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The Army Center of Excellence, Subsistence receives direction and guidance from the Army G4 in matters pertaining to worldwide Army Food Service and serves as the executive agent for administration of the Army Food Program.
 Click here for more information on ACES.
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It’s official! Summer is here! As the hot and muggy days approach us fast, let us remind you not to forget your sunscreen, bug spray and water bottles!  Also, may you have safe travels to your favorite vacation destinations.  STAY COOL!!   
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	ACES Mission

Assist in preparing the Quartermaster Corps for the conduct of its logistics support mission through effective and efficient leadership, training, and directorship of the Army Food Program.

Train soldiers, civilians, and members of other 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, doctrine, systems, force structure, and material requirements in wartime, garrison, and field training to include sustaining combat ready forces operating in both a joint and a combined environment to meet worldwide commitments.

Ensure the Army Center of Excellence, Subsistence sustains, maintains, and optimizes available resources to carry out its mission. 


	From the…

 Director of Operations, Army Center of Excellence Subsistence 

Food Service Military Occupational Specialty

By David Staples


I have been in the food service business for a day or two; however there are those of you who have been in this profession a lot longer than I have.  I want to share from my viewpoint in ACES what the “rumble” in the Ivory Tower is all about.  Many of you assigned to Army Commands (ACOMs) and Installation Management Command (IMCOM) food service positions are hearing these same “rumblings”.  Don’t mistake these “rumblings” for rumors, as these are things being discussed and acted on even now throughout Army and DOD Senior Leadership.


What is the “Rumble”?  The Army transformation and future decisions on how we will fight and win future conflicts is an on going process of evolution.  Realignment of combat service support Military Occupational Specialty (MOS) in future force operations are changing and the requirements for how we support combat operations are changing as well.  What is driving these changes? Well it depends on who you ask, or what you read, or who is at the helm this week.  I’ll just say that while change is a good thing, not all concepts and actions related to change are good.  Then again, this is my opinion and while shared by many others, it is just that –“my opinion”.


Changes in the future force are based on future equipment (some under development and some still in concept), from past lessons learned or operational experience, and others just to reduce numbers to pay for other MOS staffing requirements or functions.  How do we as the food service professionals fit into this evolution of change?  I think that is probably the biggest problem we have today.


While some of you will nod your head in agreement, others will not and wonder if I have lost a brick or two, if you know what I mean.  But here goes the “Rumble”:  Food service both in peacetime garrison and wartime field operations is under the microscope.  Since the start of the “Global War on Terrorism” in support of both Operation Enduring Freedom (OEF) and Operation Iraqi Freedom (OIF), the non-linear and urban battlefield has drastically changed how our food service operations have supported the combat force.  While we supported our units in the early days using individual and group Operational Rations (OPRATs), the advent of the Logistics Civilian Augmentation Program (LOGCAP) changed the skyline.  The 24 hour, 7 days a week, 4 meals per day (night chow) LOGCAP operations support the population in theater for food service at the major sustaining bases and does it well- costly, very costly- but well.  When I’m talking cost, I’m not just referring to monetary cost even though this is very high; I’m also referring to support MOSs too. 

Our current Army food service Modified Tables of Equipment (MTOEs) and personnel Tables of Distribution and Allowances (TDAs) are not aligned to support the vast numbers of civilians (DA/DOD Contractors, AAFES, MWR, ARC, etc) brought into the theater.  Now couple that with all the rotations and the time we are out of the dining facility at home station for pre-deployment, deployment, and post-deployment, which can total from 18 to 24 months, depending upon the specific deployment.  For IMCOM to support the Installation feeding mission for units/personnel left behind, they must contract out the garrison food service operations, leading us further down the road from how we used to sustain operations.  All of this contributes to the “rumble”, and it just keeps getting louder.

Now let us look at what our military food service personnel are doing in theater.  While most of our food service personnel are performing admirably in Forward Operating Bases (FOBs), Combat Operating Posts (COPs) and Joint Security Stations (JSS) feeding our Soldiers and units daily; we are also supporting an important mission of contract oversight and security for LOGCAP Dining Facility operations.  But some of us, like other support MOS personnel, are providing convoy security or other non-MOS related duties.  While we at ACES know the job you are doing, it seems the leadership only sees the LOGCAP operations and you hear it everyday, the “rumble” – cooks are not cooking.  While we may never fight another war in the manner we are today in OEF/OIF, we are setting standards that are driving the knife to cut, cut, cut our food service force in order to grow the combat forces or pay the bill to add another combat support MOS to the force structure; the latest being to add an Armor Soldier, Ordinance, to the units; and oh yes, the bill payer MOS is food service.


What can we do about it?  We need to show viable worth to our senior leadership, we need to step up to the plate and ensure our Commanders and Sergeants Major (SGM) knows where to come for viable courses of action (COA) to support their mission.  We need to train and support our units when they deploy in all mission scenarios – contingency, disaster relief, or training at local or national training centers.  I have seen the cuts in force, I have fought the cuts, I have reviewed the concepts for future sustainment and support operations, while they look good on paper, execution is another story.  Commander and Soldier expectations are real, not paper, and I don’t think these future concepts or recommended cuts will meet the standard.


