the SSM copies of the transfer document.

d. The SSM and food service personnel will post the transfer as a debit to the gaining DA Form 7454 and a credit to
the losing DA Form 7454,

5-43. Ration breakdown points

a. Ration breakdown points (RBP) may be operated at any level such as installation, corps, division, or brigade.
When established, the functions performed and forms utilized are the same regardless of the level at which operated.

b. The SSM issues bulk quantities to the RBP for later breakdown and distribution by the RBP. The Class | officer
in charge of the RBP is accountable for subsistence from the time it is received from the SSM until it is issued to
supported units.

c. Procedures for operating a RBP are contained in FM 10-23.

5-44. Direct warehouse issue
The SSM may issue subsistence directly to supported customers. TISA personnel pull the required subsistence items
from stock to prepare the issue. Supported units then pick up subsistence at the TISA warehouses.

5-45. Direct vendor delivery
Direct vendor deliveries (DVD) are authorized to organizations or units of Active, Reserve, and ROTC components of
the DOD when satellited on Army installations for support.

a. The SSM establishes procedures and forms for requesting and ordering DVD. Forms that may be used include
DA Form 3294 and machine printout or vendor delivery forms.

b. Vendors may deliver products directly to customers supported by the TISA or to the TISA warehouses.

c. To process DVD actions—

(1) The SSM prepares the forms and makes enough copies required for the SSM, vendor, and customer. Place orders
in enough time to ensure required delivery. Determine time interval jointly with the vendor.

(2) The vendor delivers the items to the customer or TISA warehouse as specified in the order and obtains the
signature of the receiver.

(3) The receiver enters the exact quantity received and signs their full name on all copies of the form.

(4) The vendor provides a signed copy of the form to the customer at the time of delivery, retains one copy, and
forwards a copy to the SSM. Upon receipt of the vendor’s delivery ticket the SSM—

(@) Compares receipt quantities with delivered quantities on vendor delivered invoices.

(b) Process receipts to AFMIS in accordance with the AFMIS users manual.

(c) Posts the DA Form 5297 (Abstract of Vendor Deliveries) according to the instructions in Figure 5-13.
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Figure 5-13
Instructions for preparing DA Form 5297, Abstract of Vendor Deliveries

Vendor Enter the name of the vendor and appropriation to be charged. Prepare a
separate form for each vendor or appropriation.

Month/year Enter the accounting month and year.

Page of pages Enter the page number and total number of pages.
Item Enter the item description.

Customer Use this column to identify customer or place of delivery.

1-31 Enter the quantities delivered or issued for each item under the correct day of the
month on date of delivery. Enter the tally number given by warehouse receiving person.

Total quantity Add quantities shown in the date columns. Enter the result in this
column.

Ul Enter the unit of issue for the item.
Cost price Enter the cost price of each item.

Total cost price Multiply the quantities in the total quantity column by the price in the
cost price column.

Standard price Enter the standard price for the accounting month. Apply the 5-mill rule.

Total standard price Multiply the quantity in the total quantity column by the standard
price in the standard price column. Enter the result in this column.

Totals Add the totals in the total cost price column. Enter the result on this line in the
proper block. Add totals in the total standard price column. Enter the sum on this line in
the proper block. See note #1.

Voucher number Enter the voucher number assigned from the VRGC.

Notes:

1. Add the totals of each page for each vendor. Post that total to the VRGC monthly.
2. Use the monthly totals on the standard price line to prepare DD Form 1155.

Figure 5-13. Instructions for preparing DA Form 5297 (Abstract of Vendor Deliveries)
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ABSTRACT OF VENDOR DELIVERIES
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.
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| Page  of _ Pages
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Figure 5-13. Sample of DA Form 5297 (Abstract of Vendor Deliveries) - continued
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Figure 5-13. Sample of DA Form 5297 (Abstract of Vendor Deliveries) - continued
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(d) Prepares a DD Form 1155 (Order for Supplies or Services/Request for Quotations) as necessary to comply with
the provisions of the contract, but not less than once a month. The SSM must retain delivery tickets to complete this
form.

(e) Posts the dollar value of DVD items issued to dining facilities on DA Form 7454 with AFMIS end of day
processing.

() Posts the dollar value of DVD issues to the proper DA Form 4538.

5-46. Subsistence purchased with State funds

The Secretary of the Army is authorized to sell subsistence to various States for use by ARNG. On behalf of the
Secretary of the Army, sales to States as authorized by this pamphlet may be made by commanders of Army
installations in CONUS, Alaska, Hawaii, and Puerto Rico and major overseas commanders or their authorized
representatives.

5-47. Purchase procedures

Coordination may be waived only in cases of declared emergency when conditions clearly show that ARNG personnel
will suffer undue hardship while waiting for necessary purchase coordination. To the fullest extent possible, the State
AG will furnish the supplying installation the estimated duration of the emergency and the subsistence requirements of
ARNG personnel.

5-48. Supply procedures

a. Units requiring purchase of operational rations must submit a request approved by the State AG or authorized
representative to the supporting TISA.

b. Purchase orders approved by the State AG or authorized representative for subsistence other than operational
rations will be submitted to the designated source of supply. Orders will designate items, quantities required, and the
address of the State office to be billed. They must also be accompanied by a copy of the document indicating the
required approval.

c. If an emergency precludes advance submission of purchase orders, the order will include a statement that an
emergency has been officially declared by the Governor or the chief executive of the State, or territory concerned. The
order will further state that the supply of the required rations, or acceptable substitutes, is not feasible from other
sources.

5-49. Authorized special issues

a. The SSM may make issues of subsistence for purposes listed below when approval has been obtained from the
installation commander or designated representative. Items required for culinary competition or research, development,
testing, and engineering (RDT&E) but not listed in C 8900-SL may be acquired by the SSM from the commissary, or
through local purchases.

(1) Army food service (including hospital) schools.

(2) Veterinary service schools.

(3) Installation food service courses formally established per AR 30-22 and AR 350-1.

(4) The U.S. Army culinary competition during preliminary and final competitions. Non- food items are not
acquired or issued by the TISA.

(5) Installation level food service incentive competitions, such as cook of the quarter.

(6) RDT&E projects under DOD 3235.2.

(7) Commanders of camps for enemy prisoners-of-war and retained personnel per AR 190-8.

b. The SSM charges—

(1) The appropriation provided for issues to Active Army users authorized for purposes stated in (1) through (8),
above.

(2) The appropriation provided for issues authorized in (7), above, for approved RDT&E projects, if consumed by
active Army personnel.

(3) RDT&E or user funds for issues of subsistence for RDT&E projects, and other authorized purposes not
involving Active Army troop consumption.

(4) The applicable RPA or NGPA funds for approved issues made to RC requesters.

(5) The applicable appropriation provided by the commander for issues in (8), above.

C. The SSM establishes the number of days lead-time for submission of requests for special issues.
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5-50. Disaster relief
Subsistence issues and reimbursements for disaster relief is handled per AR 500-60.

5-51. Travel rations
a. When rations are required to support either motor convoy or aircraft travel, the following are authorized for issue:
(1) MRE.
(2) Operational ration box lunches.
(3) Commercially prepared box lunches.
b. Travel rations drawn at the AT installation for return travel to home station are to be included in the unit’s AT
account. The SSM reports the issue of travel rations per AR 30-22.

5-52. In-flight meals
Operational rations are authorized for in-flight meals. The requesting commander is authorized additional food items
not to exceed 20 percent of the current BDFA as a special food allowance.

5-53. Forced issues
Forced issues should be made only as a last resort. Forced issues may be made to any Active Army or RC dining
facility. The cost of the value of forced issues is a loss to the MPA fund. They will not be charged against the unit’s
account, nor will they be posted to the DA Form 4538 or the dining facility records of earnings and expenditures. The
SSM—

a. Notifies the IFA of the quantity and items to be issued and reason stated by V'SP for the necessity to force issue.

b. Prepares the issue document for the dining facilities selected by the IFA. Forced issues are made on a separate
issue document marked "Forced Issues."

¢. The amount of an item force issued must not exceed the quantity that can be processed, prepared, and served by
the receiving dining facility.

d. Stocks that cannot be used are processed for disposal.

e. The TISA posts the total dollar value of the force issue to the DA Form 3295 as a credit and reports per AR
30-22.

5-54. Mandatory issues

a. A mandatory issue is made to dining facilities when directed by DA, USAQMC&S or the local FSMB to reduce
excess stocks, or expedite the issue of short shelf-life items recommended by VSP to preclude forced issues.

b. The SSM and the IFA coordinate the issue of mandatory items or quantities approved by the FSMB. Mandatory
issues should be scheduled to prevent dining facilities from being placed in an overdrawn status.

c. The SSM charges mandatory issues to the receiving unit and posts the dollar value to the DA Form 4538.
Mandatory issues cannot be rejected, canceled, or turned in.

5-55. Potable and dry ice

a. Dry ice is not an item of subsistence supply and will not be supplied through TISA channels. Subsistence stock
funds are not to be used for this purpose and dry ice will not be accounted for in the TISA account.

b. Potable ice required for installation needs is procured locally or supplied at point of use by individual ice
machines. Regardless of the source, ice will be made, stored, and conveyed under TB MED 530 . Installations or
overseas commands establish ice allowances to meet local requirements. Purchase orders or contracts may specify
delivery of ice by a vendor.

c. The SSM establishes control procedures for ice picked up directly from the vendor’s ice plant by authorized TISA
customers. These procedures will include the return of a copy of the delivery ticket to the TISA for comparison with
vendor’s invoice.

d. SSMs should provide resource managers the estimated cost of ice to be issued for inclusion in the operating
budget.

e. The SSM may issue or sell ice to authorized customers as appropriate. Ice issues will be charged to the
appropriate OMA, OMARNG, OMAR, RDT&E, or AlF.

f. The requesting service or organization will provide the proper fund cite to the SSM when requesting ice.

5-56. Ice issues direct from a warehouse
The SSM—
a. Prepares a separate DA Form 5297 for each appropriation to be charged for ice.
b. Enters ice and proper appropriation in the vendor block.
c. Enters pound or bag in the item column.
d. Enter customer’s account number or unit designator in the customer column.
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e. Warehouse personnel enter the quantities issued.
f. The person receiving the ice initials the issue document by the quantities issued.

5-57. Accounting procedures for ice
Ice issued, sold, or transferred is accounted for in the SSM’s account. At the end of each accounting period, the SSM
must—

a. Total the quantity of ice issued from warehouse as shown on each DA Form 5297.

b. Total the quantity of ice directly delivered from vendor delivery tickets.

c. Post the totaled quantities to the DA Form 5297 for the proper appropriation to be charged.

d. Attach the supporting records of direct delivery tickets to the proper DA Form 5297.

e. Price, extend, and total the DA Form 5297 to reflect the total value of ice issued. Assign a voucher number to the
DA Form 5297.

Section VII
Handling Operational Rations

5-58. Operational rations

For TISA requisitioning and issue purposes, the following are considered operational rations:
. Food packet, survival, general purpose (GP-1).

. Meal, ready-to-eat (MRE).

. Ration, cold weather (RCW).

. Ration, lightweight (30).

. Arctic supplement to the UGR.

Unitized Group Ration, Heat and Serve (UGR-HS).

. Unitized Group Ration, A-Ration (UGR-A).

. Medical supplement for UGRs.

Religious Operational Rations.

Canned drinking water as a component of aircraft survival Kits.
. Unitized B ration.

I. Go to war ration.

m. Food packet long-range patrol (LRP).

n. Ultra high temperature milk (UHT).

0. Commercially prepared box lunches (meal Kits).

p. Tailored operational training meal (TOTM).

g. Shelf stable bread

XTI DK tcTooo0oow

5-59. Stockage and authorized purposes
The TISA stocks and issues operational rations for—

a. Unit basic load.

b. Travel, training, special program requirements, and emergencies.

c. Operational projects.

d. Reimbursable sale to non-DOD Federal departments for use by Federal marshals, border patrol, or forestry service
personnel.

e. Sale to other State agencies or instrumentalities, such as cities in emergencies. This is authorized after approval of
the emergency services division of the Federal Emergency Management Agency.

5-60. Receipt and rotation

a. Record the date of pack (month and year), date of receipt, and lot number on DA Form 5298 (Operational
Rations Accountability). Completion instructions are shown at Figure 5-14.

b. SSMs maintain a record of operational rations issued to and turned in by supported units on DA Form 5298.
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Figure 5-14
Instructions for preparing DA Form 5298, Operational Rations Accountability

1. TISA Enter the name of the installation/TISA.
a. Date Enter the date the operational rations were issued or received.
b. DOP/Lot No. Enter the date of pack and lot number.
¢. U/1 Enter the unit of issue.
d. Quantity Enter the quantity issued or received.

2. ITEM Enter the type of operational ration.

a. Organization Enter the organization that the TISA is issuing rations to or
receiving rations from.

b. Remarks Enter remarks that explain the transaction (e.g. field training,
returned unused from field training, and so forth)

Figure 5-14. Instructions for preparing DA Form 5298 (Operational Rations Accountability)
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OPERATIONAL RATIONS ACCOUNTABILITY

For use of this form, see DA PAM 30-22; the proponent agency is DCS, G&.

1, TISA 2. ITEM
DATE (YYYYMMDD) | DOPILOT NO. U QUANTITY ORGANIZATION REMARKS
2 b, C. d. a h,
DA FORM 5298, JUL 2002 DA FORM 5298-R, NOVEMBER 1992, 1S OBSOLETE. USAPA V.00

Figure 5-14. Sample of DA Form 5298 (Operational Rations Accountability) - continued
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5-61. Unit basic load

a. Meals ready-to-eat authorized for initial or increased UBL are charged to the requesting unit’s OMA.

b. The use of UBL by the command is limited to emergency situations only. UBL is not to be used for scheduled or
planned field duty or field duty operations. Rations required to support field duty or field duty operations are obtained
from the supporting TISA or Class | point.

c. Property book officers (PBO) maintaining UBLs initiate requests for replacement per (1) through (3) below.

(1) The PBO prepares request documents, citing need for replenishment, in sufficient copies to meet TISA require-
ments. Requests for replenishment must cite the reason UBL was consumed, date consumed, number of personnel
supported, and number of meals consumed.

(2) Replenishment of UBL is charged to Active Army appropriations and is reported on DA Form 2969 per AR
30-5 .

(3) The UBLs are rotated annually. When UBLs require rotation for a later date of pack, the exchange will be on a
box-for-box like item basis between the SSM and PBO. Exchanges are not to be reported on DA Form 2969.

d. Unit commanders, in coordination with the installation commander’s designated representative, determine the
requirement for unit or TISA storage of UBLs.

5-62. Stockage levels and storage

Stockage level of operational rations will be per ACOM and DCS, G—4 guidance. The SSM should maintain only those
levels of operational ration stocks that permit resupply from DLA prior to stockage run out. The SSM should prepare
and maintain a seven, fourteen and thirty day overlap of installation requirements. Normally, food packet survival,
general purpose, and canned drinking water will not be stocked by the TISA, but ordered to fill requests. The SSM
ensures that the latest date of pack is requisitioned.

5-63. Sale and issue
The appropriation cited on requests from other Services will be charged for issues to those Services. Marine Corps
requests for operational rations during exercises are as follows:

a. The supported unit must coordinate quantities required with the supporting TISA in time to meet requisition lead
times and provide a fund cite for billing on each request document.

b. The SSM will not accept turn-ins of B ration items requested for Marine use during exercises.

c. Requisition quantities requested using project code ZR9 in DA Form 2765-1 (Request for Issue or Turn-in
(Automated).

d. Maintain a DA Form 4538 for issues of operational rations to USMC units.

5-64. Senior and Junior Reserve Officer's Training Corps programs

The SSM may issue operational rations and components of the ration on a reimbursable basis for consumption by
enrolled cadets selected for participation in authorized practical field training operations. The cost of these ration issues
is charged to the Active Army appropriation and reported on DA Form 2969. For those cadets who are entitled to a
subsistence allowance, the provisions of the DOD 7000.14-R apply.

5-65. Excess operational rations

Operational rations excess to unit needs may be turned in to the TISA in the standard issue quantity, such as box. The
TISA will not accept partial boxes. Unit excess partial cases will be transferred to another unit or garrison facility per
AR 30-22. Rations will be inspected by VSP to determine fitness for continued storage and/or reissue prior to being
accepted into the TISA inventory.

5-66. Reporting
Issues of operational rations, less turn-ins, will be reported per AR 30-22. Issues funded by OMA (such as canned
drinking water, food packet survival, initial or increase to unit basic loads) will not be reported on DA Form 2969.

Section VIII
Excesses, Transfers, Disposals, and Losses

5-67. Reduction and reporting of excesses
When it is determined that excess subsistence cannot be used locally, the SSM-—

a. Attempts redistribution or cross-leveling by contacting other DOD subsistence activities. Transportation and other
expenses incident to redistribution will be borne by the shipping installation or owning Service.
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b. Reports excess operational rations that cannot be used within prescribed time limits to ACOM of the supported
units.

c. Has excess items inspected by VSP.

d. Disposes of items no longer suitable for intended use because of age, deterioration, or other reasons.

5-68. Transfer of subsistence
This paragraph does not apply to shipments between the parent and branch TISAs.

a. Transfers between TISAs will be on a nonreimbursable basis. Proper documentation is required.

b. Transfers to agencies of other DOD activities are on a reimbursable basis. The requesting activity will provide
fund citation from which reimbursement is to be obtained by the billing office supporting the shipping TISA.

c. The shipping TISA will prepare a DD Form 1348, a DD Form 1348-1A, or DD Form 1149 (Requisition and
Invoice/Shipping Document).

d. The shipping SSM will obtain the signature of the carrier’s representative and attach a copy of the bill of lading
to the shipping document to be posted to the VRGC.

e. The shipping SSM will drop the supplies from accountability at standard prices in effect at the time of shipment.
The receiving SSM picks up accountability at the standard price in effect at time of receipt.

f. VSP inspect subsistence before shipment. If no VSP are available, the SSM inspects the subsistence visually for
condition and states findings on the shipping document. Only items in case lots suitable for intended use are shipped.

5-69. Unfit subsistence

a. Subsistence will be disposed of when it is damaged, deteriorated, or no longer suitable for intended use.

b. Inspections will be requested by the SSM for distressed items. AR 40-657 makes provisions for VSP to
recommend disposal of items unsuitable for intended use, yet fit for human consumption.

c. The SSM will segregate and suspend from issue items reported under the DOD Hazardous Food Recall Program
such as ALFOODACT message items. The SSM will suspend these items until inspected and disposition instructions
arrive.

5-70. Disposal procedures
The following procedures are used to dispose of damaged or deteriorated products:

a. Destruction must be witnessed by a person appointed by the installation commander or designated representative.
VSP or TISA personnel will not act as a witness.

b. When there is evidence that subsistence was damaged through fault or neglect on the part of an individual, VSP
will submit a report of circumstances in writing to the SSM. DA Form 4697 will be initiated by the accountable officer
on receipt of the VSP report.

¢. When subsistence items have been purchased prior to inspection and acceptance at destination, any damaged or
deteriorated items found and rejected will be removed from the installation by the vendor.

d. If hidden or latent defects are considered causative, the VSP may determine whether or not the items should be
placed on hold status. An unsatisfactory material report should be submitted per chapter 3 of AR 30-22, and appendix
H of this pamphlet, accompanied with a SF 364 to request credit under AR 735-11-2.

e. Salvage items to be disposed of will be marked and segregated in a secure area to preclude pilferage and stored in
a closed, cleanable container. Salvage items will be destroyed as often as necessary to prevent attraction of insects,
rodents, or other pests. Items should be denatured such as canned items (puncture) and bagged or packaged items (torn
open and contents emptied into disposal containers).

f. Subsistence items may be lost or damaged due to circumstances beyond the control of the SSM. Such circum-
stances include fire, theft (other than pilferage), explosion, power failures, and storms. The SSM prepares DA Form
3161 when items are destroyed. The DA Form 3161 will not be processed as normal salvage. Prepare a DA Form 4697
for these identifiable losses.

g. The SSM and VSP will sign the destruction statements.

5-71. Preparation of salvage documents
a. Forms furnished by VSP listing salvage items will be priced and extended.
b. The SSM will prepare a DA Form 3161 as a cover sheet to VSP provided forms for the total dollar value of
salvaged items and include statements below. The VSP, SSM, and required witness will sign the appropriate statement.
c. Post the dollar amount of the salvaged items as a credit to the DA Form 3295.
d. The salvage documents may be batched and the total dollar amount posted to the DA Form 3295 once a month.

5-72. Reporting loss, damaged, or destroyed subsistence
a. When losses occur in Army dining facilities, a copy of the DA Form 4697 is furnished to the SSM for posting to
the dining facility record of earnings and expenditures.
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b. Contract operated dining facilities will obtain relief from losses per procedures in AFARS 45.503. Written
determination by the contracting officer as to the contractor’s liability serves the same purpose as the DA Form 4697.

c. No credit is given by the SSM when an item has spoiled or deteriorated due to long or improper storage by the
customer. The SSM determines this on a case-by-case basis with advice and assistance by the VSP as necessary.

d. The SSM or prime vendor is authorized to make an even exchange when an item issued is subsequently found to
be defective.

5-73. Veterinary inspection samples

a. Veterinary service personnel are authorized to withdraw food samples from TISA stocks for inspection. The
sampling may take place during receipt of supplies, while in storage, before issue or sales, during transfer, or as
otherwise required.

b. A receipt is not required by the SSM when samples are selected and inspected and returned to stockage for issue.

5-74. Veterinary service personnel withdrawals
The VSP inspector provides the SSM a listing of the withdrawn items.

a. The SSM will price, extend, and total the provided MEDCOM form. Voucher the form and post it to DA Form
3295 as a credit. Forms may be batched and the total amount posted once a month. Postings to the DA Form 3295 are
identified as "Vet Samplings.” Include these postings in the identifiable loss total of the summary of transactions on
DA Form 3295, at the end of the accounting period.

b. Process the dollar amount identified as Vet Sampling through the financial system as an inventory loss due to
contamination or deterioration.

5-75. ALFOODACT messages
Sequentially numbered ALFOODACT messages are dispatched from DSCP to alert food activities worldwide of
possible hazardous foods. Immediately upon receipt of an ALFOODACT message or notification by VSP of suspect
items, the SSM will-—

a. ldentify stocks of suspect item on hand.

b. Segregate suspect items from all other stock, place in hold status, and suspend from issue.

c. Notify all customers and request items be segregated and held for disposition instructions.

d. Retain suspect item(s) in hold status until final disposition instructions arrive from DSCP.

e. File ALFOODACT messages in a separate file for a minimum of 1 year or until final disposition, whichever is
later.

5-76. Mobilization considerations for TISA operations
The SSM should include the following factors in developing a mobilization plan:

a. Mobilizing units may arrive in large numbers in short time frames. The installation may have only a short lead
time to prepare for mobilization influx. Plan in terms of days and weeks instead of months.

b. The SSM must be prepared to calculate installation mobilization requirements without normal advance notifica-
tion. Estimate initial supported ration strength to be 90 percent of population load forecast.

c. Installation support to mobilized units will be provided with available assets or from previously identified sources.

d. The TISA may be required to issue rations using both the AFFS and the ARCS. Mobilization menus may be
developed locally and may be austere.

e. Additional qualified personnel will not be immediately available.

f. Transportation will be available to deliver to dining facilities, or for units to pick up at TISA.

g. Current DOD contracts for supplies and services will contain provisions for expansion to meet requirements.
Prime vendors will be able to handle increased requirements for subsistence and delivery days.

h. Funds for reasonable expenses will be made available. Overtime usage will be authorized for mission
accomplishment.

i. Installations will be authorized to expand use of local purchase procedures to obtain subsistence not readily
available through normal supply channels.

j- When required, DECA will provide guidance on command control and turn over of commissary resale stocks.

k. Current refrigerated storage space may be inadequate. Purchase or leasing of prefabricated equipment may be
required.

I. Installation and local ice capability may be inadequate.

m. On hand MHE may be inadequate to handle increased requirements.

n. Increased quantities of expendable supplies will be required.

DA PAM 30-22 « 6 February 2007 201



5-77. Mobilization checklist

a. Have you estimated the number of TISA accounts that may be supported under mobilization and the incremental
increase rate to be expected?

b. Have you estimated the approximate total headcount the TISA will support under mobilization? Are current
facilities adequate to serve the increased population?

c. Have subsistence requirements for your mobilization population been computed? If so, upon what data were the
computations based and are they current?

d. Under emergency conditions, could the present TISA staff support your mobilization populations? If not, are
additional personnel requirements identified?

e. From what sources will you obtain subsistence in the initial period of mobilization (before normal supply sources
are able to fill the pipeline)?

f. Do you have sufficient permanent or semipermanent dry storage areas? If not, are vacant buildings available and
designated as TISA mobilization storage areas?

g. Will you have to revert to outside storage of semi perishables? If so, are tarps available? Rough terrain forklifts?

h. Will you have sufficient cold storage (chill and freeze) to support your mobilization population? If not, how much
additional space do you estimate will be required?

i. If you will not have sufficient cold storage, what alternative facilities have you investigated, such as commercial
cold storage facilities, commercial subsistence transportation companies, and lease or purchase of equipment?

j. If you do not have sufficient cold storage space and rental or lease facilities are not available, what is the
estimated cost of purchasing the bare minimum refrigerated storage equipment?

k. Does the TISA presently have sufficient MHE or is it immediately available to support the mobilization
population? If not, have other sources been investigated?

I. Under mobilization, will you have a requirement for ice within the TISA? If so, approximately how much per
day? Will you supply dining facilities (garrison and/or site facilities), with ice?

m. Have you computed your mobilization peak period, daily ice requirement? Can you support that requirement with
present installation ice making equipment? If not, has it been determined that commercial sources can and will support
both quality and quantity requirements?

n. According to your contingency plans, who will be responsible for transporting subsistence from the TISA to
supported units?

0. Have you determined your mobilization requirement for expendable items (such as paper and plastic bags, ice
tongs) per CTA 50-970? If so, are those items available at the installation in the required quantities? If not, do you
have plans for acquiring them under mobilization conditions?

5-78. Guide for TISA review
This review guide is to assist commanders, DOLs, SSMs, survey officers, boards of officers, management survey
personnel, and internal review personnel in the performance of their duties.

a. Section |. Reporting.

(1) Has the SSM been appointed in writing as the accountable sales officer?

(2) Are SSM and TISA personnel provided orientation and training?

(3) Are SSM or TISA personnel appointed to duties involving potential conflicts of interest?

(4) Are accounts accurately maintained on a monetary basis?

(5) Are accounts maintained on an accounting month basis?

(6) Is the account maintained on DA Form 3295?

(7) Are entries to the DA Form 3295 in permanent media and corrections properly annotated?

(8) Are vouchers posted to the account within 2 workdays of the transaction? Are voucher numbers properly
assigned?

(9) Compare opening inventory for each accounting period against closing inventory of previous period. Is the value
of opening inventory always the value of the previous month closing inventory?

(10) Have all price changes been entered on DD Form 708 and posted as voucher No. 2?

(11) Are corrected vouchers properly done?

(12) Are reports of survey prepared if correcting entries result in net loss exceeding authorized tolerances?

(13) Are management or internal reviews requested when gains exceed 0.5 percent?

(14) Does DA Form 4170 show the value of issues, sales, and transfers since the last accountability inventory?

(15) Are reports of survey initiated within 5 calendar days when unidentified losses exceed authorized tolerance?

(16) Is separate VRGC kept for each branch TISA?

(17) Are gains and/or authorized loss tolerances computed separately for parent activity and branch?

(18) Is subsistence properly documented when transported from warehouse to branch TISA ?

(19) Is the proper closing procedure used on the VRGC?
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b. Section Il. Receipt controls.

(1) Are authorized stock levels maintained?

(2) Are items other than those listed in C8900-SL being locally purchased without prior approval?

(3) Are carbon dioxide and dispensing rental fees billed separately from milk and beverages?

(4) Are warehouse personnel trained for receiving and in-checking?

(5) Are receiving dates annotated on cases received or a color code system used?

(6) Are receipt documents from branches handled in the most expeditious manner?

(7) 1s a DA Form 272 kept at each receiving point? Is the DA Form 272 verified weekly and filed monthly?

(8) Are receipts properly processed through electronic systems?

(9) Are discrepancies noted and reported?

c. Section I11. Sock control.

(1) Is the 5-mil rule used to establish prices for local purchases?

(2) Is the invoice price used to establish standard price for local purchase items? Check local price list against last
lot received prior to cut-off period?

(3) Are physical counts conducted of stocks affected by price inventories? Spot check inventory counts against DD
Form 708 entries.

(4) Is subsistence marked to ensure that oldest items are identified to be issued first?

(5) Are SOPs available and current?

(6) Are visitors and persons not assigned to storage restricted and kept under observation?

(7) Are locations indicated on a storage planograph?

(8) Are scales tested monthly and calibrated to meet State and local requirements?

(9) Has the SSM coordinated an inspection schedule with supporting VSP?

(10) Are preventive measures enforced to preclude pilferage? Does the storage SOP include measures specified in
AR 190-51?

(11) Has the SSM established an effective key control system?

(12) Does the storage SOP include required physical security procedures as specified in AR 190-51?

d. Section IV. Inventory Acountability.

(1) Has an annual accountability been conducted and posted to the VRGC?

(2) Has the inventory officer’s inventory and the TISA copy been reconciled and were two separate counts made?

(3) Have both the inventory officer and SSM, signed and dated the inventory statements?

(4) Is the price change inventory conducted after all issues have been made through the last day of the accounting
period?

(5) Has a transfer of accountability inventory been conducted (if required).

(6) Are inventory SOPs prepared and current?

e. Section V. Issue control.

