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“Feeding or Supporting
Soldiers will never look like




Introduction
Experience

> Tactical

»QOperational

» Strategic |
> Join Where did

He come from?2?

Does he know
anything about

Food Service???


Presenter
Presentation Notes
Dedication – To support & provide 
the Soldier with the best food service 
operations

 Leadership – To provide the direction
and resources required to be mission
successful

 Flexibility – To use all available 
resources and expertise to make sound
decisions 
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Mission

L « Assist in preparing the Quartermaster Corps for the

| conduct of its logistics support mission through effective

Ll and efficient leadership, training, and directorship of the
Army Food Program.

. « Train soldiers, civilians, and members of other _

L services/countries in Army subsistence and food service
for wartime, garrison, and field training, hands-on training,

- training as we fight and training to standard.

*  Develop Army subsistence and food service concepts,
3 doctrine, systems, force structure, and material -
o requirements in wartime, tgarrlson, and field training to
_i iInclude sustaining combat ready forces operating in both a 4
joint and a combined environmeént to meet worldwide
commitments.

i . ;
. « Ensure the Army Center of Excellence, Subsistence [
t sustains, maintains, and optimizes available resources to i
15 carry out its mission.
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Presenter
Presentation Notes
1.  For AIT and Basic Officer Leadership Soldiers other Service personnel and foreign military
2.  Includes BNCOC, ANCOC, WOBC, WOAC, CLC3, OAC-RC and functional courses.
3.  Maintain a technically, tactically, and professionally proficient instructor staff.
4.  Provide Quality of Life for assigned personnel.
5.  Manage the DA Culinary Arts Program and U. S. Army Culinary Arts Team (USACAT).
6.  For the Army G4, the Quartermaster General, the CASCOM and TRADOC Commanders, 
     This includes Develop concepts, doctrine, policy and plans for all facets of the program. 

Key Tasks:

Provide initial food service military training 

Provide technical training for food service personnel in functional courses

Maintain a technically, tactically, and professionally proficient instructor staff

Provide Quality of Life for assigned personnel

Manage the DA Culinary Arts Program and U. S. Army Culinary Arts Team (USACAT)

Provide management control and administrative supervision over the Army Food Program



SUPPORTING VIGTORY

Mission
—————————————————
Current Task Organization

DIRECTOR

Army, Centerr off Excellence
(ACES)



Presenter
Presentation Notes
The ACES, DOO is funded by DA G4, P3 and P4.  Funds are sent from DA G4 to TRADOC and then to the USAQMC&S earmarked for ACES.  ACES performs the Army Worldwide Food Service Mission for DA G4, and CG, USAQMC&S.  There were only 5 divisions, Concepts, Systems and Policy Division (CSPD); Facility and Engineer Division (FED); Quality Assurance Division (QUAD); Management Assistance Division (MAD); and The Reserve and National Guard Division (RC/NG). The 6th Division was added under the realignment: Special Programs.  Each Division has a specific mission related to the support of the Food Service Program and Mission Worldwide:
CSPD: Automation Systems; Contracting; Army Regulation writer; FM writers; Budget; Subsistence Prime Vendor Program
FED:  MCA Projects; Renovation Projects; Décor Project for Dining Facilities; Equipment – both Field and Garrison, SME for MAD for Facilities and Engineers
QUAD: Menu Design; BDFA; Operation Rations – Both group and individual; Nutrition; Food Safety; Veterinarian
MAD:  Performs on Site Food Service compliance with Installations; Trains and educates Food Service Staff on operations as required.
RC/NG: Liaisons for RC and NG HQs on all food service matters; performs CLRTs with NG/RC HQs for compliance and training
Special Programs: USA Culinary Team for worldwide competition; Connelly- Evaluation and Recognition Awards program for Active and RC units – Field, Small Garrison and Large Garrison Categories submitted by ACOM and IMCOM.



Mission
' ]

Current
Directorate Of Operations Department of Training
Mission Mission
Army Worldwide Food Service Mission “For the Quartermaster General for

"The Eyes and Ears of the Army G4” Army Food Service”
Directorate of Operations Directorate of Training
-+ Write ARs/FMs/DA Pamphlets « Train Soldiers and Marines :
.+ Implement Policies « Manage U.S. Army Culinary Arts .

Team

« Develop New Concepts
“« Manage Garrison & Field Equipment * Develop Training Material
 Perform Reserve Component Liaison

« Manage Military Construction Program
- for Army Dining Facilities




Future
]

« All Services Food Service Training moving to Ft Lee
» Currently Army and USMC train at Ft Lee
» Air Force and Navy moving to Ft Lee
> First joint classes scheduled to begin JAN 2011

» ACES Changes to - Joint Culinary Center of Excellence (JCCoE)

'« JCCOE Divided into Two Separate Areas of Operation:

» Joint Culinary Training Department (JCTD) — Training
Mission

» ACES DOO - Army Worldwide Food Service Mission
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Future

Mission. The JCCoE serves as the focal point for all |
Services Food Program training development, conduct
of joint service basic and advanced food service skKill
training for garrison and field operations.

