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(a) MCO PI011D.31E

i. Purpose. To establish policy and promulgate procedures for the food inspection
service of this base in accordance with the reference.

2. Cancellation. BO 10110.2E.

3. Polic. The Base Veterinary Officer will conduct the food inspection service of
this command. The guidelines to be followed in the performance of this service are
all current directives, instructions, and orders from competent authorities. The
service is to include:

a. Inspection of all subsistence items from any source that is issued, sold, or
served on this base by Appropriated or Non-Appropriated Fund Facilities.

b. Inspection of off-base food establishments for sanitation and ability to

perform under contracts.

c. Compilation and maintenance of an approved list of local subsistence
supplies.

d. Investigation of subsistence losses resulting from deterioration/spoilage
experienced by any Appropriated or Non-Appropriated Fund Facility.

4. Food Sources. All food must be from establishments approved as meeting the
minimum sanitary standards of the Department of Defense. The U. S. Army Health
Services Command publishes a list of all such establishments for armed forces

procurement. The Base Veterinarian maintains a list of all such establishments in
the local area.

a. Other Approved Sources. Establishments operating under the inspection
supervision of the following agencies are also approved sources of foods:

(i) Meat and poultry establishments which are listed in the "Directory of

Meat and Poultry Inspection Program Establishments and Officials," published by the
Animal and Plant Inspection Service, U. S. Department of Agriculture, may serve as
sources of meat, meat products, poultry and poultry products.

(2) State-inspected meat and poultry plants which have been certified by the

USDA as being at least equal to the current status of federally inspected
establishments are acceptable sources of supply to the Armed Forces within their

respective states only.

(3) Foreign meat establishments listed in the "Directory of Meat and Poultry

Inspection Program Establishments and Officials," published by the Animal and Plant

Health Inspection Service, U. S. Department of Agriculture.

(4) Egg establishments listed in the "List Of Plants Operating under USDA

Poultry and Egg Grading and Egg Products Inspection Programs," published by the

Poultry Division, Agricultural Marketing Service, U. S. Department of Agriculture.
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(5) Dairy establshments having apia6t compliance rating of 90 or more
listed in "Santiations Compliance and E0rcmegt Ratings of Interstate Milk
Shippers List (IMSL)," published by the: S. Department of Health, Education and
Welfare, Public Health Service, may setve sqces of pasteurized milk and milk
products as listed, including/cottagecheese.

(6) Dair lants lised in the U. S. Department of Agriculture publicaion
/._:-Surveyed and App@oed for USDA ,Grading Service..
-tare approved"sources of supply"for the Arme-

’ (7) Fish and shellfish establlhlents listed in the U. S. partment of

Commerce publication "Plants Approve4 to Pack Processed Fish and Shellfish Products
Under Zontinuous Inspection."

(8) Distributors or warehouses, ncluding cold storage warehouses, storing
or handling (not processing or packaging) non-government-owned perishable or

non-perishable foos packaged or packed in containers which offer protection from

contamination.

(9) Plants producing non-animal food products and related items known to

possess little . no potential health hazards. Specific exemption for these plants
is provided in the reference.

b. Other Sources. I foods desired by an organization of this base are not

available through the coissary stores or vendors listed on the approved list o
suppliers, the Base Veterinary Officer will be contacted to deteine whether or not

there are other acceptable sources of supply. Persons concerned with the procuring
of exceptional or exotic types of foods will coordinate with the Base Veterinary

Oficer to determine the status of prospective vendors, and to arrange for the

nspection o these foods.

5. Veterinary Inspection of Foods

a. Inspection Requirements (General). All subsistence brought onto the base

which s intended for storage, consumption, or resale will be inspected at time of

delivery by qualified veterinary service personnel for wholesomeness, type, class,

and grade. Nonconforming subsistence will be dscussed with the purchasing and/oq
contracting oficer who will deteine final acceptance or rjection, unless the

non-conformance is for reason of wholesomeness.

b. Veterinary Inspection for Other Organizations. Vendors supplying perishable
oods to the Officers’ Messes, Clubs, Exchange Activities and other concessionaires
prior to delivery of ood products to the organization concerned, will present such

foods for inspection by veterinary service personnel. Inspection will be available

at the Central Food Inspection Office, Building 1300, Monday through Friday, 0530 to

1400, and at Tarawa Trrace Coissary, Monday through Friday 0600-1200.
Inspection will be available on Saturday and holidays (except Thanksgiving,

Christmas and New Year’s Day) at Central Food Inspection Office, Building 1300 from

0600 to 1000. ny deviation to the times subsistence items are presented for

inspection will be by mutual agreement between the Contracting Officer and the Base

Veterinary Officer. All delivery tickets and bills of acceptable foods will be

stamped with the Department of Defense acceptance stamp and will become part of the

required voucher o be exined by auditing authorities. Every attempt will be made

to assist organizations in the procurement of safe, wholesome food and ensure that

t quality desired is actually received.

6. Subsistence Sanitation

a. Vehicles. All foods delivered to or transported on this base will be

securely boxed, wrapped, or cartoned and transported in clean, covered trucks.

Meas, milks, and dairy products will be delivered in a closed body refrigerated
truck. No other items will be transported in the same vehicle which might in any

way contaminate or dage the product.

2
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b. Storage and Handling. Foods received, stored, issued or sold will be

handled in a sanitary manner. They will, as far as practicable, be protected
against heat, insects, rodents, and other damaging or contaminating agents.

7. Responsibilit

a. Officer-in-Charge. The officers-in-charge or other responsible persons of

an organization-whopurcb.s..O=_i!Su!,aeng._to military personnel
wi I 1 be responsible-T;/_!.tis Order.

b. Base Veterinary Officer. The Base Vete’iary officer is responsible for the

inspection of all foods upon delivery to this installation and for the sanitary
inspection of all establishments located in the vicinity of this base which are

approved as vendors of foods.

c. Base Inspection Officer. The Base Sanitation Officer, in the course of his

routine inspection of food handling organizations on this base, will check delivery

tickets and invoices from vendors to determine compliance with this Order. Any
discrepancies will be reported to the Base Veterinary Officer.

8. Reports of violations of this Order will be made in writing to the Commamnding

General, Marine Corps Base, Camp Lejeune, North Carolina.

9. Concurrence. This Order has been coordinated and concurred in by the Commanding

Generals, II Marine Amphibious Force, 2d Marine Division, FMF, 2d Force Service

Support Group (Rein), FMF, 6th Marine Amphibious Brigade, FMF, and Commanding

Officers, Marine Corps Air Station, New River, Naval Hospital, and Naval Dental

Clinic.

Chief

DISTRIBUTION: less CAT III
plus Vet (50)
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WITH CHANGES

BA.’-: ORDER PIOllO.IOB

Fro:n:

Subj

Eric

1,2,3 INCORPORATED

Comndlng General
Distribution List

Standing Operating Procedure for Food Service

(l) I.OCATOR SHEET

Reports Required: List, page

I.

2.

3.

4.

5.

6.

Pu_!_.ose. To promulgate the standing operating procedure for Food Service.

Cancvllation. BO PI0110.IOA.

Action. the Food Service Program will be operated in accordance wlth thls Order.

Effective Date. The provisions of this Order effective upon receipt.

Summar of Revisions. This revision contains substantial number of’changes and should be completely reviewed.

aecommendatlons. Suggestions and recorendations concerning this Order invited and should be submitted to

Certification. Reviewed and approved this date.

DISTRIBUTION: R plus
BFSO (150)

Chief of Staff

BC PIOIIO.10B
F,)OD/RAT/paa,

the Commanding Ceneral (Attn: Base Food Service Officer)

7. 3-----------------!ca___bli)’. Having received the concurrence of the Coanding Generals, 2d Marine Division, FMF, and 2d
YEC (Hein), F$.Lant, and the Commanding Officer, MCAB(H), New River, this Order is applicable to those conmands.
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BO PIO]]O.] Cr:

FOOD/PAM/[.aII,
22 ,qep 19S1

}’101]:. lOl Ch

;uJ; }: tlh|lllg l,erating Procedure t-or Food Service

|. lhll’[s. ’I’ tr,H.-:mi page insert9 an:] direct pen changes to subject Manual.

Fi;ovu an,3 destroy pres, nt pages 1-5, i-6, and i0-I and replace them with corresponding paes contain

? ]-.:, delete paragraph 101.4a and reletter subsequent paragraphs.

;’a... I-, i,,,aqraph i0].6o, change "property" in th second line to read "properly".

;’.e ]-, ,ara,;raph 301.ic(4)(b), add the followinu: "...a signed receipt, which is available at Base ?ood
:4-,., u,c. ,qu,.st, will be prepared rdance with paragraph 2061 of MCO PI0110.14K and submtte<: to the Rau

.]it’ -’, paragraph ]’].5(1)(f), change the syl in the third line to "".. }’.,.. 4-I, pnragraph 40] .b, change "elisted" in the second line to read, "enlsted".

4-, j.aragraph 40.12b, change "(given)" in the last line to read "(green)".

h. ,,e 5-I, paragraph 501.5d, change "1130" in the first line to read, "Ii00".

., -2, p, qraph 60].7b, caage requisition days o read follows:

"1100-Monday
II O0-;.londay

O-Wednesda."

l..ic 7-6, ad] p.*ragraph 701.17 f][ows and renuer subsequent paragraph:

"I I. Dining facilities will maintain two-day supl,ly of disposable dishware to be utilized only in the
,iiin .] ltv. The dieing facility manager will submit merandum to the Base Food Service Operations
f, rll.,,.,menl o disposable dishware each time the dshware has len lsed dno to steam utages, breakdow:

]. lld.. Tm zhanqe p[ocudures fr a*thorized receiving personnel, change instructions for aintenance

4. FI*.I nstructons. This change will be filed immediately following tile signatdre page of the basic Manual.

5. Change Notation. Significant chal*ges contained in the revised paulus denoted by () symbol.

6. Certificat],n. Reviewed an approved ths date.

DISTRIBiIT]ON: B plus
FOOD (100)

J. R. FRIDELL
Chief of Staff
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BASE ORDER PI0110.10B Ch 2

From: Commanding General
To: Distribution List

Subj: Standard Operating Procedures of Focd Service

I. Purpose. To direct pen changes to the basic Manual.

2. Action. In Appendix A, Figure 6 insert new paragraph 5 as follows: "5. Total

Monetary Value of the Adjustment Renumber existing paragraph

accordingly.

3. Filin Instructions. This change transmittal will be filed immediately following

the signature page of change i of the basic Manual.

4. Certification. Reviewed and approved this date.

Chief of Staff

DISTRIBUTION: B plus BaseFoodSvc (100)
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bASE ORDER FIOIO.IOB Ch 3

rom: Commandlng Genera|

To Distrlbution List

Su:’ Stqd]ng Operating Procedure for Food Service

(1) New page ;nserts "o BO P10110.lOB

P,jrpc;e. Tc tansmt new page ]nsets to the basic Manual.

2. Actlon. Remove ant destroy the pages I-5, I-6, 2-I, 2-2, 5-I, and 5-2 to the
’anuTl, and replace them wth the pages 1-5, I-6, I-7, 2-I, 2-2, 2-3, 2-4, 5-I, 5-2.
}(, 5-3 contalned n the enclosure.

3. Summary of Changes. To clarify procedures for authorized receving personne] and
sfe combination integrity.

4. Chane Notation. Signlfcant changes contained ip the revised pages ae denoted
by an arrow (II) symbc’

5. Fllng Instructions. This change will be filed immediately foI!owlng the signa-
tJe page of Change 2 f the basic Manual.

6. Certlflcaton. Reviewed and approved tnls date.

Chief o f Staff

,r;;STRIBUTiON 3 plus BaseFoodServO (100)
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RECORD OF CHANGES

Log c,mpleCed change ion as indicated.

CHANGE LtTE
NUN]ER OF CHANGE

DATE
RECEIVED

DATE
ENTERED

SIG,ATURE OF PERSON
ENTERING CIIANGE
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LISTINg, OF REP(JRTS REQU.RED

PERSONNEL ROSTER

I[ UNSATISFACTORY MATERIEL REPORT

III APPOINTMENT OF AUTHORIZED RECEIVING PERSONNEL

IV SUBSISTENCE INVENTORY

V NAVHC 708 CARD (SUBSISTENCE) ADJUSTMENT LETTERS

VI ADJUSTMENT LETTERS DOE TO SURVEY OF SUBSISTENCE
ITEMS

VI1 MAN-DAY FED REPORT

VIII ML3RANDUM OF MEAL AUTHORIZATION BY MAN-DAYS

IX APPOINTMENTS OF CASHIERS AND (USTODI_ANS

,: PAID SUPINUHERARY RATION REGISTERS

XI MONTHLY AUDI OF HAN-DAY FED REPORTS AND FL0S
HELD BY CUSTODIANS

XII RESPON3IB’ E OFFICER ASSIGIFT LETTERS

XIII MINOR PROPERTY INVENTORY

XIV MONTHLY AUDIT OF O2 AND SYRUP CONTAINERS

XV PENDING WORK REQUEST REPORT

XVI QUALITY DEFICIENCY/ REPORT

XVII CHEF OF THE QUARTER AWARD LETTERS

REP{)RT SYIOL

EXEMPT: NO REPORT
SYIBOL REQUIRED

DD-IOII0-06

F_.XT NO REYORT
SY)(BOL QUID

MCBCL-1011O

T: NO RORT
SOL REQUIR

ET: NO REPORT
SL REQUI

’T: NO REPORT
SOL REQU RE

T 0 REPfRT
SL 0UIRED

T NO PORT
SL REQIIR

T NO PORT
SOL REQUIR

ET NO ORT
SIBOI. QUIR

EXIT: NO RORT
SOL REQUIR

T: NO REPORT
SOL REQUIR

EXIT: NO PORT
SYL OUIR

EXIT: NO RORT
SOL QUI

T: 0 RORT
SL QIR

PARACRAPH

101.12

101.13

101.14

201.4

201.411

201.41

301.4

301.5

501.1b

501.5b

501.7

701.2d

701. lOb

701.10c

701.

701.17

1101.6a

iii
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SECTION

101.3

101. COiqTROLAND AIqINISTRATION OF FOOD SERVICE PROCRAN

I. Control. The management control of all enlisted dining facillcles of the cormolidaCed food service system

is exercis’----d by the Caamandlng General, Marine Corpq Base, through the &aeiscanC Chief of SCaf, Logistics,

end the Base Food Service Officer. The operetlonal|concrol of each dinln8 facility is exercised by

cmandlng officer of the unlC dealgnaCod to oerats the enlisted dlnins facillcy.

2. General Administration. The Cc-andlng Generals, Marine Corps Base; 2d Marine Division, IMF; and 2d Force

Service Suppor Group (Rein), I4FLANT, ill designate uniC to operate emch nllsced dining facility and the

units to be subsisted therein, in areas aeaiSnod their renpocClve uniCs. Dining acilitles are idenIfled by

the n,ber of the building occupied.

a. CommandinK officers of the folloIng Marine Corps Base orsanlzaClons are assigned operaclonal control

of the designated dining ecillcy:

(I) Headquarters BatCallon Dining Facility 9

(2) Marine Corps Service Support Schools Dining Facillty M-424 end Food Service School

(3) Marine Corps Engineer School Dining Facility BB-7

(4) Support BaCCallen Dining FacillCy 1209

(5) Rifle Range DeCachme Dining FecillCy RR-3

(6) Correctional Facility Dinin FscillCy

(7) Marine Corps Air Scatlon (H). Ne Riwe Dining Facillcles HCAS-226 and MCAS-&OI2

b. UniC c.anders designated to operate an enllscad dinlnS facility shall noClfy, by letter, his respec-

clve food service officer and the Base Food Service Officer ton days prior Co the opening closing of

dining facility.

c. Fleet Marine Force unlCs vacatln8 dining lacilltine uill nsure chat all subsistence itmm, garbage and

crash are remove; electrlclcy and gas equlpmnt turned off; ranges and refrigerators clemnod and doors left

open, and the buildlng placed in a proper scats of police. All Ic of government property ill be Invenorled

by the esponsible officer and rear echelon colander. Upon completion of the inventory and, Ithln twenty-four

hours, the rear echelon coamander ill arrange or slsnlng of the ConsolldatedMormndum Receiptmalncained by

the Base Food Service OpersClon8 Officer. Upon the signing of the Consolidated Morand,= Recelpc by the rear

echelon co.sander, the old responsible officer ill be rellevd of his responsibi$1tles of chls account. Minor

property such as silverware, cups, cooks and food service attendance’ clochlng, meat slicers, etc., I11 be

secured in locked interior room and ell kate co the buildlng turned over co the rear echelon cnder.