Senior Food Service Non-Commissioned Officers (NCOs) (SGMs and MSGs) are filling roles as Command SGMs and 1SGTs more and more and they are the backbone to mentor the next level of technical professionals.  While I applaud this change, they must return to the field as soon as possible when their tours are up and take the reigns in grooming our food service personnel.  Our Warrant Officer’s also play a pivotal role in advising Commander’s on COA available to sustain their Soldiers in the fight and mentor our food service professionals – both Officer and NCO.  The problem is we are not stepping up to the plate, we have junior Warrants (WO1 and CW2s) filling senior warrant officer positions and we have senior food service warrants filling non-MOS material positions.  We have senior warrants that have not deployed one time, while others have deployed 4 and 5 times.  The same can be said of the senior enlisted Soldiers.  What I am trying to get across is that we must understand our operational support availability and ensure we are providing the best COA to our leadership in supporting the fight.  If we do that, and do it well, we will remain viable and exceed Commander’s and Soldier’s expectations and silence the “Rumble”.


Let me caveat this by stating it is not just the food service MOS under fire but all combat service support MOSs.  The total Army force can not grow, that is mandated, so in order to realign the structure of the future force, support MOSs are under fire to pay the bill.  


I want to let you know that while this seems bleak there our always champions out there fighting the good fight for all of us.  But they need our help, and I know as the professionals you are, you are up to the challenge.  So everyday when you get up and put that uniform on (Military or Civilian) and go to work at the end of the day ask yourself what did I do today to support my profession and ultimately the Soldier.  When that smile comes to your face knowing you did your best; well, we know our future is in good hands.  

Thanks for all you do everyday, as it is not said enough. Stay safe, and Army Strong!



	A note from the Army Food Advisor, CW5 Van Zanten…
NCOs and Soldiers interested in becoming a Quartermaster Warrant Officer are

invited to find out more about the Warrant Officer Program at

http://www.usarec.army.mil/hq/warrant/.  The Army prerequisites are available at http://www.usarec.army.mil/hq/warrant/WOgeninfo_mos.html and MOS specific prerequisites are available on the USAREC website as well.

Further, there are several information links as well as a sample WO packet.  

Please go to the USAREC website to find out more.  Thank you for your interest in becoming a Quartermaster Warrant Officer in today's Army.



	Is the Army Ready for Trayless Dining?

As food service personnel we see the following scenario played out in the dining facility every day.  The diner goes through the headcount station, picks up a dining tray, and proceeds to gather all the components for their meal:  a dining plate and bowl from the main or short order line; one or two bowls from the salad and soup bar; a dessert plate or bowl; and three or four glasses filled with soda, juice, milk or coffee.  It seems like a lot of dinnerware and food is being used and it is.  Only problem with this scenario is that a lot of the food the diners take never gets consumed and ends up in the trash.      

In an effort to reduce diner plate waste, college cafeterias have focused on a simple solution:  they are getting rid of their dining trays, or as they are calling it, going trayless.  The rationale behind going trayless is simple: without a dining tray, the diner cannot carry two plates, three bowls and four glasses at the same time.  In effect, the diner takes less food and therefore wastes less.  

Going trayless started about two years ago within college foodservice and is quickly spreading too many campuses across the country.  Studies conducted by many of the college cafeterias that went trayless indicate that diner plate waste is reduced anywhere from 25% to 50% per diner.  Instead of loading up their dining trays and sampling a bit of each food, diners took less food and ate more of what they took.  The diners did this because if they wanted more to eat than they could initially carry to the table, they had to make a conscious decision to get up and go back to the serving area to get it.  Most diners won’t do that.            

Colleges have also found out that going trayless had other important benefits.  Since diners took less food, cooks didn’t have to prepare as much and the overall food cost for the cafeteria was lowered.  Also, since the cafeterias were not using dining trays anymore, the dishwashers did not have to wash them.  Think of all the energy, chemicals, water and labor saved.  These savings add up to big bucks for a single dining facility over the course of a year.      

Going trayless to cut down on food waste seems like a simple solution but what are the drawbacks?  The main drawback experienced in the cafeterias was in the form of customer dissatisfaction.  Diners didn’t like juggling plates, bowls and glasses and making multiple trips back to the serving areas and then when diners did go back to the serving areas and get additional dinnerware, the diners often left the extra plates, bowls and glasses on the dining tables when they left.  Trayless cafeterias also reported more messes were created in the dining rooms and in the drop off points by the dishwashing room.    

How did these cafeterias overcome these issues?  On the customer dissatisfaction issue, campuses report that the key in going trayless is to communicate and educate your diners well before actually making the transition.  Let the diners know the reasons and benefits for going trayless and provide regular feedback to the diners on how much food, energy, water and chemicals the facility is saving.  Some cafeterias also conducted several test days without using trays just to get the diners a taste of what was to come before they actually removed the trays for good.  Other operational ideas also included creating several silverware pickup stations in the dining room areas and putting extra attendants in the dining rooms during the meals to keep the extra mess cleaned up.              