(1) Is a schedule of subsistence issues prepared by the SSM?

(2) Are issue documents prepared by the SSM to show the NSN, item description, unit of issue, and standard price
(for other than prime vendor deliveries)?

(3) Spot check value of extended issue slips against postings to the DA Form 4538. Are postings correct?

(4) Are extended and totaled documents provided all customers within 3 workdays after issue?

(5) Are transfers between dining facilities properly documented?

(6) Are direct vendor delivery items properly received and posted?

(7) Are forced issues charged as losses to the subsistence appropriation?

(8) Are mandatory issues made as often as necessary to preclude forced issues?

(9) Does the SSM report out-of-balance accounts to the FPM 7 days after the end of the accounting period?

f. Section VI. Operational rations. Are issues and turn-ins of operational rations recorded on DA Form 5298?

g. Section VII. Salvage control.

(1) Are items unfit for human consumption destroyed properly?

(2) Are salvage items marked and segregated in a secure area and stored properly?

(3) Are salvage documents signed by VSP and a disinterested person?
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Appendix A
References

Section |
Required Publications

AR 25-400-2
The Army Record Information Management System. (Cited in paras 1-5, 3-39, 5-17, 5-32, 5-34.)

AR 30-22
The Army Food Program. (Cited in paras 1-1, 2-1, 2-2, 2-4, 3-7, 3-15, 3-41, 3-42, 3-43, 3-60, 3-61, 3-62, 3-69,
4-32, 4-34, 4-47, 5-3, 5-6, 5-19, 5-27, 5-29, 5-49, 5-51, 5-53, 5-61, 5-65, 5-66, 5-70, I-1, 1-3, 1-6, J-2..)

AR 40-25
Nutrition: Standards and Education. (Cited in paras 3-16, 3-42, 3-68.)

AR 40-657
Veterinary/ Medical Food Safety, Quality Assurance, and Laboratory Service. (Cited in paras 3-58, 5-69.)

AR 190-51
Security of Unclassified Army Property (Sensitive and Non-Sensitive). (Cited in paras 5-78c, C-4.)

AR 420-49
Utilities Services. (Cited in para 3-65.)

AR 710-2
Supply Policy Below the National Level. (Cited in para 3-64.)

AR 725-50
Requisition, Receipt, and Issue System. (Cited in para 3-64.)

AR 7355
Policies and Procedures for Property Accountability. (Cited in paras 3-12, 4-7, 4-31, 5-7, 5-11, 5-34.)

DA Pam 738-751
Functional Users Manual for The Army Maintenance Management System (TAMMS-A). (Cited in para 3-65.)

TB MED 530
Occupational and Environmental Health Food Sanitation. (Cited in paras 3-8, 3-9, 3-57, 3-63, 3-71, 5-55.)

Section |l
Related Publications

A related publication is a source of additional information. The user does not have to read a related publication to
understand this publication.

AFARS 45.503
Relief from Responsibility. (Available at http://farsite.hill.af.mil/archive/ AFARS/1996-4/AFAR45.htm.)

AISM 25- 37AJK ATTEM1

Troop Issue Subsistence Activity (TISA). (Available at http://www.sdcl.army.mil/Products/AFMIS/manuals/
Dwnld_Files_UNIX.htm).

AISM 25-L 37AJK ATTEM3
Installation Food Advisor.

AISM 25-1. 37AJK ATTEMA4
Dining Facility Operations.

AR 59
Area Support Responsibilities.
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AR 156
Procedures for Investigating Officers and Boards of Officers.

AR 30-5
Food Cost and Feeding Strength Summary (RCS CSGLD-1596).

AR 40-5
Preventive Medicine.

AR 40-656
Veterinary Surveillance Inspection of Subsistence.

AR 145-1
Senior Reserve Officers’ Training Corps Program: Organization, Administration, and Training.

AR 190-8
Enemy Prisoners of War, Retained Personnel, Civilian Internees and Other Detainees.

AR 190-13
The Army Physical Security Program.

AR 190-16
Physical Security.

AR 210-14
The Army Installation Status Report Program.

AR 210-35
Civilian Inmate Labor Program.

AR 215-1
Morale, Welfare, and Recreation Activities and Nonappropriated Fund Instrumentalities.

AR 220-45
Duty Rosters.

AR 350-1
Army Training and Education.

AR 350-18
U.S. Military Academy Cadet Army Orientation Training (AOT).

AR 385-10
The Army Safety Program.

AR 415-15
Army Military Construction Program Development and Execution.

AR 600-8-22
Military Awards.

AR 600-38
Meal Card Management System.

AR 601-210
Regular Army and Army Reserve Enlistment Program.

AR 735-11-2
Reporting of Supply Discrepancies.
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CTA 50-909
Field and Garrison Furnishings and Equipment.

CTA 50970
Expendable/Durable Items (Except: Medical, Class V, Repair Parts and Heraldic Items).

DA Pam 710-2-1
Using Unit Supply System (Manual Procedures).

Defense Supply Center
Federal Supply Catalog, Chapter 8900-SL. (Available at http://www.tapit.dscp.dla.mil/zap-it/
dsp_nsn_query_form.cfm.).)

DFASHN 37-1
Finance and Accounting Policy Implementation. (Available at https://dfas4dod.dfas.mil/centersdfasin/library/ar37-1/.)

DFAS-HN 37-100
Account Code Structure. (Available at http://www.asafm.army.mil/secretariat/document/dfas37-100/dfas37-100.asp.)

DOD 1338.10
DOD Food Service Program. (Available at http://www.dtic.mil/whs/directives/corres/html/133810.htm.)

DOD 1338.10-M
Manual for Department of the Defense Food Service. (Available at http://www.dtic.mil/whs/directives/corres/html/
133810m.htm.)

DODI 6055.1

DOD Occupational Safety and Health (S&H) Program. (Available at http://www.dtic.mil/whs/directives/corres/html/
60551.htm.)

DOD 7000.14-R
Department of Defense Financial Management Regulation: VVolume 7A: Military Pay Policy and Procedures—Active
Duty and Reserve Pay. (Available at http://www.defenselink.mil/comptroller/fmr/07a/index.html.)

DODD 5500.7
Joint Ethics Regulation. (Available at http://www.dtic.mil/whs/directives.corres/htm/55007.htm.)

FAR 45.102
Government Property, General, Policy. (Available at http://www.acqnet.gov/far/current/html/Subpart%2045_1.html.)

FM 10-23
Basic Doctrine for Army field Feeding and Class | Operations Management.

FM 10-23-1
Commander’s Guide to Food Service Operations.

FM 10-23-2
Tactics, Techniques, and Procedures for Garrison Food Preparation and Class | Operations Management.

FM 10-52
Water Supply in Theaters of Operations.

FM 101-10-1/2
Staff Officers’ Field Manual: Organizational, Technical, and Logistical Data Planning Factors (Vol. 2).

NAVSO P-6034

The Joint Federal Travel Regulations, Volume 1, Chapter 5. (Available at https://secureapp2.hgda.pentagon.mil/
perdiem/jftr(ch1-ch10).pdf.)
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NGR 415-10
Army National Guard Facilities Construction. (Available at http://www.ngbpdc.ngb.army.mil/pubfiles/415/41510.pdf.)

PAM 672-5
A Supervisor’s Guide to the Incentive Awards Program.

Quartermaster
Potable Water Planning Guide. (Available at http://www.quartermaster.army.mil/pwd/downloads.html.)

SB 700-20
Reportable Items Selected for Authorization. (Available at http://www.msrr.army.mil/index.cf).)

TB 750-97-71
Maintenance Expenditure Limits for FSC Group 71. (Available at http://www.army.mil/usapa/tech/EM_0198_1.html.)

™ 10412
Index of Recipes (Armed Forces Recipe Service). (Available at http://www.e-publishing.af.mil/pubfiles/af/34/
afjman34-406v2/afjman34-406v2.pdf.)

41 USC 351
Service Contract Act. (Available at http://www.dtic.mil/whs/directives.corres/htm/55007.htm.)

USDA
Citizens Guide to Food Recovery. (Available at http: www.usda.gov/news/pubs/gleaning/content.htm.)

Section |li

Prescribed Forms

Except where otherwise indicated below, the following forms are available as follows: DA forms are available on the
Army Electronic Library (AEL) CD-ROM (EM 0001) and USAPA Web site ( www.apd.army.mil ); DD Forms are
available from the OSD Web site ( www.dtic/mil/whs/directives/infomgt/forms/formsprogram.htm).

DA Form 2970
Headcount Report. (Prescribed in para 3-41.)

DA Form 3032
Signature Headcount Sheet. (Prescribed in paras 3-14, 3-26, 3-51.)

DA Form 3034
Production Schedule. (Prescribed in paras 3-56, 4-12, 4-16, 4-19.)

DA Form 3034-2
Disposition of Subsistence. (Prescribed in para C-5.)

DA Form 3234
Inventory Record. (Prescribed in para 3-21.)

DA Form 3234-1
Monthly Inventory Recap Sheet for DA Form 3234. (Prescribed in para 3-21.)

DA Form 3294
Ration Request/Issue/Turn-in Slip. (Prescribed in paras 4-1, 4-13, 4-17, 4-18, 4-19, 4-23, 4-25, 4-28, 4-35.)

DA Form 3295
Voucher Register and General Control. (Prescribed in paras 5-5, 5-6, 5-9, 5-10, 5-11, 5-12, 5-13, 5-14, 5-15, 5-17,
5-18, 5-26.)

DA Form 3295-1
Adjustment Voucher. (Prescribed in para 5-9.)
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DA Form 3546
Control Record for Dining Facility DD Form 1544. (Prescribed in paras 3-28, 3-38.)

DA Form 3988
Equipment Replacement Record. (Prescribed in paras 3-62, 3-63, 5-4.)

DA Form 4170
Statement of Gains and Losses. (Prescribed in paras 5-11, 5-16, 5-34.)

DA Form 4538
Abstract of Issues/Sales. (Prescribed in paras 4-38, 4-40, 5-6, 5-26, 5-41, 5-53, 5-54, 5-63.)

DA Form 4552
Kitchen Requisition. (Prescribed in paras 3-24, 3-61.)

DA Form 4945
Dining Facility Modernization Plan Development. (Prescribed in paras 3-7, B-1.)

DA Form 5297
Abstract of Vendor Delivery. (Prescribed in paras 5-56, 5-57.)

DA Form 5298
Operational Rations Accountability. (Prescribed in paras 5-60, 5-78.)

DA Form 5415
Garrison Category Checklist. (Prescribed in para 3-66.)

DA Form 5416
Field Kitchen Category Checklist. (Prescribed in para 3-66.)

DA Form 5913
Strength and Feeder Report. (Prescribed in paras 3-41, 3-52, 3-53, 4-1, 4-4, 4-13, 4-18, 4-29, 4-40, 4-44, AppF,
AppH.)

DA Form 5914
Ration Control Sheet. (Prescribed in paras 3-41, 3-51, 3-53, 3-54, 4-9, 4-16, 4-17, 4-18, 4-19, AppF.)

DA Form 7169
Troop Issue Subsistence Management Report. (Prescribed in para 5-3.)

DA Form 7454
Monthly Earnings and Expenditure Record. (Prescribed in paras 3-20, 3-22, 3-45, 5-42.)

DA Form 7455
Financial Summary. (Prescribed in paras 3-21, 3-46, AppF.)

DA Form 7456
Product Evaluation Form. (Prescribed in para 3-13.)

DA Form 7457
Request to Stock New Line Items. (Prescribed in para 3-13.)

DA Form 7458
Risk Management Data Log - Cooking. (Prescribed in para 3-8.)

DA Form 7459
Risk Management Data Log - Hot or Cold Holding/Storage. (Prescribed in para 3-8.)

DA Form 7589
Subsistence Vendor Contract Discrepancy Report. (Prescribed in paras H-7, H-4, H-3, H-2.)
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DA Form 7590
Operational Rations Quality Feedback Report. (Prescribed in paras H-7, H-6, H-5, H-3, H-2.)

DD Form 708
Inventory Adjustment Monetary Account. (Prescribed in para 5-14.)

DD Form 1544
Cash Meal Payment Book. (Available through normal forms supply channels.). (Prescribed in paras 3-27, 3-29.)

Section IV

Referenced Forms

Except where otherwise indicated below, the following forms are available as follows: DA forms are available on the
Army Electronic Library (AEL) CD-ROM (EM 0001) and USAPA Web site ( www.apd.army.mil ); DD Forms are
available from the OSD Web site ( www.dtic/mil/whs/directives/infomgt/forms/formsprogram.htm).

DA Form 272
Register of Vouchers to a Stock Record Account.

DA Form 410
Receipt for Accountable Form.

DA Form 1687
Notice of Delegation of Authority-Receipt of Supplies.

DA Form 2405
Maintenance Request Register (Available through normal form supply channels.)

DA Form 2409
Equipment Maintenance Log.

DA Form 2765-1
Request for Issue or Turn-in (Automated).

DA Form 2969
Food Cost and Feeding Strength Summary.

DA Form 2969-2
Subsistence Data Summary Reserve Components.

DA Form 3161
Request for Issue or Turn-in.

DA Form 3953
Purchase Request and Commitment.

DA Form 4697
Department of the Army Report of Survey.

DA Form 5161
Comprehensive Food Service Inspection.

DD Form 250
Material Inspection and Receiving Report.

DD Form 2
(ACT) (Check with personnel office for availability.). Armed forces of the United States Geneva Convention
Identification Card.

DD Form 362
Statement of Charges/Cash Collection Voucher.
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DD Form 714
(Available through normal forms supply channels.). Meal Card Control Book.

DD Form 1131
Cash Collection Voucher.

DD Form 1149
Requisition and Invoice/Shipping Document.

DD Form 1155
Order for Supplies or Services.

DD Form 1172
Application for Uniformed Services lIdentification Card.

DD Form 1348
DOD Single Line Item Requisition System Document.

DD Form 1348-1A
Issue Release/Receipt Document.

DD Form 1544
(Available through normal forms supply channels.). Cash Meal Payment Sheet

SF 44
(Available through normal forms supply channels.). U.S. Government Purchase Order-Invoice Voucher

SF 361
Transportation Discrepancy Report

SF 364
Report of Discrepancy

Appendix B
Instructions for the Food Service Management Plan

B-1. Contact for planning administration and schedule

a. The FSMP will be administered by the Director, ACES ATTN: ATSM-CES-OE, 1201 22nd Street, Fort Lee, VA
23801-1601 for HQDA.

b. All IMCOM Region directors will submit a FSMP for each of their installations annually. The cut-off date of the
form is the last day in the fiscal submission year (30 September) with a suspense date to ACES of 30 October. An
example would be: cut-off of 30 September 2004 (report years of FY 03 and 04) due to the ACES by 30 October 2004.
This guidance does not apply to ARNG, USAR, or Army hospitals.

c. The FSMP will be prepared as shown at figure B-1.
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Figure B-1
Instructions for preparing DA Form 4945, Dining Facility Modernization Plan
Development

Page No.
Starting with page 1, number each page used to list all the dining facilities on the
installation.

No. of pages
The total number of pages used to list all the dining facilities on the installation.

Reports control symbol
Enter CSGLD-1881.

Command
Enter the applicable IMA Region.

Installation
Enter the name of the installation to which the listed dining facilities actually belong.

Sub-post
If applicable, enter the name of the camp, post, or station where the dining facilities are
actually located (for example, Yakima Training Center is a sub-post of Fort Lewis, WA).

Date
Enter the date the form was prepared.

Column a

Enter all active and inactive dining facilities by building number, including temporary
buildings that are used by USAR and ARNG units during IDT or AT for mobilization
and other uses.

Column b

a. Enter an "X" if the dining facility is currently active.

b. Enter a C (converted) if the dining facility has been or is planned to be stripped of all
installed and mobile food service equipment and utility hook-ups, and will be used for an
alternate purpose and no longer available to subsist troops.

¢. Enter a D (diverted) if the dining facility has all mechanical kitchen cquipment and
utility hookups, but is being temporarily used for an alternate purpose; for example, a
library or conference room. However, the facility can be reverted to a dining area for the
purpose of subsisting soldicrs.

Column ¢
Enter an "X" if the dining facility is to be converted in the future.

Figure B—1. Instructions for preparing DA Form 4945 (Dining Facility Modernization Plan Development)
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Column d
Enter the applicable type of dining facility; for example, type 64, type 100, type 121,
non-standard (NS), or definitive design (DD).

Column e

Enter the square footage of the entire dining facility (kitchen, storage, administration,
serving, or dining area). Because of variances in the construction of the same type of
facility, check with the facilities engineer for square footage of the dining facility designs
prior to making the entry in this column.

Column f
Enter the serving capacity of the dining facility based on a 90-minute serving and eating
time.

a. Type 64 dining facility designed serving capacity as built was 300 prior to
modernization; after modernization it 1s 245.

b. Type 106 dining facility designed feeding capacity as built was 1,000 prior to

modernization; after modernization it is 800.

c. Type 121 dining facility designed serving capacity as built was 400 prior to
modernization; after modernization it is 300.

d. Serving capacities of existing nonstandard dining facilities will be determined by the
FPM. For planning purposes, the following standard serving line types, rates, and seating
capacities will be used as a guide when determining serving capacities for new and
existing dining facilities.

Type Description Serving Line Rate

A Full serving line for full menu meals 8 patrons per minute

B Reduced A line w/short order menu service 5 patrons per minute

C Full serving line plus short order section 10.5 patrons per minute

(“A” line is 8 patrons per minute + short order is 2.5 patron per minute = 10.5
patrons per minute)

e. New facilities constructed with modern standard design (minimum and maximum
capacity range), for example, 150-250; 501-800 should be reported using the maximum
figure.

Column g

Enter in the column line the modernization project number and fiscal year of projects
authorized under HQDA MCA Barracks Modernization Programs. This would include
such projects as painting, upgrading of utilities, and installation of air conditioning.

Figure B—1. Instructions for preparing DA Form 4945 (Dining Facility Modernization Plan Development) - continued
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Column h

Enter the year and project line number for projects authorized full modernization
(installing new mobile kitchen equipment (MKE), decor, and state-of-the-art and the year
for those to be programmed in the intermediate 2-year program. For any unknown year
long-range program, write in under fiscal year, future "FUT." If used for mobilization,
ARNG or USAR, or any other reason, enter on the line directly across from dining
facility building number (reserves, mobilization, diverted to library, inactive, etc).

Column i
Enter the year and line item number for authorized conversion projects and the year for
those to be programmed in the future.

Column j
Enter the barrack building numbers that are served by the dining facility in column a.

Column k
Enter the barracks design capacity using data provided by the installation master planner.

Column 1
Enter the percentage of bachelor enlisted quarters (BEQ) strengths for mission or

operation funding requirements based on the following information--

Types of mission or operation:

a. Basic Training and Recruit Training 95 percent
b. Mobilization and Annual Training 95 percent
¢. Advanced Individual Training (AIT) 90 percent
d. Service Schools and Recruit Reception Stations 85 percent
e. Permanent Party in Remote Locations 90 percent
f. Permanent Party Garrison (including TOE and TDA units), 70 percent
Support Units, Construction Battalions, Weapons Plants

g. Personnel Transfer and Overseas Processing Centers 50 percent
h. Confinement 110 percent
Column m

Enter the number of barrack spaces that will be served by the dining facilities reflected in
column a. Example: maximum capacity (col k) x percent served (col 1) = number served;
242 x .85 =205.70 or 206.

Note: Do not enter headcount or average headcount or average headcount data in this
column; also the figure entered in this column should not be greater than the figure
entered in column f.

Column n
Enter the year and line item number for projects authorized for modernization and the

year for thosc to be programmed in the future (if the year for modernization is unknown

Figure B—1. Instructions for preparing DA Form 4945 (Dining Facility Modernization Plan Development) - continued
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enter “FUT”). The barracks and supporting dining facilities should be modernized at the
same time; however, only permanent-type buildings will be modernized.

Note: At the bottom of the form, enter the total number of facilities listed in columns a, b,
¢, g, h, 1, j, and n. The totals of each column do not necessarily have to match.
Consecutively numbered pages will be totaled to reflect the totals of preceding pages. For
example, page 1 of 2 has 4 facilities listed in column a while page 2 of 2 has 5 facilities
listed. The total in column a, page 2 of 2 would be 9 facilities.

Figure B-1. Instructions for preparing DA Form 4945 (Dining Facility Modernization Plan Development) - continued
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Figure B—1. Sample of DA Form 4945 (Dining Facility Modernization Plan Development) - continued
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B-2. Plan purpose
The purpose of the FSMP is to provide information and guidance for the formulation and implementation of
installation enlisted personnel dining facility—

a. Construction.

b. Modernization.

c. Improvement planning.

d. Full mobilization planning.

B-3. Scope

a. All dining facilities must be listed, including the following:

(1) Temporary buildings that are used by USAR and ARNG units and for mobilization.

(2) Those facilities that were constructed or modernized wholly or partially with host nation funds.

b. To maintain an accurate FSMP on each installation, the FPM and master planner should establish and maintain
close continued coordination.

¢. Requests for assistance should be directed to ACES.

B-4. Preparation

a. The FSMP must be reviewed and revised whenever there is a change in the Army Stationing and Installation
Plan. The FSMP is also reviewed and revised when there is a change in the annual MCA programs due to actions by
the IMCOM Region, HQDA, or Congress.

b. The FPM will prepare the FSMP and supporting documents and coordinate with the installation master planner’s
office.

B-5. FSMP folder contents

a. The FSMP folder should contain, as a minimum—

(1) The most current and legible blueprints of the installation site plans.

(2) DA Form 4945,

(3) Any correspondence regarding the FSMP.

b. The following will be indicated on the blueprints of the installation general site plans by color code and building
numbers:

(1) Heavy black outline. All existing permanent and semipermanent appropriated fund enlisted personnel dining
facilities (EPDF) and other facilities (for example, TISA and supporting storage facilities) supporting the appropriated
fund food program.

(2) Blue outline. All existing temporary appropriated fund EPDF and other facilities (for example the TISA and
storage facilities) supporting the food program.

(3) Red outline within black or blue outline. All existing permanent, semipermanent, and temporary EPDF and
supporting facilities to be retained as a permanent part of the FSMP.

(4) Yellow within black or blue outline. All existing permanent, semipermanent, or temporary appropriated fund
EPDF and supporting facilities not be retained as a permanent part of the installation FSMP and to be converted to
other uses.

(5) Green within black outline. All new appropriated fund EPDF, including cold storage facilities proposed in the
short-range and intermediate-range MCA programs identified by proposed fiscal year and project number.

(6) Solid black. All existing bachelor enlisted quarters (BEQ) supported by existing EPDF and all new BEQ projects
proposed in the short-range and intermediate-range MCA programs identified by fiscal year and project number.

(7) Purple within black outline. All dining facility modernization or construction using host nation funds.

c. All types of correspondence (such as written MFRs, notes, maps, overlays, or electrical communication to include
FONECON and messages) should be retained for reference in the plan folder. Site plans, DA Form 4945, and all
correspondence relevant to the FSMP will be prepared in duplicate, one for files and one set to be forwarded with the
FSMP in accordance with instructions in paragraph B-1.

Appendix C
Review Procedures for Dining Facility Operations
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C-1. General conduct of operational reviews

a. This appendix a guide for dining facility reviews for requisitioning, receiving, utilizing, and physically securing
subsistence and the physical protection of buildings. It will provide the commander a reasonable assurance that existing
guidance (policy and procedures as stated in regulatory guidance) is implemented. The reviews will apply to all except
contract operated Active Army dining facilities.

b. The reviews will be conducted by personnel appointed by the next higher headquarters providing food service
advisory support. The appointed person must have food expertise to properly perform the reviews.

¢. When the reviews are completed, a memorandum with any forms or work sheets used will be completed. The
memorandum will be signed (with rank) and dated by the person conducting the review. The memorandum will be sent
through command channels to the responsible commander, copy furnished the dining facility FOS. The FOS will keep
the review memorandum on file in the dining facility.

d. The frequency of reviews is shown below:

(1) Conduct the high dollar subsistence item review monthly.

(2) Conduct the requisitioning and receiving reviews semiannually.

(3) Conduct the physical security review semiannually.

e. Conduct the reviews using the procedures below.

C-2. Requisition procedures
The appointed person reviews requisitioning procedures used in the dining facility. The review will determine if the
subsistence requirements, as requested, had the following considerations addressed:

a. Are requests for subsistence supplies determined or guided by a dining facility menu?

b. Does the dining facility menu meet the menu standards outlined in this pamphlet?

c. How many days in advance of consumption is the menu developed?

d. Is the inventory on-hand considered when developing the prime vendor subsistence requisition?

e. Are subsistence requests submitted on schedule and in the prescribed format?

f. Are completed subsistence transfers from units in the field considered when requisitioning documents are
completed?

g. Are factors such as the time of month (payday), day of the month, holidays, and field training considered when
subsistence is ordered?

h. Does the estimated headcount on the production schedule compare (within 5 percent) of the actual headcount
recorded?

C-3. Review of receiving procedures
The appointed person will review the receiving practices used in the dining facility. The review will be conducted
during an actual receiving operation to address the following questions:
a. Are scales available and in satisfactory operating condition and being used?
b. Are subsistence items inspected for proper quality and quantity?
. Is the issue document quantity being compared to the actual issue quantities for accuracy?
. Are receipt discrepancies correctly recorded on the issue document?
. Are receipt documents signed properly by authorized personnel?
Does a member of the facility management staff routinely oversee the receiving process?
g. Are the "use by" codes being checked for accuracy?

N oR e RN e]

C-4. Review of physical security procedures
The appointed person will conduct the security review to ensure that—

a. The semi perishable subsistence storage areas in the dining facility (or belonging to the dining facility) are secure
and supplies are stored in a proper environment, to include operational ration storage.

b. The perishable storage areas are secure and maintained at prescribed temperatures.

c. The storage areas, semi perishable and perishable, are under supervision of food service personnel when opened
for use.

d. Padlocks (key type) are used to secure subsistence supplies and storage facilities in accordance with AR 190-51.

e. Personnel are not allowed to bring personal packages and carrying devices into storage areas.

f. Access to storage areas is limited to individuals who need access to perform their assigned mission.

g. Personal storage lockers are located in a designated area away from loose or broken containers of food.

h. Food service equipment, dining area equipment/furniture, and administrative equipment/furniture are properly
marked, secured, and accounted for in accordance with AR 190-51.

i. The dining facility entrance/exit doorways and windows are properly secured to restrict entrance during nonserv-
ing times and when the facility is closed.
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C-5. Subsistence reviews

a. All full time dining facilities operating under ARCS will conduct a monthly high dollar subsistence item review.
Automated facilities will follow the procedures contained in the AFMIS system. Nonautomated dining facilities will
follow the procedures below. Appoint a person to conduct the review on a monthly basis by using DA Form 3034-2.
High dollar or selected subsistence items may be reviewed daily or weekly if required by local policy. Instructions for
completing the DA Form 3034-2 (Disposition of Subsistence) are listed in figure C-1.

b. High dollar items are defined as meats, fish, and poultry, and can include all items listed in the FSC 8905 group.
Other subsistence items may be added by the IMCOM Region, FPM, or local commander. A minimum of four
subsistence items will be identified for review each month.

c. A tolerance factor will be used to identify acceptable or unacceptable accountability of a subsistence item. The
allowable tolerance factor is 5 percent per line item. See figure C-1, on how to compute the 5 percent tolerance.

d. When unacceptable accountability is indicated on DA Form 3034-2, the following steps will be taken by the
reviewing officer:

(1) If one item is unacceptable, reevaluate the same item in the following month with three new items.

(2) If two or more items are unacceptable during the same review period—

(@) Recheck computations for possible errors.

(b) If no computation errors are found, determine probable causes and inform the FOS and commander.

(c) Select four new items (different) for the following review period.

(3) When two or more subsistence items are unacceptable for 2 consecutive months, the review officer will—

(a) Follow instruction in (2), above.

(b) The appointed person will prepare an analysis to identify causes and develop a written corrective action plan for
the specific purpose of obtaining acceptable accountability.

(4) If two or more subsistence items are unacceptable for 3 or more months, the reviewing person will—

(a) Send a formal notice to the commander. The commander will take the necessary corrective actions to resolve
and improve accountability.

(b) Select four different items and continue to monitor disposition of subsistence on DA Form 3034-2.

e. The following is a list of often-repeated errors that could adversely affect disposition of subsistence items:

(1) Inaccurate or incomplete end-of-the-month inventory.

(2) Not correctly entering "Quantity Returned" to stock (column 8) on the Kitchen Requisition Form (DA Form
4552).

(3) Not correctly entering additional items used for "back-up" when more food is needed on the serving line.

(4) Not correctly accounting for subsistence items loaned between dining facilities.

(5) Using, but not accounting for, subsistence items for the preparation of "box lunches" or being issued items for
box lunches and not using those items.

(6) Poor security of subsistence items in the dining facility.

(7) Not properly checking the items received against the issue/receiving documents.
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Figure C -1
Instructions for preparing DA Form 3034-2, Disposition of Subsistence

Disposition of subsistence or accountability checks of high cost items can be made daily,
weekly, or monthly. Detailed procedures for subsistence reviews are contained in
Appendix C.

Dining facility
Enter the official unit designation of the unit operating the dining facility.

Period of
Enter the inclusive dates of when the check is being made.

Item
Enter the description of the item as reflected on the issue document.

Unit of issue -
Enter the unit of issue as reflected on the issue document, i.e., Ibs, bx, bg, etc.

Receipts Quantity
Enter on the appropriate line the quantity of an item received on that date as listed on the
issue or receiving document.

Prepared Quantity
Enter on the appropriate line the quantity of an item prepared as reflected on the Kitchen
Requisition, DA Form 4552.