3. Ce.mandlr Officer Respgnsibillcles. Unit oomanders operaCing enllscod dining facilities

a. Assign in riclng J unlc dining facillty officer for the detailed supervslon of the dining facility who

will be guided in the performance of hie duCles by he provision of he current editions of MCO PlOllO.l& and

HCO lOllO.3&. This aeslgnmenc lll be malnealnod on file ac the dining facility and a copy provided co the Base

Food Service Officer.

b. Designate hours of serving of all meals, cmmneuraca with the needs of the ccamand, keoplng the serving

of meals ec irregular hours co minimum.

c. Assign dlnng faciliCy stimulants in accordance wch the current edlcon of NCO P$320.$, PRCM. A
of one dining facillty aCtondanc should be neslsned for ch tency-fve enlisted pesoan@/ actually eubtsed

major portion chersof based on the prevXous month’s Maw-Day Fed Report.

(1) Dining facility attendants assigned to dining facilltles Ithln the Cmup LeJeune Conolldated Food

Service System are tasked primarily ith dutt /nvolving dining facility clnen-up and nenication. Their duties

also include ocher casks associated with the dily receiving, issuing, prop&ration, and serving of food.

(2) The duties of ths dining facility attendance srs: such that they often ork close to, or are required

Co interrelate l the dining facility pacrous as ell as wrk lch the food propared and served. Consequently,

chair attitude and prformence sill have a definite /pscc ot the hnelth, morale, and wslars of persoonel

sbssting in the dining facility. For this reson, ceandrs should noC assign personnel considered to be

derelicts, misfits, or incorrlsibles co the dining facility.

(3) Prior co anaiSmasnC, colanders will eusurs Chat personnel selected for duty as dining facility

attendants:

(a) As given a complate medicl inatien in tccordance ith ths Manul of Naval Preventive

Medicine, NAVMED P$OIO, and that they obcalnwrictm cl’acm to work in a food service facility.

(b) Are physlcslly capable of performing assigned

I-I
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(c) Are not belu ass/ned as a result of dlsclpllnry action or as a means o- punishment.

(4) Dining facility 8ttendauts II be assd for a perl of thirty ys, di Ich
be ass addil duties.

d. Ruire e ut Ofic of e y o be prt at e si o, d sle all rer mIs to

rt e qll and qutity o the f. mitor e mt of phce wasted by trs, obsess
perforce of ml sire supeiss d to clete e ace provld f "cCs by D" he Cook’s
Work Sheet.

f. Eure c no subslsce t cludi coffee n, 8usar and mij and prercy Ictus such
cups and silverers arer frm he di fscili for use co,fee nesse8 llvg ace8, etc.. sure tha garrison e fd sece equient and supplies not rved fr the enlisted dlni
faciliv to supr field opera.

h. Ensure prier por nol Co precis fgrt sCe rl frm he dln facili any
par of the ml.

nds) o chls der are clled vih.

J. sure conClnuous Patron uti Prr Is In efec In accordce wih e curren
of HCO PI0110.1A. Is Is to be a part of e rC IndriClon ralnS and Incoora Into the
cnd ralnl schules at ls smi-annl sls.

k. Sui a n-y Fed Rort and eysof HI orlzai by n-ys In 8ccornce
with paragraphs 30.6 and I.7 of Is der.

1. Ensure t 8 In8 ar Is dit and sts up e nb of mer8 and
pacrs tc uillze the dln facili as rulred by the cum ii of

m. Ensure a [r nvlence e ml Is t s. ly end te mIs y be seed on a
schedul sl; hor, prui8 st be o mse c Indidl ds noC receive mere tn
three uIs a Siv y.

A. Cles of se F Sce Office. e se F Setce Officer will be id in the porfonce of
his duties by he prisi of e cu ll of N P10110., and is resible for:

a. e orsantl, anlsran, a sll cmrol of e :tlsCraive Sectt d Propery

b. Couducl surveys f, unt, a f sice psel, as necessa or vh direc by e
Asslsn lef of Sff, isics.

c. Actin8 as coulu e assit of all psel of cattl Field 33 and H0S 3061.

se dining facilities.

e. Preparl and publishes :es as ar by heupt brd.

f. Advtsi he Substsce Offic n, accbtli, desirabtliy of subsistence icm.

of fo tn rtne Cos se dtnl facilil.

stce offlcer: retive o eor pred rlue Cos

se units.

5. 1 F Sce rats Offtc f sce atls officer will be ided in the
perfomnce of his dus by et of cut ii of F10110., d is respslble f:
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Overall supervision of the Property Sctlon within the Base Food Service Division which Includes dlnlnE
fecllity property control and maintenance procedures. These duties are outlined in detail in Secelon Vll of this

Order.

b. Prepares and certfles a recapltulation of the daily Msorandma of Meal Authorization by Man-Days and

daily Man-Day Fed Eevorts.

Prepares the Subsistence Operational Analysls Report (NAVMC Fore 10369-SD) for certification by the

Assistant Chief of Staff, Logistics.

d. Overall supervision of the OpereCions Section within the Base Food Service Dilalon.

6. Duties of Unit Dinlns Facility Officer. Caedln officers responsible for the operation of dining

facilltles will norally asslgn the following duties and responsibilities to unit dining facility officers:

a. The maintenance of record of financial status of the dining facility set forth in the current

edition of MCO PIOII0.14.

b. Ensure that food is prepared and served in effiolent, tasty, and appetlzlu Mrmer in accordance with

the current edition of MCO PlOllO.16 (Ared Forces Recipe Service).

c. Make frequent Inspections of the dlnlns fac111ty to esure thac acceptable standards of the sanitary

condition of the dlnln facility are antalned.

d. The proper requisition, storage, and control of food in the dinln fac111ty set forth in the current

edition of MCO PI0110.14 and Section Vl of this Order.

e. Supervise the activities of the unit authorized custodian.

f. Require that food service personnel beco, thoroughly fsmillar with their responslb11tles and duties.

g. Be responsible for food service property insud to the unit dinlnE facility; take periodic inventory of

this property; request disposition of excess and unserviceable items; and request property, as required.

h. Be responsible for the preparation and accuracy of reports required of the dining facility.

i. Prepare .:nd alntaio a turnover folder that will assist a relief in assumin the duties of the dlnln
facility ansser

J. Ensure that the dining facility anaser Is Informed of the estimated number of personnel to be served,

and in those instances where other organlzatlona being subsisted in dining facility under his cognizance,

to establish liaison with those organizations for the sae purpose.

k. The proper collection and disposal of funds for paid supernu.erery rations, and the proper reporting

thereof in accordance with the provisions of Sectlon IV of this Order and the current edition of MCO PIOIIO.14.

i. The observance of practices of supply discipllne within the dlnlng facillt/.

The proper utilization of the Cook’s Work Sheet as set forth in the current edition of }/CO FI0110.14.

Furnish the Food Service Operations Officer with cosplete inventories at the end of each onth as outllned

io paragraphs 201.4 and 701.10 of this Order.

o. Monitor and check to ensure that the inforsal tralnln8 program discussed in paragraph I01.I0 of this

Order is being conducted property on the form Indlceted in fisure I, appendlx A, and ainteined st the dining

facility. A report of the tralnln conducted will be submitted with the onthly personnel rosters.

7. Duties of Dinln Facility ManaRer. The dining facility manaser is responsible to the unit dlnlns facility

officer for the operation and control of the dining facility. He is in charge of all details of the dlnlnE
facility operation and delegates specific supervision and duties to others. His detailed duties and reaponsl-

bilities are listed below:

a. Supervises end requires cospllance with the current edition of }/CO P10110.16 (Ared Forces Recipe Service).

b. Supervises and requires preparation and use of Product Sheet, IAVMC 10616; Produce Requirement Sheet,

NAVMC 10615; and Meal Sisnature Record, NAVMC 10789 in accordance with the current edition of MCO FlOllO.14.

Prepares the Cook’s Work Sheet, NAVMC 36 and adjusts portions to prepare of the enu in accordance with

patron acceptability and leftovers to reduce food waste.

d. Determines troop acceptability of fond Items by usase data obtalned from Cook’s Work Sheet, Product

Sheets, and other control forms used in operation of the dlnln8 facility.

e. Inspects the servln lines throushout eal perlode to determine quality and qtmntity of food being served,

attitude, appearance, and posture of food service personnel eervlns food and initiates corrective action an

required.
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lOl. 8 STADIE OPErATiNG POCEDURE FOR FOOD SEIVICE

f. Takes necessary action to ensure proper use of food and the eltatnetion of 811 ood waste.

g. Establishes operating and working procedures for cooks, bakers, md other production personnel. Becomes
thoroughly familiar with the msount of mmpover required for the various duties in the dining facility sod assigns
duties necesser for the successful operation of the dining facility.

h. Holds frequent meetings with dining facility personnel to discuss the preparation, cooking, and serving of

foods, problms concerning the dining facillty, end wthods to /prove overall efficiency.

i. Trains personnel in proper and accepted dlshmhln8 procedures.

J. Instructs and trains all dining facility personnel and ontors the instructions provided by other mebers
of. the dining facIty staff.

k. Makes recoendetlons for proNotlons and &ssints well as for training, and develops subordinates for
future positions.

1. Ensures that only authorized persons are allowed to draw food items in the dining facility and
that all properly reported.

Maintains up-to-date estimated financial status and true financial status rth the latest knman
figures available.

Maintains cook/dining facility attendant log book of significant events hich transpire in the dining
facility daily basis. The log is to be aaintained in chronological order.

Inspects dining facility personnel lor cleanliness daily.

p. Ensures that the dining facility building equipment, and outside are kept in sanitary condition in
accordance ith the Manual of Naval Preventive Medicine, NAVNED PBO10, Chapter 1.

q. Inspects appliances and equipment frequently end reports repairs or ork requests phone log for maergency

r. Ensures the meal signature supervisor is lnford of his duties and that all persons subsisting at govern-
ment expense possess Meal Cards authorizing them to subsist in the dining facJ.lity. Ensures that each individual
documents required infortion the Meal Signature Record in accordance with the current edition of NCO PlOllO.14.

The dining facility aneger will ensure successful operation of the dining facility through aggressive food
ansgement, systeatic training, energetic, and forceful leadership.

t. Requisitions subsistence items and food service property in accordance with current directives.

The dining facility anager will attend dining facility managers’ meetings. Pertinent information as it

affects the food service program trill be discussed.

The dining facility sausger is responsible for the propriety and conduct of diners. Personnel that cannot
conduc themselves with proper decormn shall be reported to tbe Officer of the Day (OOD).

Ensure that requisitions are turned in to Food Service in accordance with the schedule contained in
paragraph 601 of this Order.

Maintain daily cost analysis as depicted in figure 2, appendix A. After signature by the dining facility
officer, provide a copy o the Base Food Service Officer.

y. In the event subsistence items are suspected of spoilage other visible deterioration, the Base
Veerinarian is to be contacted to conduct survey of the suspect itas to receive appropriate credit.

8. Duties of the Chief Cook. The chief cook on watch will be responsible to the dining facility manager for he
operation of the galley end the activities of all cooks, bakers, and dining facility attendants assigned.

a. The tour of duty for the chief cook will be directed by the dining fecllityanager. Dring the chief
cook’s tour, he viii reain in the dining facility.

b. He will be responsible for such epeialeals and sandwiches as may be directed by the dining facility
-nsger, as well as the clenliness of the ally, gnllsy equipment, food prepsraiou, and serving utensils.

c. He will personally supervise and rquire preparation and utilization of Cook Produce Requirement Sheets
and Product Sheets in accordance with current directives.

d. He will observe and enforce the rules of personal hygiene end dining facility sanitation in accordance with
the Manual of Naval Preventive Medicine, NAVNED POI0, Chapter 1, and this Order.

Na will psoally tr d inspect the wori cooks teh prior to eoemnt of bt-skfss al
preparation. The oncaming evening vetch will be ustered and inspected prior to co-enceaent of the noon meal.
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f. During meal periods he will detail one cook to supervise each food line and

provide complete instructions for the meal concerning the quantity to be served. He

will personally demonstrate for each cook assigned the amount of food to be placed on

each dish.

g. He will assign and schedule the work of the cooks on watch and the dining

facility attendants assigned to the galley, and will train them in the performance of

their duties.

h. He will adhere to the recipes in the current edition of MCO PI0110.16, med
Forces Recipe Service, as well as prescribed cooking practices, in order that maximum

nutrients may be obtained and to minimize cooking loss.

i. He will be responsible for good order and discipline of the cooks during his

watch. No loud or profane language, unnecessary noise or skylarking will be allowed
in the dining facility at any time.

j. After each meal, the chief cook will check with the dining facility manager
for instructions regarding leftovers and how they can be utilized to the best advan-

taoe. All leftovers will be recorded in red ink on the Cooks Work Sheet for the meal
utilizing the leftovers, in accordance with the current edition of MCO PI0110.14.
Disposition of leftovers will be as indicated below:

(I) All leftovers are to be covered with wax paper or plastic wrap with the
time and date of preparation affixed. Example: 0700, 19 April 1981. Entries are to
be made using a grease pencil or felt tip pen.

(2) All leftovers will be consumed within 36 hours in accordance with the

Manual of Naval Preventive Medicine.

(3) Serve leftovers in other than their original form whenever possible.

(4) Always refrigerate leftovers until they are to be utilized.

(5) Discard when of no further use.

k. When assuming the watch, the chief cook will consult with the dining facility

manager regarding any special feeding requirements.

I. He will be responsible for the accurate completion of the Cooks Work Sheet in

accordance with current directives. He will inspect food preparation and serving
utensils to be certain that the items are clean and sanitary and that the equipment is

returned or stored in its proper place when not in use.

m. Prior to dismissing the watch at noon, the off-going chief cook will ensure
that the galley is in a state of order and cleanliness which is satisfactory to the
chief cook relieving him.

n. The off-going chief cook will advise the oncoming chief cook concerning any
information that may pertain to his watch.

o. A clean-as-you-go policy will be enforced in the galley. The chief cook will
be responsible for the enforcement of such orders as may be necessary to ensure the
success of this policy.

Po
galley.
in use.

The chief cook will be responsible for the conservation of utilities in the
All gas, electricity, water, and steam appliances will be turned off when not

q. The chief cook will take the necessary action to ensure the proper and econo-
mical utilization of food and elimination of waste.

r. He will instruct the cooks and dining facility attendants assigned to the

vegetable preparation room regarding the proper procedures for preparation of all
vegetables and salads in accordance with the current edition of MCO PI0110.|6.
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101.10 STANDING OPERATING PROCEDURE FOR FOOD SERVICE

S. The chief cook will instruct individuals on his watch as to the time to report
for duty, pr.ior to securing each day.

t. In the absence of the dining facility manager, the chief cook will report in a
military manner and accompany.any Officer of the Day, Special Staff Duty Officer, or
inspecting officer who is visiting the dining facility for inspection purposes or
staff visits. The chief cook will report the results of such visits/inspections to
the dining facility manager immediately upon his return to the facility.

9. Official Publications

a. The proper operational guides of Marine Corps dining facilities are contained
in the following official publications which are required in each dining facility:

(I) MCO PI0110.14, Food Service and Subsistence Management Manual

(2) Federal Supply Catalog Price List. Federal Supply Catalog Price List,
C8900-PL, furnishes standard prices for specification subsistence items, identified in
the Federal Supply Catalog Stock List.

(3) MCO Pt0110.16, Armed Forces Recipe Service. Provides instructions and
guidance for the preparation of food in Marine Corps dining facilities.

(4) MCO PI0110.17 Marine Corps Menus. Provides the various types of menus
that they may be used as Guides for feeding personnel in dining facilities.

(5) MCO PI0110.25, Standard "B" Ration for the Armed Forces. Provides in-
structions and guidance for requisitlonlng, preparlng, and issuing the "B" ration.

(6) NAVMED P5010, Manual of Naval Preventive Medicine. See Chapter I.