How will the trayless trend affect Army dining facility operations?  It’s hard to tell at this point.  One would expect that any dining facility trying to go trayless would get a lot of negative feedback because it is a significant change to how our diners eat now.  I would suggest that any installation or dining facility considering going trayless do a lot of careful planning to get installation leadership approval first and then do a lot of up-front communication and education with the diners before the implementation.  

Andrew Pisney, ACES CSPD

804-734-4853/DSN 687    




Going Green:
“Army green” might take on an additional meaning over the next several years.  Check out the memorandum below from the Defense Logistics Agency on buying green products and look for some green-themed articles in future issues of the Army Food Net. 

	1. Correction Procedures – The FSC2 manufacturer has redesigned its plastic heat shields and sinks label locations to eliminate the problem.  Users of the FSC2 are encouraged to replace sink labels and plastic heat shields under a warranty offer from the FSC-2 manufacturer, which is good until December 2010.  To do this, follow the steps below:

a. There is no need to remove old labels from the sink for return to the manufacturer. Refer to Work Package 0068, Components of End Item List, in Technical Manual (TM) 10-7360-211-13&P; Operator's, Unit, and Direct Support Maintenance Manual Including Repair Parts and Special Tools List for FSC and FSC-2, dtd 3 August 2006.  Identify the following components from Work Package 0068:

Component Description

Quantity

Heat Shield, Sink Front 

3

Heat Shield, Sink Coupler

2

Heat Shield, Sink Edge

1

b. Ship the above components along with your name and return shipping address to: 

Global Defense Engineering
28712 Glebe Road,

Easton, Maryland 21601

POC: Deb Hill, Materials Supervisor

PH: 410-820-9140 x435

FAX:410-822-7907

E-mail:dhill@globalgroup.us.com. 

c. Upon their receipt of your old heat shields, Global will ship you new heat shields and new sink labels with label application instructions.

d. Place the new heat shields with your FSC-2 and apply the new sink labels to all sinks in accordance with the label application instructions.  If possible remove the old labels before applying the old ones. If not, clean the old labels and/or the surface with soap and water and allow it to dry before applying the new labels. 
POC for this action is Wardell Carey @ 804-734-3450 DSN 687 – 3450.  Email carey.wardell@us.army.mil. 



	Brain Foods

The September 15th,  2008 issue of Restaurants and Institutions contained a short article listing the top 10 brain foods.  The information for this list was released by Lindora Medical Clinics and contained foods that it says can help “improve memory, cognitive ability, mental alertness, and overall academic performance.  The list of food items is a follows:

1. Eggs

2. Oatmeal

3. Berries

4. Vegetables

5. Lentils

6. Wild salmon and tuna 

7. Liver and lean beef

8. Nuts

9. Yogurt

10. Water


	Speaking of water (#10 above)…
There are many rhetorical questions, such as “If a tree falls in the forest and there is no one there to hear it; does it still make a sound?” or “What is the sound of one hand clapping?” or my favorite: “What if there where no rhetorical questions?”

Rhetorical questions by definition have no real answer. I would like to ask a question that may sound rhetorical but it is not: “If policy is not being followed, is it still policy?”. This is not rhetorical, the answer is “YES!”.  

The Army Food Program relies on folks to do the right thing in accordance with established policies. It is too large and spread out for one organization to police. We at ACES 



Independence Day is observed in the United States on July 4. On that day in 1776, the Continental Congress adopted the Declaration of Independence. In France, a similar holiday, Bastille Day, occurs on July 14. Several other countries celebrate national independence in July. Canada celebrates July 1 as Canada Day. Independence Day is celebrated in Venezuela on July 5; in Argentina, July 9; in Belgium, July 21; and in Peru, July 28.
We hope that you find the information contained in Army Food Net both interesting and useful. Your comments and suggestions are always welcome. Additional information regarding ACES and the entire Army Food Program is available on the ACES website at

http:/ www.quartermaster.army.mil/aces/ . 
Archived issues of “Army Food Net” are on the website as well.
Army Center of Excellence, Subsistence


U.S. Army Quartermaster Center and School


1201 22nd Street


Fort Lee, Virginia 23801


� HYPERLINK "http://www.quartermaster.army.mil/aces" ��www.quartermaster.army.mil/aces�


DSN 687- 4839 Tel: 804-734-4839		         























From the ACES Director





	Welcome to the July 2009 issue of the Army Food Net.  We hope that each and every one of you find some interesting and helpful information in this issue.  At this time, I would like to say thanks to all our Warfighters who are out there supporting our country and fighting for what we, as a country, stand for….INDEPENDENCE.  May you please keep them and their families in your thoughts and prayers.  Each of you plays a vital role as a member of the Army Food Service Team, and as you go about your daily duties please never forget that at the end of the day it’s all about THE SOLDIER!!  
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