WELCOME
T0

The Reserve Component Breakout session




ACES
Reserve Component Liaison Officers

CW3 JAMES T. CHRISTENSEN RICKEY A. FRAZIER

j[ames.t.christensen@us.army.mil rickey..frazier@us.army.mil
804-734-4282 (DSN) 687-4282 804-734-4285 (DSN) 687-4285



mailto:james.t.christensen@us.army.mil�
mailto:rickey..frazier@us.army.mil�

Role of Reserve Component Food Advisory Office

“The Eyes, Ears and Voice for the Reserve
Component Food Service Program. Recelve,
Interpret and translate information to and from
the Army G4 and Quartermaster General,
concerning the Reserve Component Food
Service Program”




Break Out Session Topics

1. 92 Golf Degradation

2. Food Service Program

a. What does it consist of ?
b. How Do We Promote, Stimulate & Package ?

3. Trends / Getting Out Front




92 Golf Degradation

1. Active Component
a. Back ground
B. Findings & Recommendations

2. |Is this apparent in the Reserve’s?
a. Do we need to do a survey as well?
b. What are your recommendations?




Findings

1. 73% Respondents Believe Additional Training is
Required

. 50% of 92Gs Require Training Upon Redeployment
. Common for Soldiers to Deploy After AIT

. Pre-prepared Products Diminish Skills

. 92Gs Making E4/ES w/ Little/No Experience

. Training should be Approximately 14 days

. Home Station Training is the Preferred Method




Recommendations

. Institutional Training
. Contractor Provided Training
. Mobile Training Team (MTT) Training

. Unit Provide Training



Preferred Recommendation

*Unit Provide Training with Assistance from QMC&S Assets

a. Unit is Most In Touch w/ Personnel
b. Training is Unit Responsibility
c. Unit Knows Training Needs

d. Mentorship Opportunities
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Food Service Program

Food Service Program structure

a. Assessment Schedule
b. Action Plan

c. Involvement in personnel management (placement/replacement)
d. Professional Development

e. Connelly Field Category

f. Culinary Arts

g. Incentive Program




Food Service Program

PROMOTE:

a. attempt to sell or popularize / to urge the adoption of / advocate
b. Keeping food service on the commander’s list of priorities
c. Insist on the use of cooks during IDT, AT & Exercises

d. Ensure cooks are Recognized, Awarded and Promoted by
Commanders in formation

e. Recommend only the best qualified NCOs for the Warrant Officer
Candidate program




Food Service Program

STIMULATE:

a. Excite
b. Energizing our 92Gs to a point of interest Both Warrants and Enlisted

c. We do this by doing everything mentioned on the previous Slide and
then some

d. What excites most people time off, money, awards, promotions, or
recognition for their efforts

e. When and where possible sell your program




Food Service Program

PACKAGE:

a. Bundle

b. Presenting a complete concept to your Dir, chief, supervisor
1. Your goals/vision (1-3 years)
2. Program’s budget package
3. Benefits of the program (Command)

c. Making sure your program is in line with higher echelon

1. Your program should mirror BDE. DIV & HQ RC/ARNG
when possible

2. Establish a selection criteria for programs (not by default)

d. Once established fight to maintain




Trends / Getting Out Front

. Not waiting for Active Army to develop, field test, use, then force feed down
to Reserve Component

. Making our demands known through our Command channels (use all
available resources)

. Using workshops to target specific issues and continuing with those issues
until they are resolved




Frequently Addressed Issues

- 1. Feeding ARNG and USAR Soldiers in an Active component APF Din Fac
| under the one of the following conditions — IDT, AT or Training Exercise

2. Small Garrison Connelly Competition

a. Is this something the Reserve Component want to pursue?
b. When will we be ready to start?
c. Does both sides understand what’'s needed to get this program started?




Up Coming Major Events

1. Adjunct Instructor class dates 2. DA CULINARY ARTS COMPETITION

11 — 16 January 2009 / 08 — 13 March 2009 2 — 13 March 2008
Quiality Inn Fort Lee, Virginia 23801
12711 Old Stage Road

Chester, VA 23836

(804) 796-5200

3. DA Connelly Awards Ceremony 4. Reserve Component Food Service Workshop;l
2 — 5 April 2009 Date: 7 — 11 Feb 2010
Atlanta Hilton Location: TBD

255 Courtland street
Atlanta, Georgia 30303
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