(7) MCO PI0110.35, 42 Day Armed Forces Menu. Provides instructions for the
preparation of menus for use in dining facilities.

(8) Marine Corps Base Food Service Bulletin 90-79, Energy Conversation in
Enlisted dining facilitles.

b. For additional information on publications pertaining to food service opera-
tions, refer to the current edition of MCO PI0110.14, Food Service and Subsistence
Management Manual.

10. Training. Dining facilities will establish and maintain an informal training
program for food service personnel, to be included in the battalion training sche-
dules, and consisting of a minimum of four hours per calendar month. An individual
record will be maintained by the dining facility on the attendance of such training.
The status of enrollment and progress of correspondence courses will also be entered
on the individual’s training record. This information will be recorded on the form
indicated on figure I, appendix A.

11. Food Service P]annin Board. A food service planning board, consisting of the
tri-command food service officers, subsistence officer, selected unit dining facility
managers, one staff NCO, one NCO, and three junior enlisted personnel other than food
service to be designated; and a representative from the Medical Department will meet
annually. Unit dining facility officers are encouraged to participate. The following
functions and procedures apply to the board:

a. Menu. Using the current edition of MCO PI0110.35 as a guide, the proposed
menu will discussed on the basis of availability of subsistence items, climatic
conditions, command requirements, cost limitations, and troop acceptability; and the
menu submitted, as recommended by the board to the Assistant Chief of Staff, Logis-
tics for approval.

b. Planning. Pertinent information, as it affects the food service program,
should be gathered by all members duping the twelve months prior to the meeting to
ensure that there is valid information available to insert into the new master menu.

6
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12. Monthl 7 Personnel/Trainin Rosters. Each Base organization having operational

control of a dining facility will submit to the Base Food Service Officer, prior to

the third day of the month, an up-to-date personnel/training roster reflecting on-

board strength of al] occupational field 3300/3061 personnel on their roils, including

training conducted during the month, using figure 3, appendix A as the format.

13. Unsatisfactory Material Report (UMR). Dining facility officers/managers are en-

couraged to submit a UMR on unsatisfactory food products received at the dining faci-

lity. These UMRs are to be submitted via the respective food service officer to the

Base Food Service Officer. An example is provided in figure 4, appendix A. Addi-

tional assistance can be obtained from the Base Food Service Operations Officer.

14. Subsistence

a. The dining facility officer is to provide the Base Food Service Office one 3x5
card monthly with names and sample signatures of personnel authorized to receipt for

subsistence supplies. No more than four individuals from each dining facility will be

authorized, unless a waiver is authorized in writing by the Base Food Service Office

due to operational commitments, training of personnel, etc.

b. In order to properly segregate duties, personnel who are authorized to re-
ceipt for subsistence should not be the same personne! who maintain NAVMC 708 Card

records for the dining facility.

15. Key Control. Two sets of keys will be maintained for the storage areas, en-
trance doors, and all other areas of the dining facility requiring lock and key secur-
ity. One set of keys should be turned in to the respective unit officer of the day
upon securing of the dining facility each night. A duplicate set should be maintained

in a locked, secure key locker in the dining facility, with access limited to the

dining facility officer, dining facility manager, or assistant dining facility mana-
ger.

1-7
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SECTION II

201. GENERAL INSTRUCTIONS GOVERNING FOOD SERVICE PROCEDURES

I. Authorit The scope and authority for the food service program are contained in

paragraph 43 of the Marine Corps Manual.

2. Organization. Organization of the food service program is contained in the cur-
rent-dition of MCO PI0110.14.

3. Internal Control of Subsistence Items in The Dining Facility. The procedures out-
lined in the current edition of MCO PI0110.14 will be followed to provide a positive

internal control for subsistence items in a uniform manner.

4. Inventories of Subsistence Items in the Dining Facility

a. On the last day of the month, after the required subsistence items have been
issued for the preparation of the evening meal, the dining facility officer will phy-
sically inventory all subsistence items on hand utilizing the two part mechanized in-

ventory listing provided by Base Food Service, as depicted in figure 5, appendix A.
The results of this inventory and inventory adjustments, if required, will be entered
in red ink on the Stock Record Cards maintained in each dining facility.

b. The mechanized inventory listing will be provided in two parts. The original
is to be forwarded to Base Food Service. The duplicate will be retained on file in

the dining facility.

c. All subsistence items will be arranged alphabetically by category, i.e., peri-

shable, nonperishable.

d. Enter the total quantity on hand in the block provided on the right hand side
of the listing. Entries must be to the nearest whole unit and the same unit of issue

as the listing.

e. The completed inventory will be returned to Base Food Service by 1600 on the
first working day following the inventory accompanied by certification by the unit
dining facility officer, as depicted in figure 5, appendix A.

f. If subsistence items are on hand and not on the inventory listing, dining fac-
Iity officers will list these items citing nomenclature, unit price, quantity, and ex-
tended totals on a separate list and forward to Base Food Service with the mechanized
inventory listing.

g. Complete subsistence inventories will be taken at the closing of an enlisted
dining facility in order to obtain operating cost figures for the retiring unit. Dis-

position of inventories will be determined by the respective food service officer and
the food service operations officer.

h. Adjustment due to Inventory Loss/Gain. A letter of adjustment (figure 6,
appendix A) will be prepared listing all inventory gains or losses, with complete jus-

tification and approval by the Commanding Officer having operational control of the

dinlng facility. A copy of the adjustment letter will be forwarded to the Commanding
General, Marine Corps Base (Attn: Base Food Service Officer). The signed original
form will be retained on file in the dining facility for the life of the respective
NAVMC 708 Card.

i. Adjustment due to SurveZ. The dining facility officer will initiate the re-
quest for survey in letter form to the Commanding General, Marine Corps Base (Attn:
Base Food Service Officer) via the appropriate chain of command. The request shall
contain a copy of the veterinary/medical officer’s recommendations. In addition to
that provided by the medical officer, the following data will be included on each sur-
vey request:

(I) Name of the article (s)

(2) Quantity

2-I
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(3) Total cost price

(4) Date of receipt

(5) Other pertinent data for evaluating the cause of loss, such as improper
holding temperatures, storage conditions, condition upon receipt, and handling damage.

5. Night Meals, Box Lunchesand F|iht Rations

a. Night Meal. A night meal is a meal served in the dining facility, during the
late evening or early morning hours.

(I) The conversion factor used will depend on whether the breakfast or dinner
menu is served.

(2) This meal will take the place of a regular meal.

(3) This meal will not be a convenience type meal, but will be served to per-
sonnel who could not attend the regular meal.

b. Box Lunches. The box lunch is meant to provide a suitable meal for personnel
who cannot possibly be fed a hot meal in the dining facility because of the nature of
the performance of their official duties, and should be prepared with the same exper-
tise and interest as preparing meals.

(I) The box lunch will replace a meal and will not be served in addition to
the regular meal.

(2) Each box lunch will be stamped with the stamp provided by the Base Food
Service Office to consist of the following information:

DATE

THIS BOX LUNCH (NON-FLIGHT) WAS PREPARED BY AT
HOURS

ON AND MUST BE CONSUMED PRIOR TO ON
DATE HOURS DATE

(3) Issue and control of box lunches is the responsibility of the commanding
officer operating the dining facility.

(a) Requests for box lunches andother meals for consumption outside the
dining facility must be submitted to the dining facility utilizing figure 7, appendix
A. Persons not entitled to rations in-kind will pay for box lunches prior to pick-up.
Such requests must be justified and kept to a minimum.

(b) Requests must include the names of persons entitled to rations in-kind
and their Meal Card numbers. The names of personnel not entitled to subsist at
government expense are to be included and designated by an asterisk. All such re-
quests will be attached to the appropriate Meal Signature Record to justify ration
credits for such meals.

(c). A certification of the Meal Signature Record will be made by the person
picking up box lunches.

(d) NAVMED P-5010, Manual of Naval Preventive Medicine, contains guidance
regarding sanitary precautions in the handling of box lunches.

c. Flight Rations. requests for flight rations must contain names and Meal Card
numbers Bf personnel.

6. Recreation Parties

a. The commanding officer having operational control of the dining facility may
authorize the furnishing of subsistence from the dining facility for recreational
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events instead of a dining facility meal, prov|ded the majority of personnel to be

attending are authorized subsistence in-kind.

b. Commanding officers or section heads desiring meals for organized recreation

parties will submit figure 7, appendix A to the unit commander responsible for the

operation of the dining facility in which they normally subsist. The requests must

reach the dining facility concerned five working days prior to the party, for prepara-

tion of the food and will include the following information:

(I) Name of officer or NCO in charge.

(2) The total number of personnel not entitled to subsist at government
expense; i. e., commuted rations, officers, or authorized civilians.

(3) The total number of personnel authorized to subsist at government expense,

to include Meal Card numbers and a roster of names.

(4) Date, time, and place party is to be held.

c. After approval of the request, the commanding officer will direct the desig-

nated officer or NCO in charge to contact the dining facility manager for instructions

relative to the handling of funds, signing of the Meal Signature Record, when food

will be available for pick-up and other related matters. Charges will be as currently

prescribed for the meal the party rations replace, and payment will be made prior to

pick-up of meals. Officers and authorized civilians wil! pay food cost and surcharge.

d. Block signatures are not authorized on the Meal Signature Record for recrea-
tional events.

e. The subsistence items will be limited to picnic-type items, such as cold cuts,

frankfurters, hamburgers, potato salad, etc.

f. Leftovers from recreational parties are to be recorded on the Cooks Work Sheet

in the same manner as any leftovers or discarded food used in the dining facility.

7. Hot Field Meals

a. The commanding officer having operational control of the dining facility may

authorize the furnishing of subsistence from the dining facility for field exercises.

b. Commanding officers or section heads desiring meals for field exercises will

submit figure 7, appendix A to the unit commander responsible for the operation of the

dining facility in which they normally subsist. The requests must reach the dining

facility concerned five working days prior to the exercise, for preparation of the

food and will include the following information:

(I) Name of officer or NCO in charge.

(2) The total number of personnel not entitled to subsist at government ex-

pense; i.e., commuted rations or officers.

(3) The total number of personnel authorized to subsist at government expense,
to include Meal Cards and a roster of names.

(4) Date, time, and place field meals will be served.

c. After approval of the request, the commanding officer will direct the desig-

nated officer or NCO in charge to contact the dining facility manager for instructions

relative to the handling of funds, signing of the Meal Signature Record, when food

will be available for pick-up and other related matters. Charges will be as currently

prescribed for the meal the hot field meal replaces, and payment will be made prior to

pick-up of meals. All personnel will pay the food cost only, unless they are recei-

ving per diem, in which case they will be required to pay the food cost and surcharge.

d. Block signatures are authorized on the Meal Signature Record for hot field

meals.
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201.8 STANDING OPERATING PROCEDURE FOR FOOD SERVICE

e. The subsistence items provided will be the items which are served in the
dining facility or the same meal.

f. Leftovers from hot field meals are to be recorded on the Cooks Work Sheet in

the same manner as any leftovers or discarded food used in the dining facility.

8. Decorated cakes for Official Functions. Decorated cakes for the Merine Corps
Birthday ceremonies will be prepared within the Consolidated Food Service System at
Camp Lejeune. All nonappropriated fund activities will provide reimbursement for cost
of goods.
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3. Hel Cards NAVNC 71o Procedures for inennce ami vrficatfo of Het rds conined tn he
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(5) For the Army Air Force ent the actual strength attached for rations.

b. The officer signing the cc,pleted 4-.-orandum of Meal Authorlzstlon by Man-Days verifies the accuracy of
all figures entered this documt and has authority to sign by direction.

c. Addltionl inforatlon assistance in cpletln8 the Memorandum of Meal Authorization by Man-Days may
be obtained by callln8 the Acountlr Section, Base Food Service.
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401. SALE OF MF-LS FROM THE DINING FACILITY

I. Genera._l. The provisions of ke carent edition of MCO Pl0110.14 will be coelled with in he sale of meals

fro he dlnin facility.

2. Enlisted Personnel on Cuted lat,ionp. Enlisted personnel o are drawing caauted rations will be permitted
to purchase meals when duty durlns the meal period.

3. Officer Personnl

a. Officers, other than duty officers, will be permitted to purchase meals only when their duties require
them to be in the organlzacloeal area; there are no other adequate dining facillcies available; and the sale of

such meals is necesslCy, not convenience.

b. Surcharges. In accordance with the current edition of MCO PIOII0.14, the following categories of off-

icers will not be charged surcharge when consuming weal in he ellsted dining facillcy:

(I) Contending officers with operaclonal control of dining facility

(2) Food service officers

(3) Ccsand duty officer (from command having operational control of the dinln facility)

(4) Dining facility officer

(5) Full-thus OIC of composite dining facility attendant platoon

(6) Officers on an auchorlzed field exercise when food is actually prepared and served in the field

(7) While engaged in flight operations official crewmmber or as a passenger in duty status

4. Special Occasions. The Co-oandlng General, Marine Corps Base, may auch/ze the sale of meals to officers,
civilians, and youth groups who are visiting the activity in connection with inspections, surveys, euterCairmaent,
special events orieucatlon, or public relations programs. Requests will be submitted to the Coeandlng General,
Marine Corps Bae (Attention: Assistant Chief of Staff, Logistics) as to be received at least five working days
prior to the occasion and will specify the group, length of thus, and purpose. Special occasions do not Justify
speclal menu.

5. Recreational Events. Comandlng officers may authorize the furnishing of subsiscnnce from the enlisted dining
facility for recreaclonal and ocher c,mand-sponsored events in lleu of the dining facility meal. The require-
meats of paragraph 201.6 apply in such cases.

6. Dependents, Relatives. and Guests. The Ccmmandlng General, Marine Corps Base may auChorlze the sale of meals
to dependents, relatives, and guests of military personnel auCborlzed to subsist in the dining facility, when such
sales will reflect realistic advantages In the form of good will, orale, or better public relations. The

appropriate charges and surcharges apply.

7. merency Feeding. Commanding officers having operational control of dining facilities may authorize, to the

extent of their capabilities under eeaargency feedln conditions, the sale of meals to personnel not entitled to

subsist ac $overnnent expense.. Surcharges are not appllcsbla under declared emergency feedins conditions.

8. Dependt o( Personnel in TmpFaF Quarters. Commndlng officers responslbla for the operation of enlisted
dining facilities may authorize the sale of meIs Co dopandon,’s of millCary personnel (enlisted or officer) who

report for duty under permanent change of staclon orders. This authorization may not exceed thirty days. The

military opousor of these dependents may also be permlCCed to purchase meals during this period. The appropriate
meal cost and surcharges will apply. The following measures will be initiated to ensure certain conditions are

met and that only authorized personnel participate in the program.

a. Include the following statement as par of etdosmaan of oders upon reporting: "The sale of meals from

enlisted dining facility to you and your dependents is authorized until ) 4Ss) ."

b. Inform military sponsor that the endorsmaeac orders may be requested to be shown before purchasing

meals.

c. Ensure dependents wear approprlaCe civilian attire while subsisting in dlninS facilities.

d. The sale of meals will be in the dining facility or section thereof set asidi, for miliCary personnel
with dependants. Regular meal hours as scheduled by the toe,and operating the facility will be obsarvod.

e. Meals sold will be as prescribed in ha master monu without substitution or addition of food items. No

food will ba removed from the dlnlns facilICy which precludes "carryout orders" or "dossle bass".
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f. No increase in resources (manpower, --Cerial/furnicure funds) rill be made available co provide for
the saXe of meXs.

9. Oflclal C,-mnd PuncClons. Appropriated funds cannot be used for subsistence support of official co,end
functions, i.e., retlremenc cermonles, change of c--nd, and parades in honor of visiting disnltarles.

10. Coffee Messes. Subsistence items purchased vlch appropriate funds may noc be utilized in support of private
coffee messes.

11. Ccamuced Rations. Regulatlons concerning granting of csuCed rations are contained in the current edlclon
of BO 10110.9.