Totals
Enter the totals by adding up the quantities listed on each line under the “Receipts
Quantity” and “Prepared Quantity” columns respectively.

Beg Inv (Beginning inventory)
Enter the quantity of the item shown on the ending inventory from the previous month's
Inventory Record, DA Form 3234.

Receipts
Enter the total from the “Receipts Quantity” column.

Subtotal
Add “Beg Inv” and “Receipts™ entries and place the total here.

Closing Inv (Closing inventory)

Enter the quantity of the item shown on the current month's ending inventory from DA
Form 3234 or automated system inventory printout.

Figure C-1. Instructions for preparing DA Form 3034-2 (Disposition of Subsistence)
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Total Avail (Total available)
Subtract the “Closing Inv” figure from the “Subtotal” figure and enter the result here.

Qty Prep (Quantity prepared)
Enter the total from the “Prepared Quantity” column.

Unaccounted (+ or -)

Enter the (+) or (-) quantity here by subtracting the “Total Avail” figure from the “Qty
Prep” figure. If the “Qty Prep” is greater than the “Total Avail” an overage exists. If the
“Qty Prep” is less than the “Total Avail”, a shortage (-) exists. Enter the number and the
appropriate sign (+) or (-). See notes 1 and 2.

The Coffee is given as an example. The “Total Avail” coffee for the accounting period
was 95 pounds. Multiply 95 pounds by 5% (.05) and round using the 5-mil rule. The
tolerance factor for coffee rounds up to 5 pounds. This means that an entry in the
“Unaccounted (+ or -)” line greater than 5 pounds would be considered unacceptable and
be subject to the procedures for unacceptable accountability given in Appendix C. As
shown in the example, the coffee is out of tolerance at (-) 8 pounds.

Notes

1. When using automated form filling software to calculate the overage or shortage, there
will be no plus sign (+) in the event of an overage. An overage will be indicated by the
lack of a minus sign (-). A minus sign (-) will indicate a shortage.

2. A 5 percent (5%) tolerance factor is used to determine if the entry is acceptable or
unacceptable.

Figure C-1. Instructions for preparing DA Form 3034-2 (Disposition of Subsistence) - continued
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DISPOSITION OF SUBSISTENCE

For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.

DINING FACHITY PERIOD OF
CO A, 235TH BN, QM BDE, FT LEE, VA 01-28 FEB 02
ITEM  irem TEM ITEM
DICED PORK SOLE FILLETS COFFEE KRISPY KRITTER DONUTS
UNIT OF ISSUE UNIT OF ISSUE UNIT OF ISSUE UNIT OF ISSUE
LB LB LB BX
DATE RECEIPTS PREPARED DATE RECEIPTS PREPARED DATE RECEIPTS PREPARED DATE RECEIPTS PREPARED
QUANTITY QUANTITY QUANTITY QUANTITY QUANTITY QUANTITY QUANTITY QUANTITY
1 20 1 1 20 3 R
2 28 2 8 2 5 2 5 3
3| 3 30 3 2 3 1
4 40 4 4 3 4 1
5 5 5 3 5 10 2
6 6 | 20 6 3 6 2
7 25 7 7 20 8 7
8 8 23 8 4 8 4
9 9 9 9
10 10 10 10
" 1 1 20 3 11 5 2
12 12 12 3 12 2
13 40 13 40 13 3 13 4 2
14 14 14 3 14 2
15 15 15 15 3 15
16 16 6 | - 16
17 ) 17 17 17
18 18 18 20 3 18
| 19 19 19 3 19
20 20 20 20 3 20 8 2
21 21 2 5 21 2
22 2 22 6 2 2
23 35 23 23 4 23 2
24 24 24 4 24
25 25 25 20 4 25 4 1
26 26 2 3 % 2
27 27 20 12 27 3 27 1
28 28 28 20 3 8 I
29 | 29 29 29
BE) 30 o 30 30
3 3 3 31
TOTALS 100 88 110 58 140 87 36 34
Beg Inv 10 Beg Inv 3 Beg Inv 10 Beg Inv 2
Receipts + 100 Receipts + 110 Receipts + 140 Receipts + 36
Subtotal 110 Subtotal 115 Subtotal 150 Suhbtatal 38
Closing Inv 22 Closing lov 67 Closing inv 35 Closing Inv 3
Total Avail 88 Total Avail 48 Total Avail 95 Total Avail 33
Qty Prep 88 Qty Prep 38 Qty Prep 87 Qty Prep 34
Unaccounted (+ or ) 0 Unaccounted {+ or -) 10 Unaccounted (+ or ) 8 Unaccounted {+ or ) -1
APD V101

DA FORM 3034-2, JUL 2002

Figure C-1. Sample DA Form 3034-2 (Disposition of Subsistence) -

DA FORM 3034-2-R, AUG 1984, 1S OBSOLETE.

continued
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Appendix D
Standing Operating Procedures for Headcounters

D-1. Accounting for meals and money

The headcounter is responsible for accurately accounting for each individual admitted to the dining facility for a meal.
The importance of this duty is emphasized since the headcount data total is the basis for the dollar value of earnings of
the dining facility. The headcounter may be provided money to make change for cash paying diners. Any money
provided must be signed for by the headcounter, and all money collected from the diners for meal payment must be
safeguarded.

D-2. Admission to dining facility

Each individual entering the dining facility will be identified to determine meal entitlement, whether authorized to eat
free or if he/she must pay cash for the meal. All diners will be required to sign the appropriate form. This includes all
members of the food service preparation staff and other contract personnel. All personnel entering a traditional service
dining facility, while on duty, will sign the appropriate form (and pay the appropriate meal rate, if required) regardless
of whether a full meal or only a portion of a meal is consumed. An a la carte dining facility replaces the DA Form
3032 and DD Form 1544 with the cash register system.

D-3. Specific duties
The headcounter is required to check each person entering the dining facility to determine which form the diner will
sign.

a. Individuals authorized to eat without paying will show a meal card (DD Form 714 (Meal Card Control Book) or a
command-generated document that serves the purpose of the meal card). When not in uniform a DD Form 2 (ACT)
(Armed Forces of the United States Geneva Convention lIdentification Card) or a DD Form 1172 (Application for
Uniformed Services Identification Card) will also be shown. RC Soldiers authorized SIK will show DD Form 2A,
(Active Duty Military ID Card) which will identify each Soldier’s category (ARNG/USAR) on the front right hand
corner, but they may or may not have a meal card. These individuals will sign the DA Form 3032.

b. Individuals paying cash for their meals will pay either the discount meal rate or the standard meal rate.
Dependents of enlisted Soldiers E-1 through E-4, and nonprofit youth groups and their member advisors will pay the
discount meal rate. All other cash customers will pay the standard meal rate. All personnel paying cash for their meals
must sign the DD Form 1544,

D-4. Headcount forms

a. DA Form 3032 (Signature Headcount Sheet) is the basic document to collect signatures and account for meals
served to enlisted personnel authorized essential unit messing (EUM) or subsistence-in-kind (SIK). The individual will
sign his/her first name, middle initial, and last name. Enter the entire meal card number from the DD Form 714, or the
last four digits of the SSN (DD Form 2 (ACT)). For a reservist or trainee, DD Form 2 (ACT) enter the last four digits
of the SSN. The column heading for meal card number or last four digits of the SSN is inverted from the rest of the
column headings. This will save you from rotating the form after each diner’s entry.

b. The FOS will fill out the headings on the headcount sheets and provide them to you. A separate sheet(s) will be
used for each category checked on the top of the form by the FOS. For those personnel in the categories not checked or
written-in on the DA Form 3032, see the FOS for instructions. Definition of the diner categories and use of the DA
Form 3032 are listed below:

(1) Permanent. Permanent personnel are Active Army enlisted personnel who are authorized SIK and are assigned,
or attached, to an organization on the installation or passing through the installation. In full-time RC dining facilities
operating under ARCS, permanent will reflect personnel who are members of a unit of that State’s ARNG or members
of a unit in that RRC/DRC for IDT or AT.

(2) Common service. Common service personnel are enlisted members authorized SIK serving on Active duty in the
Air Force, Navy, and Marine Corps. Added to this category will be enlisted members of the ARNG or USAR. All five
branches (3 Active duty and 2 Army RC) of Service personnel are entitled to eat without paying cash and will sign on
a DA Form 3032.

(3) Reimbursements. When this category is checked, the top of the sheet will include central billing and local
reimbursement. A separate sheet will be provided for each category. These categories are defined as follows:

(@) Central hilling by Active Army. Personnel of the Junior and Senior (college) U.S. Army ROTC, Youth
Conservation Corps, and Job Corps.

(b) Local reimbursement. This category will be used to record the number of individuals who will reimburse the
dining facility through the use of a MIPR or group payment procedures. Those entitled to use this type of procedure are
Service members of the Air National Guard, U.S. Air Force Reserve, U.S. Navy Reserve, and U.S. Marine Reserve.
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Additionally, personnel of the U.S. Coast Guard, labor service, kitchen police (KPs), Military Assistance Program
(MAP), and cadets of U.S. Military Academies will be entered under this category. A separate sheet will be used to
record the name of each individual, service component, or organization.

(4) DFAS action. Those authorized to sign this sheet are as follows:

(a) Active Army and RC Officers. These officers will present a document (DD Form 714 (over-stamped FLD, TDY
orders, or a unit memorandum/letter) that identifies them as being in TFA/FD field training or operation status (and
have paid or will pay for a meal through DFAS procedures), which authorizes them to eat without paying. This
generally applies to officers who return (temporarily) from the field and eat a meal in a garrison dining facility.

(b) Senior enlisted. Senior enlisted Soldiers who normally retain BAS but have returned from the field (temporarily)
and have a meal card (over stamped FLD) or another official unit document authorizing them to eat without paying.

(c) Other. The block "Other" will be checked for personnel not listed in the categories above. The FOS will also
write in the name of the "Other" category. If the "Other" block is titled "Deferred Payment”, you will be provided
special instructions by the FOS and may have a list naming the personnel authorized to sign this sheet. A "Deferred
Payment" DA Form 3032 reflects cash meal payment and must be safeguarded the same as the DD Form 1544,

¢. Cash Meal Payment Sheet, DD Form 1544 is an accountable form used to record cash payment for meals. The
sheets are prenumbered and caution must be exercised to ensure they are filled out properly (see sample in SOP folder)
and safeguarded. Individuals paying cash for their meals will enter their rank, signature, and meal cost in the prescribed
columns. The headcounter will collect the money for the meal before allowing that individual to receive meal service.
When there is a question as to a person’s entitlement, contact the FOS for the proper procedure. Generally, the
following applies:

(1) Officers. Officers will pay the standard meal rate. An exception to this rule applies if they have an over-stamped
meal card (FLD) or are entered on a memorandum indicating they are authorized to sign the DA Form 3032 and eat
without paying when they are participating in field training or field operations.

(2) Enlisted personnel. All enlisted personnel retaining BAS will pay the standard meal rate. Enlisted Soldiers
drawing per diem will also pay the standard meal rate. An exception applies if they have an over stamped meal card
(FLD), or if they are entered on a memorandum indicating they are authorized to sign the DA Form 3032 and eat
without paying when they are participating in field training/operations.

(3) Military dependents. Military dependents of Soldiers in the rank of corporal, or specialist, and lower (E-1
through E—4) will pay the discount meal rate. All other dependents will pay the standard meal rate. The Soldier of all
dependents will pay the standard meal rate.

(4) Federal civilian employees. Federal civilian employees will pay the standard meal rate unless they have orders
or documentation stating otherwise.

(5) Civilian and military family members consuming a meal in the dining facility will enter the following abbrevia-
tions above their grade or as their grade.

(a) DFA. This abbreviation identifies all dining facility attendants.

(b) FM. This abbreviation identifies military family members (dependents), and will be entered above the abbrevi-
ated rank of the sponsors.

(c) MA. Military Academy cadets or midshipmen.

(d) NYG. Nonprofit youth groups.

(e) CIV. This abbreviation identifies all civilian (DOD and others) diners.

(f) CM. This abbreviation identifies all DF contract employees.

(g) RET. This abbreviation identifies all retired military personnel.

(h) GST. This abbreviation identifies all "guests" and will be entered above the abbreviated rank of the sponsors.

d. At the completion of the meal the headcounter will close out the DD Form 1544 and DA Form 3032 by following
direct guidance provided by the FOS or contract operator.

D-5. Headcounter additional duties

The headcounter will not be assigned additional duties such as checking attire, maintaining order, selling newspapers,
and so forth. The headcounter’s full attention must be devoted to accurately accomplishing the requirements in this
SOP.

Appendix E
Headcount Report

E-1. RCS CSGLD-1596 (R5)
The DA Form 2970 (Head Count Report) (RCS CSGLD-1596 (R5)) is used to report the number of personnel
subsisted in Active Army, ARNG, and USAR dining facilities operating under ARCS and not operating with AFMIS.
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It provides information for the DA Form 2969. These data are used by HQDA to prepare budget estimates, establish
funding programs, and provide information for developing troop feeding plans. Detailed instructions for preparing the
form are prescribed and reflected in figure E-1.
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Figure E-1
Instructions for preparing DA Form 2970, Headcount Report

The DA Form 2970 is used to report the number of personnel subsisted in Active Army,
ARNG, and USAR dining facilities for each meal served. Use separate DA Forms 2970 for
breakfast/lunch/dinner meal serving days and brunch/supper meal serving days.

1. Month and Year Enter the month and year of the current reporting period.

2. Unit Enter the unit designation and installation of the unit operating the dining facility.

Section A- Army

Date, Columns b, ¢, d, and e

Enter dates for which headcount is being reported. The dates are applicable to lines 1
through 17. If 2 months are involved, prepare two reports. (For example, one report will be
prepared for the 30th of one month and a second report for the 1st and 2d of the following
month.)

Line 1, Columns b, ¢, d, and e

Enter the headcount (except operational rations) of all Army personnel served
without reimbursement in ARCS dining facilities under the appropriate meal (breakfast,
lunch, dinner, brunch or supper). Line 1 is used by active Army and RC units when
subsistence is received from a Subsistence Prime Vendor or other military source. Line 1 is
also used by RC units when unprepared subsistence is purchased from the economy. Do not
include the headcount when the following types of meals are fed:

a. Meal, ready-to-eat.

b. Meal cold weather/Long range patrol (MCW/LRP).

c. Commercially prepared box lunch.

d. Unitized Group Ration (UGR).
Line 2, Columns b, ¢, d and e

This line 1s used to record all A-rations served from a garrison dining facility to
units performing field training (5 days or less). Enter the headcount and/or present-for-duty
strength. When using present-for-duty strength for A-rations meals the number reported on
DA Form 5913 will be entered in the appropriate block for each meal provided. This
number will include all personnel served A-ration meals and participating in field training,

including those authorized SIK and those reimbursing through DFAS action, but not
supported Soldiers or civilians reimbursing in cash. These will be reported on line 3.

Figure E-1. Instructions for preparing DA Form 2970 (Headcount Report)
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Operational rations served to these personnel will not be included in this section. These
figures will be entered in Section E.

Line 3, Columns b, ¢, d and e
Enter the headcount of personnel served (A-rations) reimbursing the Government
with cash at time of consumption, (from DD Form 1544) to include group payment. The

figures will be entered on the appropriate meal line.

Section B- Common Service

Lines 4 through 8, Columns b, ¢, d and e
Enter the headcount served (A-rations) for breakfast, lunch, and dinner, or for
brunch and supper to authorized active duty SIK personnel of other services. The figures

will be entered on the appropriate meal line.

Section C- Reimbursements

Lines 9 through 14, Column a

When required, enter in column a the appropriate Service component, country
(MAP), or program being reported.

Lines 9 through 14, Columns b, ¢,d and e

Enter headcount served by Service component, country (MAP), or program for
which reimbursement is required. Headcount will be entered as follows--

a. Central billing. Personnel of programs/components for whom reimbursement is
accomplished by central billing are identified in paragraph E-3 ¢ (1). The action required at
the dining facility level to effect reimbursement is to list the total number of breakfasts,
tunches, dinners, brunches, and suppers by Service and component.

b. Local reimbursement (other than cash collection). Personnel of
programs/components for whom reimbursement is to be accomplished by local
reimbursement are identified in paragraph E-3 ¢ (2). Local reimbursement may be
accomplished by deferred payment or the use of a MIPR. Enter the total number of
breakfasts, lunches, dinners, brunches, and suppers by Service and component.

Sections A through C, Lines 1 through 14, Columns f, g, and h
Sce note for completing columns £, g, and h.

Section D- Totals

Lines 15 through 17, Columns b, ¢, d and e

Figure E-1. Instructions for preparing DA Form 2970 (Headcount Report) - continued
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Enter the total of all the headcount reported in lines 1-14 for a specific date and by
specific meal (breakfast, lunch, dinner, brunch, or supper).

Section E- Operational Rations

This section reports operational rations provided from the garrison dining facility.
Data reported in this section only documents those transactions completed during a specific
day and a single accounting period. This section reports headcount or present-for-duty
strength when individually packaged operational rations, commercial box lunches, and
other types of operational rations are furnished to SIK personnel or furnished to personnel
reimbursing the Government through payroll deduction or cash sales. Common service
feeding, central billing, and local reimbursement (other than cash sales) for operational
rations are also included here. Enter the headcount by type of ration used (box lunch (B/L),
MRE or Other). When using an operational ration other than those listed, enter the type of
ration used in the blank space available. When more than one other type of operational
ration is used, enter the additional data in the Remarks block. This headcount is not
included in Sections A, B, C, or D as the dining facility was neither charged nor earned
credit for these meals.

Date, Columns b, ¢, d, and e

Enter date(s) for which headcount is being reported. The date(s) are applicable to
lines 18 through 28. If 2 months are involved, prepare two reports. (For example, one report
will be prepared for the 30th of one month and a second report for the 1st and 2d of the
following month.)
Lines 18 through 21, Columns b, ¢, d, and e

Enter the total headcount and/or present-for-duty strength for each service by the
type operational ration used (MRE, commercial box lunches, or other) that were furnished
to SIK personnel or furnished to personnel reimbursing the Government through DFAS
action.

Lines 22 through 27, column a

When required, enter the appropriate category being supported such as Service
component, country (MAP), or other program(s) being reported.

Lines 22 through 27, columns b, ¢, d, and ¢
Enter the total headcount and/or present-for-duty strength by the type operational
ration used (MRE, commercial box lunches, or other) that were furnished to the personnel

in this category.

Line 28, columns b, ¢, d, and e

Figure E-1. Instructions for preparing DA Form 2970 (Headcount Report) - continued
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Enter the number of operational ration meals sold for cash (from DD Form 1544) by
meal and by date.

Lines 18 through 28, Columns f, g, and h
See note for completing columns £, g, and h.

3. Remarks

This section will be used to report required data not included elsewhere in the
report. If all of the data cannot be entered in the space provided, use a continuation sheet
and make the following entry in this section: "Data reported on continuation sheets".

a. ARCS accounts. Units operating an appropriated fund dining facility under
ARCS and receiving subsistence support directly from other than Army sources (for
example, Air Force, Navy, or Army National Guard) will furnish the following information,
some of which may have to be obtained from the TISA or the food activity of the Service
providing the support:

(1) Statement that the dining facility is operating under ARCS.
(2) Identification of Service providing support to include installation.
(3) Monetary value of the BDFA for the reported month.

(4) Dollar value of all subsistence supplies received during the month. (Dollar
value will be furnished by food service activity of the Service providing the support.)

b. Eighth U.S. Army. Eighth U.S. Army units will complete the following data:

(1) Number of meals (included in line 1) served to Republic of Korea (ROK)
personnel on a nonreimbursable basis. These figures will be obtained from daily records
maintained in each dining facility.

(2) Number of meals (included in line 1) served to Korean Augmentation to US
Army (KATUSA) personnel on a nonreimbursable basis. These figures will be obtained
from daily records maintained in cach dining facility.

c. Enter the total headcount from civilians unable to pay for meals served during
disaster or emergency conditions. This headcount will be included in line 3.

d. When local national employees pay in cash all or a portion of the rate prescribed in
this regulation, or the employee's portion of food cost is deducted from his or her pay, the
following entry will be made in this section. "Reimbursement to the MPA (subsistence) in
the amount of $X.XX is to be deducted from the salaries portion of the OMA for (number)

.. meals served to local national personnel.”

Figure E-1. Instructions for preparing DA Form 2970 (Headcount Report) - continued
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e. Units receiving a special food allowance (warming and cooling beverages) for field
training will enter the total number of personnel supported and the cost of the special food
allowance.

4. Date Enter the date that the form is signed.
5. Signature Type in the name, rank, title, OCONUS or CONUS, and phone number of the
commanding officer, or FSO of the unit organization, dining facility, or consolidating
headquarters.
Note:
Columns f, g and h will be completed in the following manner.

1. Column f. Enter the total of columns b, ¢, d, and e.

2. Column g. Enter the total of column h from the last report if the report is from the same
accounting period. For the first report of the accounting period, no data will be entered in

this column.

3. Column h. Enter the total of columns fand g.

Figure E-1. Instructions for preparing DA Form 2970 (Headcount Report) - continued
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HEADCOUNT REPORT
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.
1. MONTH AND YEAR 2. UNIT
MARCH 2002 CO A, 236TH BN, QM BDE, FT LEE, VA
SECTION A - ARMY
DATE DATE DATE DATE i TOTALS
L M | (YYYYMMDD) | (YYYYMMDD) | (YYYYMMDD) | (YYYyYmMpp) | TOTALOF | rpry, TOTAL TO
| CATEGORY E 20020201 20020302 20020303 20020304 ﬁﬁ%NS LAST DATE
N A e
E L | HEADCOUNT | HEADCOUNT | HEADCOUNT | HEADCOUNT REPORT
a b c d e f g h
SIK B/BR 100 120 80 90 390 390
1| (A Form a032) |_L 100 100 100 95 395 395
D/S 70 75 65 50 260 260
) FIELD B 75 75 75 ) 225 225
TRAINING L
D 75 75 75 225 225
B/BR 20 30 20 70 70
CASH
3 | (oD Form 1544y |_L 30 25 35 90 90
D/IS 10 15 5 30 30
SECTION B - COMMON SERVICE
. ACTIVE B/BR 2 2 2 4 10 10
US AIR FORCE | & 2 2 2 2 8 8
D/S 2 2 2 2 8 8
. AGTIVE B/BR 1 1 1 1 4 4
US NAVY L 1 1 1 1 4 4
D/S 1 1 1 1 4 4
B/BR 10 15 15 15 55 55
ACTIVE
6 | UsMARNES |_L 10 15 20 15 60 60
D/S 5 10 5 5 25 25
B/BR 25 25 50 50 150 150
7 ARNG L 25 25 25 25 100 100
D/S 10 25 15 10 60 60
B/BR 2 2 1 1 6 6
8 USAR L 1 1 1 1 4 4
D/S 1 1 1 1 4 4
SECTION C - REIMBURSEMENTS
CentralVirginia | B/BR 5 5 5
¢ | University L 5 3 5
SROTC D/s 5 5 5
Canadian Army | B/BR 5 5 5
10 - L 5 5 5
D/S 5 5 3
USAF Reserve | B/BR 5 S 5
11 L 5 5 5
D/S 5 5 5
B/BR
12 L
| D/S
B/BR
13 L
D/S
B/BR
14 L
D/S
SECTION D - TOTALS
15 TOTAL B/BR 240 275 249 161
16 TOTAL L 174 174 189 139 ,_
17 TOTAL D/S 179 209 174 69 i i
DA FORM 2970, JUL 2002 REPLAGES DA FORM 2970, AUG 1986, AND DA FORM 3033, AUG 1986. Page 1of 2

USAPA V1,00

Figure E-1. Sample DA Form 2970 (Headcount Report) - continued
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SECTION E - OPERATIONAL RATIONS

CATE-
GORY

mz-—r

MEAL

DATE
(YYYYMMDD)
20020301

DATE
(YYYYMMDD)
20020302

DATE
(YYYYMMDD)
20020303

DATE
(YYYYMMODD)
20020304

HEADCOUNT
b

HEADCOUNT
c

HEADCOUNT
d

HEADCOUNT
e

TOTAL OF
COLUMNS
bTHRU e

f

TOTALS
FROM
LAST

REPORT

g

TOTALTO
DATE

18 | US ARMY

MRE

UGR-A

UGR-H&S

44

24

44

B/L

100

100

100

19 ARNG

MRE

UGR-A

UGR-H&S

20 USAR

MRE

UGR-A

UGR-H&S

us

21 MARINES

MRE

UGR-A

UGR-H&S

22

MRE

UGR-A

UGR-H&S

23

MRE

UGR-A

UGR-H&S

24

MRE

UGR-A

UGR-H&S

26

MRE

UGR-A

UGR-H&S

26

MRE

UGR-A

UGR-H&S

27

MRE

UGR-A

UGR-H&S

MEALS
28 | SOLD FOR
CASH

MRE

UGR-A

UGR-H&S

3. REMARKS

4. DATE (vYYYMMDD)

20020306

5, SIGNATURE OF FSO/COMMANDER

Jeffery R. Proffitt, CPT, FSO, CONUS

DA FORM 2970, JUL 2002

Figure E-1. Sample DA Form 2970 (Headcount Report) - continued

Page 2 of 2
USAPA V1.00
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E-2. Preparing agencies
a. Each dining facility operating under ARCS and not on AFMIS will report headcount data on DA Form 2970.
b. Dining facilities receiving subsistence support from allied nations during joint training exercises will submit the
report to the TISA that provides their support during garrison operations.

E-3. Frequency of submission for dining facilities

a. Active Army dining facilities (Army ration credit system (ARCS)) drawing subsistence from a prime vendor or
TISA will submit consolidated headcount data according to the schedule published by the SSM per AR 30-22.

b. Active Army units (ARCS), operating a dining facility and receiving subsistence support from other than an
Army supply source will—

(1) Complete column h of all sections as appropriate on DA Form 2970, as of the last day of each accounting
period.

(2) Submit the completed form to the designated TISA approved by the installation. This data will be incorporated
in the installations DA Form 2969.

c¢. Units being supported by allied nations will submit their forms to a designated TISA at the end of each month or
the end of the month following the exercise. The report will contain, as a minimum, the cumulative data for all
applicable lines for the reported period.

d. Reserve Component units (operating under ARCS) drawing rations from any TISA, RC prime vendor, or
purchasing raw ingredients locally will submit the appropriate headcount reporting document according to the schedule
established by the DOL/USPFO for ARNG and RRC/DRC for USAR units.

E—4. General instructions for preparation and submission

Lines on DA Form 2970 that have no entries will be left blank. Do not annotate with a zero or the word "none".
ARNG and USAR units operating a dining facility (ARCS) will complete the form in the same manner as prescribed
for the Active Army. Where applicable, headings will be changed to reflect the correct component.

a. Section A. This section provides for reporting meals furnished to Active Army personnel authorized to subsist
without reimbursement (SIK personnel), meals furnished to personnel conducting field training or field operations
(TFA/FD), and meals sold for cash.

b. Section B. This section provides for reporting meals furnished to personnel of other military Services on a
common service basis without reimbursement. Separate line entries will be made for each component by Service. This
section will include the ARNG and USAR Soldiers.

¢. Section C. This section provides for reporting meals served to personnel of another Service component and other
authorized personnel for which reimbursement (central billing) must be made. Billing for meals reported in this section
will be through central billing as described in (a) and (b) below. This section will be used to report meals served to
personnel using either deferred or group payment procedures or RCs will use this section to report meals served to
Active Army or other Service components for which reimbursement is required.

(1) Central billing by Active Army. Billing for reimbursement of meals furnished in Active Army dining facilities to
personnel from ROTC (senior and junior), Job Corps, or Youth Conservation Corps, will be accomplished centrally at
departmental level.

(2) Local reimbursement. Local reimbursement is accomplished by cash reimbursement using the deferred or group
payment (other than at the time of consumption) procedures, or by providing the FPM office payment through the use
of Military Interdepartmental Purchase Request (MIPR). Local reimbursement will apply to the following categories of
personnel: U.S. Air Force Reserve, Air National Guard, U.S. Marine Corps Reserve, U.S. Navy Reserve, MAP, and
other authorized personnel (for example, U.S. Coast Guard, labor service, KP, and the Canadian, British, Italian and
German Armies). MAP personnel will be identified by country. The remarks section will be used if additional lines are
required.

(3) Central billing by RC for reimbursement of meals furnished in RC dining facilities to personnel of other
services, other Reserve components, ROTC (senior and junior), Job Corps, and Youth Conservation Corps will be
accomplished centrally at the departmental level.

d. Section D. This section provides the total headcount entered in sections A, B, and C by type meal (B/L/D) by
date.

e. Section E. This section provides for reporting of headcount when operational rations are used (UGR-A,
UGR-H&S, individual packaged operational rations or operational ration box lunches), furnished to SIK personnel,
sold for cash, and furnished to personnel reimbursing the Government through DFAS action.

(1) Data pertaining to type of operational rations and sold for cash, as described above, will be reflected on line 28.
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(2) Data pertaining to type of operational rations, as described above, furnished to Active Army personnel reimburs-
ing the Government through DFAS action will be reflected on line 18.
(3) Headcount data reflected in this section will not be included in the total headcount (sections A-D).

E-5. Routing

a. Active Army units operating under ARCS receiving subsistence support from Army sources will submit DA
Form 2970 through subsistence supply channels to the SSM.

b. Active Army dining facilities operating under ARCS receiving subsistence support from sources other than Army
(that is, U.S. Navy, U.S. Air Force, commercial sources, and so forth.) will submit a DA Form 2970 to an installation
identified supporting TISA to be included in that installations DA Form 2969.

c. ARNG units will submit the DA Form 2970 to the DOL/USPFO per the schedule established by the USPFO.

d. USAR units will submit the DA Form 2970 to the RCS/DCS per the established schedule.

