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Army Center of Excellence, Subsistence (ACES)
Quartermaster Center and School (QMC&S)
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The Army Food Program

21 DFACs, 50 FOBs, 2 Class |
Yards — Afghanistan

FYO7 68 DFACs; 36 FQBS — Iraqg

$3.4 Billion in
Subsistence

Providing Food Service Worldwide
In all environments to meet the Commander’s & Soldiers needs
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BRAC & ACES

 All Services Food Service Training moving to Ft Lee
o Currently Army and USMC train at Ft Lee
« Air Force and Navy moving to Ft Lee

ACES Changed to - Joint Culinary Center of Excellence
(JCCoE)

JCCoE Divided into Two Separate Areas of Operation:
« Joint Culinary Training Department (JCTD) — Training Mission
« ACES — Worldwide Food Service Mission



ACES
(Corporate HQ for Army Food Service)

“The Eyes and Ears
of the Army G4 and the
Quartermaster General

for

Army Food Service”




Ensure high quality hot meals in garrison and field
environments.

Adapting to the changing battlefield

- Doctrine

- Training

- Policy

- Leader Development

We must be proactive and leverage current/future
technology

Health and Comfort Packs

New missions for the 92G-COTR Training
New Meal Concepts of Operation

DFAC Desmi

UGR-E implementation

Partnershlp Day Food Industry

American Society for Testin and Material for
Food Service Eqmpment (ASTM)
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The Practlcal Guide to ACES

» Directorate of Operations

* Write AR’s/[FM’s/DA Pamphlets e CSPD

=
* Implement Policies & Develop New Concepts

e Manage Improvements to Operational Rations

* QA for Operational Rations, Food Safety & Sanitatic
BDFA, Nutrition, Menu, Recipes, and Food Audits

 Manage Garrison & Field Equipment

1
« Manage Military Construction Program for &
Army Dining Facilities

e Perform Reserve Component Liaison
e Conducts Food Management Assistance Mission




The Practical Guide to ACES
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. = ACES Partners:

* Defense Supply Center Philadelphia (DSCP)

 NATICK Soldier Research, Development and Engineering Center
* Installation Management Command (IMCOM)

« ACOM/ASCC Food Program Managers

» Corps of Engineers




Way Ahead

Focal point for DoD Food Service

Joint Culinary Training (BRAC)

Continue Mobile Training Team Support

Common Food Management System (CFMS) G;:
b !

Manual FM 4.20.2 (draft)




» Providing Feedback on Food Service Operations — Policy &

Doctrine '
e How can we improve operations
 Training support requirements

» Automation requirements
* AFMIS
« CFMS

» Menu development\
e Nutritional requirements
 BDFA Support
e Operational Ration input — changes, etc




Visit our Website at

http://www.quartermaster.army.mil

Other Links

QM Schools
AKO

LOGNET
Reimer Library
USAPA




QUESTIONS