12. Group Encrles. Group enCrlee are auchorlzed the Paid Supernmnerary lcion Reglscer hen required for
plcnlc/recreatlonal raClons or when training groups must be served rapidly. When collectlng funds from auchorlzed
groups, the following procedures shall apply:

a. The coral number of personnel in the group, plus the appllcable cost/surcharge, shall be. shon in the
signature co1mn, and the extended price shall be shots in the food cost surcharge column of the Paid Supernumerary
RaClon Register (Form NAq4C I0298).

b. The orlgln1 authorlzaClon, staclng total number of persons in the group and length of C/me the group lJ
authorized to purchase meals, shall be attached to the orlglr1 of om NAVI4C 10298. The dupllcaCe copy of the
auChorlzaclon shall be attached to the retained copy (.given) at the dining facility.

13. NROTC/ROTC. NROTC/ROT personnel are exempt from paying surcharge.

14. Chaperones of Youth Groups Includin a11 5ROTC Arouvs). All chapsrone are exempt from paying a surcharge.
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SECTION V

501. CONTROL OF DINING FACILITY FUNDS

I. Appointment and Control ocedures The appointment of collection agents and

control and safekeeping of dining faciiity funds will be in accordance with the provi-

sions of Chapter I, Volume IV of the NAVCOMPT. Manual and the current edition of MCO

P10110.14K.

a. The Commanding General, Marine Corps Base (Assistant Chief of Staff,

Logistics) will appoint an Installation Collection Agent and an alternateto act under

the supervision of the Supervisory Subsistence Clerk.

b. Unit commanders to whom operational control of a dining facility has been

delegated will issue such supplementary instructions on control and safekeeping of

funds as deemed necessary, including appointments of unit authorized custodians and

dining facility cashiers. Figures 13 and 14, appendix A, illustrate samples of

appointing orders. Signed copies-of appointment letters for authorized custodians and

cashiers will be forwarded to the Commanding General, Marine Corps Base (Attn: Base

Food Service Collection Agent).

2 Change Fund. One or more sheets of the Paid Supernumerary Ration Register (NAVMC

129B-SD) from the previous day may be retained by the dining facility to form a

change fund not to exceed $25. This does not relieve the individual purchasing the

meal of the responsibility for having the correct change.

3. .Change of Safe Combination

a. In accordance with the current edition of UM 4400-15, safe combinations will

be changed every six months, or upon change of agents. Additionally, if field safes

are utilized for the safekeeping of funds, the current edition of MCO P4400.150

requires that they be chained or bolted to the deck.

b. Unit commanders will ensure that individuals in possession of public funds

provide proper and adequate safeguards for the security of their funds, to include

utilization of cash boxes, dial covers to shield combination when opening the safe,

and locking of the safe when not in use. Additionally, the person accountable for

the safe and its contents should be the only person in possession of the combination.

c. A 3"x5" card noting record of safe combinations will be affixed to the inside

of the safe to show actual date of combination changes and by whom.

4. Loss of Funds. In cases where loss or deficiencies of money occur, the commanding

officer of the organization operating the dining facility shall institute the

following action:

a. Make an immediate telephonic report to the Base Provost Marshall and Food

Service Operations Officer, furnishing the site of the loss, amount of funds involved,

names of designated unit authorized custodian and dining facility cashier involved,

and other pertinent information.

b. In compliance with the provisions of the current edition of MCO P4400.150 and

the current edition of BO P4400.5, decide the form of investigative procedure to be

followed and initiate an investigation to determine the cause of the loss and assign

responsibility therefore.

c. Within a period of seventy-two hours, confirm the above telephonic report in

writing to the Commanding General, Marine Corps Base (Attn: Assistant Chief of

Staff, Logistics) via command channels, with information copies to the Base ovost

Marshal and Food Service Operations Officer. The report will give a brief of circum-

stances, the form of investigation to be convened, the amount of funds missing, the

custodian of the missing funds, site of the loss, and other, pertinent information, if

any.

d. Forward completed copy of the investigation to the Commanding General, Marine

Corps Base, Camp Lejeune, at the earliest practicable date.

5-I
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e. Monetary credit will be given the dining facility by the Base Food Service
collection agent for the amount of cash remaining only; however, full credit will be
given for the ration register forms involved for purpose of their accountability.

5. .ation Reisters (NAVMC I0298-SD)

a. Issue. The Installation Collection Agent will procure Paid Supernumerary
Ration Rers, NAVMC Form I0298-SD from the Food Service Operations Officer or
Food Service Officer. The agent will issue them to the unit custodians of dining
facilities concerned by serial numbers for use in collecting funds from the sale of
meals in the enlisted dining facilities within the Camp Lejeune complex oly. A
record of such issues will be maintained by the Installation Collection Agent.

b. Preparation of Ration Registers. Each dining facility will ensure that the
Ration Registers are prepared as shown in figure 15, appendix A.

c. Loss of Ration Reisters. Ration Registers that become lost will be accounted
for in the following manner. If blank Ration Registers are lost, the commanding
officer having operational control of the dining facility will submit a statement re-
garding the loss to the Commanding General, Marine Corps Base. The original of this
statement, with the Commanding General’s endorsement thereon, will be filed with the
activity collection agent’s records. If Ration Registers that contain a record of
collections are lost, the unit commanding officer will submit a statement to be used
as a replacement Ration Register to the Commanding General. This statement, with the
Commanding General’s endorsement thereon, will be filed with the collection agent’s
records. Funds involved will.be handled on a regular turn-in basis.

d. Procedures for Turn-in of Funds. The unit custodians will turn in funds by
1100 Mondays, Wednesdays, and Fridays (less registers retained for change fund) with
supporting Ration Registers in proper numerical sequence to the Installation Collec-
tion Agent located in the Base Food Service Office. All funds must be turned in
prior to accumulation of over $500.00. The Installation Collection Agent will receipt
for the money on theoriginal and duplicate Ration Registers. Original copies of the
Ration Register will be retained by the Installation Collection Agent, and the signed
duplica.te (green) copies will be filed by each dining facility concerned.

e. Deposit with the Disbursin Officer. The Installation Collection Agent will
turn in all funds to the Disbursing Officer as directed by local regulations and in
accordance with the current edition of MCO PI0110.14.

6. Monthly Verification of Records of Supernumerary Ration Collection Agent. A team
consist’lag of an officer and four staff noncommissioned officers will be appointed
quarterly by the Commanding General, Marine Corps Base, to conduct a monthly
verification of the Paid Supernumerary Ration Records maintained by the Food Ser-
vice Operations Officer. This verification will be conducted at the Food Service
Office at irregular intervals and will include records of business conducted during
the preceding month. The verification team will be guided by the provisions of this
paragraph as listed below and paragraph 041502-6, Chapter I, Part C, Volume IV of the
NAVCOMPT Manual.

a. The officer appointed as senior member, upon being informed of his assign-
meat, will contact the Food Service Operations Officer to determine the time and date
such records will be available for verification. The senior member will notify each
member of the team as to the time and place of verification.

b. All Ration Registers (NAVMC I0298-SD) will be verified to ensure dining
facilities use sheets in proper numerical sequence.

c. Each Ration Register sheet will be verified to ensure that the number of meals
listed correspond with signatures on each sheet, showing current meal charges and sur-
charges.

d. Each Ration Register sheet will be verified to ensure that the surcharge
column is properly completed in the case of officers and authorized civilians. This
column should show surcharge applicable for that meal or remark in explanation, such
as "OOD", "Field", or "Required"

5-2
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e. When she above steps have been completed, total the daily funds collected (as

shown by asterisk on the Ration Register) in each account for the respective month or

period each dining facility was operating. The totals shown collected will be com-

pared with the NAVCOMPT Form 2277 (Voucher for Disbursement and/or Collection).

f. Verify daily collections against daily turn-in to Base Disbursing based on tem-

porary recelpts from Disbursing.

g. Verify all NAVCOMPT Forms 2277 (Voucher for Disbursement and/or Collection).

The Man-Days shown on the monthly consolidated Man-Days Fed Report, when divided by

the applicable percentages and converted to meals, should coincide with te meals

shown on the Voucher for Disbursement and/or Collection.

h. Questions concerning the verification wil! be referred to the Supervisory

Subsistence Clerk or the Food Service Operations Officer.

i. The senior member of the verification team will submit results of the verifi-

cation, in wr|ting, to the Commanding General, Marine Corps Base (Attn: Assistant

Chief of Staff, Comptroller), with one copy each to the Assistant Chief of Staff,

Logistics, Food Service Officer, and the Food Service Operations Officer.

(I) Shortages not received by the Collection Agent will be collected from the

dining facility concerned and shown the next reporting period.

(2) Overages will be reported to respective dining facilities to prevent fur-

ther occurrences.

7. Audits. Unit commanders to whom operational control of a dining facility has been

delega---C-d--will appoint an individual to perform an audit and surprise verification of

funds held by unit authorized custodians and an audit of the Man-Day Fed Reports at

least once a month. The findings of the audits will be forwarded to Base Food Service

by the 10th of the following month, in accordance with the format contained in figure

16, appendix A.

a. Audit of Funds Held by Unit Authorized Custodian

(I) Review the unit authorized custodian’s Ration Register log book and verify

the expenditure or presence of each Ration Register.

(2) Review that Paid Supernumerary Ration Registers (NAVMC 102gB) are being

used in numerical sequence.

(3) Determine if the unit authorized custodian and dining facility cashiers

are appointed in writing.

(4) Ensure that unit custodians and the dining facility cashiers have a safe

for their own use and that the combinations have been changed within the last six

months. The auditor should also verify that no one else knows the combination to the

safes.

(5) Review the Paid Supernumerary Ration Registers on hand to determine the

amount of cash collected.

b. Audit of Man-Day Fed Reporti Verify the accuracy of 10 Man-Day Fed Reports.

Ensure that data contained on Meal gnature Records and Paid Supernumerary Ration

Registers supports meals claimed on Man-Day Fed Reports.
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SECTION

601. PROCEDI/RES FOR REQUISITIONING. ISSUINGa AND BILLING OF SUBSISTENCE ITE

i. General. The contents of this paragraph will be c’mplied with in the requlsltionln, issuing, and billing
of subsistence it.s procured by the dining faciliti within the Caup LeJeune Consolidated Food Service System.

2. Requlsltlonin Procedures. Requisitioning procedures will be in accordance with the following instructions:

a. Nonperishabe Subsistence

(1) Nonperishable subsistence it.s will be requisittoni the "Inventory, Requisition, and Issue Record"
NAVMC 10815-1 through 10815-11 (original and three copies required) and may be utilized shopping list at the
Self Service Section in the Nonperlshable Subsistence Warehouse. Issues will be ade 0800-1400, Monday through
Friday. Nonperlshable subsistence is issued in case lots wlch the excopclon of certain condiments and spices,
which will be issued by the unit.

(2) Dining facilities should schedule their pickups chat they have cnpleted drawing and are out of
the buildlng by 1400. However, if emergency should arise, pickups can be made by contacting the Base Food
Service Operations Officer. Dining facilltles are normally scheduled to draw dry stores the following days:

521 G-640 MP-424 411 122
FC-540 508 RR-3 9 424
AS-226 1209 BA-I03 FC-303

FC-420 325 1041
AS-4012 211

b. Perishable Subsistence. Items in this category ordered the appropriate requisition form listed in
the following subparagraphs. Requisitions. consisting of original and four copies are submitted with proper job
order number and date. DinLng facilities experiencing difficulty in meeting the submission time outlined in the
requisition schedule may place order by phone for requisition due that day. The requisition clerk is to be
notified when order is being submitted due to closing for weekends or deployment.

(1) Fro-en Meats. These items are ordered on "Inventory, Requisition, and Issue Record", NAVMC 10816-1
(Rev. 4-79) and NAVMC 10816-2 (Rev. 1-79), to the Food Service Operations Officer two working days pr|or to
delivery. Meat, poultry, and seafood that require hawing before preparation will be requisitioned to ensure
delivery be accomplished at least three days prior to consumption date.

(2) Chilled Subsistence. This category includes cheese, egs, butter, yeast, shortening, horseradish,
topping, and individual catsup, mustard, salad dressing, syrup, Jams, and Jellies. These subsistence items are
ordered on NAVMC 10818-1 (4-79) and NAVMC 1091-1 (9-76) and subeitted to the Food Service Operations Officer with
the meat order.

(3) Frozen Fruits Fruit Juices, and FrosenVeetables. This category includes all frozen fruits, fruit
Juices, and frozen vegetables stocked in cold storage facility. These subsistence items are requested "Inven-
tory Requisition, and Issue Record", NAVMC 10817-3 (2-80) and 10817-/+ (6-79) and submitted to the Food Service
Operations Officer two working days prior to delivery.

(4) Fresh Produce. This category includes all fresh fruits, vegetables, and bckin8 potatoes. These items
will be requisitioned on NAVMC 10817-1 (10-78) and NAVMC 10817-2 (8-79) and submitted to the Food Service
Operations Officer Wednesday for the follotn Wednesday’s delivery and Friday for the following Friday and
Monday’s deliveries.

(5) Frozen pies are requisitioned RAVMC 10819-1 (8-79) end delivered with the meat order.

c. Dairy Products. Dairy products are called iu to the Subsistemce Office. To requislions are submitted
on Friday. Milk is ordered by the case or bulk careon, cottage cheese by pound, and sour cream by 1/2 gallon
container. Ice cream is requested by the gallon an is packed 32 (4 o.) packages to the gallon package. Ice
cream flavors available and quantity of one-half plts of mik per case will be published by separate correspond-
ence upon change of contract. These requisit/ous lld be called in to the Subsistenc Office by 1000 daily.

d. Bread and Roils. Bread and rolls requisitions are called in to the Subsistence Office by 1000
Tuesdays, Thursdays, end Fridays. Three requisielons are submitted on Fridays. Bread is requisitioned by the
pound and rolls by the package. French bread is requisitioned by the pound on Mondays for delivery the followin
Monday and Thursday. Bread and roll orders may be /creased or decreased by calling the Subsistence Office before
0900 the day prior to delivery.

e. Carbonated Beverages and CO
2
Gas. Carbonated beverages are ordered by five sallon containers and CO

2
Bas

by twenty pound cylinders. These items are called in to the Subsistence Office by 1000 Tuesdays and Fridays.

f. Ice. Crushed ice in bags will be issued wiout chae to the dining facilities Monday through Friday,
"as required" basis. Dining facilities utilize their Ou transportation for picking up ice. It is impera-
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tire thac dinln8 facilities handle and store ice in sanitary anner in that it is used in beverages for human

consumption.

3. Issuin and Billin Procedures. Issuing and billing will be in accordance with the following instructions.

Nonperishable and Perishable Subsistesce, Responsible dining facility personnel should acknowledge weights
and/or quantities of subsistence Items received by 8iuinK the appropriate NAVHC requisition and issue forws at

time of receipt of nonperlshables perishable when delivered to dining facility by central delivery. Each

dining facility retains one copy of the requisition at time of receipt. This copy should be priced, extended,
posted, and filed in the dining facility. The signed requisition and issue form is used by the issuing activity
to bill (Project 31) Food Service Operations Officer. All signed requisition and issue forms forwarded to the

Food Service Operations Officer for coparisonith the appropriate data processing print-out sheet and its

subsequent posting to each dining facility account concerned. The original copy of the data processing print-out
sheet and the NAV is filed by the Food Service Operations Oficer. The duplicate copies of the print-out sheet
and the MAVIC are forwarded to each dning facility as the official billing documents and should be verified with
the delivery copy file in the dining facility. Any discrepancies noted should be resolved with the Food Service

Operations Officer immediately.

b. Dair Producte Carbonated Beveraea CO2 Cas Bread and Roils. Dairy products, carbonated beverages,
CO2 gas, ice cream, and bread and rolls are vendor delivered to the dining facilities,

(1) Hilk, cottage cheese, and sour cream are delivered daily except Sunday and designated holidays.

(2) Ice cream is delivered Nonday through Friday.

(3) Carbonated beverage and CO2 gas are delivered I4onday nd Thursday.

(4) Bread, rolls, and doughnuts are delivered daily except Sunday and other holidays. Dining facility
supervisory personnel should verify packaging code dates and quantities of all vendor delivered products prior to

signing delivery form acknoledging receipt.

4. Rotation of Subsistence Items. All subsistence received at the dining facility will be dated upon receipt.
Dates will be entered with black/blue grease pencil on label side of container or on the side of container facing
aisle. Oldest stock ill be used first.