E-6. Corrections
When it becomes necessary to submit corrected headcounts to the SSM the FOS will prepare a separate DA Form
2970. The FOS will complete the heading and only adjust the appropriate "Cumulative Total to Date" column, (column
h) to reflect the corrected total(s) and enter in the remarks section the reason(s) for the change (that is operational
ration headcount data Oct 16-20, incorrect headcount lunch (added 20), 17 Oct XX). These submitted corrected total(s)
(column h) will be used as the "totals last report" (column g) on the next submitted DA Form 2970. "Corrected Copy"
will be written at the top and bottom of the DA Form 2970 on both sides of the form. After reviewing the corrected
copy the commander or FSO will sign the DA Form 2970. The FOS will-—

a. Attach the corrected DA Form 2970 to the appropriate (either the end of month or the last submitted) original.

b. Attach a copy of all documentation associated or causing the changes.

¢. Submit all documentation to the FPM for review and approval.

d. Once the corrected copy has been approved by FPM the FOS will submit the corrected copy to the SSM, DOL/
USPFO, or RRC/DRC as appropriate.

e. The FOS will file the appropriate original and corrected DA Forms 2970, affixed to one another.

Appendix F
Procedures and Documentation for the Reserve Component Subsistence System (RCSS)
The significant elements of the RCSS are listed below:

F-1. Forecasting Present for Duty Strength (PDS) requirements

a. Submissions of the initiating request (DA Form 5913) data to the DOL/USPFO for ARNG units or RRC/DRC/
DIV for the USAR units will be based on the published schedule from the higher HQ.

b. The data contained on the initiating request will be the number of enlisted Soldiers (by category of service) who
are anticipated to attend the training period (either IDT or AT) and are authorized to eat without reimbursement (SIK).
When authorized by the installation commander (see AR 30-22 paras 3-1g and 3-34) the data will also contain the
number of anticipated meals to be sold for cash to officers, AGR enlisted personnel, family members, guests or DOD/
State civilian employees. After signing the DA Form 5913, the commander will forward the document to the FOS for
submission to the requisitioning source.

(1) The daily total number (Grand Total) of the enlisted members authorized SIK and the meals forecasted to be
sold for cash represents the unit’s official support/meal requirement for a specific date (IDT or AT).

(2) The anticipated feeding strength (SIK and cash) is entered on the initiating DA Form 5913 for each day the unit
is requesting meals. .

(3) See figures F-1 and F-2 for examples of initiating requests (DA Form 5913) for meal support during IDT or
AT.
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Figure F-1
Instructions for preparing DA Form 5913, Strength and Feeder Report, as a request
for a single unit under RCSS

Each commander requiring subsistence support will prepare and submit the DA Form
5913 to the designated supporting kitchen or subsistence supply source (as appropriate).
The form will be submitted before each IDT or AT training period. The form will identify
the number of Subsistence in Kind (SIK) present-for-duty strength (PDS) soldiers, by
Service component requiring subsistence support, and any requirement for cash meal
sales. This data must be completed for each day the unit is required to provide food
service support, or is requesting support. The initial request will be submitted in a
minimum of 3 copies. The requesting unit maintains one copy; the others are forwarded
to the supply source or supporting kitchen as appropriate. When using the DA Form 5913
in conjunction with the Army Field Feeding System (AFFS) refer to Chapter 4 of this DA
PAM for completion instructions.

1. Unit/organization The preparing activity will enter their official unit designation.

2. To Enter the appropriate source of subsistence supply (RSC/DRC/DIV, DOL/USPFO,
or supporting organization).

3. Date Enter the date the form is prepared.

4. Report dates (YYMMDD) Enter the dates of the food service support required. The
date in the first column should coincide with the first day of support. See note 1.

5. Request/Report Check the Request box.

6. Personnel present for duty by service component Enter any supported service
components that are not on the preprinted list. Enter on each appropriate line the number
of unit SIK personnel participating in IDT or AT. This figure will not include officers,
enlisted AGR soldiers, and civilians or guests (if appropriate). This figure will include
unit personnel hospitalized (simulated or inpatient) in medical units. See note 2. Leave
unused lines blank.

7. Supported Units When required enter the unit designation and anticipated SIK
strength for each unit requiring food service support. See note 3.

8. Meals sold for cash Enter the anticipated number of cash meals to be sold to
authorized diners. See note 4.

9. Grand Total Add the entries on lines 6, 7, & 8 for each day. Enter the total number for
each day on line 9. This number is the total anticipated unit subsistence support
requirement for each day.

Figure F-1. Instructions for preparing DA Form 5913 (Strength and Feeder Report), as a request for a single unit under RCSS
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10. Remarks Enter any information that will assist the supply source in meeting
mission requirements, such as by day by meal feeding plan or remote feeding
requirements etc. Enter remote site data with the number of personnel to be supported at
each site in ( ). Any personnel not accounted for in remote feeding site data will be fed at
the main kitchen area.

11a. Signature Only the commander or acting commander (if also signing the payroll
document), from the requesting unit will sign the form.

11b. Rank The commander signing the form will enter their rank.
11c. Date Enter the date that the form is signed.
Notes:

1. During AT, personnel feeding/ration support requirements (lines 6, 7, 8, & 9) will be
completed for each day of AT.

2.Medical units will use DA Form 5913 to report the number of assigned and attached
hospital staff only.

3. Entries in “Supported Units” section (line #7) will only be required when the
requesting unit is consolidating the food support for the other organizations.

4. Authorized cash meal diners are officers, enlisted AGR soldiers, guests and/or DOD-
State civilian employees as identified by the installation commander.

Figure F-1. Instructions for preparing DA Form 5913 (Strength and Feeder Report), as a request for a single unit under RCSS -
continued
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STRENGTH AND FEEDER REPORT
For use of this form, see DA PAM 30-22; the propanent agency is DCS, G4.
1. UNIT/ORGANIZATION 2. 70 3. DATE (YYYYMMOD)
[}IIC, 734th CHEM BN RSC/DRC/USPFO 20060208
‘5. REQUEST
4, REPORT DATES (¥YYYMMOD)
20060307 20060308 | | reroRT
6. PERSONNEL PRESENT FOR DUTY BY SERVICE COMPONENT
U.S. ARMY (Active)
U.S. AIR FORCE {Active)
U.S. NAVY {Active/ '
U1.5. MARINES {Active/
ARNG ; 125 125
USAR
7. SUPPORTED UNITS
8. MEALS SOLD FOR CASH 2 1
9. GRAND TOTAL 127 126
10. REMARKS o
7 MAR 8 MAR
B B
L A-Ration L A-Ration
D D
11a. SIGNATURE 11h. RANK 11c. DATE (YYY¥mMmoD)
Richard N. Anderson MAJ 20060208
DA FORM 5313, MAR 2006 DA FORM 5913-R, JUL 2002, IS OBSOLETE. APD V1.00ES

Figure F-1. Sample of DA Form 5913 (Strength and Feeder Report), as a request for a single unit under RCSS - continued
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Figure F-2

Instructions for preparing DA Form 5913, Strength and Feeder Report, as a request
from multiple units performing a MUTA 5 with remote site feeding requirements
under RCSS

Each commander requiring subsistence support will prepare and submit the DA Form
5913 to the designated supporting kitchen or subsistence supply source (as appropriate).
The form will be submitted before each IDT or AT training period. The form will identify
the number of Subsistence in Kind (SIK) present-for-duty strength (PDS) soldiers, by
Service component requiring subsistence support, and any requirement for cash meal
sales. This data must be completed for each day the unit is required to provide food
service support or is requesting support. The initial request will be submitted in a
minimum of 3 copies. The requesting unit maintains one copy; the others are forwarded
to the supply source or supporting kitchen as appropriate. When using the DA Form 5913
in conjunction with the Army Field Feeding System (AFFS) refer to Chapter 4 of this
PAM for completion instructions.

1. Unit/organization The preparing activity will enter their official unit designation.

2. To Enter the appropriate source of subsistence supply (RSC/DRC/DIV, DOL/USPFO,
or supporting organization).

3. Date Enter the date the form is prepared.

4. Report dates (YYMMDD) Enter the dates of the food service support required. The
date in the first column should coincide with the first day of support. See note 1.

5. Request/Report Check the Request box.

6. Personnel present for duty by service component Enter any supported service
components that are not on the preprinted list. Enter on each appropriate line the number
of unit SIK personnel participating in IDT or AT. This figure will not include officers,
enlisted AGR soldiers, and civilians or guests (if appropriate). This figure will include
unit personnel hospitalized (simulated or inpatient) in medical units. See note 2. Leave
unused lines blank.

7. Supported Units When required enter the unit designation and anticipated SIK
strength for each unit requiring food service support. See note 3.

8. Meals sold for cash Enter the anticipated number of cash meals to be sold to
authorized diners. See note 4.

9. Grand Total Add the entries on lines 6, 7, & 8 for each day. Enter the total number for
each day on line 9. This number is the total anticipated unit subsistence support
requirement for each day.

Figure F-2. Instructions for preparing DA Form 5913 (Strength and Feeder Report), as a request from multiple units performing
a MUTA 5 with remote site feeding requirements
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10. Remarks Enter any information that will assist the supply source in meeting mission
requirements, such as by day by meal feeding plan or remote feeding requirements etc.
Enter remote site data with the number of personnel to be supported at each site in ().
Any personnel not accounted for in remote feeding site data will be fed at the main
kitchen area.

11a. Signature Only the commander or acting commander (if also signing the payroll
document), from the requesting unit will sign the form.

11b. Rank The commander signing the form will enter their rank.
11c. Date Enter the date that the form is signed.
Notes:

1. During AT, personnel feeding/ration support requirements (lines 6, 7, 8, & 9) will be
completed for each day of AT.

2.Medical units will use DA Form 5913 to report the number of assigned and attached
hospital staff only.

3. Entries in “Supported Units” section (line #7) will only be required when the
requesting unit is consolidating the food support for the other organizations.

4. Authorized cash meal diners are officers, enlisted AGR soldiers, guests and/or DOD-
State civilian employees as identified by the installation commander.

Figure F-2. Instructions for preparing DA Form 5913 (Strength and Feeder Report), as a request from multiple units performing
a MUTA 5 with remote site feeding requirements - continued
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STRENGTH AND FEEDER REPORT
For use of this form, see DA PAM 30-22; the prapanent agency is OCS, 64.

1. UNITIORGANIZATION 2. 10 3. DATE /YY¥YMMOD)
HHC, 734th CHEM BN RSC/DRC/USPFO 20060208
' 1 5. REQUEST

4. REPORT DATES /¥YrYMMDO}
20060307 20060308 (] wevomr

6. PERSONNEL PRESENT FOR DUTY BY SERVICE COMPONENT

U.S. ARMY (Aetive/

U.S. AIR FORCE /Active/

U.S. NAVY /Active)

U.S. MARINES {Active/

ARNG 125 125

USAR
7. SUPPORTED UNITS 75 75
CO A, 734th Chem 60 60

CO B, 734th Chem 40 40

CO C, 734th Chem

8. MEALS SOLD FOR CASH 12 9
9. GRAND TOTAL 312 309
10. REMARKS
Remote Site Feeding 07 Mar 08 Mar
Site #1 (75)- B (75)-D Site #1 (75)- B B A-Ration B A-Ration
Site #2 (60)- B (60)- D Site #2 (60)- B L MRE L MRE
Site #3 (40)- B (40)- D  Site #3 (40)- B D A-Ration DO

(MREs all lunch meals)

11a. SIGNATURE 11b. RANK 11c. DATE (YYYYMMDD)
Richard N. Anderson MAJ 20060208
DA FORM 5913, MAR 2006 DA FORM 5913-R, JUL 2002, IS OBSOLETE. APD V1.00ES

Figure F-2. Sample of DA Form 5913 (Strength and Feeder Report), as a request from multiple units performing a MUTA 5 with
remote site feeding requirements - continued
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F—2. Requisitioning subsistence

a. The FOS will prepare the appropriate requisitioning documents or procedures as identified by the DOL/USPFO
for ARNG units or RRC/DRC/DIV for the USAR units.

b. Subsistence items requested should be adjusted by items contained in the inventory whenever possible. However,
consideration must be given to menu variety, nutrition and Soldier preference when the use of inventory is planned.

F-3. Receiving subsistence

The FOS must ensure that all subsistence obtained from all sources of supply is inspected for condition and that the
quantities listed on the receipt documents are verified before acceptance at the kitchen. Additional receipt and
inspection procedures are identified in paragraph 3-18 of this PAM.

F—4. Disposition of subsistence

a. Unless appropriate storage and refrigeration conditions are available all perishable subsistence received for a
specific meal must be prepared and served. Perishable subsistence prepared must be accounted for on the DA Form
3034.

b. The DA Form 3034 for all line item A-ration subsistence items will reflect the following:

(1) The completion of the DA Form 3034 will provide routine documentation of subsistence and provide guidance
to cook personnel for the preparation of the meal. See figure F-3 for instructions to complete the DA Form 3034 for
line item A-rations.

(2) The DA Form 3034 will also be prepared when UGR meals are used. See chapter 4, figure 4-2 of this PAM for
instructions to complete the DA Form 3034 when using UGR meals.
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Figure F-3
Instructions for preparing DA Form 3034, Production Schedule, under RCSS

The DA Form 3034 will be used to complete the routine documentation for subsistence
accountability. The form will be completed whenever individual line item A ration
(perishable and semi-perishable subsistence) are used to prepare meals. The FOS will
complete the blocks or columns according to the instructions below.

1. Unit Enter the official unit designation.

2. Serving Period Enter the time the meal period will begin and time the meal period
will conclude. See note 1.

3. Date Enter the date the meal is to be served.
4. Meal Enter an X in the appropriate meal block being prepared.

5. Projected Headcount Enter the number of personnel to be supported (SIK and cash)
as requested on the DA Form 5913 (Request). See note 2.

6. Actual Headcount I.eave blank

7. Person Assigned Enter the name of the person who is assigned to prepare the menu
item listed in column 9.

8. Recipe Number Enter the recipe, standing operating procedure (SOP), to be used by
the cook to prepare the product. See note 3.

9. Recipe Name Enter the recipe name that corresponds to the recipe number given in
column 8.

10. Prep Time Enter the time the cook must begin the initial preparation (weighing,
peeling, preparing dough ctc.) for the menu item listed in column 9.

11. Portions to Prepare For perishable subsistence items enter the quantity received
(by unit of issue). For semi-perishable or SOP subsistence items enter the amount
required (in the unit of issue) to support the recipe or SOP listed in column 8. Scc note 4
and 5.

12. Actual Portions Prepared Leave blank.
13. Leftovers/Discard Leave blank.

14. Special instructions Use this column to address any area pertinent to preparing or
serving the meal.

Figure F=3. Instructions for preparing DA Form 3034 (Production Schedule), under RCSS
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15a. FOS The FOS will sign the form prior to its being posted for the meal.
15b. Rank Enter the rank of the FOS. .

16a & b. Shift Leader Signature and Rank  Leave blank.

Notes:

1. If menu items must be ready for transfer, LOGPAC or pick-up for remote site feeding
other than the time listed in block 2 it will be annotated at the bottom of the form by
the FOS.

2. The projected headcount number is the number of meals required to support both the
SIK soldiers and meal(s) to be sold for cash. This number will be the same number as
entered in block 9 "Grand Total" on the initial request (DA Form 5913). This number
will only change when the commander notifies the FOS of a change from the original
projection.

3. All local SOPs referenced in column 8 must be in writing and approved by the
appropriate source. If the source listed in column 8 is not from the Armed Forces
Recipe Service (TM10-412) or local SOP, state the source in column 14.

4. All perishable subsistence must be prepared and served unless proper
refrigeration/freezer permits retaining these items in inventory. When perishable
subsistence received exceeds the amount required to prepare the menu item, the
actual amount received/prepared will be entered in this column.

5. All semi-perishable subsistence used to support the meal will be documented on the
DA Form 3034, column 11, in the unit of issue (box, jar or container etc.). At the
conclusion of the meal or training period these items may be returned to stock IAW
TB Med 530 and saved for future use.

Figure F=3. Instructions for preparing DA Form 3034 (Production Schedule), under RCSS - continued

242 DA PAM 30-22 « 6 February 2007



PRODUCTION SCHEDULE
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.

1. UNIT
HHC 734th CHEM BN

2. SERVING PERIOD
1130-1300

3 DATE (/Y Y VMM 4 MEAL 5. PROJECTED HEADCOUNT 6. ACTUAL HEADCOUNT
20060308 i : I% i} I:Dl ,i - 122
7 8. S o I TZ-ACTUAL " *
PERSUN ASSIGNED NTJE;:EER RECIPE NAME PREP TIME PU:HTEIEZFS(ETO ;’g?;:;r; l[E]rSTBU::s) INS?:EEI'?I;NS
HINSON E-4 SPAGHETTI 1030 15 1b
HINSON L-38 | MEAT SAUCE 0930 23 1b
'HINSON Q65 BROCCOLI 1030 25 Th )
SHELBY SOP-9 | TOSSED SALAD 0930 191
SHELBY SOP-9 ITALIAN DRESSING 717045 1cs N
SHELBY D-7 GARLIC BREAD 1030 10 1f o
BETTERS G-10 YELLOW CAKE : 0860 12 b
BETTERS G-9 CHOC FROSTING #10 0900 len |
| TERRY SOP-5 | COFFEE 1045 216
TERRY SOP-7 | HOT TEA 1030 1 bx
TERRY c-9 ICED TEA 1015 1jr
15a. FOS/MANAGER SIGNATURE 16b. RANK 16a. SHIFT LEADER SIGNATURE 16b. RANK
Henry Lee SEC

DA FORM 3034, MAR 20606

DA FORM 3034, JUL 2002, IS DBSOLETE.

APD V1.00ES

Figure F-3. Sample of DA Form 3034 (Production Schedule), under RCSS - continued

DA PAM 30-22 « 6 February 2007

243



F-5. Disposition of meals

a. The DA Form 5914, Ration Control Sheet will be used to provide accountability for meals received and will be
completed as follows.

(1) A separate DA Form 5914 will be maintained for each type ration used for IDT and AT as appropriate. For IDT,
a ration mix could be A-rations and individual operational rations such as an MRE, which would require two separate
ration control sheets. For AT a possible ration mix could be A-ration, UGR H&S ration, and an individual operational
ration. This would require three separate ration control sheets.

(2) The disposition of meals records will be maintained monthly for IDT. A separate set of records will be
maintained for AT.

(3) The remarks column of a DA Form 5914 will be used to enter all relevant information clarifying any
transactions or actions taken that are not clear in columns b through h or that will enhance management information
and control.

(4) Any difference between the total meals received, and number of persons supported, will be identified in the
remarks column.

b. See figures F-4 through F-6 for instructions and samples to complete DA Form 5914,
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Figure F-4
Instructions for preparing DA Form 5914, Ration Control Sheet, for original receipt
and transfer of meals under RCSS

Each unit providing food service support and receiving A-ration meals or operational
rations will account for these meals or rations by using the DA Form 5914. The methods
addressed below will provide an audit trail for meals or rations from receipt through final
disposition.

1. Page  of  Enter the page number of the individual sheet and the total number of
pages used to provide meal accountability.

2. Unit Enter the official unit designation of the organization.

3. Type of ration Enter an X in the appropriate block of the type ration being accounted
for on this form. See notes 1 and 2.

4. Period Enter the year and month of the IDT training period. A separate document will
be prepared for each TDT month. For AT enter inclusive dates, month and calendar year.

a. Date Enter the date of each transaction. Transactions are receipts, issues, and returns
when appropriate. These transactions can be from the supply source, from a unit, a turn-
in to supply point, or transfer to garrison dining facility. See note 3.

b. Modules drawn Leave Blank. See note 3.

¢. Meals drawn Enter the total number of meals received.

d. Meals returned See note 3.

e. Meals issued Enter the number of meals issued (either to the kitchen area or for
remote feeding site) to support the feeding requirement as retlected in the “Grand Total”

block of the DA Form 5913 (request).

f. Cum bal mcals on hand This is the total number of meals currently on hand and
under responsibility/control of the FOS. See note 4.

g. No. of persons supported Enter the total number of SIK persons paid on the DA
Form 1379 and as documented on the cash meal payment sheet DD Form 1544. See note
5.

h. Unit, individual activity issued to Indicate the squad, platoon, company or
organization to which subsistence support was requested and provided (information
found on DA Form 5913 (request). See notes 6 and 7.

Figure F—4. Instructions for preparing DA Form 5914 (Ration Control Sheet), for original receipt and transfer of meals under
RCSS
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i. Signature of individual receiving meal The person receiving meals will enter rank
and signature in this column. The shift leader will sign for all meals used in the main
kitchen to support consolidated feeding. The appointed person will sign in this column
when rations are provided for remote feeding sites. See note 8.

j. Issued by The person affecting the issue will enter their rank, last name, and duty
position in this column.

5. Remarks Enter all relevant information clarifying any transactions or actions taken
that are not clear in columns b through h or that will enhance management control of

rations (discards, seconds served, difference between total meals issued and no. persons
supported).

6a. Reviewed by The person reviewing the form will sign (name and rank) in this block.
6b. Date Enter the date that the reviewer signs the form.

Notes:

1. A separate DA Form 5914 will be used to account for each type ration.

2. When the "Other"” block is checked, enter the nomenclature of the ration type and
corresponding meal period in brackets on the blank line.

3. When operational rations (UGRs, MREs or Box lunches) are used for IDT or AT
training, accounting (DA Form 5914) will be in accordance with Chapter 4, of this Pam.

4. When meals are issued from other than the food service section this column will be left
blank.

5. When meals are issued from other than the food service section this column will be left
blank.

6. If meals were transferred to another unit, or returned to a supply activity, the unit
identification it will be noted here. When meals are required to be destroyed the word
“Destroyed” will be noted here.

7. When meals are issued for airlift, the aircraft tail number will be entered here.

8. This column will contain the signature of the commander only if items were listed in
column h as destroyed.

Figure F—4. Instructions for preparing DA Form 5914 (Ration Control Sheet), for original receipt and transfer of meals under
RCSS - continued
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1
For the use of this form, see DA PAM 30-22; the propanent agency is DCS, G4. —_—
2.0 3. TYPE OF RATION 4, PERIDD
HHC 734th CHEM BN UGRHES whe o Iwe X|owE  A-Rations
D D — ] 200603
2 b, L d e £ ] h. i J
DATE MODULES © NEALS |  MEALS | MEALSISSUED | CUMBALMEALS | NO.OFPERSONS | UMIT, INDIMDUAL ACTIVITY SIGNATURE OF ISSUEDBY
YYYYMHDD) DRANN | DRAWN | RETURNED ON HAND SUPPIRTED ISSUED TO INDIVIDUAL RECENING MEAL
20060307 153 253 §5G Dave Hall, Supply
20060508 2% HHC 734th Chem BN | SFC Henr Lee, FOS g&c})l};an,
5. REMARKS ‘ fa. REVEWED BY
6. DATE F1YYIMED)
DA FORM 5914, JUL 2002 REPLACES DA FORM 53144, JUN 1930, AND DA FORM 53008, AUG 1984 U 1.0

Figure F-4. Sample of DA Form 5914 (Ration Control Sheet), for original receipt and transfer of meals under RCSS - continued
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Figure F-5
Instructions for preparing DA Form 5914, Ration Control Sheet, for a single unit
under RCSS

Each unit providing food service support and receiving A-ration meals or operational
rations will account for these meals or rations by using the DA Form 5914. The methods
addressed below will provide an audit trail for meals or rations from receipt through final
disposition.

1. Page_ of _ Enter the page number of the individual sheet and the total number of
pages used to provide meal accountability.

2. Unit Enter the official unit designation of the organization.

3. Type of ration Enter an X in the appropriate block of the type ration being accounted
for on this form. See notes 1. and 2.

4. Period Enter the year and month of the IDT training period. A separate document will
be prepared for each IDT month. For AT enter inclusive dates, month and calendar year.

a. Date Enter the date of each transaction. Transactions are receipts, issues, and returns
when appropriate. These transactions can be from the supply source, from a unit, a turn-
in to supply point, or transfer to garrison dining facility. See note 3.

b. Modules drawn Leave Blank. See note 3.

¢. Meals drawn Enter the total number of meals received.

d. Meals returned See note 3.

e. Meals issued Enter the number of meals issued (either to the kitchen area or for
remote feeding site) to support the feeding requirement as reflected in the “Grand Total”

block of the DA Form 5913 (request).

f. Cum bal meals on hand This is the total number of meals currently on hand and
under responsibility/control of the FOS. See note 4.

g. No. of persons supported Enter the total number of SIK persons paid on the DA
Form 1379 and as documented on the cash meal payment sheet DD Form 1544. See note
5.

h. Unit, individual activity issued to Indicate the squad, platoon, company or
organization to which subsistence support was requested and provided (information

found on DA Form 5913 (request). See notes 6 and 7.

Figure F-5. Instructions for preparing DA Form 5914 (Ration Control Sheet), for a single unit under RCSS
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i. Signature of individual receiving meal The person receiving meals will enter rank
and signature in this column. The shift leader will sign for all meals used in the main
kitchen to support consolidated feeding. The appointed person will sign in this column
when rations are provided for remote feeding sites. See notes 8.

j- Issued by The person affecting the issue will enter their rank, last name, and duty
position in this column.

5. Remarks Enter all relevant information clarifying any transactions or actions taken
that are not clear in columns b through h or that will enhance management control of
rations (discards, seconds served, difference between total meals issued and no. persons
supported).

6a. Reviewed by The person reviewing the form will sign (name and rank) in this block.
6b. Date Enter the date that the reviewer signs the form.

Notes:

1. A separate DA Form 5914 will be used to account for each type ration.

2. When the "Other" block is checked, enter the nomenclature of the ration type and
corresponding meal period in brackets on the blank line.

3. When operational rations (UGRs, MREs or Box lunches) are used for IDT or AT
training, accounting (DA Form 5914) will be in accordance with Chapter 4, of this Pam.

4. When meals are issued from other than the food service section this column will be left
blank.

5. When meals are issued from other than the food service section this column will be left
blank.

6. If meals were transferred to another unit, or returned to a supply activity, the unit
identification it will be noted here. When meals are required to be destroyed the word
“Destroyed” will be noted here.

7. When meals are issued for airlift, the aircraft tail number will be entered here.

8. This column will contain the signature of the commander only if items were listed in

column h as destroyed.

Figure F-5. Instructions for preparing DA Form 5914 (Ration Control Sheet), for a single unit under RCSS - continued
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T
RATION CONTROL SHEET i 1 ¥
For the use of ths form, see OA PAM 30-22; the propanent agency s OCS, G4. — T
20T 3 THE FRATION 4 PE00D
HHC 734th CHEM BN [ Jwees e e mg ARaons(L) | 200603
A b L [ 3 1 . | ] h. i !
IKTE MOOWES | WEAS | WEALS | WEMLSISSUED | CUMBALNGALS | NOLOFPERSONS | UNT, NOMDLALACTHTY SIEMTURE O ISUED Y
O | DM | CRWN | BETURNED VRN | SUPORTED SSUED D INDWDUAL RECEHING A
20060307 253 1253 ‘ SEC Henry Lee, FOS
20060307 woo| s HHC 734th Chem BN | $5G Tim Jores 15:18% Lee,
20060308 |0 12 HHC 734th Chem BN | SSG Tim Jones ;g% Let,
|
T I
5, REHARYS ", FEVENEDBY

* (7 Mar, 2 meals discarded

ILT Lawson, FSO

B, DATE YYYYMMD)
20060308

DA FORM 5814, JUL 2002

REPLACES DA FORM 3914-8,JUN 1990, AND DA FORM 53098, AUG 1984.

USAPAV1OD

Figure F-5. Sample of DA Form 5914 (Ration Control Sheet), for a single unit under RCSS - continued
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Figure F-6
Instructions for preparing DA Form 5914, Ration Control Sheet, for multiple units
under RCSS

Each unit providing food service support and receiving A-ration meals or operational
rations will account for these meals or rations by using the DA Form 5914. The methods
addressed below will provide an audit trail for meals or rations from receipt through final
disposition.

1. Page  of  Enter the page number of the individual sheet and the total number of
pages used to provide meal accountability.

2. Unit Enter the official unit designation of the organization.

3. Type of ration Enter an X in the appropriate block of the type ration being accounted
for on this form. See notes 1. and 2.

4. Period Enter the year and month of the IDT training period. A separate document will
be prepared for each IDT month. For AT enter inclusive dates, month and calendar year.

a. Date Enter the date of each transaction. Transactions are receipts, issues, and returns
when appropriate. These transactions can be from the supply source, from a unit, a turn-
in to supply point, or transfer to garrison dining facility. See note 3.

b. Modules drawn Leave Blank. See note 3.
¢. Meals drawn Enter the total number of meals received.
d. Meals returned See note 3.

e. Meals issued Enter the number of meals issued (either to the kitchen area or for
remote feeding site) to support the feeding requirement as reflected in the “Grand Total”
block of the DA Form 5913 (request).

f. Cum bal meals on hand This is the total number of meals currently on hand and
under responsibility/control of the FOS. See note 4.

g. No. of persons supported Enter the total number of SIK persons paid on the DA
Form 1379 and as documented on the cash meal payment sheet DD Form 1544. See note
5.

h. Unit, individual activity issued to Indicate the squad, platoon, company or
organization to which subsistence support was requested and provided (information
found on DA Form 5913 (request). See notes 6 and 7.

