
   
  

Joint Culinary Center of Excellence (JCCoE) 

US Army Quartermaster School 

Food Management Assistance Team (FMAT)  

Visit to -------- 

Installation Management Command 

----- Region 

 

The following is a Sample Exit Brief 

 

 

 



Joint Culinary Center of Excellence (JCCoE), Army Center 

of Excellence, Subsistence Operations Directorate (ACES OD) 

Chief, Management Assistance Division 

Chief, Food Operations Management NCO 

Senior, Food Operations Sergeant 

Food Service System Analyst 

Facilities & Equipment Specialist 

 

 

 

 

 

 

Team Members 



Requested Assistance 

Note: The following areas were requested by the FPM 

 

 AFMIS 

 

 Inventory Management 

 

 Equipment Replacement 

 

 

 

 



Highlights 

Note: The following were observed 

 

 FPM doing an exceptional job running the Food Program 

 

 Dietitian providing outstanding nutritional support to all 

     DFACs on the installation 

 

 PVT Hunt prepared outstanding hot rolls 

 

 

 

 

 



The Award is presented to food 

service professionals serving in all 

aspects of food service, military 

and civilian, for extraordinary 

performance observed during the 

FMAT mission.  This award may 

be given for administrative work, 

food preparation, special program, 

and/or any act deemed 

extraordinary by the team.  This 

award is intended to motivate and 

increase overall effectiveness of 

the food program.  

MAD Excellence Award 



Food Program 

  

 
 

 HAZCOM & Safety SOPs not developed 

 

 Budget submitted; not funded 

 

 Semi-annual inventory not conducted 

 

 MSC Action Plans not available 

 

 

 

 

 

 



DFAC Operations 

 

 Files not maintained IAW ARIMS 

 

 Recipes not being used 

 

 Rations not dated; improper storage in the walk-in 

refrigerators 

 

 Additional emphasis required on sanitizing FSE 

 

 Training Program not established 

 

 

 



Facilities & Equipment 

  

 Equipment Replacement Records not up-dated 

 

 Energy Conservation not practiced 

 

 DA Form 2405 work orders not closed 

 

 Improper cleaning of FSE-Safety 

 

 Excess field feeding equipment stored in DFAC 



   

  Diner Survey Assessment 

Total Number of Surveys:  

Total SIK-  Total BAS- 

 

The following represents survey data 

 



Overall Evaluation Of My 

 Dining Facility 93% rate this area 

as Very Good to Excellent 
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JCCoE Website 
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BCKS/SKN 



   
  

 

Questions/Comments? 

 

 


