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SUBJECT:  Food Service Contract Management
 

1. CONCLUSION: The continued expansion of contractor support to soldiers in contingency zones coupled with perceived shortfalls in service identified the need for increased contract oversight provided by trained military food service personnel.  The Joint Culinary Center of Excellence (JCCoE), Concept, Systems and Policy Division (CSPD), Food Service Contract Management (FSCM) training currently provides the best avenue for this training and guidance. 
 

2. DISCUSSION:

a. Personnel designated as CORs are required by AR 30-22 to be initially certified by this completion of this training and to be re-certified every 5 years.  The FSCM training is a five day course of instruction designed to train and functionally certify Contracting Officer’s Representatives (COR) and Performance Assessment Evaluators (PAE) for duties in a contracted food service support environment.  Current Federal Acquisition Regulation policies relating to the requiring activity and the performance of CORs and PAEs are stressed.  Additionally, functional food service polices, procedures and techniques are presented.  The application and evaluation of food service sanitation requirements and standards are incorporated into the program of instruction as part of the performance assessment training.  

b. The training is presented both on site and through a Mobile Training Team (MTT).  At Ft. Lee this training is currently presented to the Warrant Officer Basic and Advanced Courses, and to the Advanced Non-Commissioned Officer Course.  It is also presented as a portion of the Food Service Management Course offered by the Army Logistics University.    Additional students are accepted for this portion of the training based on available seating.  Installations with units preparing for deployment to contingency zones may request this training through an MTT as an integral part of their train-up activities.
3. THE WAY FORWARD: 


a. Training will continue to increase the level of quality service to the war fighter. 

b. Management of contracted dining facilities will improve.


c. Strengthen cost controls to reduce waste and to ensure value received for dollars spent.  
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