Figure F-6. Instructions for preparing DA Form 5914 (Ration Control Sheet), for multiple units under RCSS
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i. Signature of individual receiving meal The person receiving meals will enter rank
and signature in this column. The shift leader will sign for all meals used in the main
kitchen to support consolidated feeding. The appointed person will sign in this column
when rations are provided for remote feeding sites. See notes 8.

j. Issued by The person affecting the issue will enter their rank, last name, and duty
position in this column.

5. Remarks Enter all relevant information clarifying any transactions or actions taken
that are not clear in columns b through h or that will enhance management control of

rations (discards, seconds served, difference between total meals issued and no. persons
supported).

6a. Reviewed by The person reviewing the form will sign (name and rank) in this block.
6b. Date Enter the date that the reviewer signs the form.

Notes:

1. A separate DA Form 5914 will be used to account for each type ration.

2. When the "Other" block is checked, enter the nomenclature of the ration type and
corresponding meal period in brackets on the blank line.

3. When operational rations (UGRs, MREs or Box lunches) are used for IDT or AT
training, accounting (DA Form 5914) will be in accordance with Chapter 4, of this Pam.

4. When meals are issued from other than the food service section this column will be left
blank.

5. When meals are issued from other than the food service section this column will be left
blank.

6. If meals were transferred to another unit, or returned to a supply activity, the unit
identification it will be noted here. When meals are required to be destroyed the word
“Destroyed” will be noted here.

7. When meals are issued for airlift, the aircraft tail number will be entered here.

8. This column will contain the signature of the commander only if items were listed in
column h as destroyed.

Figure F—6. Instructions for preparing DA Form 5914 (Ration Control Sheet), for multiple units under RCSS - continued
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RATION CONTROL SHEET

H
E

DopeE | 1
Far the use of this form, see DA PAM 30-22; the propanent agency is DCS, G4, _— T
2.UNIT 3, TYPEOF RATION 4. PERIOD
HHC 734th CHEM BN UERAES Wh W | X|omR  A-Rations
D D ] (Breakfast) 1 200603
i b L. i 6. f ] h. i i i
DATE MODULES MEALS MEALS | MEALS ISSUED | CUMBALMEALS | NO.OF PERSONS |  UNIT, INDIVIDUAL ACTMTY SIGNATURE OF SSUED BY
{YFMMOD) DRAWN  DRAWN . RETURNED ON HAND SUPPORTED ISSUEDTO NDIVIDUAL RECENVIG MEAL
20060307 621 1621 SFC Henry Lee, FOS
0060307 wooWw B BHC 734t Chem BY |S5G Tim Jones e
. §5G Lee,
20060307 75 €0 A 734th Chem BN | 15G Jesse Williams FOS
§8G Lee,
20060307 60 CO B 734th Chem BN | SEC Scott Anderson FOS
§5G Lee,
20060307 4 1CO C 734th Chem BN : SFC Carlton Coon FOS
20060308 W |0 1 HHCTMhChemBN SSGTimlones ol
. §5G Lee,
20060308 75 CO A 734th Chem BN | 1SG Jesse Williams FOS
§5G Lee,
20060308 & CO B 734th Chem BN | SEC Scott Anderson FOS
§5G Lee,
20060308 4 C0O € 734th Chem BN | SFC Carlton Coon 08
L
5. REMARKS Ba. REVIEWED BY

(7 Mar, 6 cash meal failed to eat, discard 6 meals

*08 Mar, 5 unanticipated cash meals sold

1LT Lawson, FSO

Bb. DATE {YYFVHMDD)

20060308

DA FORM 5914, JUL 2002

REPLACES DA FORM 5814.R,JUN 1990, AKD DA FORM 530R, AUG 184,

USAPAVLOD

Figure F—6. Sample of DA Form 5914 (Ration Control Sheet), for multiple units under RCSS - continued
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F-6. Inventory
When conditions warrant all RC food service activities will maintain an inventory of unprepared semi-perishable
subsistence during both IDT and AT.

a. The IDT inventory will reflect only those subsistence items purchased to support an IDT training period. The
inventory will be updated (new items to be included or items removed) monthly as required. The IDT inventory is not
required to be priced or extended. The inventory will be maintained as a record of subsistence item on-hand, which
maybe used to provide additional menu variety or reduce future IDT food expenditures.

b. Subsistence items returned from AT will be maintained on a separate inventory record and will not be included in
the IDT inventory. This inventory will also be maintained as a record of subsistence item on-hand, which maybe used
to provide additional menu variety or reduce future food expenditures. This inventory is not required to be priced or
extended.

F-7. Account status
There is no formal dining facility account status in either meals or dollars.

F-8. Signature headcount
There is no requirement for a signature headcount system in the RCSS for IDT or AT.

F-9. Cash meals
When authorized by the installation commander (see AR 30-22, paras 3-1g and 3-34), RC units may sell meals to
officers, AGR enlisted, active duty enlisted and officers, family members, guests, and DOD/State civilian employees (if
appropriate) for cash.

a. The cash meal reimbursement policies and rates identified and published in the DOD FMR 7000.19 and AR
30-22 will be used in all appropriated fund RC dining facilities having cash meal sales.

b. The procedures for the DD Form 1544, both book and sheet, cash turn-in, and unannounced cash counts as
prescribed in this pamphlet will be followed.

¢. Individual Soldier DFAS reimbursement actions are not authorized for IDT.

F-10. Reports

a. The FOS will prepare a final report on the DA Form 5913 at the conclusion of IDT or AT assembly. The DA
Form 5913 will show the number of enlisted Soldiers authorized SIK listed to be paid on the DA Form 1379 (or IDT
attendance roster as appropriate) and the number of cash meals sold on the DD Form 1544.

b. The FOS will forward the final report, DA Form 5913 to the unit commander for approval and signature. The unit
commander will submit this report to the supporting activity after each IDT training period or AT. See figures F-7 and
F-8 for examples of the preparation of DA Form 5913.
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Figure F-7
Instructions for preparing DA Form 5913, Strength and Feeder Report, as a report
at the conclusion of a single unit performing a MUTA 4 under RCSS

Each unit commander that provided food service support will prepare and submit a DA
Form 5913 (Report) to the designated subsistence supply source (RSC/DRC or USPFO).
The form will be submitted at the end of each IDT or AT training period. The form will
report the actual paid SIK PDS (as reflected on the DA Form 1379 or USAR pay
document) and the total number of cash meals sold per day.

1. Unit/organization The preparing activity will enter their official unit designation.

2. To Enter the appropriate organization. Normally, the report will be routed to the
source of subsistence supply.

3. Date Enter the date the form is prepared.

4. Report dates Enter the date (YYMMDD) of the unit training period by day. The date
in the first column should coincide with the first day of food service support.

5. Request/Report Check the Report box.

6. Personnel present for duty by service component Enter any supported service
components that are not on the preprinted list. Enter on each appropriate line the number
of unit paid SIK personnel participating (as reflected on the DA Form 1379) for IDT or
AT as appropriate. This figure will not include cash meals sold. Leave unused lines
blank.

7. Supported Units Enter the unit designation and the number of SIK required to be
supported as annotated on the requesting DA Form 5913.

8. Meals sold for cash Enter the total number of cash meals sold to authorized diners as
annotated on the DD Form 1544.

9. Grand Total Add lines 6, 7, & 8. Enter the total on line 9. This figure is the total
number of SIK soldiers and meals sold for cash.

10. Remarks Enter any information that will clarify data entered on the report. For
example enter the reason when there is a difference between total number of personnel
requiring support entered on the “Requesting” DA Form 5913 and the total number
personnel being entered on “Reporting” DA Form 5913. Medical units inpatient census
see note.

11a. Signature The unit commander, or acting commander from reporting unit signs
here.

Figure F-7. Instructions for preparing DA Form 5913 (Strength and Feeder Report), as a report at the conclusion of a single unit
performing a MUTA 4 under RCSS
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11b. Rank The person signing the form will enter their rank.
11c. Date Enter the date that the form is signed.

Note:

Enter the number of patients by day. Actual inpatient census will be identified "for
information purpose only" in the Remarks block. It is not necessary to report patient
census by service component.

Figure F-7. Instructions for preparing DA Form 5913 (Strength and Feeder Report), as a report at the conclusion of a single unit

performing a MUTA 4 under RCSS - continued
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STRENGTH AND FEEDER REPORT

For use of this form, see DA PAM 30-22; the prapanent agency is DCS, G4.

1. UNIT/ORGANIZATION 2. 70 3. DATE (¥YYYMMDD)
HHC, 734th CHEM BN RSC/DRC/USPFO
20060308
5[] menusst
4. REPORT DATES /YYYYMMOD)
20060307 20060308  REPORT
6. PERSONNEL PRESENT FOR DUTY BY SERVICE COMPONENT
U.S. ARMY (Active/
U.S. MR FORGE fActive)
U.S. NAVY Active)
U.S. MARINES /Active)
ARNG 123 125
USAR
7. SUPPORTED UNITS
8. MEALS SOLD FOR CASH 2 1
9. GRAND TOTAL 125 126
10. REMARKS '
* (07 Mar, 2 meals discarded
11a. SIGNATURE 11b. RANK 11c. OATE (YYYYMMOD)
Richard N. Anderson MAJ 20060308

DA FORM 5913, MAR 2006

DA FORM 5913-R, JUL 2002, IS OBSOLETE.

MUTA 4 under RCSS - continued

APD V1.00ES

Figure F-7. Sample of DA Form 5913 (Strength and Feeder Report), as a report at the conclusion of a single unit performing a
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Figure F-8
Instructions for preparing DA Form 5913, Strength and Feeder Report, as a report
at the conclusion of a multiple units performing a MUTA 5 under RCSS

Each unit commander that provided food service support will prepare and submit a DA
Form 5913 (Report) to the designated subsistence supply source (RSC/DRC or USPFO).
The form will be submitted at the end of each IDT or AT training period. The form will
report the actual paid SIK PDS (as reflected on the DA Form 1379 or USAR pay
document) and the total number of cash meals sold per day.

1. Unit/organization The preparing activity will enter their official unit designation.

2. To Enter the appropriate organization. Normally, the report will be routed to the
source of subsistence supply.

3. Date Enter the date the form is prepared.

4. Report dates Enter the date (YYMMDD) of the unit training period by day. The date
in the first column should coincide with the first day of food service support.

5. Request/Report Check the Report box.

6. Personnel present for duty by service component Enter any supported service
components that are not on the preprinted list. Enter on each appropriate line the number
of unit paid SIK personnel participating (as reflected on the DA Form 1379) for IDT or
AT as appropriate. This figure will not include cash meals sold. Leave unused lines
blank.

7. Supported Units Enter the unit designation and the number of SIK required to be
supported as annotated on the requesting DA Form 5913.

8. Meals sold for cash Enter the total number of cash meals sold to authorized diners as
annotated on the DD Form 1544.

9. Grand Total Add lines 6, 7, & 8. Enter the total on line 9. This figure is the total
number of SIK soldiers and meals sold for cash.

10. Remarks Entcr any information that will clarify data entered on the report. For
example enter the reason when there is a diffcrence between total number of personnel
requiring support entered on the “Requesting” DA Form 5913 and the total number
personnel being entered on “Reporting” DA Form 5913. Medical units inpatient census
see note.

11a. Signature The unit commander, or acting commander from reporting unit signs
here.

Figure F-8. Instructions for preparing DA Form 5913 (Strength and Feeder Report), as a report at the conclusion of multiple
units performing a MUTA 5 under RCSS
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11b. Rank The person signing the form will enter their rank.
11c. Date Enter the date that the form is signed.

Note:

Enter the number of patients by day. Actual inpatient census will be identified "for
information purpose only"” in the Remarks block. It is not necessary to report patient
census by service component.

Figure F-8. Instructions for preparing DA Form 5913 (Strength and Feeder Report), as a report at the conclusion of multiple
units performing a MUTA 5 under RCSS - continued
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STRENGTH AND FEEDER REPORT

For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.

1. UNIT/ORGANIZATION 2. 70 3. DATE (YYYYMMDD)
HHC, 734th CHEM BN RSC/DRC/USPFO
20060308
5[] Reauest
4. REPORT DATES (¥YYYMMOD)
20060307 20060308 REPORT
6. PERSONNEL PRESENT FOR OUTY BY SERVICE COMPONENT
1.S. ARMY /Active)
U.S. AIR FORGE Active) ;
U.S. NAVY {Active)
U.S. MARINES (Active)
ARNG 125 125
USAR
7. SUPPORTED UNITS
CO A, 734th Chem 75 75
CO B, 734th Chem 60 60
CO A, 734th Chem 40 40
8. MEALS SOLD FOR CASH 6 14
9. GRAND TOTAL | 306 314

10. REMARKS

* ()7 Mar, 6 cash meals failed to ecat, discard 6 meals

* 08 Mar, 5 unanticipated cash meals sold
Meals sold for cash

07 Mar 06 08 Mar 06

Figure F-8. Sample of DA Form 5913 (Strength and Feeder Report), as a report at the conclusion of multiple units performing a

B2 B 14

L1 LO

D3 D3
11a. SIGNATURE 11b. RANK Tic. DATE (YYYYMMOD)
Richard N. Anderson MAJ 20060308

DA FORM 5913, MAR 2006

DA FORM 5913-R, JUL 2002, IS OBSOLETE.

MUTA 5 under RCSS - continued

APD V1.00ES
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F-11. Holiday meals

Holiday meals are normally served on the actual holiday or on the actual day of the Army’s birthday. For units
operating under RCSS, the holiday meal will be served in the actual month that contains the holiday. Reserve
Component units or organizations are authorized one holiday meal during the Thanksgiving/Christmas holiday period
(either November or December, not both) and one holiday meal for the Army’s birthday. For full food service units the
holiday meal as well as the Army birthday meal will be authorized a 25 percent increase in the BDFA. For units
subsisting on catered meals there is no authorization for an increase in funding to procure a holiday meal.

F-12. Warming and cooling beverages

Warming and/or cooling beverages may be authorized during AT or IDT (when conducted under field conditions).
Funding for warming and/or cooling beverages will be the responsibility of the individual RRC/DRC/DIV or DOL/
USPFO. Additional guidance for warming/cooling beverages is contained in chapter 4 of AR 30-22 and in paragraph
4-8 of this PAM.

F-13. End of training IDT or AT
The kitchen will take the following actions at the end of IDT or AT training.

a. Semi-perishable ration components returned from AT will be transferred to another unit, to armories or Reserve
Centers on DA Form 3294.

b. The FOS will submit a separate DA Form 5913 to the subsistence supply source when additional convoy rations
are provided from the training site.

F-14. Review of dining facility accounts
The review of dining facility records provides an effective system to monitor the methods used to safeguard resources,
assure accuracy and reliability of information, and maintain adherence to regulations and policies. All appropriated
fund dining facilities accounts (IDT/AT) will be reviewed as indicated below:
a. An annual review of IDT and AT records will be conducted within 6 months following the end of the fiscal year.
b. Reviews will be conducted by a qualified food advisor (922A/92G) or enlisted supervisor (SGM, MSG, SFC) of
the next higher headquarters of the unit or organization operating the dining facility. Reviews will be conducted using a
command authority checklist. Copies of the completed reviews will be furnished to the commander of the reviewed
unit, for dining facility records files.

Appendix G
Preparation of Food Service Management Board Minutes

G-1. General

a. The minutes of the command or installation food service management board meeting will be prepared to include
the following information. Paragraphs requiring information not available will be marked N/A.

b. The name of the command or installation, date, and time of the meeting, and purpose of the convening board.

c. List of attendees (voting, nonvoting, and guests).

d. The month of the published menu being reviewed. A statement by the installation surgeon’s representative that
the menu, as revised, is nutritionally adequate.

e. The application in each installation dining facility to the Army menus standards addressed in AR 30-22 and this
Pam.

f. An entry noting that the minutes of the previous month were reviewed for accuracy and approved or changed as
noted in the minutes of the current month.

g. A statement concerning the installation cumulative over or under spent status for both the current accounting
period and year-to-date. This is obtained from the dining facilities DA Form 7455, Financial Summary (see figure
3-14) for each dining facility under the installation’s operational control. This cumulative status is arrived at by
deducting the total of all underspent facilities from the total of overspent facilities. If the installation is in overspent
status (either for the current accounting period or year-to-date), an entry will be made reflecting actions initiated by the
installation to eliminate the over spent status.

h. A list of excess items reported by the SSM and the planned use. When there are no items reported in excess, a
negative report will be furnished by the SSM.
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i. A list of subsistence items added or deleted from the catalog or Master Item File (MIF), any changes in the unit of
issue, or increased or decreased issue factors.

j. A statement concerning the installation cumulative inventory objective by dining facility.

k. Comments on the subsistence prime vendor and equipment prime vendor performance.

I. Additional comments (if any). List comments reflecting the overall food program, unsatisfactory subsistence,
status of related supplies, support to RC, operations, or individuals recognized for superior performance, and so forth

m. A notation of the time the meeting was adjourned.

G—2. Board minutes
The board minutes, signed by each voting member, will be forwarded to the installation or overseas commander for
review and approval.

G-3. Distribution
A distribution of the Installation Food Service Management Board minutes will be made as shown:
a. 1 copy HQDA DCS, G-4 (DALO-SMT).
b. 1 copy IMCOM Region.
c. 1 copy ACOM.
d. 1 copy ACES (ATSM-CES-QA).
e. 4 copy SSM.
f. 5 copy FPM.
g. 1 copy Installation Surgeon.
h. 1 copy each Dining Facility.
i. 1 copy each supported RC.

Appendix H
Unsatisfactory Material Reporting

H-1. Reporting activities

The procedures in this Appendix apply to Army activities with—
a. Troop Issue Subsistence Activities.
b. Appropriated fund garrison food service operations.
c. Field feeding operations.

H-2. Reporting Methods
Report receipt of nonconforming (see glossary) subsistence to ACES using either DA Form 7589 (Subsistence Vendor
Contract Discrepancy Report) or the DA Form 7590 (Operational Rations Quality Feedback Report).

a. Use the DA Form 7589 to report nonconforming line item A rations received through a subsistence vendor
contract.

b. Use the DA Form 7590 to report nonconforming operational rations. The DA Form 7590 may also be used to
recommend operational ration product improvements.

H-3. Conditions reported on DA Form 7589 or DA Form 7590
The following nonconforming conditions are reported using DA Form 7589 or DA Form 7590.

a. Subsistence deemed unwholesome by veterinary services personnel.

b. Subsistence that contains evidence of foreign material, spoilage (evidenced by off-color, off-odor, and so forth),
insect or rodent infestation, or adulteration/contamination.

c. Off-flavor, texture; difficult to mix, re-hydrate, or open; and/or time consuming to prepare.

d. Subsistence items that do not meet contractual requirements (for example; non-Berry Amendment compliance,
incorrect portion size, incorrect quantity/ size, incorrect grade and/or item description).

e. Damages caused by inadequate packaging, packing, or marking.

f. Losses or damages that do not affect product integrity, resulting from shipper discrepancies and carrier
mishandling.

H-4. Reporting procedures for garrison subsistence
The desired method of correcting discrepant shipment from a prime vendor is a one for one replacement within 24
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hours. This method does not require reporting, unless you feel the problem is continually recurring. The following
procedures apply when reporting any discrepant shipment of garrison subsistence from prime vendor sources.

a. The FOS will complete a DA Form 7589 (see fig H-1) for any product discrepancy noted during a delivery or
discovered by VSP inspection that the prime vendor does not correct within 24 hours. Forward this form to the SSM. If
a VSP report was completed, attach this report to the DA Form 7589.
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Figure H-1
Preparation Instructions for DA Form 7589, Subsistence Vendor Contract
Discrepancy Report

The DA Form 7589 is used to report any problems encountered in the delivery of line
item A rations received through a subsistence vendor contract. The form is designed as a
multi-purpose form to report a variety of problems. It is important to provide clear and
specific narrative when describing the problem being reported. Completion instructions
for the DA Form 7589 are below.

1. From Enter the installation name, unit designation, and point of contact name for the
reporting organization. See note 1.

2. Thru Leave blank, unless required. See note 2.

3. To Enter the name of the Subsistence Supply Manager and address of the TISA. See
note 3.

4. Date prepared Enter the date that you are preparing the form.
5. Delivery date Enter the date that the discrepant product or shipment was received.

6. Name of prime vendor Enter the name of the subsistence vendor who shipped the
product.

7. Discrepancy
a. Item(s) Enter the nomenclature of the discrepant item or items being reported.
b. NSN(s) Enter the NSN of the discrepant item or items being reported.
¢. Vendor SKU # (s) Enter the vendor’s SKU number for the product, if known.
d. Narrative Enter a specific and detailed narrative describing the problem. See
note 4.

8. Required information Indicated the appropriate response for each of the four
questions printed on the form.

9. Preparer
a. Name Enter the name of the person preparing the form.
b. Phone Enter the preparer’s phone number.
¢. Signature The preparer will sign the form here.
d. Date Enter date that the preparer signs the form.

10. FPM
a. Name Enter the name of the FPM.
b. Phone Enter the FPM’s phone number.
¢. Signature The FPM will sign the form here.
d. Date Enter date that the FPM signs the form.

Figure H-1. Instructions for preparing DA Form 7589 (Subsistence Vendor Contract Discrepancy Report)
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Notes:

1. For contractor operated dining facilities enter the installation, dining facility building
number, and contractor’s name.

2. If this report will be forwarded to ACES for action, enter the name of the Subsistence
Supply Manager and address of the TISA.

3. If this report will be forwarded to ACES for action, enter USAQMC&S, ACES
ATTN: ATSM-CES-OC, 1201 22" Street Room #318, Fort Lee, VA 23801-1601.

4. Data entered in the block must detail the nature and facts of the discrepancy. Provide
any data necessary to describe what occurred and the impact on the operation. Attach
additional paper if necessary. The following list is not all inclusive, but is provided to
show some examples of conditions that should be reported on DA Form 7589.

a. Item requested but not received during normal delivery.

b. Shipment either over or short in either weight or volume.

c. Item not labeled or mislabeled.

d. Incorrect quantity listed on the delivery document.

e. Unauthorized substitutions.

f. Incorrect container size.

g. Item damaged, spoiled, rotten, or deteriorated.

h. Item has strange or foul odor.

i. Items adulterated; animal hair or droppings in container.

j. Items out of date.

k. Item rejected on guidance from veterinary personnel.

Figure H-1. Instructions for preparing DA Form 7589 (Subsistence Vendor Contract Discrepancy Report) - continued
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SUBSISTENCE VENDOR CONTRACT DISCREPANCY REPORT
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.

1. FROM 2. THRU 3. 70
HHC 7th SIG BN SSM
SFC Hugh Mungas Fort Defiance, VA Subsistence Prime Vendor Office
Fort Defiance, VA Defense Supply Center, Philadelphia
4. DATE PREPARED (YY YYQOMM) 5. DELIVERY DATE (YYYYOOMM) { 6. NAME OF PRIME VENDOR
20060330 20060330 Richard's Fine Foods
7. DISCREPANCY a. ITEM (5/ b. ] NSN/s/ c. VENDOR SKU # /5/
i | Corn, Whole Grain 8915-00-737-4110 VC 1234
) | Pork Loin Whole Boneless 8915-00-123-4567 MF 5678
3
(4)
d. NARRATIVE

(1) Requested 4 cases, delivery ticket indicated 4 cases, count revealed only 3 cases

(2) Requested 180 LBS of boneless pork loin. Vendor delivered 160 LBS of pork loin bone-in. | was not contacted

and did not approve substitution. Bone-in requires a higher poundage to feed the same number

of personnel, therefore | had to change menu to feed Soldiers.

*Delivery driver stated that the vendor could not return to Fort Defiance with a same day replacement for these

items. He said that it was too far and time consuming.

**SSM Note: | contacted the customer rep and was told that redelivery was not possible. This problem was

referred to the DSCP account manager via phone call 30 March.

8. REQUIRED INFORMATION YES D
{1}  WAS THE SHIPMENT PARTIALLY OR COMPLETELY REJECTED? ~
(23 WAS VETERINARY INSPECTION REQUESTED? h ¢
(3)  WAS THE VENDOR CUSTOMER REPRESENTATIVE CONTACTED? X
{4)  IFCONTACTED DID RESPONSE CORRECT THE PROBLEM? (FPM) X
9. PREPARER
a. NAME b. PHONE NUMBER c. SIGNATURE d. DATE (¥YYYMMDD)
SFC Hugh Mungas DSN 867-5309 g ) 20060330
H sl Irtenyens SFC
10 FPM
a. NAME . PHONE NUMBER C. SIGNATURE d. DATE {YYYYMMDD)
Ms. [.LM. Small DSN 555-5555 ) R 20060330

e /(;}fw‘ /

APD V1.00

DA FGRM 7583, MAR 2006

Figure H-1. Sample of DA Form 7589 (Subsistence Vendor Contract Discrepancy Report) - continued
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b. Upon receipt of the DA Form 7589, the SSM will—

(1) Notify the prime vendor’s customer service representative for immediate (within 24 hours) resolution.

(2) Contact the assigned DSCP or DSO account manager to report any problem that cannot be resolved with the
vendor or is of a recurring nature.

(3) Reproduce all documents required incident to discrepant or unsatisfactory shipments. Distribution is as follows:

(a) Consolidate DA Forms 7589 received from installation dining facilities and fax to the DSCP account manager.

(b) File one copy of the documents with the TISA copy of the receiving documents.

(c) Provide one copy of the documents to the installation FPM.

c. FPM will initiate follow-up actions for any item not resolved at the SSM level.

(1) Contact the DSCP account manager or contracting officer for resolution status.

(2) Provide a copy of all DA Forms 7589 with supporting documents to the U.S. Army Quartermaster Center &
School, Army Center of Excellence, Subsistence, ATTN ATSM-CES-0, 1201 22nd Street, Fort Lee, VA 23801-1601.
Items may be faxed to 804-734-4860 (commercial).

(3) Notify the IMCOM Region of any item not resolved at the installation level.

d. The IMCOM Region will notify ACES, CSPD of any problem that was not resolved at the installation level and
of any recurring problems that require resolution.

H-5. Reporting procedures for unsatisfactory operational rations
The procedures to report unsatisfactory or nonconforming operational rations are provided in this paragraph.

a. DA Form 7590 (see fig H-2) should be initiated by the food service personnel (that is cook, other dining facility
personnel, or TISA personnel) who identifies the deficiency.
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Figure H-2
Instructions for preparing DA Form 7590, Operational Rations Quality Feedback Report, used to report
unsatisfactory or non-conforming product

The DA Form 7590 is a combination of objective and subjective responses along with narrative description and
narrative recommendation. It allows for multiple selection types to capture the best possible details. This form
should be initiated by the food service person who first identifies the deficiency. The form will be completed
per the instructions below, and forward through the FPM to ACES with the veterinary inspection report
attached.

1. Ration reported Check all that apply. If other, enter the type of operation ration.

2. Ration component (specific item name) When reporting a specific component of an operation ration, enter
that component here. See note.

3. Ration was used during Select the item that best describes when the ration was used or when the problem
was discovered.

4. Date Enter the date that the form is being prepared.
5. Explanation Explain issue, concern, or complaint.
Items 6-12 Leave blank

13. Personal information
A. Name Enter your name.
B. Address Enter your complete postal address.
C. Telephone Enter your duty telephone number.

Note:

For example, if the complaint is with the candy in the MRE, you would select MRE in block 1 and write the
word “Candy” in block 2. If the complaint is with the potatoes in the UGR-A, you would select UGR-A in
block 1 and enter “Potatoes” in block 2.

Figure H-2. Instructions for preparing DA Form 7590 (Operational Ration Quality Feedback)
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OPERATIONAL RATION QUALITY FEEDBACK

For use of this farm, see DA PAM 30-22; the proponent agency is BCS, G4.

1. RATION REPORTED
MRE

UGR-H&S

| uGa-A

OTHER

2. RATIGN COMPONENT
{specific item name}

Pork Chops

3. RATION WAS USED DURING

| FIELD TRAINING DEPLOYMENT
CONVOY STORAGE
RANGE TRAINING

4. DATE (YYYYDOMM)

20060330

5. EXPLANATION

There should be 50 Pork Chops in the box but there were only 46. Some Pork Chops were thin while others were normal
thickness. The five Pork Chops on the top were dark and dry. I had to call the Vets to inspect and switch menus.

6. RECOMMENDATION

7. RATION WAS 8. TEMP WHEN EATEN 9. FIELD CONDITIONS B -

HEATED HOT A. TEMPERATURE HOT coLn MODERATE

B. HUMIDITY D DRY D NORMAL D MUGGY
NOT HEATED WARM
D D MISTIFOG D RAINISNOW
C. TERRAIN DESERT SWAMP FOREST
D coLo
D JUNBLE D FLATLAND I:] HILL D MOUNTAIN

10. OVERALL OPIONION GF OPERATION RATIONS

1 2 3 4 5 i} 7 B 9
Dislike Dislike Dislike Dislike Neither Like Like Like Very Like
Extremely Very Much Moderately Slightly Slightly Moderataly Much Extremely
11. OVERALL OPIONION OFTHE TYPE OF RATION BEING REPORTED

1 2 3 4 5 6 7 8 9
Dislike Dislike Dislike Bislike Neither Like Like Like Very Like
Extremely Very Much Maoderately Slightly Slightly Moderately Much Extremely
12 ~ DEMOGRAPHIC INFORMATION 13. PERSONAL INFORMAITON
a. YEARS OF SERVICE d. GENDER a. NAME

Janice Jones
b. RANK e. MOS/AOC b. TELEPHONE NUMBER
DSN 867-5309
c. AGE ‘ c. E-MAIL ADDRESS
| ; janice.jones@us.army.mil

DA FORM 7590, MAR 2006 APDVI.00

Figure H-2. Sample of DA Form 7590 (Operational Ration Quality Feedback) - continued
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b. The initiating activity should place a sample on hold pending veterinary services inspection and disposition
instructions.

c. Preparation of the form should be coordinated with the VSP and FPM as follows:

(1) Veterinary services personnel will supply an inspection report on nonconformance to the contract. Attach this
report to the DA Form 7590.