'.i Key Tasks

Y 1. Serves as the executive agent for the training Services food

* service program for all subsistence, equipment, automation,
nutrition, food program oversight, policy and doctrine for garrison

;i and field food service program.

2. Develops and conducts resident and nonresident training in field
a and garrison food service and subsistence supply operations. i

_& 3. Proponent for the development and training of all military
~_services basic and advanced food service skill training.
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Presenter
Presentation Notes
Key Tasks
 Serves as the executive agent for the training Services food service program for all subsistence, equipment, automation, nutrition, food program oversight, policy and doctrine for garrison and field food service program.

 Develops and conducts resident and nonresident training in field and garrison food service and subsistence supply operations.

 Proponent for the development and training of all military services basic and advanced food service skill training




JOINT CULINARY CENTER
OF EXCEILLENCE

(CCoE)



Presenter
Presentation Notes
The ACES, DOO is funded by DA G4, P3 and P4.  Funds are sent from DA G4 to TRADOC and then to the USAQMC&S earmarked for ACES.  ACES performs the Army Worldwide Food Service Mission for DA G4, and CG, USAQMC&S.  There were only 5 divisions, Concepts, Systems and Policy Division (CSPD); Facility and Engineer Division (FED); Quality Assurance Division (QUAD); Management Assistance Division (MAD); and The Reserve and National Guard Division (RC/NG). The 6th Division was added under the realignment: Special Programs.  Each Division has a specific mission related to the support of the Food Service Program and Mission Worldwide:
CSPD: Automation Systems; Contracting; Army Regulation writer; FM writers; Budget; Subsistence Prime Vendor Program
FED:  MCA Projects; Renovation Projects; Décor Project for Dining Facilities; Equipment – both Field and Garrison, SME for MAD for Facilities and Engineers
QUAD: Menu Design; BDFA; Operation Rations – Both group and individual; Nutrition; Food Safety; Veterinarian
MAD:  Performs on Site Food Service compliance with Installations; Trains and educates Food Service Staff on operations as required.
RC/NG: Liaisons for RC and NG HQs on all food service matters; performs CLRTs with NG/RC HQs for compliance and training
Special Programs: USA Culinary Team for worldwide competition; Connelly- Evaluation and Recognition Awards program for Active and RC units – Field, Small Garrison and Large Garrison Categories submitted by ACOM and IMCOM.
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ACES Directorate of Operations (DOO) '

MISSION. ACES DOQOO is responsible for the central
direction, management and oversight of the Army
worldwide Food Service Program for DA G4, and CG,
USAQMC&S. Develop Army subsistence and food service
policy, procedures, concepts, doctrine, systems, force
structure, and material requirements in peacetime and
wartime. Provide oversight of subsistence quality
assurance management, contracting, and monitoring of

materiel development, and fielding of equipment supporting &

the Army Food Program. )

11
SVVATTIOTIOGTSTICTATTS S




Mission. The JCCoE Training Department is responsible
for the development, management and oversight of Army
and Joint Services basic and advanced food service
training provided for all branches of the Armed Forces of
the United States. Train Soldiers, Sailors, Airmen,
Marines, DOD civilians, and members of other allied
countries in basic and advanced food operations skills,
subsistence and food service equipment operations for 1)
garrison and field training.
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Bottom-line

Names and Structure of the Organization
may change but the Mission and Support
will remain the same — “Feed the Force™!

- The Old Adage remains —
- “The Right Meal,
At the Right Time,
In the Right Place”

“Army Stronq”




Accomplishment
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£ U.S. Army Culinary Arts Team trains in
Grafenwohr for 2008 Cooking Olv,'mplcs

USACAT Team
Wins
13 Gold Medals
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Visit our Website at

hitp://www.quartermaster.army.mil

Other Links
QM Schools
AKO

LOGNET
Reimer Library
USAPA




QUESTIONS
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Future
Current Task Organization =
'
y SGM Executive Officer

Special Programs

l... ! Army Food Advisior CW5 ! ! Administrative Coordinator !
Director of Operations (DOO) Director of Training (DOT)
-

Mangagement Assistance Division (MAD) Food Management Training Division =
| 5

Quality Assurance Divisione (QUAD) Culinary Skills Training Division l :

! Facilities & Equipment Division (FED)
Reserve Component Support Office (RCSO)
—
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