5. Holida Schedules. Special instructions rlll be prumulsated covering subsistence issues during holiday
periods.

6. Emerenc Issues. Emergency issues for perishable and nonperishable Subsistence can be made shy time during
working hours by approval of the Food Service Operations Officer and the Subsistence Officer. Approval must be
samped requisition rior to going to cold storage facility. For emergency issues after normal orking hours

weekends, contact the Base Food Service Operations Officer Food Service Technician. The home telephone
numbers may be located in he acknonville Telephone Directory.

7. Requisition Schedule. The folloring condensed requisition schedule provides ready reference for all dining
faciliies. Changes to the schedule will he made only to accommodate holidays, subsistence inventories, and other

disruptive occurrences, a which time Base Food Service will publish alternative dates.

REUISITIO DAY

SPECIAL ISSUES

1000-1500 Mnday through Friday

NONPERISHABLE SUBSISTENCE

0800-1&00 Honday through Friday

ssue (nm.vy) ray

As needed

(MAV} 10815-1 through 10815-11)

Self Service

PERISHABLE SUBSISTCE Delivered to dining facilities by Central Delivery Unit

Fresh Produce NAVMC 10817-1 (10-8)| HAVOC 10817-2 8-79)

llO0-Wednesday Mednesday
llO0-Friday Friday & 14onday

b. Frozen Meats (IVIdC 10816-1 &-79) AVMC 10816-2 1-79))

Monday Wednesday
Monday Friday
Wednesday Monday

CONSIHPTIOR DAY(S)

Dining facilities pick up

As required

Thursday & Friday
Saturday, Sunday, Monday,
Tuesday & Wednesday

Saturday & Sunday
Nonday & Tuesday
Mednesday, Thursday & Friday
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c. Frozen VeBetables Fruits and Fruit Juices NAVHC 10817-3 (2-80), 10817-4 6-79) and Chilled Subsistence
Items (14AVNC 10818-1 (4-79) and IVMC IOg&l-1 9-76)) Cheese. eggs. butter, yeast, shortening, horseradlsh
Copping, Indlvldual catsup mustard salad dresslns, syrup, lem, and Jellles)

REQUISITION DAY ISSU DELIVERY) DAY

ll00-onday Wednesday
ll00-Monday Friday
1100-Wednesday Honday

d. Dairy Products (Vendor delivered to dlnln facilities.)

CONSUNPTION DAY(S)

Thursday & Friday
Saturday, Sunday & Honday
Tuesday & Wednesday

(1) Milk, Cottage Cheese and Sour Creme

1000-onday Wednesday Thursday
lO00-Tuesday Thuraday Friday
1000-Wndnesday Friday Saturday
1000-Thursday Saturday Sunday & Honday
1000-Frlday onday Tuesday
1000-Frlday Tuesday Wednesday

(2) Ice Creme

1000-Honday ednesday Thursday
1000-Tuesday Thursday Friday
1000-Wednesday Friday Saturday Sunday & Monday
1000-Friday Monday & Tuesday Tuesday & Wednesday

Carbonated BeveraBes and CO2 Gas Vendor delivered to dlnln facilities)

lO00-Tuesday Thursday

1000-Frlday Tuesday

Friday, Saturday, Sunday,
Monday b Tuesday

Wednesday & Thursday

f. Bakery Products (Bread, Rolls, and Doughnuts) (Vendor delivered to dlnln facilltles)

1000-Friday Monday Tuesday
lO00-Friday Tuesday Wednesday
1000-Friday Wednesday Thursday
lO00-Tuesday (2 reqns.) Thursday & Friday Friday & Saturday
lO00-Thursday Saturday Sunday b Monday

g. French Bread

lO00-Monday Monday
lO00-Monday Thursday

8. Class I Program

Tuesday, Wednesday & Thursday
Friday Saturday Sunday &
Monday

The below llsted Job Order Numbers (JONs) have been establlshed to identify the approprlae food
categories by comaodlty.

JOB OKDER NUMBER DESCRIPTION FOOD CATEGORY

NA*19400519**T Bread/Pastry/Pies Perishable
MA19400619**T Milk and Ktlk Products Perishable
NA*19400719**T Ice Cream Perishable
HA*19400819**T Dairy Perishable
NA19400919**T Etscellaneoua Perishable
NA*19&01019ST Fresh Fruit & Vegetables Perishable
NA19A01119**T Frozen Fruits & Vegetables Perishable
HA*lg&O1219**T Neat Perishable
HA*19301319eT Carbonated Beverages Nonperishable
NA19301&lgT Nonperishables Nonperishable

bo
problems

The belo listed account numbers have been assigned to effect proper billiag.
ill be assigned as required.

FACILITY ACCOUNT NUHBER

C-640 O1
9 02
MCI 03
1209 O
BB-7 05

Account numbers for field
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FACILITY ACCOUNT hUMBER

FC-540

BA-103
Bkry Flt.
-424
Field
Field
122
FC-420
211
Field

Field
MCAS
325
4012
411
HP-424
5O8
Field
521
FC-303
1041
FSScol

06
07
08
09
10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25
27
28
29
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SECTI( VII

701.3

701. FOOD SERVICE PROPERTY CORTROL AND HAINTENANCE PROCEDURES

I. Mission. To prescribe property control procedures for the control, requisitioning, and dlsposal of all

garrlson-type food service property in the dining facilities at Camp LeJeune.

2. Responsibilities

Food Service Operations Officer. The Food Service Operations Officer is the direct representative of the

Food Service Officer regarding technical control of all garrison-type food service property and shall be responsi-
ble for the following functions:

(1) Haking recouendations to the Food Service Officer for consistent properry control procedures for all

garrison-type food service property maintained within the Food Service Program.

(2) Budgeting for all garrison-type food service property and equipment required for the Food Service

Program, to include budgeting for installation costs for new acquisitions.

(3) Coordinating redistribution of excess serviceable garrison-type food service property generated by
food service activities.

(4) Hakins recumendations to the Food Service Officer for he issue o new food service equipment.

b. Food Service Property Officer. The Food Service Property O[icer is directly responsible o the Food
Service Operations Officer for the efficient and effective operation of the Food Service Property Office and are-
house. In addition to conducting supply operations, as assigned, he is responsible for the performance of duties
assigned o subordinate personnel. The Food Service Property Officer is responsible for the following functions:

(1) Requisitioning all garrison-type food service property and equipment required for the Food Service
ProKram.

(2) AssistinK the Food Service Operations Officer in preparin the budget for all garrison-type food
service property and equipment required for the Food Service Program.

(3) Hain-aining Consolidated Hemorand Receipts for all minor and plant account food service property
and equipment.

(/) Hainraining records all constable and nonconstunable supplies, in accordance with the current
edition of HCO F/OO.15.

() }4onitorin stock of cleaning supplies and minor property for sale at Self Service o proper
items available for issue.

(6) HonitorinK and coordinating supply functions of responsible officers for all dining facilities.

(7) Coordinating disposal of excess serviceable and unserviceable garrtson-pe property generated by
food service activities.

(8) Administer the Self Service credit car.s and budgets for all dining facilities.

c. Unit Dlnin Facility Officer. Unit dininK facility officers and/or officers in charge of activities
directly involved with the Food Service ProKr are delegated as responsible officers and are assigned he
following funclous: Hainaining records on all rison-type food service property, to include minor property,
controlled expendable property, and plant account properly in accordance lth instructions outlined in this
order.

d. Cmandin Officers. Ccmnd4nK off.icers .and activity heads directly involved with the Food Service
Program rlll designate responsible officers and ensure compliance with supply and property control procedures
outlined in the current editions of .H_._P44_00.15 and BO P4400.$. A copy of orders assigning end relie_vln
responsible officers rill be forardnd to he Food Service Property Officer. Cenerally, he officer designated

unit dining facility officer will be the responsible officer for that dining facility. Procedures for
proper relief of dining facility responsible officers are set forth in he current editions of MCO P4400.1
and BO P4400.5.

3. Claes of Suvulles. Provertw. ed Equlpq. For accountln$ end control procedures, food service supplies,
property, and equipment are classified as follows:

a. Consumable Supplies Cleaniu Cear). Consumable supplies are those articles which are chemically
physically altered with use to the extent hat tey! cannot b economically reused for their original purpose.
Cons,=ble supplies are either constmed or used or 10se their identity in the process of work in the perform-
ance of services. Office supplies, soap, detargent end sandwich bags are examples of consumable supplies.

b. Nonconsmable guooltea Cleanin Gear). Hononable supplies are material or oquipment htch is not
physically altered with use to such an extent that ould preclude econcettcal for its original purpose.
Swabs, brows, and squeegees are examples of such supplies.
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c. Nonconsuable Supplies Ninor Property). Included in this cetory ere cook’s knives, spatulas, colanders,

and other cooking utensils.

d. EuiFment Cconents. 14aterials which are nonconsumable regardless of unit value which are used as

placement parts and become Integral pert of some other piece of equipment such as spare arts for sceles
boIs, whips, and beaters for food mixing achines; serving pans for siesta lines. These Icem are components of

ajor item of equineut end records ere not required.

e. Nonexpendable Supplies Plant Account Proper/. This category includes nonconsumable supplies or equipment

having unit value in excess of $1,000.00. Supplies or equipment in this price range are identified by plant
account number permanently attached to the IndivlduI piece of equipment. Records ere maintained consolidated

memorandom receipts and controlled by Base Food Service Property.

f. Controlled Expendable Property. This category includes nonconsumable food service equipment, designated
as requiring the sine control as nonexpendable supplies. Included in this category are white uniforms (permanent
press and food handlers) for food service personel. AV}4C 708 Cards will be maintained a11 controlled

expendable It and minor property as depicted in figure 17, appendix A.

4. Control and Allonce

a. All food service property used in the dining facilities will be controlled by he Food Service Operations
Officer.

b. All offlce-type property (desks, chairs, file cabinets, typewriters) required for the operation of the

dining facilities will be requisitioned and controlled by the Food Service Operations Officer.

c. It’ms of food service field equipment such as vacuum cans, /mnersion burners, tableware outfits, etc., ere
the responsibility of the unit concerned wih their use and funding for these it-ms must be accnplished by the
unit concerned. Replacement parts and equipment for these items will not be furnished by the Food Service Opera
tions Officer.

d. Allonces for major equipment, such as plant account and controlled expendable property, will be

established by the Food Service Operations Officer.

Allowances for tableware will be esblished by the Cmandin Cenerel Marius Corps Base. Changes to

established allo.nces may he requested by ccmnding officers operating dining facilities. The request should be

forwarded to the Ccmandlng Generel, larine Corps Base (Attn: Base Food Service Officer) citing the reason for
the request and he ne allowances requested.

5. Requisitlonin Procedures. All requisitions or requests will be signed by the responsible officer or his

authorized representative.

a. Consumable end Nonconsable Supplies Cleauin Gear and Hinor Property). A shopping list for Self Service

supplies will be prared in advance on MAVI4C I0700-SD (2-78) Forms (Figure 18, appendix A). The unit price of

each item will be entered in he left hand -rsin of the form. An original and five copies will be prepared; two

copies will be left st Self Service, o copies will be turned in to the Food Service Property Officer, and
copy will be retained by the customer. It not stocked at Self Service will be requested by the Dining Facility

Oflcer/4anager by memorand. to the Food Service Operations Officer. Items norally available st Self Service

but "not in stock" should be so recorded by separate semorandom on he shopping list end brousht to the atcentlon
of Base Food Service Property. These it will be issued fr Food Service Property at that time.

b. Equinent Conents Rqei or Rlaemnt Parts}. Repair or replac,-ent parts, such ae spare parts for

scales, boIs, nips, and beaters for food sixln achines end serving pans for siesta lines, are components of a

major item of equipment. These will be requested by a-o with all necessary Information furnished as to make,
model, eerlal number, plant account number, end if available, pert number, in order for the Food Service Property
Officer co properly order the pert. The stocklns, ordering or furnishing of xpare parts that do not fell in this

category, but are necessary for reair of equipment in the dlnin facilities, is not the responsibility of he

Food Service Property Office. These parts will be provided, as required, during noz1 rpair and maintenance of

equipment as outlined in paragraph 701.11, Section VII of tIIs Order.

c. Noneendable Supplies Plant Account) and Controlled Expendable Property. Items requiring replacement
will be requested by memo, with Justification. lquests for additional new-type items will be submitted in

letter for, with justification.

6. Receipt of t4terial. All It--- of supplles and equipment received by responsible officer his designated
representive will be verified as to the proper quantity and condition at the t/me of receipt. &11 discrepancies
will be brought to the attention of the Food Service Property Officer.

7. Disposal of Frpert7

a. Cons,-ble Supplies, Cona,--sble supplies will be droped from the records of he responsible officer at

the time of consumption.

b. Uusn-Iceable Noeawendable Suplles (Minor Frovery). Unserviceable minor property not requlrin a

limited technical inspect/on will be disposed of in he following manner;

(I) The responsible officer will conct Foo Service Property requesting date for turn-in.
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in, to include PAINSN, nomenclature, quantity, and serlal number, if applicable.

(3) On dace specified by Food Service Property, the respoelble officer, his authorized repreeenCetlve,
will deliver these It.s to the Food Service Property Office tosether with the llst described in paragreph 701.7b
(2) above, for proper disposition. The Food Service Property Officer will give Inter/m receipts for all property
processed through the Food Service Froperty Office, utilizing DD 13/,8 as depicted in figure 19, appendix A.

Unserviceable Nonexpendable Equipment Plant Account Property). Unserviceable plant account equipment
will be disposed of in accordance with the folloin8 procedures:

(I) The responsible officer will prepare work request to the Base Idaintenance Officer, via the Food
Service Operations Officer, requesting that the it..- be inspected and condition coded as to the degree of service-

abillty/unservlceabillty.

(2) Upon completion of the above inspection, the letter of unservlceabillty/serviceability, will be turned
in to the Food Service Property Office by Base 14alntenance personnel.

(3) Upon receipt of the letter of unservlceabillty/serviceabillty, the Food Service Property Officer will
notify the responsible officer and determine the date for turn-in.

(A) On date for turn-ln, the responsible officer, his auchcised representative, will deliver the item
co the Food Service Property Office for disposition.

(5) The responsible officer will receive interim receipt for all vroperty processed through the Food
Service Property Office.

d. All property for turn-ln which is operated by g-e, stem, or electrlcity; regardless of accounting classi-
flcation, must have ILmlted technlcal inspection prior to turn-ln.

8. Lost Vamaed Destroyed Nonexpendable (Plant Account) Property. All lost, damaged, destroyed
expendable property will be accounted for in accordance Ith procedures set forth in the current edition of ICO
PO0.19.

a. Upon knowledge of loss of property, instructions outlined in the curren edition of BO PO0.5 will be
followed.

b. Submit letter requesting investigation to he local condln officer authorized to assign Investiga-
ting officers as set forth in the current edition of O PAAO0.19.

The cmpleted letter of investigation 111 be forwarded to he Candlng General, arine Corps Base,
Cap LeJeune, via the local unit ccmander, the re/mntel cnder, ani he Coumandlng General of Fleet 4arine
Force units, appllcable end the Food Service Propery Officer, for assignment of a docent number.

d. Upon approval of he letter of investigation by he Ccmandlng General, Rarlne Corps Base, credit will be
issued in the case of lost mlssln property. In case of damaged property, the It will ee turned in to the
Food Service Property Officer Ich l/relied technlcl Inpectlon certified by Base alntnance.

9. Loss or Gain of Cntrod Egndabe Property nor Property). Nonconeumable expnndable property will be
Increased or decreased by utillzln$ DI)-119 orlglntlng from the comand/ng officer responslble for the dining
facillty, as outllned in figure 20 appendix A. he OD-1149 Mill be assigned local control number and sent to
the Food Service Operations Officer via the Assistant hlef of Saff, Loletlcs. Upon the approval of the Food
Service Operations Officer, the DD-1149 111 be forwarded to the 1ood Service Property Officer. The Food Service
Property Officer will aeslsn document number end issue an Intez/m credit on DD-13A8 utillzlng docnent Ideni-
fler Bg/Bg. The responslble officer ill utillee hls Inter/m receipt to adjust his copy of the cmsolldated
memorandum receipt, and await flnal deblt/credlt m,orandum. A 41ssln, Stolon, Lost Report (MSLR) must be sub-
mltted all serialized property in accordance leh the current edition of BO PAO0.5.