(2) The FPM can provide technical guidance on the proper completion and submission of the form.

d. Deficiencies or suspected deficiencies that present a real or potential health hazard must be reported immediately
to veterinary services or preventive medicine personnel. Medical authorities will determine if products should be placed
on medical hold to determine fitness for human consumption. Once the appropriate medical authority is notified, make
immediate telephonic notification to ACES, DSN 687-3005 (commercial prefix 804-734).

(1) Prepare the appropriate form within 3 working days following the telephonic notification to ACES.

(2) In the Comments block of DA Form 7590, enter the following statement: "Confirmation of telephone call: (enter
name of person (s) contacted, the organization (that is ACES, PM, and/or Vet Services) and time/date of call)."

e. The FOS forwards the completed DA Form 7590 and attached veterinary inspection report to Army Center of
Excellence, Subsistence, ATTN: ATSM-CES-OA, 1201 22" Street, Fort Lee, VA 23801-1601.

H-6. Reporting operational rations quality recommendations
The DA Form 7590 may also be used to report comments, complaints, and recommendations regarding the quality and
desirability of operational rations. Coordination with veterinary services is not required when utilizing the form for this
purpose.

a. When used for this purpose, the DA Form 7590 (see fig H-3) should be completed by the person making the
complaint or recommendation.
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Figure H-3
Instructions for preparing DA Form 7590, Operational Rations Quality Feedback Report, used to
address a quality issue or Soldier complaint

The DA Form 7590 is a combination of objective and subjective responses along with narrative description and
narrative recommendation. It allows for multiple selection types to capture the best possible details.
Completion instructions are given below.

1. Ration reported Check all that apply. If other, enter the type of operation ration.

2. Ration component (specific item name) When reporting a specific component of an operation ration, enter
that component here. Sec note 1.

3. Ration was used during Select the item that best describes when the ration was used or when the problem
was discovered.

4. Date Enter the date that the form is being prepared.
5. Explanation Explain issue, concern, or complaint.

6. Recommendation Provide any recommendations to address the issue or improve the reported ration or
component.

7. Ration was Indicate whether or not the ration/component had been heated at some point after issue and prior
to eating.

8. Temp when eaten Sclect the appropriate option to describe the temperature of the ration/component at the
time it was eaten.

9. Field conditions
A. Temperature Select the option that best describes the outside air temperature at the time of
consumption.
B. Humidity Select the option that best describes the perceived humidity at the time of consumption.
C. Terrain Select the option that best describes the terrain in which the ration was eaten.

10. Overall opinion of operational rations Select the option that best describes how you (the submitter) feel
in general about operational rations. See note 2.

11. Overall opinion of the type of ration being reported Select the option that best describes how you (the
submitter) feel in general about the type of ration being reported. See note 3.

12. Demographic information Complete the demographic information in items A-E. See note 4.

13. Personal information If you would like to be contacted concerning your feedback, complete the personal
information in items A-C. Otherwise, leave blank. See note 5.

Notes:

1. For example, if the complaint is with the candy in the MRE, you would select MRE in block 1 and write the
word “Candy” in block 2. If the complaint is with the potatoes in the UGR-A, you would select UGR-A in
block 1 and enter “Potatoes” in block 2.

2. Indicate your opinion of operational rations in general, regardless of the type.

Figure H-3. Instructions for preparing DA Form 7590 (Operational Ration Quality Feedback Report), used to address a quality
issue or Solider Complaint
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3. Indicate your opinion of the specific type of ration (MRE, UGR H&S, etc) that you are reporting on this
form.

4. This information is used for statistical analysis at the DA level only and will not be traceable to the individual
completing the form.

5. Provide this information if you would like to be contacted concerning actions taken in response to this report
or if you feel further clarification of the report would be beneficial.

Figure H-3. Instructions for preparing DA Form 7590 (Operational Ration Quality Feedback Report), used to address a quality

issue or Solider Complaint - continued
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OPERATIONAL RATION QUALITY FEEDBACK
For use of this form, see DA PAM 30-22; the praponent agency is DCS, G4.

1. RATION REPORTED 2. RATION COMPONENT 3. RATION WAS USED DURING 4. DATE (YYYYODMM/
MRE {specific item name}
IELD TRAIN NT
VGRHES Module menu #14 X | Fed ING DEPLOYME 20060330
CONVOY STORAGE
| uGR-A
RANGE TRAINING
OTHER

5. EXPLANATION

The Pork Chops in this meal are too small, dry, and tough to cat.

6. RECOMMENEATION

Buy larger Pork Chops and use a different company or replace Pork Chops with BBQ Pork.

7. RATION WAS ‘ 8. TEMP WHEN EATEN 9. FIELD CONDITIONS

| HeATED HoT A. TEMPERATURE HOT COLD MODERATE

! B. HUMIDITY D DRY NORMAL D MUGEY
NOT HEATED | WARM
‘ D MISTIFOG D RAINISNOW

C. TERRAIN D DESERT D SWAMP [] FOREST
I:| coLD
D JUNGLE FLATLAND D HILL D MOUNTAIN

10. OVERALL OPIONION OF OPERATION RATIONS

1 2 3 4 5 6 I - 8 3 ]
Dislike Dislike Dislike Dislike Neither Like Like Like Very Like
Extremely Very Much Moderately Slightly i Slightly >< Moderately Much Extremely
11. OVERALL OPIONION OFTHE TYPE OF RATION BEING REPORTED

1 2 3 4 5 6 . 7 ) 8 9
Dislike Dislike Dislike Dislike Neither Like Like Like Very Like
Extremely Very Much Moderately Slightly Slightly Moderately >< Much Extremely
12. DEMOGRAPHIC INFORMAT!ON 13. 'PERSONAL INFORMAITON
a. YEARS OF SERVICE d. GENDER a. NAME
3 Male Joe Smith
b. RANK e. MOS/AQC h. TELEPHONE NUMBER
SPC TIW DSN 867-3309
¢. AGE c. E-MAIL ADDRESS
24

joe.smith@us.army .mil

DA FORM 7590, MAR 2006 APDV100

Figure H-3. Sample of DA Form 7590 (Operational Ration Quality Feedback Report), used to address a quality issue or Solider
Complaint - continued
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b. The FOS who becomes aware of comments regarding the quality and desirability of operational rations should
provide a copy of the form to the person making the comments and be available to provide assistance in completing the
form.

c. The FOS forwards the completed DA Form 7590 to Army Center of Excellence, Subsistence, ATTN:
ATSM-CES-OA, 1201 22" Street, Fort Lee, VA 23801-1601.

H-7. ACES processing and evaluation of submitted documents
Upon receipt of either the DA Form 7589 or DA Form 7590, ACES, it will—
a. Process the form by validating the submission and acknowledging receipt.
b. Perform an analysis and recommend corrective actions (where appropriate).
c. Attach in-house analysis and recommendations to the original document and forward to DSCP.

Appendix |
Procedures for Selection, Cataloging, and Maintenance of Subsistence Items

I-1. General

This appendix has been developed to assist installations selecting subsistence items for procurement. Particular
attention has been devoted to meat, poultry, or seafood items. Item description guides for meat, seafood, and poultry
items have been included with this appendix. Dining facility managers may use the guides for product identification in
the receiving process. Supervisory personnel at the installation and/or IMCOM Region should also use this guide when
reviewing current catalogs to ensure that correct product specifications are being followed. While not all inclusive, it
provides detailed guidance and specifications for most standard meat, seafood and poultry items required in the recipes
and menus of the Army Food Program. FPMs should ensure that any item selected for evaluation for possible catalog
inclusion meets the requirements of AR 30-22 and this appendix.

I-2. Goals
Mutual goals of the Army Food Service Program and the Subsistence Prime Vendor Program are to obtain the highest
quality subsistence items affordable within our Basic Daily Food Allowance (BDFA).

a. Many items within the vast spectrum of commercial products being offered do not fit within the Army Food
Program parameters. This may be due to domestic availability, price, the level of quality (high or low), extremely
perishable (short shelf life), diner acceptability, or a combination of all.

b. The frequent purchase of exotic or extremely expensive meat, seafood, or dessert items for dining facilities is not
recommended. Items such as alligator tail, quail, Alaskan king crab, lobster tail, precooked “baby back ribs” and some
prepared desserts are considered as high cost subsistence items. These items are not used in the monthly computation
of the BDFA. While these items offer upscale changes to menus, their cost will often exceed the constraints of the
BDFA and they are not to be considered a part of normal menus. Any use of items of this nature should be infrequent
and limited to special meals or occasions such as “Super Suppers,” “Ethnic Celebrations,” or Holiday Meals.

I-3. Procedures for new items

Installations desiring to add or change catalog items should first contact their prime vendor. The initial effort should be
to purchase an item carried by the vendor and providing the benefit of the National Allowance Pricing Program
(NAPA). Should the prime vendor desire to offer private label products the item must equal or exceed the desired item
in quality and price. Food Service Management (Menu) Boards (FSMB) should follow procedures for new products
contained in AR 30-22, paragraph 3-18. Care must also be taken to ensure compliance with the menu standards
contained in paragraph 3-70, DA Pam 30-22 when selecting items for use.

a. The commercial food industry continues to develop and offer “valued added” products for institutional use. These
are often touted as labor saving and include processing and partial or complete cooking by the producer. While many
are highly acceptable and may fill a specific need (precooked bacon, breakfast sausage, spareribs, meatballs) they may
also carry an increased cost burden for dining facility accounts. Food service operators must become accustomed to
determining “plate cost” or “what does it cost to feed one portion?”

b. A cost to benefit analysis must be conducted (for any considered item) to identify the cost impact the item will
have on dining facility accounts. This process should be followed in all purchasing decisions. Product yields must be a
prime factor in the analysis. Proper cost analysis on products must be based on the portion cost and portions yielded
and not the per pound price. To properly evaluate competing items you must compare individual serving costs and then
decide if any additional cost is justified and if our facilities can absorb the cost within authorized allowances. FPMs
should also investigate the price stability of the product. Is it an item that experiences frequent price fluctuations? Is it
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offered at a low price that then experiences numerous increases in the following months? Can the vendor offer price
stabilization for extended periods such as six or nine months or one year with no increase?

c. FPMs and FOSs should also closely review the handling, cooking and holding characteristics of any item being
considered. Vendors of marinated, tenderized, precooked items (as well as raw) should be required to fully describe
their processes and what impact they have on how we handle the product. The product should be evaluated in its
received state and in its end or serving state. What was required to prepare the item? How much shrinkage was
experienced? How does it hold on the serving line or in food warmers? What is the stated shelf life? Does the product
perform as advertised?

d. Any vendor desiring that we use their product should be able to fully explain “why we should use their product
over others”. This is especially important when we are asked to change an item of one brand for a like item of another
brand. There must be some benefit that accrues to the Army Food Program to validate or support the switch. This may
be in quality, price, storage, handling or preparation methods. This is not meant as an obstacle for vendors but as an
education for us. Each change requires changes to our recipe and master item files, and requires that we consume
existing inventory to permit deletion of items being replaced and possible re-education of food handlers. Change for the
sake of change is not beneficial to our program and is not recommended.

e. General or unlimited use of precooked items without detailed cost analysis is not recommended. Installations
should carefully review convenience or prepared products for their intended use, frequency, cost, and possible impact
on contract operations. Precooked items (generally) should be considered for specialty items, to ease short staffing in
facilities, when there is infrequent use and when use of a precooked item can increase the quality offered at affordable
pricing.

f. Conversely, precooked items often may have absorbed preparation and cooking losses in their cost. The portion
yields of these items may overcome the initial cost. Products such as precooked bacon and breakfast sausage are
extreme examples. One pound of precooked bacon yields roughly the same servings as three Ib of raw bacon.
Precooked breakfast sausage may in fact have a lower portion cost than raw. The shear time saving convenience of
premade meat balls may justify a price that is higher than the raw ingredients for this item.

I-4. Selection or retention of items
General guidance for the selection or retention of protein items is:

a. The standards established within the Meat Buyers Guide or the Poultry Buyers Guide developed by the North
American Meat Processors Association will be used wherever possible in the selection of beef, pork, or poultry items.
CONUS Installation FPM and FOS should investigate the feasibility of utilizing fresh (never frozen) beef, pork and
poultry products where possible. Soy protein (TVP) as binders or extenders are ARE NOT permitted. Standards for
seafood products are contained in the U.S. Standards for Grades of Fishery Products.

b. Products such as imitation Shrimp (over 50 percent breading) or “fritters” such as Veal Patties (over 30 percent
breading) or chicken fritters (over 35 percent breading) will not be used in Army dining facilities. Extenders/binders
are normally permitted in limited items such as crab cakes or salmon patties. Fish used to fabricate imitation crab or
lobster products is authorized.

c. Army facilities will primarily use beef products processed from USDA choice or select grades. Alternatively
facilities may use certain no roll (ungraded) items as shown in the enclosed item list. The user must determine the
intended use of the product to properly determine the relative quality grade required. Utility grade (or below) is not
authorized in Army dining facilities. The specific grade requirement is shown for each item on the enclosed list of item
descriptions.

d. Caution must be exercised in the use of products treated with chemical or protein based tenderizers such as Ficin,
Bromelian or Papain. Operational methods for Army dining facilities must be considered when developing menus and
selecting products. Enzyme treated items serve well where the product is taken from refrigeration, cooked and served
in one continuous operation. These products are not well suited to holding periods (in food warmers or on serving
lines) after preparation. Ficin is activated at 90 degrees F and inactivated at 145 degrees F. Bromelain is activated at 90
degrees F and inactivated at 140 degrees F. Papain is activated at 140 degrees F and inactivated at 185 degrees F.
Products must be cooked to very well done to inactivate the enzymes. The standard requirement for large dining
facilities to prepare quantities of product in advance of serving makes the use of these items questionable. Once
activated these tenderizers do not stop until heat inactivated or there is nothing left to tenderize.

e. Marinades, “pumps” or “rubs” such as water, broths, natural juices, and flavor enhancers are permitted and may
provide products that will perform better than nonmarinated items under mass feeding conditions. These items are
somewhat tenderized in the cooking process and will hold up better over longer periods than nonmarinated.

f. All poultry items (except those not graded such as cooked breast or wing or chunks) must be USDA Grade A or
equivalent.

g. All seafood products must comply with legal requirements to be from U.S. flagged vessels and processed in U.S.
plants. These products must originate in facilities listed in the “USDC Approved List of Fish Establishments” and
should carry the PUFI shield. Seafood products included in the U.S. Standards for Grades of Fishery Products must
meet requirements for Grade A or equivalent.
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h. Pork products are not graded by the USDA. To establish clear requirements, the Standards for Pork provided in
the Meat Buyers Guide of the North American Meat Processors (NAMP) Association will be used wherever possible.

I-5. Visits of vendors, manufacturers, or brokers

Prime vendors, manufacturers, brokers or others will not visit dining facilities to seek sales without the express
permission of the FPM. Vendors are encouraged to visit facilities to demonstrate and provide training or assistance
with products already listed on the installation catalog. Subordinate commands must work through the FPM to invite
vendors to provide this service. “Mini Food Shows” relative to only segments of the installation/organization and not
the whole will not be conducted. Vendors arriving at dining facilities without proper approval should be reported to the
FPM immediately and directed to his or her office.

I-6. Evaluation and selection of and obligation to consume products (cuttings, demonstrations)

a. When product demonstrations or cuttings are to be conducted the FPM will request that the prime vendor invite
desired company representatives to present their products at the FSMB. The prime vendor may also suggest producing
companies known to provide products of the type required. Vendors may be asked to demonstrate their product at one
or more dining facilities or subordinate command food management boards to gauge warfighter acceptance of the
products. Food service representatives of sister services being served under the same contract should be invited to all
cuttings or demonstrations where decisions to add or delete catalog items may occur.

b. The FPM should follow up on these actions to ensure the desired companies are represented at the cutting or
demonstration. The actual cuttings or product demonstrations will be supervised by the FPM. Prime vendors should
assist in the invitation of producing vendors and arranging for product availability. Prime vendors will not conduct or
supervise the cutting nor the grading forms used to evaluate competitors. Evaluations must be controlled by the FPM.
Procedures for cuttings and demonstrations are fully explained in AR 30-22 and this Pamphlet. The decision to add
products to the catalog rests with the customer. Every effort should be made to achieve a consensus of the customers
relative to items that are to be added or deleted from a catalog. While each service has certain unique requirements,
experience has shown that all services will use like items for most menus or recipes.

c. The FSMB members will vote and a decision will be rendered respective to each item evaluated. Items selected
are added to the catalog using the DSCP new item request form. Army policy relative to items requested by Army
installations remains: When the PV brings in a product (not previously maintained in their inventory) the requesting
installation will ensure consumption, preventing loss to the PV and the government. If required, the prime vendor will
notify the installation of product nonmovement. This must be done prior to product expiration or use by date. The FPM
will direct the issue of inventory on hand at the PV to installation facilities (mandatory issue). When the stock is
consumed the product(s) may be deleted from the catalog. Items Special Ordered by an installation or organization
must be accepted upon arrival. FOS will not refuse delivery of special request items that are delivered at the agreed
time and in the proper condition.

d. For any protein item selected that is not described in this appendix the FPM must develop a description sheet
using the format within this appendix. Newly developed descriptions will be provided to the IMCOM-R and to ACES,
ATTN: ATSM-CES.

I-7. File maintenance requirements

Army installations utilize the Subsistence Total Ordering and Receipt Electronic System (STORES) to pass orders from
AFMIS to the prime vendor. Some isolated units utilize the “STORES-on-the-Web” system. The electronic catalog on
all STORES systems supports customers for a specific geographic region. This includes all DOD and some non-DOD
customers. It may therefore contain numerous items that were not intended, suitable or approved for Army use.

a. The critical control point for Army subsistence purchases is the Army Food Management Information System
(AFMIS) Master Item File (MIF). The AFMIS Recipe File provides food operations personnel access to item ordering
and preparation information. The MIF controls the ordering and inventory control of all items. Items not entered to the
MIF will not be passed to the recipe file. The AFMIS system will not provide information or accept orders for items
not on the MIF. Proper maintenance of these files will ensure that your installation is purchasing only authorized
subsistence items. It will also aid dining facility managers in their inventory control, menu preparation, costing and
ordering functions.

b. Maintenance of the MIF is the responsibility of the SSM with item approval of the installation FPM. For items
that are to be deleted from the installation catalog the FPM must ensure that dining facilities deplete their inventory.
The AFMIS system will not permit deletion of an item as long as there is inventory recorded in even one dining
facility.

c. Maintenance of the AFMIS recipe file is the responsibility of the installation FPM. For OCONUS areas this
responsibility rests with the FA or FPM which supports the TISA and the AFMIS system.

I-8. Item description guides for meat, seafood, and poultry
See table below:
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Table -1
Item description guides for meat, seafood and poultry items

Iltem: 1. BEEF, RIBEYE ROLL (for PRIME ROAST)

NAMP name and number: Beef Rib, Rib eye Roll — NAMP Item 112

Grade requirement: U.S. Choice or Select.

Portion size/weight range: 8 to 12 Ib each.

Packaging and Marking: -Each cut will be packaged individually - vacuum packaging preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide
-Surface fat trim will be 1/4 in maximum at any one point.

Item: 2. BEEF ROUND, OVEN ROAST

NAMP name and number: Beef Round, Knuckle, Peeled — NAMP Item 167A

Grade requirement: U.S. Choice or select

Portion size/weight range: Not less than 5 or more than 10 Ib per roast.

Packaging and Marking: -Each cut will be packaged individually - vacuum packaging is preferred.

- Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
- Surface fat trim will be 1/4 in maximum at any one point.

Item: 3. BEEF, POT ROASTS

NAMP name and number: Beef Chuck, Shoulder Clod, Arm Roast — NAMP Item 114E

Grade requirement: Min U.S. Standard or Select

Portion size/weight range: Not less than 5 or more than 10 Ib per roast.

Packaging and Marking: -Each roast will be packaged individually - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Surface fat trim will be ¥ in maximum at any one point.

Item: 4. BEEF, TOP (INSIDE) ROUND

NAMP name and number: Beef Round, Top (Inside), Cap off — NAMP ltem 169A

Grade requirement: Min U.S. Select.

Portion size/weight range: 8-12 Ib avg. roast.

Packaging and Marking: -Each piece will be individually wrapped - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Surface fat trim will be ¥ in maximum at any one point.

Item: 5. BEEF, CORNED, BONELESS

NAMP name and number: Brisket, Boneless, Deckle-Off, Corned — NAMP Item 601

Grade requirement: U.S. Standard or Select.

Portion size/weight range: Not less than 5 or more than 10 Ib per brisket.

Packaging and Marking: -Each brisket will be individually packaged - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Maximum acceptable level for added solution is 20 percent.

-Surface fat trim on the exterior will be ¥4 in maximum at any one point — deckle side will be practically free of fat.

Item: 6. BEEF, GROUND, BULK

NAMP name and number: Ground Beef — NAMP Item 136

Grade requirement: Not Applicable.

Portion size/weight range: Not less than 5 or more than 10 Ib per chub.

Packaging and Marking: -Each chub will be packaged in a tube closed with clips at each end or any approved method which protects the
product against damage/deterioration during shipment and storage and prevents purge from soaking the shipping container.

-Packing and marking will be in accordance with Good Commercial Practice. Label must indicate a minimum of 85 percent lean meat.
Container (Shipping case) Label must declare a minimum of 85 percent lean or a 15 percent fat declaration.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Target fat percentage will be 15 percent.

-No additives or extenders permitted.
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Table -1

Item description guides for meat, seafood and poultry items—Continued

Item: 7. BEEF, GROUND, PATTIES

NAMP name and number: Ground Beef Patties — NAMP ltem 1136

Grade requirement: : Not Applicable.

Portion size/weight range: 4 oz or 3.2 oz patties per pound as specified by the user.

Packaging and Marking: -Patties will be IQF or separated from each other by means to prevent them from sticking together when packaged
- must be able to remove individual patties from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice. Label must indicate a minimum of 85 percent lean meat.
Container (Shipping case) Label must declare a minimum of 85 percent lean or a 15 percent fat declaration.

-No additives or extenders permitted.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide

-Target fat percentage will be 15 percent.

Item: 8. BEEF LOIN, TENDERLOIN

NAMP name and number: Beef Loin, Tenderloin, Full, Side Muscle On, Defatted — NAMP Item 189A

Grade requirement: Un-graded. No-Roll

Portion size/weight range: Four pound minimum.

Packaging and Marking: -Each cut will be packaged individually - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Color and texture of the lean and fat must be indicative of product from the steer/heifer classes of beef.

Item: 9. BEEF LOIN, T-BONE STEAK

NAMP name and number: Beef Loin, T-bone steak, — NAMP Item 1174, PSO 4

Grade requirement: U.S. Choice or Select.

Portion size/weight range: 12 oz ea +/- ¥20z.

Packaging and Marking: -Packing and marking will be in accordance with Good Commercial Practice.

-Layer Pack (separators will be placed between layers) or Vacuum Packaging (individual or bulk) as specified by the user - must be able to
remove individual steaks from case without damage while solidly frozen.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Color and texture of the lean and fat must be indicative of product from the steer/heifer classes of beef.

-Surface fat trim will be 1/4 in maximum at any one point.

-PSO # 4 =max tail length of 1 in.

Item: 10. BEEF LOIN, T-BONE STEAK (ALTERNATIVE)

NAMP name and number: Beef Loin, T-bone steak, — NAMP ltem 1174, PSO 4

Grade requirement: No-Roll

Portion size/weight range: 12 oz ea +/- ¥-0z.

Packaging and Marking: -Packing and marking will be in accordance with Good Commercial Practice.

-Layer Pack (separators will be placed between layers) or Vacuum Packaging (individual or bulk) as specified by the user - must be able to
remove individual steaks from case without damage while solidly frozen.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Surface fat trim will be 1/4 in maximum at any one point.

-PSO # 4 =max tail length of 1 in.

-Product may be marinated with up to 15 percent marinade and flavors. Use CAUTION in selecting items treated with chemical tenderizers
(Ficin, Bromelin, Papain). Grades of Utility or below will not be used.

Item: 11. BEEF LOIN, STRIP STEAK

NAMP name and number: Beef Loin, Strip Loin Steak, Boneless, Center-Cut - NAMP Item 1180A, PSO 4

Grade requirement: U.S. Choice or Select.

Portion size/weight range: 6 or 8 oz each +/- ¥%20z.

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaged (individual or bulk) as specified by
the user - must be able to remove individual steaks from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Surface fat trim will be 1/4 in maximum at any one point.

-User will select the portion weight required.

-PSO 4 = max tail length of 1 in
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Table -1

Item description guides for meat, seafood and poultry items—Continued

Item: 12. BEEF LOIN, STRIP STEAK (ALTERNATIVE)

NAMP name and number: Beef Loin, Strip Loin Steak, Boneless, Center-Cut - NAMP Item 1180A, PSO 4

Grade requirement: No-Roll

Portion size/weight range: 6 or 8 0z each +/- %20z.

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaged (individual or bulk) as specified by
the user - must be able to remove individual steaks from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Surface fat trim will be 1/4 in maximum at any one point.

-User will select the portion weight required.

-PSO 4 = max tail length of 1 in Product may be marinated with up to 15 percent marinade and flavors.

-Product may be marinated with up to 15 percent marinade and flavors. Use CAUTION in selecting items treated with chemical tenderizers
(Ficin, Bromelin, Papain). Grades of Utility or below will not be used.

Item: 13. BEEF RIB, RIBEYE ROLL STEAK

NAMP name and number: Beef Rib, Rib eye Roll Steak, Boneless — NAMP Item 1112

Grade requirement: U.S. Choice or Select.

Portion size/weight range: 8 oz each +/- ¥20z.

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaged (individual or bulk) as specified by
the user - must be able to remove individual steaks from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Surface fat trim will be 1/4 in maximum at any one point.

Item: 14. FILET OF SIRLOIN STEAK (Bacon Wrapped)

NAMP name and number: None

Grade requirement: Min U.S. Select

Portion size/weight range: 5-6 oz each +/- Y20z.

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaged (individual or bulk) as specified by
the user - must be able to remove individual steaks from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Surface fat trim will be 1/4 in maximum at any one point.

-Product may be marinated with up to 15 percent marinade and flavors. Use CAUTION in selecting items treated with chemical tenderizers
(Ficin, Bromelin, Papain). Grades of Utility or below will not be used.

Item: 15. BEEF LOIN, TRI-TIP FOR ROAST OR GRILL

NAMP name and number: Beef Loin, Bottom Sirloin Butt, Tri-Tip Boneless- NAMP item 185D
Grade requirement: Select or higher.

Portion size/weight range: Three to five Ib each.

Packaging and Marking: -Each cut will be packaged individually - vacuum packaging is preferred.
-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Product may be marinated with up to 15 percent marinade and flavors.

Item: 16. BEEF SWISS STEAKS

NAMP name and number: Beef Braising Steaks, Swiss — NAMP Item 1102

Grade requirement: Min U.S. Select.

Portion size/weight range: Six oz each +/- ¥%20z.

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaging (individual or bulk) as specified by
the user - must be able to remove individual steaks from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Steaks must be cut from knuckle, inside round, eye of round, or outside round.

-Raw material or steaks may be tenderized one time by multiple probe or pinning method.

Item: 17. BEEF SWISS STEAKS (ALTERNATIVE)

NAMP name and number: Beef Braising Steaks, Swiss — NAMP Item 1102

Grade requirement: No-Roll.

Portion size/weight range: Six oz each +/- ¥20z.

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaging (individual or bulk) as specified by
the user - must be able to remove individual steaks from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

DA PAM 30-22 « 6 February 2007 279



Table -1
Item description guides for meat, seafood and poultry items—Continued

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Steaks must be cut from knuckle, inside round, eye of round, or outside round.

-Raw material or steaks may be tenderized one time by multiple probe or pinning method. Steaks may also be marinated with flavor
enhancers and specific flavor profiles. Grades of Utility or below will not be used. Use EXTREME CAUTION in selecting items treated with
chemical tenderizers (Ficin, Bromelin, Papain).

Item: 18. BEEF KNUCKLE STEAK

NAMP name and number: Beef Round Knuckle Steak — NAMP Item 1167

Grade requirement: Min U.S. Select.

Portion size/weight range: 6 0z each +/- ¥20z.

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaged (individual or bulk) as specified by
the user - must be able to remove individual steaks from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Surface fat trim will be 1/4 in maximum at any one point.

Item: 19. BEEF CUBED STEAK

NAMP name and number: Beef Cubed Steak — NAMP Item 1100

Grade requirement: Min U.S. Select.

Portion size/weight range: 6 oz each +/- ¥20z.

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaged (individual or bulk) as specified by
the user - must be able to remove individual steaks from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Surface fat trim will be 1/4 in maximum at any one point.

Item: 20. BEEF, BREAKFAST STEAK

NAMP name and number: Beef Loin, Bottom Sirloin Butt, Tri-Tip Steak, Defatted - NAMP Item 1185D

Grade requirement: U.S. Choice or Select.

Portion size/weight range: Three to Four 0z (No added tolerance will be applied).

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaged (individual or bulk) as specified by
the user - must be able to remove individual steaks from the case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

NOTE TO FOOD SERVICE OPERATORS: This item is intended for use only as a breakfast steak

Item: 21. BEEFSTEAK, WAFER SLICED

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: 2 to 4 oz portions.