10. Inventories. The follomln instructions 111 be: cmpLted Ith in the conduct and submission of inventories.

a. ach responslble officer Mill inventory nonndable property (plant account) and controlled expendable
property quarterly and upon chane of rsponIble ofl@re.

b. Nonconsumble expendable supp1es (mnor property) lll be inventoried on the last working day of each
mnnh by each reopOnslble officer or his ropresenrtlve. h@ frm letter (f/ure 21, eppendlx &) 111 be furnished
to each d/nlng fec!llty account by the Food Selvlce Operations Officer for this purpose. The completed inventory,

ened by the c,nding officer, will be submitted to the Comaodlng Generel Karlne orps Base (Attn: Base Food
Service Officer) via the epproprlate chain o. mand by e fifth orkns day of the following month.

CO
2

c. ach Dnln Facillty Officer will inventory ali full and mpty and syrup conalners on the last day of
each month.

(1) The form letter (figure 22, appendix A) w/11 be furnished to each dining facility by the Food Service

Opratlons Offlcor for thi purpose.

(2) The cplete inventory 111 be ened by. the Dnlng Facillty Officer and forwarded to the Base Food
Service Operations Officer the fifth orklng dey following the month for hlch the Inventory pertains.
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(3) DlnlnS Facility Officers will esure that appropriate accounting procedures established and that

proper security measures are maintained all conCalners to preclude losses.

(4) The cost of conCalners lost will be deducted fro OMC funds allocated to d/nlng facilities by Base
Food Service on onthly basis.

11. Maintenance Instructions and Work Requet

a. Typewriter Repairs. Manually operated typewriters will be exchanged in the following manner:

(i) Typewriters in need of repair will be dellvered to BuIIdln 140/, Office Machine Repair.

(2) If repairs cannot be effecced, survey tag will be alfixed, and the typewriter will be delivered by
the dining facility to the Food Service Property Office.

(3) The Food Service Property Officer will prepare wo DD 138’s; one for turn-in and for replacement.

(4) The dinin facility representative will be accompanied by a Food Service Property representative to

Base Property Control to effect replacsent.

(5) Upon cc,pletion of replacnent, the responsible officerls representative will receive interim credit
for turn-in and interim debit for the replacement. Boh will be made DD 1348 and will be used to update the

responsible officer’s copy of the consolidated mmaorandum receipt. A final debit/credit will follow.

b. Electrically Operated Office Machtne (Calculator} Under Repair Contracts. Call the Office Machine

Repair Section, Base Property Control Dvision. A repaixsn will rport directly to he organization to repair
the machine. The folloing information will be required:

(1) Name of unit

(2) Type of machine

(3) Name of manufacturer

(4) Machine serial number

(5) Mac! me plant account number (if applicable)

(6) Building n,--bet

(7) Person to be contacted by the repairman

(8) Telephone number

Work Requests. In the interest of eandardization and econny, all work requests for installations of

equipment alterations to existiug facilities or the r--oval of any plant account equipment, will be forwarded
to the Base Food Service Officer for review, consolidation and project submission. Routine maintenance requests

ill be forwarded by the unit responsible officer to the Base Maintenance Officer via the Base Fond Service

Operations Officer, as outlined below:

(1) An ORCINAL AND THREE COPIES are required by he Base Food Service Office. In the inerest of
serving forms, the Work Request (Maintenance Managesaent), I/AVFAC-9-11OIA/20 set will be used, with plain tissue

paper copies as required for local reference.

(2) Work requests ust be dated end contain point of contact (nae and rank) and telephone extension.

(3) The space for "Request Nu"ber will be left blank. Mumbers ay be assigned only by the Base Fond

Service Operations Officer.

() The descript/on of the work requested should cuntain sufficient information for the Maintenance Sec-
tion to dispatch appropriate personnel end aterial to accomplish he work without recurring visits to the dinins
facility.

(a) The following should appear on the work request:

1. Plant account number

2. Manufacturer’s name

3. Model number

&_. Serial n,ber. Part number of repair part needed, if available

6. Plate information (voltase, nperage, etc.) from electrical equipment o be repaired
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(b) Each work request will be coLfined to ftMs of repeir by butldlng per request.

(5) In order ro properly identify 8overnmmt property for he purpose of repair, 11 1s of equlpmen
tthout ptan accoun ner nd betn8 deltver o se lnnce for repair, 111 have Che work request
he foltng cerlftcLon slgn by he relponltb[e officer ose

"s cerfles he ccnyng i [Isc ) ifl my Responsible Officer Accoun
Nber which Is subordlce accn of he se Fo Seice eracons Officer,
Account 0. Is i Is nonpprrla fund propery prlvse proparcy."

(6) Brief, bu adequate, jusciii should be Included.

(7) e orlglnal of the ork rues mus be sned by the uni dlnln facllcy oflcer his represen-
ta

(8) Requests or oher han routine Inence nd repair
accordance ih he curren se dlrecIve. Includ In chi category modlfcalons, aeracons, nd ddi-
ions o exsci eruccures scilies.

(9) On he 15ch day o each nch, sui a leer o he se Food Service Officer, va he appropriate
chain of cnd, ssin hac ork requests have been cpleed
correc ork ruesc numbers re used co sld in Ideniclon. Addlclo11y, 1s separately chose ork requests
cha have been ouscsnding in of 90

d. Trouble CaIs

(I) ergency Inence requrs I be ror by elephone o se InCenance giving the
fo1ouing Inoion:

() Dining facillCy nber

(b) Person reporting trouble

(c) Telephone nber

(d) PnC Account ber, i ny

(e) Specflc deecrlpion of he Ce of inCenance ork reqIr

(2) n general, he folng constitute ergence and shId be cs11 In e trouble ca:

() Per failure

(b) Broken aer lines

(c) Cas 1ks

(d) Fslure of reefers o function properly

(e) Se soppae

(f) ck of

(g) ck of ho

(h) Fire hards

() Any lfuncion hlch y cause injury o persnel

nenance of Dinln Tables and

() FeC Echelon Inence of dlnln b@s s Irs 111 be sccplih by he using unlC.

(2) Tsbles and cIrs chic becks unseIcble snd nno
concerned 11 be ued tn o se o SIce fo rpcen.

f. Repslr of Bulk ilk Dspeners Rory Toasters, and rbo Beverage Dspensers.
dspeneers, rotary csCers, and carboed berage dispensers II be sccllsh by csllln
noion in co Fo Svlce rop Oflcer

(I) Dinln

(2) ber of chnee o be repslr, snd Cure of claln.
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(3) Serlal Number

12. Equipment Haintenance Records

a. The Food Service Property Officer wlll provide the appropriate responslble officer equipment mainte-
nance record containing inscallatlon and service manuals each major ite of food service equipment contained

their CHR. The records will be signed for by the respective responslble officer end maintained in the dining
facility files for reference by Base Halntenance and fond service personnel.

b. These folders will rIn at the dining facillty in which the equipment is located unCll the Item is
turned in co Food Service Property Disposal as eppllcable. Under no clrcumscances should these records be
loaned.

c. As Item of equlpmenc breaks dom; the dte, work order, clcket number and cause of probl--- will be
entered on the record, then repairs are made, the date repaired will be entered and the condition code will be
updated as result of this repair.

13. Occupatlonal ClochlnR

a. The term "OccupaClonel CloChln8" pertains to clothln8 worn for work in the dining facillty. Occupational
clothlng may be worn on/y for work in the dlnlnS facility co end from the barracks in Ich food service
personnel end food service attendants reside. They may not be off-base for any reason. At the discretion of
the area coaanders, occupational clochlng may be euthorlzed for wear to area exchanges and barber shops. Thisdoes not include main exchange feclllcles ocher areas.

b. All Inlciel issues of occupational clothing will be made b the Food Service Property Officer. Halnte-
hence of the quanclty reflected the consolidated orendum receipt 111 be the reeponsibillty of the diningfacillty respormlble officer. Losses will be replaced through the of O&H funds monthly basis. Lossesincurred as result of deserters losses resultlng in checkages for government re/m;urs.-ent wlll be adjustedwith Form DD 11&9.

All occupaclonal clochln8 will be signed ouC co using personnel not co exceed five sets per men endsigned receipt (figure 23, appendix A) 111 be filed in the dining fecillCy records untll such chne as the
ertlcles ere returned co the dining facility stock. Frequent checks shonld be made by supervisory personnel coensure that records are current end that clothing is beln8 returned as personnel ere relleved from ducy.

d. Due ca will be exercised by supervlaor7 personnel Co prevent damage Co occupatlonal clochlng, end Coguard against Ice use for other than ice intended purposes.

e. Occupaclonal clochlng issued co the dining facillcles is garrison property end w111 noC be included in"mount-out" gear for in the fleld. hen a dining fecillcy is closed, occupecloeal clochlng will be re-
turned to the Food Service Property Officer. The Food Service Property Officer will receipt for occupacloealclochinS turned in.

f. Women HatChes 111 be dlrecced co report Co the Food Service Property Officer co be flcted for occupa-tloual clochlng conslsclng of five sets of whlce slicks and tops.

g. Name tags will be by all food service personnel. Base Food Service Property will provide twoname cage per individual upon wrlcCen request from the Dining Facility Offlcer/Hanager a t/me basis.

IZ,. Laundry Service

a. Cleanlng of occupationl clothing will be acccmpllshod by the Base Laundry for basis.

b. All unservlcesble whlces will be surveyed eC this t/me one for basis. Urmervlceable whites
to be surveyed regular basis; not leas frequmsCly than wekly.

Schedullng of turn-ln days for ell dlnin flcillCles will be as directed by the Base Laundry Officer.

15. Self-Help. All self-help projects and equipment placement must be approved by the Base Food Service Officer.

16. Dinln Facility OM44C Fund. O14C funds willbe provided to each dining facillty monthly by the Food
Service Operations Officer. These funds ere o be utilized for the replacent of minor property end consumable
supplles. Generally, cheat funds will be allocated prior co the first day o the month based upon the number of
man-days fed the previous month. These funds ere not co be utlllzed for the procurent of pper gear end equip-
ment Co support field opermcIons or party raions.

17. uellc Deficiency Report. The Quellcy Deficiency Reoc (SF-68) is one of the most vlCal cools to assist
in the correcclon of defective materlel. The reeponeibiliy for submiClng QDR’s is wlch the personnel ho are
aere of defective food service equlpmenc. The reporCing criteria are conCelned in the current edition of HCO
&855.10. Figure 2&, appendix A, is sample of qually Defciency Report. qDR’e w111 be forwarded co the BaseFood Service Operations Officer for subauLlalon.
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STANDING OPERATING PROCEIXIRE FOR FOOD SERVICE

SECTION VIII

801.4

801. SAFETY

1. OperatinK Instructions and Safety Precautions. Food Service personnel are exposed to ninny safety hazards in

the operation of food service equipment. Sringent safety precautions ust be taken to eliminate potential hazard

In this connection, operatin instructions and safety precautions vii1 be prominently posted on, or near, each

piece of equipment.

2. Source of Operatiqj Instructions and Safety Precautions. The Food Service Property Officer will furnish, upon

request, operating instructions and safety preceutions for food service equipment.

3. Basic Safety Heasures. The folIoing safety measures are basic and ust be complied with in the day-to-day

operation of the dining facility.

Electrical equipment will no be cleaned til the electricity has been turned off, or unpluged.

b. Elecrical equipment will not be cleaned with water hose.

. /ater will not be used in cleaning grills.

d. Particular attention ust be given to the use and storage of poisonous and corrosive materiels used in

the dining facilities for specific and limited purposes, e.g., compound, descaling; disinfecants, and detergents.

Such chmicals and cleaning agents must be stored in areas sparate from food products in containers that

clearly Labeled. Under no circomsances will these interns be pLace or stored in any type container which has

will contain food.

Enpty ash trays into covered metal ctmteiners.

f. Prohibit soking in storerooms.

g. Do not operate deep fat fryers when cooking smoke becomes heavy.

h. Keep ventilating system (hoods) free of grease.

i. Check th--rosCats periodically and secure units with defective thermostats untii rpairs are made.. Instruction of Personnel. Cenanding officers responsible for the opraion of the dining facility are

responsible for ensuring that adequate instructions are given to all personnel the proper operating procedures

and safety measures to be used in operating dining facility equipment, and fire safety measures.
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FOOD SERVICE 901.4

SECTION IX

901. COLLECTION AND DISPOSAL OF FOOD GARBAGE AIqD GREASE

I. Food GarbaRe and Grease to be Disposed of by Sales Contract

a. Definitions

(i) Food Garbage. Edible table refuse, malon rinds, etc., and natural refuse of edib’e matter resulting
from food preparation decay.

(2) Grease. Edible fats, oils, and 8rease accmnulation.

2. Preparation for Disposal

a. Food garbage intended for anh,al consumption will be kept seSregated and not mixed with non-edlble matter
such cans, glass, and trash.

b. Grease will be stored in 55 salloo coatalners with clampoon type covers furnished by the contractor.

3. Collection

a. Food garbage will be collected daily, Monday throush Saturday excluding legal holldays, between the hours
of 0500 and 1600.

b. Grease will be collected weekly more frequent|y if required, between 0500 and 1500.

c. If grease garbage is net collected, contact the Defense Property Disposal Officer.

4. Recovery of Govarment Owned Property. The purchaser (contractor) will return prmaptly to the Food Service
Operations Officer, (noc the dining facility) any items of Government property such as tableware, cooking utensils,
etc., inadvertently included in the materials collected.
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STANDING OPERATING PROCEDURE FOR FOOD SERVICE 1OO1.2

SECTION X

tO01. RECOI{DS, MAIX’i’ENANCE, FILING AND DISPOSITION

I. Gt.ncval. The fcllotving is guide for the maintenance, filing, and everttual disposal of the records of dining

ty opcr;tt itm.

’2. Dinitw Fuci lity Administration., lows:

Applicable documents should bc contained in folder for each calendar day

Left side of Folder

tl} Oaily Food Cost Analysis

2J )lcmorandum of Meals Authn-ization by Man-Days

(3} ".lan-Day Fed Report

(4 Iaid Supernumerary Ratio llegister

51 Xlvl Signatul’e Records

t6 Spt’cial Meal Request (Box Lunches, Picnic Ration, Field Chows, and etc.

t71 Subr;isten:c Issue Receipt

iS, t’ok’s iorkshect with Product Sheets and Produce Requirement Sheet attached.

h. [iltht side .f Folder

tomplcted delivery copy of equisition

{2 lifter-facility transer’s

3 Other documents of credit debit

.I "=’r’uc hi

5 Data pocessing print-outs (Te Bills)

"I’ b. plat.t.d itt last da of the month folder

l= t’mplc*cd lonthly Subsistence Inventories

2 C-inflicted tvuc and estimated financial status

d. Thc .tf,,t.mcntioned folders to be kept file for period of six months, then destt’oyed.

o=t. foldcv pc month to be used for Expired Subsistence Stock Recopd Cards (NAC 708) and

t,,.y ad,iustme=tt. Destroy af’tep year.

l’. Stock Record Cards (NC 708) for minor property and cleaning supplies. Destroy six months after card has

been c,,mplctcd item reduced to balance.

g. Letters of monthly audit of funds held b unit custdian and Man-Day Reports (NAC 565-I). DcsLt’oy when

h. Corresp*mdencc (General). Destroy who== two years Id, when stlpcvscded, further purpose be t.rw’d.





STANDING OPERATING PROCEDURE lq)R FOOD SERVICE 1101.2

SECTION XI

1101. FOOD SERVICE INSPECTIONS FOR REST DINING FACILITY AWARD

I. General. The Marine Corps Base uarterly Award Program is designed to instill pride and invoke spirited

compecltlo mons the d/nlnS facilities co endeavor for self-lmprov--enC in each operation. The current edlcion

of MCO I0110.34 provides an inspection checkllst which is ucillsed as a sulde in inspection o dining facillties.

To provide a basis for nmlnatlon co c,pete in the award program, the folloIng suidellnes and schedule are

provided.

2. Food Service InspecClon Procedures. Each unit operating a dining facility will initiate action to ensure:

e. The unit dlnln facillty officer S-4 officer is pesent during the inspection.

b. Past inspection reports are revleed and discrepancies corrected wlchln the unit’s capability.

Thec the belo items displayed for inspection:

(1) Copies of all work rquesCs and los of emergency work request calls.