Packaging and Marking: -Product will be packed so each piece can be removed individually.
-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices and be a high quality
commercial item.
-Portion weight will be determined by the users at time of cataloging.

Item: 22. BEEF LIVER

NAMP name and number: Beef Liver Skinned and Portion Cut — NAMP Item 1724, Style 17, PSO C.

Grade requirement: Not Applicable.

Portion size/weight range: 3-5 oz (Product must be within the specified weight range - no added tolerance will be applied).

Packaging and Marking: -Layer Pack (separator will be placed between layers) or Vacuum Packaging (individual or bulk) as specified by
user - must be able to remove individual slices from case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

Item: 23. BEEF FOR STEWING

NAMP name and number: Beef for Stewing — NAMP Item 135A
Grade requirement: Min U.S. Select.

Portion size/weight range: Not Applicable.

Packaging and Marking: -Not less than 5 Ib or more than 10 Ib will be in each package - vacuum packaging is preferred.
-Packing and marking will be in accordance with Good Commercial Practice.
Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
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-No additives or extenders permitted.

Item: 24. BEEF for TIPS or KABOBS

NAMP name and number: Beef for Kabobs— NAMP Item 135B

Grade requirement: U.S. Select or higher.

Portion size/weight range: 5-10 Ib bag.

Packaging and Marking: -Not less than 5 Ib or more than 10 Ib will be in each package - vacuum packaging is preferred.
-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-No additives or extenders permitted.

Item: 25. BEEF, RIB, SHORT RIBS, FRZN

NAMP name and number: Beef Short Rib, Bone in — NAMP Item 1123

Grade requirement: U.S. Select/Standard.

Portion size/weight range: 6 to 8 oz each.

Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaged (individual or bulk) as specified by
the user - must be able to remove individual ribs from case without damage. while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Surface fat trim will be 1/4 in maximum at any one point.

Item: 26. VEAL, STEAK, BREADED

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: 5 to 6 0z each (Product must be within the specified weight range - no added tolerance will be applied).
Packaging and Marking: -Layer Pack (separators will be placed between layers) or Vacuum Packaging (individual or bulk) as specified by
the user - must be able to remove individual steaks from case.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be a high quality commercial item.

-Portion weight specified includes the breading - breading will NOT be more than 30 percent of the end product weight - product labeled as
FRITTER is NOT acceptable.

-Product may be Flaked and Formed OR Chopped and Formed.

Item: 27. BACON, CANADIAN STYLE

NAMP name and number: Canadian Style Bacon, (Cured and Smoked), Sliced — NAMP Item 550A
Grade requirement: None

Portion size/weight range: Weight Range 5 to 9 Ib.

Packaging and Marking: -Each “log” piece will be individually packaged - vacuum packaging is preferred.
-Packing and marking will be in accordance with Good Commercial Practice.
Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

Item: 28. BACON, SLICED

NAMP name and number: Bacon, Sliced (Cured and Smoked), Skinless — NAMP Item 539

Grade requirement: None.

Portion size/weight range: 18-22 slices per pound.

Packaging and Marking: -Product will be layer packed, shingle packed, or stack packed as specified by the users during catalog
development - vacuum packaging is preferred.

-Product will be packaged in bulk or 1 Ib units as specified by the user.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

Item: 29. BACON, SLICED, FROZEN, PRECKD

NAMP name and number: Bacon, Sliced (Cured and Smoked), Skinless — NAMP Item 540
Grade requirement: None.

Portion size/weight range: 18-22 slices per Ib before cooking.

Packaging and Marking: -Product will be “layout” packed, or stack packed as specified by the users - vacuum packaging is preferred.
-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
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Item: 30. DICED PORK FOR STEWING

NAMP name and number: Diced Pork — NAMP Item 435A

Grade requirement: NA

Portion size/weight range: Not Applicable.

Packaging and Marking: -Not less than 5 Ib or more than 10 Ib will be in each package - vacuum packaging is preferred.
-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

Item: 31. DICED PORK FOR KABOBS

NAMP name and number: Diced Pork — NAMP Item 435B

Grade requirement: NA

Portion size/weight range: Not Applicable.

Packaging and Marking: -Not less than 5 Ib or more than 10 Ib will be in each package - vacuum packaging is preferred.
-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

Item: 32. HAM, PULLMAN SHAPED, FOR SLICE AND DICE

NAMP name and number: Ham, Boiled, Boneless (Cured), Fully-Cooked — NAMP Item 508.

Grade requirement: NA

Portion size/weight range: Not less than 10 or more than 15 Ib each.

Packaging and Marking: -Each ham will be vacuum packaged in a plastic casing or metal can.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Product will be 4 X 6 rectangular shaped.

-Product must be labeled as “Ham with Natural Juices” or “Ham with Water Added”.

-Product must be at least 95 percent fat free.

Item: 33. HAM, BNLS, COOKED, (BUFFET STYLE)

NAMP name and number: Ham, Boneless (Cured and Smoked), Fully-Cooked, Special — NAMP Item 511

Grade requirement: NA

Portion size/weight range: 8-12 Ib. avg.

Packaging and Marking: -Each ham will be individually wrapped - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

Item: 34. HAM, BONELESS, (CURED &SMOKED) FULLY COOKED (PIT)

NAMP name and number: Ham, Boneless (Cured and Smoked), Fully-Cooked, Special — NAMP Item 505

Grade requirement: NA

Portion size/weight range: 12 - 18 Ib avg.

Packaging and Marking: -Each ham will be individually wrapped - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Maximum fat thickness should not exceed 0.25 in.

Item: 35. PORK LOIN CHOPS, BONELESS

NAMP name and number: Loin Chops, Center-Cut, One Muscle, Boneless — NAMP ltem 1412E

Grade requirement: None.

Portion size/weight range: 6 oz +/- 1/2 oz.

Packaging and Marking: -Product will be layer packed (separators will be placed between the layers) or vacuum packed (individual or bulk)
as specified by the users during catalog development - must be able to remove individual chops from case without damage while solidly
frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Surface fat trim will be 1/8 in maximum at any one point.

-PSO 4 = Tail length of O in.

-Product may be pumped with a solution of lemon juice, water and phosphate up to a maximum of 15 percent of the green weight.
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Item: 36. PORK LOIN CHOPS, CENTER CUT

NAMP name and number: Pork Loin Chops, Center-Cut, — NAMP Item 1412A—PSO 3

Grade requirement: None.

Portion size/weight range: 6 oz +/- 1/2 oz.

Packaging and Marking: -Product will be layer packed (separators will be placed between the layers) or vacuum packed (individual or bulk)
as specified by the users during catalog development - must be able to remove individual chops from case without damage while solidly
frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Surface fat trim will be 1/8 in maximum at any one point.

-PSO 3 = Max tail length of 1 in.

-Product may be pumped with a solution of lemon juice, water and phosphate up to a maximum of 15 percent of the green weight.

Item: 37. PORK LOIN, ROAST, BONELESS

NAMP name and number: Pork Loin, Boneless, Center-Cut, 11 Ribs — NAMP Item 412E

Grade requirement: None.

Portion size/weight range: 5 to 10 Ib per roast.

Packaging and Marking: -Each cut will be packaged individually - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Option 3 (0 x 0) is required for removal of the belly from the loin.

-The loin will be butter flied into halves of equal length (not more than ¥ in difference) by a cut perpendicular to the length of the loin.
-The loin will be folded to place the boned surfaces together and the roast will be enclosed in stretchable netting.

-Surface fat trim will be 1/4 in maximum at any one point.

-Product may be pumped with a solution of lemon juice, water and phosphate up to a maximum of 15 percent of the green weight.

Item: 38. PORK SPARERIBS

NAMP name and number: Pork Spareribs, — NAMP ltem 416C

Grade requirement: NA

Portion size/weight range: 4 Ib and down.

Packaging and Marking: -Product will be packaged to prevent damage/deterioration during shipment and storage - vacuum packaging is
preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

Item: 39. PORK SPARERIBS (FULLY COOKED) (ALTERNATIVE)

NAMP name and number: Pork Spareribs, — NAMP Item 416C

Grade requirement: NA

Portion size/weight range: 4 Ib and down.

Packaging and Marking: -Product will be packaged to prevent damage/deterioration during shipment and storage - vacuum packaging is
preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

Item: 40. PORK TENDERLOIN

NAMP name and number: Pork Tenderloin — NAMP Item 415
Grade requirement: NA

Portion size/weight range: 12 oz to 1.5 Ib each.

Packaging and Marking: -Product will be packaged to prevent damage during shipment/storage - vacuum packaging is preferred.
-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

Item: 41. PORK, BBQ, COOKED

NAMP name and number: None.

Grade requirement: None

Portion size/weight range: 5 to 10 Ib per container.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during storage and shipping.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will be processed in accordance with Good Manufacturing Practices and be a high quality
commercial item.
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Item: 42. PORK, STEAK BONELESS

NAMP name and number: Pork Shoulder Butt Steaks, Boneless

Grade requirement: None.

Portion size/weight range: 5 to 8 oz ea.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during storage and shipping.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices and be a high quality
commercial item.

-IQF preferred.

-Product will be layer packed (separators will be placed between the layers) or vacuum packed (individual or bulk) as specified by the users
during catalog development - must be able to remove individual steaks from case without damage while solidly frozen.

Item: 43. PORK PATTIES, RIB SHAPED, W BBQ SAUCE

NAMP name and number: Pork Rib Shape Patty - NAMP Item 824

Grade requirement: None.

Portion size/weight range: 2.5 to 3.1 oz each.

Packaging and Marking: -Product will be layer packed (separators will be placed between the layers) or vacuum packed (individual or bulk)
as specified by the users during catalog development - must be able to remove individual portions from case without damage while solidly
frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will be processed in accordance with Good Manufacturing Practices and be a high quality
commercial item.

Item: 44. PORK STEAK, BREADED

NAMP name and number: None

Grade requirement: NA

Portion size/weight range: 5 to 6 0z each (Product must be within the specified weight range - no added tolerance will be applied).
Packaging and Marking: -Product will be layer packed (separators will be placed between the layers) or vacuum packed (individual or bulk)
as specified by the users during catalog development - must be able to remove individual portions from case without damage while solidly
frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Batter/breading will not be more than 30 percent by weight - product labeled as a fritter is NOT acceptable.
-Product will be processed using Good Manufacturing Practices and be a high quality commercial item.

-Product may be Flaked and Formed OR Chopped and Formed.

Item: 45. PORK HAM (FRESH)

NAMP name and number: Pork Leg (Fresh Ham), Outside, Trimmed, Shank Removed - NAMP Item 420E AND/OR Pork Leg (Fresh Ham),
Inside - NAMP Item 402F

Grade requirement: NA

Portion size/weight range: 5 to 10 Ib per roast.

Packaging and Marking: -Each roast will be packaged individually - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

-One or both cuts will be packed in the same box and the containers will be marked accordingly.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Surface fat trim will be 1/4 in maximum at any one point.

-To produce roasts of uniform thickness, two outsides will be reversed, boneless surfaces will be placed together and the item netted (the
same applies to roasts from the insides).

-Product may be pumped with a solution of lemon juice, water and phosphate up to a maximum of 15 percent of the green weight.

Item: 46. FRANKFURTERS

NAMP name and number: Frankfurters — NAMP Item 800

Grade requirement: NA

Portion size/weight range: 3/1, 4/1, 5/1, or 8/1 Ib

Packaging and Marking: -Product will be packaged to protect against deterioration during shipment and storage and in a manner which will
permit removal of individual franks without damage while frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed requirements of the NAMP Meat Buyers Guide.

-Formula A, beef and pork in any combination; Style C, skinless; natural color.

284 DA PAM 30-22 « 6 February 2007



Table -1

Item description guides for meat, seafood and poultry items—Continued

Iltem: 47. FRANKS CHICKEN OR TURKEY

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: 3/1, 4/1, 5/1, or 8/1 Ib

Packaging and Marking: -Product will be packaged to protect against deterioration during shipment and storage and in a manner which will
permit removal of individual franks without damage while frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed requirements of the NAMP Meat Buyers Guide.
-Individual frank weights and lengths are determined by customer.

Item: 48. LUNCHMEAT, PICKLE AND PIMIENTO LOAF, FOR SLICING

NAMP name and number: Meat Food Product Loaves, Condiments B Pickle and Pimiento Loaf - NAMP ITEM 815
Grade requirement: NA

Portion size/weight range: 4 to 8 Ib loaves.

Packaging and Marking: -User will select case size required during cataloging.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed requirements of the NAMP Meat Buyers Guide.

Item: 49. LUNCHMEAT, SALAMI FOR SLICING

NAMP name and number: Salami, Cooked — NAMP Item 804

Grade requirement: NA

Portion size/weight range: 7 to 12 Ib.

Packaging and Marking: -User will select case size required during cataloging.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed requirements of the NAMP Meat Buyers Guide.
-Formula H, beef and pork in any combination plus beef heart meat.

Item: 50. LUNCHMEAT, BOLOGNA FOR SLICING

NAMP name and number: BOLOGNA — NAMP Item 801

Grade requirement: NA

Portion size/lweight range: 7 to 12 Ib.

Packaging and Marking: -User will select package size required during cataloging.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed requirements of the NAMP Meat Buyers Guide.
-Formula A, beef and pork in any combination; Style C, skinless; natural color.

Item: 51. BEEF PASTRAMI FOR SLICING

NAMP name and number: BEEF PASTRAMI - NAMP Item 611

Grade requirement: NA

Portion size/weight range: 5to 7 Ib EA.

Packaging and Marking: -Package weight will be specified by the user.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices and be a high quality item.
-Product will meet all general and detailed requirements of the NAMP Meat Buyers Guide.

Item: 52. SAUSAGE, PEPPERONI

NAMP name and number: PEPPERONI — NAMP Item 821

Grade requirement: NA

Portion size/weight range: 1 to 2 STICK.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during storage and shipping - must be able to
remove individual sticks without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Formula A or G, pepperoni will contain no extenders or binders.

Item: 53. SAUSAGE, KNOCKWURST, LINKS

NAMP name and number: Knockwurst — NAMP Item 816

Grade requirement: NA

Portion size/weight range: 2 to 5 oz each.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during storage and shipping - must be able to
remove individual links without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.
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Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.
-Formula D, all beef; Type E, linked; Style B, C, or D, edible casing or skinless; Cooking Option C, uncooked.
-Maximum fat content of 40 percent.

Item: 54. SAUSAGE, BRATWURST, LINKS

NAMP name and number: Bratwurst — NAMP Item 822

Grade requirement: NA

Portion size/weight range: 2 to 5 oz.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during storage and shipping - must be able to
remove individual links without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Formula A, beef and pork in any combination/Formula D, all beef/ or Formula G, all pork; Type E, linked; Style B or D, edible casing; Cooking
Option C, uncooked.

-Maximum fat content of 40 percent.

Item: 55. SAUSAGE, PORK, ITALIAN, HOT, LINKS

NAMP name and number: Italian Sausage — NAMP Item 818

Grade requirement: NA

Portion size/weight range: 2 to 5 oz each.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during storage and shipping - must be able to
remove individual links without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Formula G, pork only; Type E, linked; Style B or D, edible casing; Cooking Option C, uncooked.

-Maximum fat content of 40 percent.

Item: 56. SAUSAGE, PORK, ITALIAN, SWEET, LINKS

NAMP name and number: Italian Sausage — NAMP Item 818

Grade requirement: NA

Portion size/weight range: 2 to 5 oz each

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during storage and shipping - must be able to
remove individual links without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Formula G, pork only; Type E, linked; Style B or D, edible casing; Cooking Option C, uncooked.

-Maximum fat content of 40 percent.

Item: 57. SAUSAGE, POLISH, LINKS

NAMP name and number: Polish Sausage — NAMP Item 813

Grade requirement: NA

Portion size/weight range: 2 to 5 oz each.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during storage and shipping - must be able to
remove individual links without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Formula G, pork only or Formula C, pork and beef (predominately pork); Type E, linked; Style B or D, edible casing; Cooking Option B,
cooked.

-Maximum fat content of 40 percent.

Item: 58. SAUSAGE, PORK, PATTIES RAW

NAMP name and number: Pork Sausage Patties — NAMP Item 802A

Grade requirement: NA

Portion size/weight range: 2—3 oz each.

Packaging and Marking: -Product will be layer packed (separators will be placed between the layers) or vacuum packed (individual or bulk)
as specified by the users during catalog development - must be able to remove individual portions from case without damage while solidly
frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Meat Buyers Guide.

-Formula G, pork only; Type C, patty; Shape B, round; Cooking Option C, uncooked fresh.

-Maximum fat content of 40 percent.
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Item: 59. BREAKFAST SAUSAGE, COOKED, LINKS

NAMP name and number: Sausage, Cooked — NAMP Item 817 Breakfast

Grade requirement: NA

Portion size/weight range: 19 to 21 links per pound after cooked (.8 0z ea. min).

Packaging and Marking: -Product will be Individually Quick Frozen and packaged so individual portions can be removed without damage
while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed requirements of the NAMP Meat Buyers Guide.
-Formula C, Pork and beef, predominately pork; Style C, Skinless.

Item: 60. BREAKFAST SAUSAGE, COOKED, PATTIES

NAMP name and number: Breakfast Sausage, Cooked — NAMP Item 802B

Grade requirement: NA

Portion size/weight range: 1 to 20z patties after cooking.

Packaging and Marking: -Product will be Individually Quick Frozen and packaged so individual portions can be removed without damage
while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed requirements of the NAMP Meat Buyers Guide.

-Formula C, Pork and beef, predominately pork; Style C.

-Weight range 1 to 20z after cooking. Specific weight to be specified by customer.

Item: 61. SAUSAGE CRUMBLES, PRECOOKED, FROZEN (for PIZZA)

NAMP name and number: Sausage, Cooked — NAMP Item 802B

Grade requirement: NA

Portion size/weight range: 5Ib bag.

Packaging and Marking: -Product will be Individually Quick Frozen and packaged so individual portions can be removed without damage
while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed requirements of the NAMP Meat Buyers Guide.

-Formula C, Pork and beef, predominately pork; Style C.

Item: 62. CHICKEN, WHOLE, W/O NECK AND GIBLETS

NAMP name and number: Whole Broiler without Giblets (WOG) — NAMP Item P1002

Grade requirement: U.S. Grade A.

Portion size/weight range: Processed from birds weighing 3 to 3 ¥z Ib without necks and giblets.

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage and will permit
removal of individual chickens from the case without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Poultry Buyers Guide.

-Product will be processed from the broiler/fryer class of chickens.

-IQF processing is preferred.

-Product may be injected with not more than 17 percent of a water, salt, and sodium phosphate solution to improve moisture retention.

Item: 63. CHICKEN, CUT-UP, READY-TO-COOK, 8 PC CUT

NAMP name and number: Chicken, 8 Piece Cut Broiler-WOG — NAMP Item P1005

Grade requirement: U.S. Grade A.

Portion size/weight range: Processed from birds weighing 3 to 3 ¥z Ib without necks and giblets.

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage during shipment and
storage.

-Users will specify if bulk packaging is permitted at time of cataloging.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Poultry Buyers Guide.

-Product will be processed from the broiler/fryer class of chickens.

-Tail will be excluded.

-IQF processing is preferred.

-Product may be injected with not more than 17 percent of a water, salt, and sodium phosphate solution to improve moisture retention.

Item: 64. CHICKEN, QUARTERED, READY-TO-COOK

NAMP name and number: Broiler Quarters — NAMP Item P1009

Grade requirement: U.S. Grade A.

Portion size/weight range: Processed from birds weighing 3 to 3 ¥z Ib without necks and giblets.

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage and will permit
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removal of individual pieces without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Poultry Buyers Guide.

-Product will be processed from the broiler/fryer class of chickens.

-IQF processing is preferred.

-Product may be injected with not more than 17 percent of a water, salt, and sodium phosphate solution to improve moisture retention.

Item: 65.CHICKEN BREAST HALVE WITH RIB

NAMP name and number: Broiler Breast Halve with Ribs-NAMP P1014

Grade requirement: U.S. Grade A.

Portion size/weight range: Breast should be processed from bird of 3 to 3 ¥z Ib.

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage and will permit
removal of individual pieces without damage while solidly frozen. IQF processing is preferred in 5 to 10 Ib container.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Poultry Buyers Guide.

-Product will be processed from the broiler/fryer class of chickens.

Item: 66. CHICKEN THIGH WITH BACK PORTION

NAMP name and number: Broiler Thigh with Back Portion-NAMP P1034

Grade requirement: U.S. Grade A.

Portion size/weight range: Thighs should be 3 ¥ to 4 oz ea.

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage and will permit
removal of individual pieces without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Poultry Buyers Guide.

-Product will be processed from the broiler/fryer class of chickens.

-IQF processing is preferred in 5 to 10 Ib container.

Item: 67. CHICKEN LEG (Without Thigh)

NAMP name and number: Broiler Drumstick-NAMP P1035

Grade requirement: U.S. Grade A.

Portion size/weight range: Legs should be 3 %2 to 4 oz ea.

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage and will permit
removal of individual pieces without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Poultry Buyers Guide.

-Product will be processed from the broiler/fryer class of chickens.

-IQF processing is preferred in 5 to 10 Ib container.

Item: 68. CHICKEN WINGS FROZEN DISJOINTED (JOINTS 1 &2)

NAMP name and number: Broiler Wing-NAMP P1036

Grade requirement: U.S. Grade A.

Portion size/weight range: 5 to 10 Ib container.

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage and will permit
removal of individual pieces without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Poultry Buyers Guide.
-Wing Tips will be removed.

-Product will be processed from the broiler/fryer class of chickens.

-IQF processing is preferred.

Item: 69. CHICKEN BREAST, BONELESS, SKINLESS

NAMP name and number: NONE

Grade requirement: U.S. Grade A.

Portion size/weight range: 5 oz breast-half portion.

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage and will permit
removal of individual pieces without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed from the broiler/fryer class of chickens. IQF processing is preferred.

-Rib meat may remain attached to the breast-half.
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Item: 70. CHICKEN, COOKED, BONELESS, DICES

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: NONE

Packaging and Marking: -Product will be processed and packaged in a manner which will protect the item from deterioration/damage and
will permit removal of product without damage while frozen - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will be processed in accordance with Good Manufacturing Practices and be a high quality
commercial item.

Item: 71. CHICKEN, FAJITA STRIPS

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: NONE

Packaging and Marking: -Product will be processed and packaged in a manner which will protect the item from deterioration/damage and
will permit removal of product without damage while frozen - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.
-Breast and/or thigh meat, raw or cooked, seasoned, marinated permitted).

-Strips be natural 3/8 in for dimension - percent of fines will not exceed 10 percent.

-IQF processing is preferred.

Item: 72. CHICKEN WINGS, BUFFALO STYLE

NAMP name and number: NONE

Grade requirement: End item will be processed from U.S. Grade raw materials.

Portion size/weight range: NONE

Packaging and Marking: -Product will be processed and packaged in a manner which will protect the item from deterioration/damage and
will permit removal of product without damage while frozen - vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.
-will include disjointed first and second joints only.

-Product will be precooked in a hot pepper sauce.

-IQF processing is preferred.

Item: 73. CHICKEN NUGGET, CHUNKED/FORMED, BREADED, COOKED

NAMP name and number: None

Grade requirement: NA

Portion size/weight range: 0.5 to 1.0 oz each.

Packaging and Marking: -Product will be Individually Quick Frozen, packaged in a manner which will protect it from deterioration during
shipment and storage and permit removal of individual portions without damage.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices. Product will be from breast
meat.

-Use of metal detection devices to ensure product safety is required.

-Batter/breading will not exceed 25 percent of the finished product weight.

Item: 74. CHICKEN FILLET, BREADED, COOKED

NAMP name and number: None

Grade requirement: NA

Portion size/weight range: 3 oz round or oval portion OR 5 oz round or oval portion.

Packaging and Marking: -Product will be Individually Quick Frozen, packaged in a manner which will protect it from deterioration during
shipment and storage and permit removal of individual portions without damage.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices. Product will be from breast
meat.

-Use of metal detection devices to ensure product safety is required.

Item: 75. CHICKEN TENDERLOINS, BREADED, RAW FROZEN

NAMP name and number: None

Grade requirement: NA

Portion size/weight range: 5 or 10 Ib co

Packaging and Marking: -Product will be Individually Quick Frozen, packaged in a manner which will protect it from deterioration during
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shipment and storage and permit removal of individual portions without damage.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices and be a high quality
commercial item. Product will be from breast meat.

-Use of metal detection devices to ensure product safety is required.

-Batter/breading will not exceed 35 percent of the finished product weight.

Item: 76. CHICKEN PATTIES, BREADED, RAW FROZEN

NAMP name and number: None

Grade requirement: NA

Portion size/weight range: 30z min/5 oz max.

Packaging and Marking: -Product will be Individually Quick Frozen, packaged in a manner which will protect it from deterioration during
shipment and storage and permit removal of individual portions without damage.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.

-Use of metal detection devices to ensure product safety is required.

-Batter/breading will not exceed 35 percent of the finished product weight.

Item: 77. CHICKEN PARTS, FULLY COOKED, BREADED

NAMP name and number: None

Grade requirement: U.S. Grade A.

Portion size/weight range: NA

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage and will permit
removal of individual pieces without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.

-Product will be processed from the broiler/fryer class of chickens and the end item will consist of only split breast, thighs and drumsticks.
-Product will be processed from U.S. Grade A equivalent chickens weighing 3 to 3 ¥z Ib without neck/giblets.

-Batter/breading will not exceed 25 percent of product weight.

-Product must be designed so it can be heated in an oven or deep fryer.

-IQF processing is preferred.

Item: 78. ROCK CORNISH HEN, SPLIT HALVES

NAMP name and number: Rock Cornish Game Hen — NAMP Item 1500

Grade requirement: U.S. Grade A.

Portion size/weight range: 12 to 14 oz split half.

Packaging and Marking: -Product will be packaged in a manner which will protect the item from deterioration/damage and will permit
removal of individual birds without damage while solidly frozen- vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will meet all general and detailed specifications of the NAMP Poultry Buyers Guide.

Item: 79. TURKEY BACON, SLICED

NAMP name and number: None

Grade requirement: None

Portion size/weight range: 18-22 slices per pound.

Packaging and Marking: -Product will be layer packed, shingle packed, or stack packed as specified by the users during catalog
development - vacuum packaging is required.

-Product will be packaged in bulk or 1 pound units as specified by the user.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will be processed in accordance with Good Manufacturing Practices and be a high quality
commercial item.

Item: 80. TURKEY SAUSAGE LINKS

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: 0.8 to 1 oz per link.

Packaging and Marking: -Product will be packed so individual links can be removed without damage while solidly frozen - vacuum
packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.

-Fat content will not exceed 10 percent.

-Use of metal detection devices to ensure product safety is required.
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Item: 81. TURKEY, GROUND, BULK

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: Chub Weight will be not less than 5 Ib or more than 10 Ib.

Packaging and Marking: -Each chub will be packaged in a tube closed with clips at each end or any method which will ensure product is
completely enclosed to prevent purge from soaking the shipping container.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.
-Fat content of finished product will not exceed 10 percent.

-Use of metal detection devices to ensure product safety is required.

Item: 82. TURKEY, ROAST, BONELESS

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: 8 to 12 Ib per roast.

Packaging and Marking: -Each roast will be packaged individually to protect against damage/deterioration during storage and shipment -
vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.
-Product will be processed from U.S. Grade A or equivalent raw materials.

-Product will be 4 to 7 in in diameter and 9 to 17 in long.

-White to dark meat ratio will be in natural proportion as found in whole turkeys.

-Skin covering may be present to maintain moisture during cooking.

Item: 83. TURKEY, BREAST ROAST, BONELESS

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: 8 to 13 Ib per roast.

Packaging and Marking: -Each roast will be packaged individually to protect against damage/deterioration during storage and shipment -
vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.

-Product will be processed from U.S. Grade A or equivalent raw materials.

-Skin covering may be present to maintain moisture during cooking.

-Product may be injected with not more than 18 percent of a water, salt, and sodium phosphate solution to improve moisture retention.

Item: 84. TURKEY, THIGH ROAST, RAW, FROZEN, BONELESS

NAMP name and number: NONE

Grade requirement: NA

Portion size/weight range: 8 to 10 Ib per roast.

Packaging and Marking: -Each roast will be packaged individually to protect against damage/deterioration during storage and shipment -
vacuum packaging is preferred.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.

-Product will be processed from U.S. Grade A or equivalent raw materials.

-Skin covering may be present to maintain moisture during cooking.

-Product may be netted to protect during cooking.

-Product may be injected with not more than 18 percent of a water, salt, and sodium phosphate solution to improve moisture retention.

Item: 85. TURKEY, WHOLE

NAMP name and number: Whole Young Turkey with Giblets — NAMP Item P2001

Grade requirement: U.S. Grade A.

Portion size/weight range: 12 to 24 Ib each.

Packaging and Marking: -Each bird will be individually vacuum packaged to protect against damage/deterioration during storage and
shipment.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will meet all general and detailed specifications of the NAMP Poultry Buyers Guide
- Not more than 7 percent basting solution is permitted.
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Item: 86. SHELLFISH, SHRIMP, BREADED

NAMP name and number: None

Grade requirement: U.S. Grade A.

Portion size/weight range: 21-25/Ib finished product count.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during shipment and storage - must be able to
remove individual portions without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States Standards for Grades of Frozen Raw Breaded
Shrimp.

-Product may be Type | or Type I, fantail or round shrimp.

-Product must be Subtype B or C, with tail fin but no shell segments present or w/o tail fin and shell segments.

Item: 87. SHELLFISH, SHRIMP, PEELED & DEVEINED

NAMP name and number: None

Grade requirement: U.S. Grade A.