(2) Copy of all Consolidated Me-orandum Receipts.

(3) Applicable Marine Corps Orders, Technical Manuals, and Base Standing Operating Procedures or Food

Service.

(4) Chief Food Service Attendant’s los significant events thac occur daily in personnel management.

(5) NAVMC 708 Stock Record and Inventory Control Cards on noncusCndial property and cleaning gear.

(6) Letters supporting vouchers for inventory adjustment to Subsistence Stock Record and Inventory

Control Cards, IVMC 708.

(7) Monthly letters of unserviceable and missing property.

(8) NAqC 708 Stock Record and Inventory Cottrol Cards for subsistence, with completed hack-up card for

each item.

(9) Letters of appointment for Subsistence and Self-Service.

(10) Self-Service Shopping List.

(11) Minor property reports.

(12) Equipment Maintenance Folders.

(13) Dinln Facillty Manasers and Officers Guide Book

(14) Letters of Inventory AdJusms

d. Currenc-onh item Co b displayed

(I) Appolnent letters for unlC euth,rlsed custodians, dlnln facility cashier, and alcerna.es.

(2) Medlcal Inspecclon of assisned food gary/ca attendants.

(3) C1othln8 recelpC for occupatlonal cooks clohlos.

(4) Training folders.

(5) Lesson plans.

(6) Copy of coks’ annual physlcals.

e. Currt-on.th pluv precedln-sth It--s to be dlsvlaved

(I) Copies of Paid Supernmaerary Batlon lsster (letters requestln Stoup feedln attached co copies In-

volvlng collecClon of money).

(2) Cookes Work Sheet, IAVMC 36-SD

(3) Product Sheets, NAVMC I0616

() Cook’s Produce Requlr--ent Sheet, NAVNE I0L5

(5) Subsistence Issue Receipt, NAVMC I056



1101.3 STANDDG OPERATING PROCEDURE FOR FOOD SERVICE

(6) Receipt for dining facility cashier

(7) True bills

3. Food Service Inspection Schedule. A food service quarterly inspectlonwi11 not be conducted during the quarter

Cc.-=anding General’s and/or Inspector General’s Inspection is scheduled.

UNI FACILITY

HqBn 9

SptBn 1209

MCAS(H) HCAS-22(

&
4012

CSSS M-24
&

FoodServScolCo

Rifle Range RR-3

MCES BB-7

CorrServ 101

INSPECTION SCHEDULE

2d Tuesday of each quarter

3d Tuesday of each quarter

&th Tuesday of each quarter

2d Tuesday of the 2d month of each quarter

3d Tuesday of the 2d month of each quarter

2d Tuesday of the 3d month of each quarter

3d Tuesday of the 3d month of each quarter

*During the quarterly inspection of Dining Facillty M-424, an inspection of Project 31 Funds utilleed by the Food

Service School Company will be conducted and will be made part of the dining facillty inspection report.

4. Award. A plaque will be awarded for dlspEay in conspicuous location in the dining facillcy of the unit

receiving the highest rating on the quarterly food service inspection. Each dining fecltity receiving a quarterly
award will be eliglble to compete for the Trl-com,and Quarterly Award.

5. Tri-Cmand Award. Those units thee receive their respective co.end’s quarterly award for best dining
facillty will coete for the Tri-Ccand Award. Tenant units will submit their nonlnee to the Co.mndlng
General, Marine Corps Bse lter than t.he tenth of the month following he ]st month in each quarter. An
evaluation team will be composed of the Base Food Service Officer as team.coordlnator, the Base Food Service Opera-
clone Officer, 2d Marine Division Food Service Officer, 2d Force Srvine Support Group Fond Service Officer, and

Food Service Officer from Food Service School Co.any, Marine Corps Service Support Schools. The Team Coordi-
nator will not be grading m.--bet of the evaluatlon team; hover, he will promulpte the evaluetlon schedule,
brief and debrief commnds and forward the results of the evalutlon to the Ccmmmndlng General, Marine Corps Base
end coordinate the award presentation. During the debrief, the Tesm Coordinator will not Aivulge relstlve stand-

ings of facility to another fecillty cspetlng for the Tri-Cumand Award. Co.sods winning the Tri-Comand
Award four consecutive quarters will retain the award.

6. Chef of the Quarter Award. In order to recognlse end provide incentive to food service personnel because of

the excessive and Irrnguler hours they must work in the accompllshment of their mission, the "Chef of the Quarter"
award program is established.

a. Base Coandlng Officers with operatlonel control of a dining facllity will:

(I) Select each quarter s Food Service Speclallst (Sgt and below) assigned to the dining fecillty

to cuete with the nominees from other base units for the "Chef of the Quarter" Award.

(2) Submit in letter format to the Ccmandtn General (Attn: Base Food Service Officer) the nominee’s
name and the basis for selectlon by the 15h of January, Aril, July end October.

b. A board cons/stlng of the Base Food Service Officer, Base Food Service Operations Officer, Base Food
Service Technician and Base Dining Facility Manager eppolnted rotating basis will meet the third

Wednesday in the first month of each quarter.

c. The beard will consider ncmlnees for selection based the information submitted by Ccmandlng Officers,
personal appearance, and general knowledge of the food service fleld.

d. The nominee selected for base "hef of theuarter" will receive a Certificate of Commdatlon presented
by the Cumandlng General the selectee’s Cmmanding Officer.
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HOS 3371/3372
COOK/COOK SPEC ZALIST

()

SUBJECT
S.RNED FORCES
.ECIPE SERVICE

D TIS
4T
KERY
S,
DSSGS

ROgX & GS

CKERY
PASTY
KI
DDLD

L SIGE
RECORD

JAN

I]dORANDUId OF MEAL
,UTH BY MAN-AYS
OOKS
NORKSHEET
PRODUCT
IHEETS
PRODUCE l%UIRE
T SHEET
SUBSISTENCE ISSUE
P.ECEIPCS
PR]NCIPLES OF
NUTRITION

ENUS

NAVHC 708 CARDS
UIC
BREADS
FIELD RKNGE
-59
FIELD RANGE

t-1937
ERS10N WATER

FIELD MESS
OPERATION
FOOD SERV ICE
PROGRAN
ECTOR
4TROL
SUBS ISTENCE
CCOUNTIG

iWFAL HOURS

APR Y J L AUG SEP OCT NOV DEC
TOTAL
HOURS

ligure I.--NOS Individ,,-1 Trs/nins Pcord
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DINING FACILITY NO.
MClCL tO110/Zt IIEv 7"10)

Breads & Pastry
Milk
Ice Cren
Dairy

Miscellaneous
Fresh Fruits & Vesetables
Frozen Fruits & Vesetables
eats
Carbonated Beverages
Son-Per ishables

TOTAL COST
Divided by Head Count
-quals Cost Per Heal
rAL COST (3 l..S)

Divided by Total Man-Days Fed
-quals Actual Cost Per Nan-

DAILY COT ANALYSIS

DE BASIC ILY FOOD ALLOWANCE $

ACCUMULATED MAN-DAYS FD

Acculated
an-Days Fed

Plus

aily Man-Day Fed

Equals

total Man-Days Fed

DAILY SUBSISTCE ISSUE
BRF..AXFAST IqCH

xxxx

DINNER

ACCUMULATED EXPIDITURES

Accumulated xend.ture

Plu Daily Eenditure

Plus/Minus Ad |usnents

Eq,,l Total Enditure

Divided by Total Man-Days Fed

uals Averase Cost to Fee_

Item
Breads & Pastr7
4ilk
!Ice Cream
Dairy
4iscellaneous
r. Fruit s & Ve
Froz Fruits & Ves
Meats
Carbonated Bey

Non-Perishables

Openin
Inventory

IhqlLY MONETARY INVENTORY
Plus/Minus Pl.s

Adjustments (Price Daily
Chanes, etc.) ReceIpt

Minus
Daily Fpen-
dicures

Fuals
Inventor
Balance

Ending Inventory Total Monetary Credits Inventory Percentage %
I certify the above analyels to be correct:

Dinin Facility Manaser
Data Prepared

DininS Facility Officer

Figure 2.--Daly Cost Analysis
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DINING FACILITY PERSONNEL LISTING
(Report Control Symbol (Exempt--No RCS Required))
MCBCL 4061/2 (REV. 81)

MONTHLY PERSONNEL ROSTER

DINING FACILITY NO. 12 COMMANDING OFFICER LtCol I. CHARGE

UNIT SptBn= HCB DINING FACILITY MANAGER HSgt S. BRONN

The personnel roster will be submitted in a leg=ble manner (typed when praclical). The roster will be made in duplicate
with the original submitted to the Food Service Office no later than the third working day of each month and the duplicate
retained in the unite files. Only Food Service personnel assigned will be listed alphabet=tally according to rank.

MONTH June 1981

DINING FACILITY OFFICER lstLt B. GRAY

RANK
DTE

NAME OF RANK

HS8t
BRONN= S. Nov 78

Sgt
GREEN B. Oct 80

PFC
WHITE, G. Feb 81

BLACK R. May 81

MOS/SSAN

3381
329-44-1749

3371
427-30-5040

3371
247-29-4050

3371
406-30-2519

DATE OF33
OF OF 3300 SCHOOL

ANNUAL ORGANI- MCI COURSES TRAINED
PHY ZATION ACTIVE/COMP YES/NO REF COURSE

5 Comp FSSNCOC
Jan 1981 SptBn 1 Actlve CLNC

Dec 198C

Jan 1981

Jun 1980

SptBn

2dFSSG

2 Comp
1 Active

I Active

SptBn 3 Comp

Yes

Yes

No

Yes

FSNCOC
CLNC

FSBC

COURSE

Basic Math

PROJECTED LOSSES: 30 DAYS----l-- 60DAYS.----
NUMBER OF DINING FACILITY ATTENDANTS ASSIGNED 42

T/O M/L
3381 3371 3311 3061 3381 J71 3311 3061

E9
E8 1 1
E7 2 1
E6. 4 1 2
E5 4 i 1 3 1
E4 6 2 5 1 1
E3 10 4 2 6 3
E2/1 4 2

TOTAL 1 30 8 3 1 19 5 2

3381
ON HAND

3371 3311 3o61

1
1 1
3
6 1 1
6 3
1

1R 5 1

Cooks Worksheet
Preparation of
Product Sheets

SANI
TRAINED

YES/NO DATE

Yes Mar 81

Yes Feb 81

Yes Dec 80

Yes Sep 80

MOS TRAINING

DATE

3-3-81

3-10-81

3-17-81

CARD EAS

Yes Mar83

Yes Jun85

Yes Sep83

Yes Sep81

INSTRUCTOR

I. M. MARINE SSgt

A, J. SMART GySgt

C. D. COOK SgC



(Report Control Symbol DD-10110-06)

15 Jun 1977
1’0 (Include ZIP Code: S. FROM (O"nti. Activity. Addre.d ZIP Code):
Commandant of the Marine Corps
(Coe LFS-4)
HOMC, @ashiton, D.C. 20380

Ham, Canned, red, Type "II

8905-00-126-3393

WE Company
Somewhere, Oklahoma 73196

3 June 1977

A-13H-75-C-B4-H5

Ccmaandlng General
Marine Corps Air Station
Cherry Point, North Carolina 28533

I. Pi.ilrlCAT|ON NUMOEN/IRAND ONTMACT

PP-H-62

’-n Supply Point
Williamsburg, Virginia

6157-0014

62 cases/248 cans
SAMPLIHb PLAN

SHIPMENT DATE OF PACK

6577, Feb I’75

J[SCNIPTION OF UNtATISFACTONY AITY A iDENTIfICATION OF OEECTS

Hams tbo fatty (see photo attached

,e. "ONOA’.O.S lems on temporary hold. Must serve more than recommendedortion to ensure patron receives aequate serving. Recommend reduceprice charged because of inferior quality. Request notation be made incontractor performance record of poor quality product.

S.k Lane " i.. c,.,,.,

MSgt, USMC * 224-2329
Food Service Technician c

TO: omm,ncie, Z’.FROM (Service Ollice):

AT’r: DPSC-$TQ

PhJlmdelphi*. Pl. lqlO|

EDITION oIr MAN ?| MAY ( usarr UN*T|L KNAUSTEO

Figure 4.--UnsatlsfacCory Materlel Report (Subsistence)
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:....................................J_,_ L__

DININC FACILITY NO. < h%TE

I certify that, in accordance with BO P10110.10 and
MCO P10110.14, this inventory for the month of
h%AV 191 is true and correct.

s,, o Ei.q-.Oficer

Figure 5.--Subsistence Inventory
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(Report Control Symbol (Exempt--No Report Control Symbol Required))

HEADING

(DATE)

To: (C:,,sandln officer havln8 operational control of dinin facilitT)

Subj: Request to Adjust NAVMC 708 Subsistence Cards

Ref: (a) BO PI0110.10

I. It is requested that permission be granted to adjust NAVMC 708 cards in accordance with the

reference. AdJusnent will reconcile physical inventories with entries NAVNC 708 cards for

the period ending
(DATE)

2. Increases:

NS__/ ITDI NAIE UNIT UNIT COST UNIYS INCRFASED TOTAL COST

3. Decreases:

NSN ITD! NAIE UNIT UNIT COST

(GRAND TOTAL)

UNITS INCREASED TOTAL COST

4. Iotal monetary increase/decrease

5. *e for this adjustment is
(State reason, end of the month found inspection, etc.)

(GRAND TOTAL

(SIGNATURE)

Copy to:

BaseFoodServO

FIRST ENDORSEMENT
(ORIGINATOR OF LETTER) (CODE)

To:

(DATED)

(COHANDING OFFICER)

Returned approved/disapproved.

S IGNATURE)

Figure 6.--Sample Format for Request to Adjust NAVMC 708 Subsistence Cards
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SPECIAL HEAL REqUEgT

Prom (Organization and Section) Date

I certify that I rill be responslble for the cash collectlon for all subsistence
furnished to personnel not entltled to subsist at Government expense prior to
cogmn..tion.
Requestor Name, Rank, Title, and Phone Signature

To: Enlisted Dining Facility Via: Co=anding Officer

APPROVED DISAPPROVED Signature and Date

Request the follorng Rations be furnished"

Date and Time of Pickup Consumption Location

Total Total
Quantity Type of RaClon Quantity Type of Ration

Reimbursement

Receipt

Payment

Breakfast (field)

Lunch (field)
Dner (fleld)
Enlisted on
Couted Ratioas

Date and Time
Rec’d

OFFICERS CIVILIANS

Total Funds
Collected

I certify that the subsistence tte=s
were received and monies remitted.
Date and time money Amount
Rec’d $

I certify receipt of monies collected
from sale of ubslstence items.

Bag Lunch

Enlisted at
Gov’t Expense

Name of Remitter (Type)

Signature and Rank

Name of person receiving
monies

Signature and Rank

INSTRUCTIONS

I. All meals rll be sold on a cash basis. Collection rll be at the time and
place of pickup and before consumption.

2. An orlglnal and two copies shall be submitted to the Dining Facillty for each
day and each requirement requested. Requests for prepared meals in the field and
picnic request shall be submitted to reach the Dining Facility five (5) working
days prior to pickup. Request for bag lunches will be submitted twenty four (24)
hours prior.

3. For bag lunches or picnic rations the requestor 111 provide on the reverse
or by separate correspondence a list of those personnel entitled to subsist at
government expense. This listing is to provide the name, rank, organization and
eal Card numbers of those personnel. Additionally, the names of the personnel
not entitled to subsist at government expense are to be included and designated
by an asterisk.

Figure 7.--Speclal Heal Request MCSCL 10110n6
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IAL illlA’rll AICOAD (I0110|

OI UNOf

I#

101. I acknowledge
I0 me

(Numerical)

7eceiot
tls this

are fo’.I0 Jan 81 whic]
,m. (Date)

’ Ten
m. (Written Out)

’ are entitled tc

’ in-kind.
I

dividua[s wh@

subsistence-

A-8

Figure 8.--Meal Signature Record



IIEADING

(OTE)

Fro: C,ndin, Officer Operatln Dinin Facility)

To: .Name of Individual Assigned)

Subj: Assignment of Duties as Nell Signature Record Supervisor

Ref: (a) HCO P10110.14_

I. In accordance with he reference you are assigned he follin duties Meal Slgnaure

eord Supervisor for dnin faclly number Your effectlve dae of

ppointment is to

3. You will relieve whose appoinent is evoked by this

order, copy of which will be provided individual elieved.