Portion size/weight range: 31-35/Ib finished product count.

Packaging and Marking: -Product will be packaged in sealed bags to prevent damage/deterioration during storage and shipping - must be
able to remove individual shrimp without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States Standards for Grades of Fresh and Frozen Shrimp.
-Product will be Type (3), frozen individually, glazed or unglazed; Style (1), raw; Market Form (6), peeled and deveined, round, tail off (all shell
and tail removed).

Item: 88. SHELLFISH, SCALLOPS

NAMP name and number: None

Grade requirement: U.S. Grade A.

Portion size/weight range: 20-40/lb.

Packaging and Marking: -Product will be packaged in sealed bags to prevent damage/deterioration during storage and shipping - must be
able to remove individual scallops without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States Standards for Grades of Frozen Raw Scallops.
-Product will be Style (b), IQF; Sub style a. glazed or b. unglazed; Type 1. Adductor muscle or 2. Adductor muscle with catch portion removed.
-IQF processing is required.

-Water or chemical pump added Scallop Products are NOT authorized.

Item: 89. SHELLFISH, SCALLOPS BREADED FROZEN RAW

NAMP name and number: None

Grade requirement: U.S. Grade A.

Portion size/weight range: 10-40/lb.

Packaging and Marking: -Product will be packaged in sealed bags to prevent damage/deterioration during storage and shipping - must be
able to remove individual scallops without damage while solidly frozen. IQF processing is required.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States Standards for Grades of Frozen Raw Scallops.
-Product will be Style (b), IQF; Adductor muscle or 2. Adductor muscle with catch portion removed.

-Water or chemical pump added Scallop Products are NOT authorized.

Item: 90. SHELLFISH, CLAMS W/JUICES, CANNED

NAMP name and number: None

Grade requirement: None

Portion size/weight range: 49-51 oz can.

Packaging and Marking: -Product will be packaged in hermetically sealed cans.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will be processed in accordance with Good Manufacturing Practices and be a high quality
commercial item.

Item: 91. SHELLFISH, CLAM STRIPS, BRD, PRECOOKED, FRZN

NAMP name and number: None

Grade requirement: None

Portion size/weight range: 6 Ib container.

Packaging and Marking: -Product will be packaged in hermetically sealed cans.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.
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-Breading will not exceed 35 percent.

Item: 92. FISH, SALMON, PINK, CANNED

NAMP name and number: None

Grade requirement: None

Portion size/weight range: 14.5-16 oz can.

Packaging and Marking: -Product will be packaged in hermetically sealed cans.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will be processed in accordance with Good Manufacturing Practices.

Item: 93. FISH, TUNA, CANNED or Vacuum Pouch

NAMP name and number: None

Grade requirement: None

Portion size/weight range: 66.5 oz. Can or 44 oz pouch.

Packaging and Marking: -Product will be packaged in hermetically sealed cans or vacuum foil pouches.
-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.
-Canned product will be packed in water.

-Product will be light meat, chunk or solid pack.

Item: 94. FISH, CRAB CAKES, BRD, FRZ

NAMP name and number: None

Grade requirement: None

Portion size/weight range: 3 oz each.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during shipment and storage - must be able to
remove individual portions without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.
-Product will contain not less than 65 percent fish flesh.

-Product will be partially cooked for finish by baking or frying.

-Twice frozen fish blocks are not authorized as a raw ingredient for this item.

Item: 95. FISH PORTIONS, BATTER DIPPED

NAMP name and number: None

Grade requirement: None

Portion size/weight range: 3 oz each.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during shipment and storage - must be able to
remove individual portions without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.
-Product will be processed from cod, whiting, ocean perch or Pollock.

-Product will contain not less than 50 percent fish flesh.

-Product will be partially cooked for finish by baking or frying.

-Twice frozen fish blocks are not authorized as a raw ingredient for this item.

Item: 96. FISH, CATFISH WHOLE RAW FRZN

NAMP name and number: None

Grade requirement: U.S. Grade A

Portion size/weight range: 7 - 9 0z each (no added tolerance will be applied).

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during shipment and storage - must be able to
remove individual portions without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States Standards for Grades of North American
Freshwater Catfish and Products Made There-from.

-Product will be Type 2, frozen; Style 2, skinless; headless, eviscerated.

Item: 97. FISH FILLETS, CATFISH

NAMP name and number: None

Grade requirement: U.S. Grade A

Portion size/weight range: 5 - 7 0z each (no added tolerance will be applied).

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during shipment and storage - must be able to
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remove individual portions without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States Standards for Grades of North American
Freshwater Catfish and Products Made There from.

-Product will be Type 2, frozen; Style 2, skinless; Market Form 4, trimmed fillets.

Item: 98. FISH, COD TAILS RAW FRZN

NAMP name and number: None

Grade requirement: U.S. Grade A.

Portion size/weight range: 4 - 6 oz each.

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during shipment and storage - must be able to
remove individual portions without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States Standards for Grades of Cod Fillets.

-Product will be Type 3, frozen, individually; Style 2, skinless; Bone Classification 1, practically boneless.

Item: 99. FISH FILLETS, POLLOCK

NAMP name and number: None

Grade requirement: U.S. Grade A.

Portion size/weight range: 4 to 6 oz each (Product must be within the specified weight range - no added tolerance will be applied).
Packaging and Marking: -Product will be packaged to protect against damage/deterioration during shipment and storage - must be able to
remove individual portions without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States General Standards for Grades of Fish Fillets.
-Product will be Type 1, frozen, individually, glazed; Style 1 (iv), single, skin-off; Bone Classification 1, practically boneless.

-User will specify the raw portion weight required.

Item: 100. FISH FILLETS, WHITING

NAMP name and number: None

Grade requirement: U.S. Grade A.

Portion size/weight range: 4 to 6 oz each (Product must be within the specified weight range - no added tolerance will be applied).
Packaging and Marking: -Product will be packaged to protect against damage/deterioration during shipment and storage - must be able to
remove individual portions without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States General Standards for Grades of Fish Fillets.
-Product will be Type 1, frozen, individually, glazed; Style 1 (iv), single, skin-off; Bone Classification 1, practically boneless.

-User will specify the raw portion weight required.

Item: 101. FISH COD FILLETS, BREADED, RAW, FRZN

NAMP name and number: None

Grade requirement: U.S. Grade A.

Portion size/weight range: to 6 oz each (no added tolerance will be applied).

Packaging and Marking: -Product will be packaged to protect against damage/deterioration during shipment and storage - must be able to
remove individual portions without damage while solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product must comply with all criteria of the United States General Standards for Grades of Fish Fillets.
-Breading will not exceed 35 percent of portion weight.

-User will specify the raw portion weight required.

Item: 102. OYSTERS, BREADED

NAMP name and number: None

Grade requirement: NA

Portion size/weight range: Not more than 25 per pound (un-breaded).

Packaging and Marking: -Product will be Individually Quick Frozen and packed so individual portions can be removed without damage while
solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: Product will be processed in accordance with Good Manufacturing Practices.

Item: 103. LOBSTER TAIL, SPINY LOBSTER, RAW

NAMP name and number: None

Grade requirement: NA

Portion size/weight range: 4 to 10 oz each.

Packaging and Marking: -Product will be Individually Quick Frozen and packed so individual portions can be removed without damage while
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solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.
-Product will be processed from fresh P. argues or P. interruptus species or frozen P. marginatus species.

Item: 104. SNOW CRAB CLUSTERS, COOKED, FROZEN

NAMP name and number: None

Grade requirement: A or equiv.

Portion size/weight range: 4 to 10 oz each (Natural Clusters).

Packaging and Marking: -Product will be Individually Quick Frozen and packed so individual portions can be removed without damage while
solidly frozen.

-Packing and marking will be in accordance with Good Commercial Practice.

Miscellaneous requirements: -Product will be processed in accordance with Good Manufacturing Practices.

-Product will be processed from fresh Chionoecetes Opilio species. Shell fish meat.

Appendix J
Organization and Operations Plan for Subsistence Requirements Outline

J-1. General

To ensure Class | availability and the ration mix in quantities required to meet the commander’s mission, adequate
guidance must be included in all training plans. The command personnel or the training planning group with input from
the logistics planners (to include the SSM, food advisory personnel, and the Class | officer), will complete the
requirements identified in paragraphs 2 and 3 below. This data must also be coordinated in time to meet established
order/ship time (OST) for Class | item desired. These data should also be provided to all personnel (unit, food service,
and supply) participating in the training.

J-2. Command determinations

a. As a minimum, the following areas must be addressed in planning documents (letters of instruction, and
operations orders) when training or training operations are conducted using these procedures.

(1) Determine a supporting TISA/PV. When training is conducted at a supporting installation, the TISA/PV will
provide planning and ration support and will report required data to DCS, G—4. When training is conducted away from
a supporting installation, contact the responsible ACOM, which will designate the supporting TISA/PV and class |
officer.

(2) Designate a Class | officer. The Class | officer will be at the highest Class | supply activity participating in the
training operation.

(3) Determine the subsistence supply distribution channels. Prescribe the elements that will be involved in reports,
requests, and actual supply flow.

(4) Determine the menu/ration mix. This is a list, day by day and meal by meal, of the rations to be used during the
duration of the training (for example: first 3 days MRE, next 5 days one MRE and two UGR-A rations, and last 3 days
two MRE and one UGR-H&S ration).

(5) Determine the ration requisition/issue cycle. This is the number of days between submission of the food service
sergeant’s ration request and consumption of the ration. The command will publish the schedule of issues, which lists
the required dates by day for requests, issues, and turn-ins.

(6) Establish the start and stop dates of the training. Develop a projected troop density during buildup and draw
down.

(7) Establish procedures for collecting cash. Determine the procedures to collect cash for meals consumed by
nonparticipants (evaluators and visitors) at the training site. As a minimum, procedures must address the following:

(@) Assignment of personnel to collect cash.

(b) Location of cash collection points. Note: Depending on the anticipated volume of cash collection and/or mission
requirements, cash collection points may be established at the training operations control headquarters, a designated
kitchen location, or every feeding location.

(c) Security of sheets and funds while in the field.

(d) Turn-in of sheets and cash collected at the end of the training.

(8) Additional guidance for handling cash is in AR 30-22 and this pamphlet.

b. In conjunction with the S-1 officer, develop a method to ensure that all commanders have advance notice of
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required finance action (as prescribed in DOD FMR 7000.14-R ) to effect reimbursement for all meals available during
the training or training operation.

J-3. Additional determination by the command group

a. Determine procedures to ensure that the designated class | officer is provided personnel data (DA Form 5913).
This unit report must include a breakdown of total participants by Service components and the total number of days the
unit will participate in either the training or training operation. These data are required to be provided through channels
to the supporting TISA/PV. The data are used at HQDA level to effect reimbursement from other Service components
for rations/meals provided their participants.

b. Determine whether or not there are local host nation support facilities requirements, and if so, do they meet U.S.
sanitation guidelines?

c. Determine whether additional warming/cooling beverages are required.

d. Determine and establish the method and the required funding to ship unconsumed rations at the end of the field
training operation if required.

e. Determine applicable contingency plans for use upon deployment.

J—-4. Operational consideration
Additional considerations or determination to be addressed by the planners are as follows:

a. When ice is desired or required, designate the authorized issue factor per person per day.

b. When expendable supplies are required/authorized by the command, they must be purchased using OMA,
OMAR, or OMARNG. MPA funds can be used only to purchase subsistence items. Ice will not be included as a
subsistence item.

¢. Arrange to transport trash to established trash collection points. Contract support or procedures for unit disposal at
local trash point should be selected.

d. Determine whether any local procurement, other than TISA/PV-provided, of subsistence will be required. Re-
quirements must be coordinated with supporting contracting and veterinary personnel.

e. Determine whether veterinary personnel are adequate for subsistence support requirements.

f. Determine whether supply and service locations (Class |, water, fuels, landfill) have been identified and provided
to the user.

g. Determine whether a method has been developed to retrograde unconsumed rations.

h. Determine the extent of religious rations required to support operations.
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Glossary

Section |
Abbreviations

ACES
Army Center of Excellence, Subsistence

ADSM
automated data systems manual

ACSIM
Assistant Chief of Staff, Installation Management

ACOM
Army Command

AGI
Annual General Inspection

AFFS
Army Field Feeding System

AFMIS
Army Food Management Information System

AISM
Army Information Standards Management

AIT
Advanced Individual Training

ALFOODACT
all food activities

AG
Adjutant General

AMC
United States Army Materiel Command

APC
account processing code

AR
Army Regulation

ARCS
Army Ration Credit System

ARIMS
Army Records Information Management System

ARNG
Army National Guard

ARNUG
Army National Guard of the United States

ASA (ALT)

Assistant Secretary of the Army for Acquisition, Logistics, and Technology
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ASA FM&C
Assistant Secretary of the Army (Financial Management and Comptroller)

AT
annual training

BAS
basic allowance for subsistence

BCT
basic combat training

BDFA
basic daily food allowance

BEQ
bachelor enlisted quarters

CAR
Chief, Army Reserve

CCs
cash control supervisor

CD
compact disk

CK
containerized kitchen

CLRTX
Command Logistics Review Team Expanded

CPL
Corporal

CLO
civil liaison officer

CNGB
Chief, National Guard Bureau

COE
Chief of Engineers

CONUS
continental United States

COR
contracting officer’s representative

CPO
Civilian Personnel Office

CRI
command readiness inspection

CTA
common table of allowances

298 DA PAM 30-22 « 6 February 2007



CWFF
Cold Weather Field Feeding

DA
Department of the Army

DAC
Department of Army the Civilian

DCS, G-1
Deputy Chief of Staff, G-1

DCS, G-3/5/7
Deputy Chief of Staff, G-3/5/7

DCS, G4
Deputy Chief of Staff, G-4

DCS, G-8
Deputy Chief of Staff, G-8

DECA
Defense Commissary Agency

DEL
Directorate of Engineering and Logistics

DF
dining facility

DFA
dining facility attendant

DFAS
Defense Finance and Accounting Service

DFO
dining facility operations

DIS
directorate of industrial services

DLA
Defense Logistics Agency

DMPO
Defense Military Pay Office

DO
Disbursing Office

DOC
Directorate of Contracting

DOD
Department of Defense

DODAAC
Department of Defense activity address codes
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DOL
Directorate of Logistics

DPW
directorate of public works

DRC
direct reporting command

DRMO
Defense Reutilization & Marketing Office

DSCP
Defense Supply Center, Philadelphia

DSN
Defense Switching Network

DSO
Defense Subsistence Office

DSSN
Disbursing Station Symbol Number

DVD
Direct Vendor Delivery

EPDF
enlisted personnel dining facilities

EUM
essential unit messing

FAR
Federal Acquisition Regulation

FC
Fund Code

FD
field duty

FFS
full food service

FIFO
First In/First Out

FM
field manual

FMR
financial management report

FMT
food management team

FONECON
phone conversation
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FORSCOM
United States Army Forces Command

FOS
food operations sergeant

FPM
food program manager

FSC
Federal supply class

FSE
food service equipment

FSMB
Food Service Management Board

FSMP
Food Service Management Plan

FSO
Food Service Officer

FTM
Full Time Manning

FY
fiscal year

GBL
Government bill of lading

GP
general purpose

GSA
General Services Administration

HACCP
Hazard Analysis Critical Control Point

HQDA
Headquarters, Department of the Army

HCP
health and comfort pack

IDT
inactive duty training

IFSEA
International Food Service Executives Association

IGE
independent Government estimate

IMCOM
Installation Management Command
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IN
inch(es)

IPM
integrated pest management

IQF

individually quick frozen

ISSA
Interservice Support Agreement

JFTR
Joint Forces Travel Regulation

KATUSA
Korean Augmentation to the United States Army

KCLFF
Kitchen Company Level Field Feeding

KO
contracting officer

KP
kitchen police

LB
pound(s)

LIA
Logistics Integration Agency (now LTA, Logistics Transformation Agency)

LOGCAP
Logistics Civilian Augmentation Program

LRP
Long Range Patrol

LTA
local training area

M&FP
Management & Food Production

MAP
Military Assistance Program

MCA
military construction, Army

MCG
microgram

MCN
Management Control Number

MCW
meal, cold weather
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MED
Medical

MEDCOM
Medical Command

METT-TC
mission, enemy, terrain, troops, time available, and civil considerations

MFR
Memorandum for Record

MHE
Material Handling Equipment

MIPR
Military interdepartmental purchase request

MIS
management information system

MKT
Mobile Kitchen Trailer

MOU
Memorandum of Understanding

MPA
Military Personnel, Army

MRE
meal, ready-to-eat

MSA
Maintenance Support Activity

MSG
monosodium glutamate

MS
Master Sergeant

MTOE
modification table of organization and equipment

MWR
morale, welfare, and recreation

NAF
Non Appropriated Fund

NAMP
North American Meat Processors Association

NAPA
National Allowance Pricing Agreements

NBC
nuclear biological chemical
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NCO
noncommissioned officer

NGB
National Guard Bureau

NGPA
National Guard Personnel, Army

NGR
National Guard Regulation

NSN
national stock number

OCAR
Office, Chief Army Reserve

OCONUS
outside continental United States

oJT
on-the-job-training

OMA
Operation and Maintenance, Army

OMAR
Operation and Maintenance, Reserve

OMARNG
Operation and Maintenance, National Guard

OPA
Other Procurement, Army

0oz
ounce(s)

PAO
Public Affairs Office

PAP
Performance Assessment Plan

PBO
property book officer

PC
Personal Convenience

PCS
permanent change of station

PDS
Present for Duty Strength

PM
preventive medicine
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PV
prime vendor

PWS
performance work statement

QASP
quality assurance surveillance plan

QMCS
Quartermaster Center and School

QUAD
quality assurance division

RBP
Ration Break Point

RC
Reserve Component

RCSS
Reserve Component Subsistence System

RDT&E
Research, Development, Testing, and Engineering

RMO
Resource Management Office

RNA
Rations Not Available

ROTC
Reserve Officers Training Corps

RPA
Reserve Personnel, Army

RRC
regional support command

RS
Report of Survey

SF
Standard Form

SFC
Sergeant First Class

SGM
Sergeant Major

SIK
subsistence in kind

SMP
Simultaneous Membership Program
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SOP
standing operating procedures

SPC
Specialist

SPV
Subsistence Prime Vendor

SSM
subsistence supply manager

SSN
Social Security Number

STORES
Subsistence Total Order and Receipt Electronic System

SW
Southwest

TAG
The Adjutant General

B
Technical Bulletin

TB MED
Technical Bulletin, Medical

TDA
table of distribution and allowances

TDY
temporary duty

TFA
temporary field assignment

TISA
troop issue subsistence activity

TO
Theater of Operations

TOE
table of organization and equipment

TOTM
Tailored operational training meal

TRADOC
United States Army Training and Doctrine Command

TSG
The Surgeon General

TVP
Textured Vegetable Protein
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UBL
unit basic load

UGR
united group ration

UGR-A
unitized group ration-A

UGR-H&S
unitized group ration-heat and serve

UHT
Ultra High Temperature

UMR
unsatisfactory material report

UPS
Uninterrupted Power Source

USACAPOC
United States Army Civil Affairs and Psychological Operations Command

USAF
United States Air Force

USAQMCS
United States Army Quartermaster Center

USAR
United States Army Reserve

USARC
United States Army Reserve Command

USARPAC
United States Army Pacific

USMAPS
United States Military Academy Preparatory School

usmcC
United States Marine Corps

USMCR
United States Marine Corps Reserve

UMCJ
Uniformed Code of Military Justice

USN
United States Navy

USPFO
United States Property and Fiscal Officer

VRGC
Voucher Register and General Control
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VSP
veterinary service personnel

Section 1l
Terms

A la carte

A system in which a wide variety of food items are available for selection, and are purchased separately. Each food
item is individually priced based on cost.

"A" ration

Perishable (fresh or frozen) and semi perishable items necessary to comply with garrison menu standards described in
paragraph 3-70 of this pamphlet.

Army Command

Designated by the Secretary of the Army, these are commands that perform multiple Army Service Title 10 functions
across multiple disciplines. As used in this Pam, the term also applies to any Army Service Component Commands and
Direct Reporting Units that have appropriated fund food service operations.

Army Ration Credit System (ARCS)

The Army Ration Credit System is the Army’s garrison subsistence requisitioning and accounting system. Procedures
prescribed in chapter 3 of this pamphlet for subsistence estimates, requisitioning, receipt, and inspection will apply for
subsistence either used in garrison or used for garrison support for field training/operations.

Basic allowance for subsistence (BAYS)

Cash allowance paid to Soldiers, officer and enlisted, to help reimburse them for the expense of subsisting themselves.
When used in this pamphlet to describe enlisted personnel, it applies to those who receive BAS, must reimburse in
cash when eating a Government supplied meal, and do not reside in a barracks on an Army installation.

Box lunch

A meal prepared in the dining facility using in house food items as part of the normal ration, or box lunches obtained
from the prime vendor. Each box lunch contains sufficient subsistence for one person for one meal.

Brunch

Combines a combination of an enhanced breakfast and a more substantial lunch served during an extended meal period.
It is 45 percent of the BDFA. When a brunch meal is served, a supper meal must be served also.

Catered meal

A meal prepared in a commercial establishment for consumption there or delivered to a specific location for
consumption, or prepared at the consumption site using the caterer’s portable equipment and subsistence supplies.

Central reimbursement/central billing
Reimbursement accomplished at the departmental level. Occurs when meals are served to individuals or units and
reported to HQDA.

Civilian Food Handlers
Civilian personnel working in a dining facility. This includes civilian cooks, kitchen helpers, bakers, dining facility
attendants, and other persons engaged in preparing or serving meals, including contractor employees.

Commander

A commissioned/warrant officer, who by virtue of his or her grade and assignment, exercises primary command
authority over a military organization or prescribed territorial area that is recognized as a command by official
directive.

Common service feeding
A meal provided by one military active Service to personnel of another active Service for which individual or Service
reimbursement is not required.

Consolidating headquarters
A headquarters that consolidates requirements of subordinate elements and provides required subsistence support.
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Cooling beverage
Water, fruit juices, or beverage base mixes that have been chilled to be more palatable to the Soldier in hot weather.

Cost price
The amount per item paid by the TISA for subsistence.

Deferred payment

Generally used in emergency feeding or for other unusual situations. If the diner is unable to pay for meals (as
determined by the installation commander or by the local disaster coordinator (or representative)) the diner signs DA
Form 3032 for each meal served. Reimbursement for all meals served is made by the individual or coordinating agency
at a later date. When it is not feasible to obtain individual signatures, one line entry accounting may be used.

Dining Facility Attendant Service Contract

Those activities required to perform janitorial, custodial duties within dining facilities. Included are sweeping, mop-
ping, scrubbing, trash removal, dishwashing, waxing, stripping, buffing, window washing, pot and pan cleaning and
other sanitation related functions.

Discount meal rate
The rate paid by personnel required to reimburse the Government for only the food cost portion of meals consumed in
an appropriated fund dining facility.

Entitlement

Enlisted Soldiers are authorized a daily ration for each day of active duty except when entitled to monetary payment
(basic allowance for subsistence) or the meal portion of per diem in lieu thereof. Officer personnel are authorized a
monetary payment to defer subsistence expenses.

Essential unit messing

Any group messing declared by appropriate authority as essential for operational readiness, the conduct of military
operations, or necessary for the effective conduct of training where members are required to use messing provided by
or on behalf of the Government. Members are entitled to travel reimbursement for incidental expenses, but not for
subsistence. Designation for essential unit messing will be applied only to organizational units and to operational
elements and detachments, not to individual service members.

Family member
A person residing with or under the sponsorship of a military member and entitled to a military identification card;
even though the military member may be a prisoner of war, missing in action, or serving in an isolated area.

Field duty
Any maneuvers, war games, field exercises, or similar operations in excess of 180 days where a member is subsisted in
a mess operated by or on behalf of the Government or with an organization drawing field rations.

Field operations
Units training in the field who require billeting in field accommodations for DFAS action for participants.

Field training (local training area)
Training in the field that is less than 24 hours in duration and does not require DFAS action (that is weapons NBC and
CTT training, and so forth).

Food cost index
A representative list of specific quantities of food items used to compute the monetary value of the basic daily food
allowance.

Food operations sergeant
A food service sergeant or civilian equivalent managing a dining facility.

Food program manager
The senior food analyst (military or civilian) and advisor to the installation commander. When used in this publication,
the term also refers to the State Food Advisor for the ARNG and the RRC/DRC Food Advisor for the USAR.
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Food service personnel
Persons engaged in food preparation, food service supervision, or serving of food.

Full food service contracts

Contracts governing those activities that comprise the full operation of an Army dining facility. This includes, but is
not limited to, requisitioning, receiving, storing, preparing and serving of food. Also included is the performance of
related administrative, custodial, and sanitation functions.

Guest
A person other than a family member who is invited and escorted by a military member, as authorized by the
installation commander and according to the provisions of this regulation.

Holiday meal rates
The rates to be charged for the Thanksgiving, Christmas, and Army Birthday special meals.

installation commander

A commander responsible for the garrison operations of an Army installation, USAR installation, Area Support Group
for USAREUR, area command for EUSA, State Adjutant General for ARNG, and DRC/RRC commander for the
USAR.

Issue factor

The amount of food required for 100 persons as specified in the recipes and menus. This factor is used to calculate the
exact quantity required to be issued each dining facility based on the number of meals required to be prepared. The
amount of food required for 50 persons, when used to determine supplements and enhancement to the UGRs.

Local national personnel meal rates
The rate to be charged to local national dining facility employees for meals consumed while on duty.

Management and food production contracts

Contracts governing those activities which comprise the management of a Army dining facility to include requisition-
ing, receiving, storing, preparation, and serving of food. Also included is the performance of related administration and
sanitation functions. DFA services are not included.

M eal
A specific quantity of nutritionally adequate food provided one person during one scheduled serving period.

Meal card
Applies primarily to the DD Form 714; DD Form 714-E; DD Form 2A (BCT and AIT trainees only) and DD Form 2A
(RES). These cards are used to identify subsistence in kind entitlement for Active and Reserve Component Soldiers.

Meal, ready-to-eat
A packaged operational meal designed for issue as individual packets or in multiples of three for a complete ration.
The components are packaged in flexible envelopes.

Officer
A commissioned officer, warrant officer, civilian or noncommissioned officer when performing the duties normally
assigned to a commissioned officer, or when specifically authorized.

Operating charge
The charge established to recover operating expenses in appropriated fund food service activities.

Operational ration

A ration prescribed for individuals performing duty in time of war or other emergencies and composed of semi
perishable items. Operational rations are used in peacetime for emergencies, travel and training to assist in the rotation
of War Reserves.

Performance work statement
A document normally prepared by or under the supervision of the chief or commander of the function involved. It
prescribes the work, services, and products, if any, to be furnished; the quality standards to be met; and, the time of
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performance or delivery. When incorporated in a solicitation or contract package, the PWS becomes Section C
(Description and Specifications) of the uniform contract format.

Quality assurance

Standards established by the Government for the purpose of evaluating the quality of contractor performance and
assuring compliance with contract requirements. In food service contracting, Quality Assurance has the same meaning
as "inspection".

Quality assurance evaluator
An individual assigned duties of inspecting a contractor’s performance in accordance with quality assurance provisions
of the contract.

Quality control
Internal actions and inspections exercised by a contractor over the work force and overall operations to achieve the
quality standard and time of performance of the delivery date(s) set forth in the contract.

Receiving point
A location where Class | supplies are received, inspected for condition, counted, and weighed (when applicable).

Remote sites
A location where alternative food facilities do not operate during prescribed installation meal hours or are not located
within practical commuting distance.

Reserve Component Subsistence System
The mandatory accounting system for all USAR and ARNG feeding for IDT and AT not performed at an Active Army
installation.

Sampling (food)
The consumption of two or three bites of food items for the purpose of determining palatability and the application of
proper cooking procedures.

Standard meal rate
A fixed rate that includes the cost of the food and a charge for related operating costs.

Standard price
The price per item charged to the dining facility account by the TISA. It is calculated by rounding the cost price
according to the 5-mil rule.

Subsistence-in-kind (SIK)
Describes Soldiers who do not receive BAS, are authorized to subsist for free in an appropriated fund dining facility,
and who reside in the barracks on an Army installation.

Supper
A more substantial meal than the typical dinner. It is 55 percent of the BDFA and is served as the second of two meals
for the day whenever a brunch meal is served.

Temporary field assignment

Any maneuvers, war games, field exercises, or similar operations of 180 days or less where a member is required to
use messing provided by or on behalf of the Government. The member’s travel reimbursement is the same as for field
duty.

Troop issue subsistence activity
The element of an installation responsible for processing requisitions and receipts for subsistence items. When required,
it will also receive, store and issue subsistence items for organizations and activities authorized to purchase.

Unit
Any constituted, activated, or organized military element with an assigned unit identification code, whose structure is

prescribed by competent authority, such as a suitable Modified Table of Organization or Table of Distribution and
Allowances. For this regulation, a unit may or may not be part of a parent organization.
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Unitized group rations
Unitized group rations are composite stocks that are configured to provide a definite number of meals. It is configured
for ease of distribution, accounting, and preparation.

Unitized group rations-A

Unitized rations made up of the types of items normally found in a garrison environment. Used to provide a higher
quality meal in a less austere field environment. Requires more subsistence personnel and equipment than other
operational rations. Replaces line item A rations for field feeding.

Unitized group rations-heat and serve
Unitized, tray packed rations that are used to provide meals that are more pleasing than individual meals but require
less subsistence personnel and equipment than the UGR-A.

Warming beverage
Coffee, tea, hot chocolate, and soups served to Soldiers in cool/cold environments.

Section Il
Special Abbreviations and Terms
This section contains no entries.
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