3. The unifo for you assigent is the unifo of he y wih duy bel,

4. You will receive instructions and be guided in he pcfonce of your duties by he

uhocized custodian. Your pos Is standing in he ieiate aea of sign-in counts

o observe and identify meal cards and actual recording of sigtues Meal Signature Records.

5. You ill that Meal Sigtue ecords (RAC 0789) are prepared in accordance wih

the folling instructis:

Record the unit .) and dining facility nber (.
the upper lef ha of the fo.

b. Enter the date the ml is served.

c. Oeck the applicable block for ce of meal seed.

d. eck the applicable cate8o of persoel. Separate sheets will be used to record ch

category of personnel, i.e., rines (regur, reserve), Navy, RO, etc.

Ensure that each individual entering the dining factliy presents his ml pass for

identification, and records sue, initials, and grade MI Sigture Record. He will also

enter his meal pass nber and the abbreviated title of his cnd uni in the space provided.

f. You will ensure thac personnel witht a vaid meal pass do not enter the dining facility

unless they are officers pr enlisted personnel in cued ration status.

g. tthen block fo certification feeding is in effect, you will ensure that he individl

in charge of the rotation reports to y the nber of in the ruction and the unit he

represents. You will then count these men, as they pass through, to verify the count. After the

las has passed thrgh the entrance, he indivtdI responsible for the fotion will certify,

by his signature and organization, the folling the HI Si8ture Record: "I acknledge

ceipt of (must be nerical) mls this date which for

(must be spelled out) individuals who are ruired to subsistence-in-kind".

h. Ensure that all Naval persnel sign the MI Signature Record separately.

i. Upon conclusion of ch ml, y will collect the Meal Siature Records, assble th

in sequence by category, line rough all unused spaces, sign the last page of ch category, and

deliver th to the dining facility nager for his representative.

Copy to:
Individual Relieved
Dining Facility

S IGNATURE)

Figure 9.--Sample Format for Assignment of Duties as Meal Signature Record Sunervisnr
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MAN-DAY FED REPORT (10110|

(Report Control Symbol (Exempt--No Report Control Symbol Required))NA%IM: E--1 |REV 12.73) IPREVIOJS EDITION WILL NOT 8E USED)

HqBn, 2MarDlv (Rein), MF, Camp LeJeune, N.C. oA,v DMONTHLY 26 3an 1981

BSUNCH NIGHT MEALS
TYPE OF IItSONNEL BREAKFAST LUNCH OINNER TOTAL MEALS

., 174 237 223 634

fwb" 3m’.e!

’q,;

199 265 247 711

*"’*’’"’’.’ 39.80 106.00 98.80 244.60

R. WNSL, By direction



Conversion Factor ?/

Regular 7eeding:

Breakfast 20

Lunch 40

Dinner 40

Holiday Heal 40

Brunch Feeding/Two Heals:

Breakfa t/Brunch 45

Dinner Brunch 55

Holiday Brunch 55

Night Heal 20 40, depending whether
breakfast dinner is

served.

Serving periods--the periods of time in which the meals which constitute the daily
food allance served. The specific periods established are:

kfast--the meal served during the morning hours and considered the
first meal of the day.

Lunch--the meal served during midday and considered the second meal
of the day.

Dinner-the meal served during evening hours and considered the
third meal of the day.

Breakfast/Brunch--he meal served in lleu of the normal breakfast
and lunch meals and consisting of both breakfast and lunch food Iteas.

Dinn@r/Brunch--the meal srved during the evenlng.hours days
when brunch is served.

Night Meal--the meal served during the late eveni to early morning
hours for watch standers whose duties cause them to miss the regular
schedule of meals.

NOTES: I. Either the normal three meals two-meal brunch
routine may be served Saturday and Sunday as
well as speclal holldays.

2. Either the wo-or three-meal routine constitues

the total authorized by the BDFA which is not

to be exceeded the monthly average.

Figure ll.--Man-Day Credit Conversion Factors
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MEMORANDUM OF MEAL AUTHORIZATION BY MAN-DAYS (10110) NOTICE: Data compiled from the entries this form used to support the Subsistence irl Kind
NAVC IRfV SN 0000 00-0dO S Budget submitted to the Congress of the United States.

(Report Control Symbol (.xempt--No Report Control Symbol Pqu:ed))
REPORTING ACTIVITY TYPE REPORT
Headquarters Bactallon 2dHarDlv, HCB, CaI) LeJeune InA,Lv (.ON 0) October 1980

PERSONNEL RECAPITULATION
TYPE PERSONNEL ACTUAL LESS LESS LESS NET

STRENGTH LEAVE COMRATS OTHER STRENGTHDEDUCTIONS

MARINC
550 10 5 75 18 437 9 446

2 2 15 15
ARMY

FORCE

PAID $UERNUMERARIE|

TOTAL

10

4

583 12

LESS
NAVY

HOSPITAL

LESS LESS
UA/AWOL TAOIDET

1 4

18

10

466

PLUS OTHER
ADDITIONS

TOTAL
MAN-DAYS
OF MEAl

AUTHORIZATION

10

4

475

OTHER DEDUCTIONS

ADDITIONS

EXPLANATION OF "OTHER DEDUCTIONS" AND "OTHER ADDITIONS" COLUMNS

Packaged Operational &atlons 9

Physical Evaluation Board 2
Home Avaitin Orders 4

tOTAL 18

(3 Marines ate 27 meals PORe)

Tempurary Additional Vuy

certify the! the lotel man-,Jays of meal authorization from 0001 2400. 10 October 19 80

certify that ,h otal men-deys of me,l athorizetion for month of

USMC. Commending

BREAKDOWN OF PERSONNEL ON ACTIVE DUTY FOR TRAINING OTHER THAN RESERVES ON EXTENDED OR CONTfNUOUS ACTIVE DUTY WITH THE REGULAR ESTABLISHMENT:

MARINES

3
AIR FORCE



2d Battalion, 2d Harlnes

2d Marine Division, FMF
Camp Lejeune, North Carolina 2852

(Report Control Symbol (Exempt--No
RCS Required))

21: FAC: tfh
4400
21 Aug 1980

Fr: Condin8 Officer
To:

Subj: Authorized Custodian; appointment of

Kef: (a) NavCopt Manual, vol. 4
(b) MCO P4400.15
(c) HCO P10110.14

1. In accordance wlh paragraph 041512 of reference (a), you are hereby zppointed as Authorized Custodian
(PRLARY/ALTERNATE) for this command vice relieved. The effective date of this

eppoinnent is

a. Duties. To collect funds derived from the sale of muls to individuals of this comaed. You will not

accept another position involving the handling of public funds. Prior to performing the functions of authorized

custodian, you directed to thoroughly fmillarize yourself with the current instructions and procedures
applicable to this position as contained in reference (a) through Cc).

b. SafeRuardinR of Fund. You will be provided safe for our exclusive (for public funds) which
be accessible only to you. The combination to the eafe will be known oly to you and will not be conunicated to,

placed in the custody of, anyone else. lne public funds etrusted to you will not be intermingled with uther

funds, will classified material be stored in the safe provided you for the safekeeping of public funds.

Limitations. You are authorized to have in your possession public funds for the sale of meals not in

of 5200. Cash collections from the sale of meals will be turned in to the Base Food 3ervlce Collection Agent,
located in BidE 1116, Mondays, Wednesdays, and Fridays by II:30 A.H. provided the amount authorized has not
been exceeded. If the amount of the colectiona exceeds $200, collections wil.._.be turned in daily. A change
fund is not aurhorlzed for this position except as contained in paragraph 308.5 of reference C.

2. You will indicate by endorsement hereto your acceptance of this position and agree to hold yourself account-
able to the Government of the United Satee for al__ public funds received. This appolnent may be revoked at

any time. Revocation will be in writing, addressed to you, and will show the effective date.

3. This letter of appolnment, with endorsement, will be maintained in the permanent file of this command to
show the successive holders (revocation) of this position and will be retained for a period of nor less than
years after you cease to

COtANDING OFFICER

FIRST ENDORSf24ENT

From:
To:

ubj: Authorized Custodian (PIMARY/ALTERNATE); appolnnent of

I. I have read and understand the instructions and procedures cntained in references (a) through (c) which
apply to handling; and turn-ln of public funds.

2. I hereby accept this appointment as Auchorlzed Custodian (PRIMARY/ALTERNATE) and I agree to hold myself
accountable to the Goveroment of the United States for all public funds received.

S IGNATURE

Copy to:

Appointee (Original)
Collection Asent (81ned Copy)
Individual Relieved

Figure 13.--Sample Format for Authorized Custodian; appointment of
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(Report Control Symbol (Exempt--No
RCS Required)

From:
To:

Commanding Officer,

DATE

subj: Dining Facility Cashier (Primary/Alternate); appointment of

(a) NavCompt Manual, vol. 4
(b) MCO PI0110.14K

I. In accordance with the instructions contained in references (a) and (b),
you are hereby appointed as Dining Facility Cashier (Primary/Alternate) for
Dining Facility No. Your effective date of appointment is

You will relieve
whose appointment is revoked by this appointing order, a copy of which will
be provided the individual relieved. Appointment to this position is under
the supervision of the unit authorized custodian.

a. Duties. You are to collect all funds derived from the sale of meals
to dining facility patrons. All signatures will be recorded legibly on paid
supernumerary ration registers issued to you by the unit authorized custodian.
Prior to performing the functions of Dining Facility Cashier, you are directed
to thoroughly familiarize yourself with the current instructions and proce-
dures applicable to this position as contained in reference (b) and as may be
given to you by the unit authorized custodian. In the execution of these
duties, you will not engage yourself in any other duties’while collecting
funds derived from the sale of meals.

b. Safeuardin of Funds. You will be provided a safe for your exclusive
use (for public funds), which will be accessible only to you. The combination
of the safe will be known.only to you and will not be conunlcated to or
placed in the custody of anyone else. The public funds entrusted to you will
not be intermingled with other funds, nor will classified material be stored
in the safe provided for the safekeeping of public funds.

c. Limitations. You are authorized to have in your possession public
funds for the sale of meals not in excess of $100. Cash collections from the
sale of meals will be turned in to the unit authorized custodian. If adequate
safe keeping facilities are not available, or the amount of the collections
exceed $100, the unit authorized custodian should be notified immediately.

2. You will turn over all funds collected from the sale of meals, with the
supporting ration registers, to the unit authorized custodian at least once

each working day and whenever the collectlons exceed $100.

3. You will indicate by endorsement hereto your acceptance of this position
and agree to hold yourself accountable to the Government of the United States

for all publlc funds received.

MCBCL 4061 (Rev. I-8i)

Figure 14.--Dtntn Factlly Cashier (Pr4mry/Alcernate); appointment of
A-14



Subj: Dining Facility Cashier (Prlmary/Alternate}; appointment of

This appointment may be revoked at an time. Revocation will be in writ|nu

and will show the effective date.

OCMANDING OFFICER

DATE

FIRST ENDORSEMENT

From:

To: Commanding Officer,

Subj: Acceptance of {Dining Facillt Cashier) (Alternate)

1. I accept the appointment as Dining .Facility Cashier (Primary/Alternate)
for Dining Facility No. and I agree to hold myself
accountable to the United States for all public funds received. I have read
and understand this appointment and all responsibilltles contained therein.

Copy to:
Appointee (Original)
Individual Relieved
Activity Collection ent (signed copy}
File (Retain for 5 years}

(SIGNATURE)

Figure 14A.--Dinin Pactlity Cashier (Prlmary/A1ternate); appo,n,ment of (contlnua:ion)
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(Report Control Symbol
PAID St’PERNUMEIIARY R&TJON

FLIGHT

1
DAVY RECAPITULATION

CADETS

1 2 1

1 1 2

C*Mid coec and cumplce.

A-16

Figure 15.--Paid 3uperntmerary Ration ReRister



SAMPLE FORNAT

(Report Control symbol (Exerapt--No

RCS Required)

Frn: Your name, SSN. Ynic

To: Comuanding General, rine Corps Base, Camp Lejeune, North Carolina

Service Officer)

Via: (1) Canding Officer, (organization)
(2) Coeenanding Central, as appropriate)

Subj:

Ref:

Audit/Verification of Public Funds and blan-Day Fed Reports

2852 (Acts: Base Food

(a) Your appoinLent letter
(b) HCO PIOllO.14_
(c) BO P10110.10_

In
conducted

Paid Supernumerary
Ration Refiister # Food Cost

XI 10.00

.%.X 5. O0

Totals 15.00

Total Cash Collected 20.0._.._0

Cash held by Unit Authorized Custodian 15.00

Cash held by Dining Facility Cashier 5.0__._O

Total Cash Accounted For 20,00

accordance with the references, audit of cash hand at Dining Facility #

3.00
2.oo

5.00

Difference

2. The Unit Authorized Custodian and the Dining Facility Cashiers are/are noC appointed in

writing,

3. The Unit Authorized Custodian and the Dining Facility Cashiers do/do not have a safe for their

in accordance with reference (b). The combinations were last changed on
which is/is not within the six mouth time fre. The combinations

changed by

4. Ration registers (NAVHC 10298) are/are not accounted for and are/are not used in nnerical

sequenc in accordance with reference (a).

5. The cash Ind does/does not exceed the ,nount authorized to be hand.

5. Ten Has-Day Fed Reports verified as required (briefly state results of verification and

errors detected, if any).

Copy Co:

DinFacOff
DinFacHgr

slONAttmE)

Figure 16.--Sample Format for Audlt/Verlflcatlon o Public Funds and an-Day Fed Reports
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STOCK RECORD AND INVENTORY CONTROL CARD, NAVMC 708

-,,o-., ,o.,,D

:).64 0.].3.-.7B_ _R.._’_a_ -12_.. ._!L___
I ZbL L 153 9
_S_ Dr 3 15_ 6

O._I

_
3_

_
Kitchen 168 18--- L 180

.__ Dinl. 9 189 9
__

Rcd . 21.___ Dini.S e "193 17._ Kitchen 5 198 12
0 _ZS_._._@c ’d , 18

089 2dt Inv 1978 216

INVENTORY ONTNO DATA

o

7920*00=267-49Z6 SPONGE. Metal, Stalnless



INSTRUCTIONS FOR USING THE ]ENTORY CONTROL CARD, NAVHC 708-SD

TO HAINTAIN CONSUHABLE OR NONCONSUHABLE EXPENDABLE ITI! USAGE ’.ISTORY

AVAILABLE FOR ISSUE colums only.

2.

3.

4.

5.

6.

Balances i11 be broughE forward from completed cards in the CUML. RECUR. DIIANDS ACCOUNTABLE BALANCE and

DATE COLI[.N Julian date the document is posted to the Inventory Control Card.

DOCUIET LiBF.R COLUMN Locally assigned transaction control number.

IXPE OF TRANSACTION Description of trausaction, i.e., Issued, Rectd, etc.

QUANTITY INCREASE COLUMN Quantity received (no matter the source).

QUANTITY DECREASE COLUMN quantity dropped to dining area deck, etc.

7. CL,IATIE, RECURRIIG DEMANDS COI/N A runnin total of itmns used throughout iscal year. Only those

itmns actually consumed in the garrison type operation will be entered in this column. Dmmnds column will be

started from zero at the beginning of each new fiscal year. The inventory control card will be RED LINED

usage history 111 be computed each quarter, i.e., total consumed as of 30 Septnbel divided by 3; as of 30

December divided by 6, etc. 50 of the averaged 30 day usage will be entered in the Oper-Level block at the

botem of the card.

8. [’::IT PRICE BLOCK The current unit price of the item.

9. SAFETY LEVEL BLOCK 25: of the averaged 30 day usage.

10. OPER-LEVEL BLOCK 507, of the averaged 30 day usage.

11. REQN-OBJ BLOCK To be considered the allowance all construable expendable items (Add Safety Level to

Operain Level o determine this entry).

12. STOCK NLMBER Natlonal stock number or other assigned identifying numbers.

13. rrEi NAiE The complete item name.

14. UNIT BLOCK The unit of issue: Ea, Lb, Pr, etc.

15. ALLOtANCE BLOCK As established by Base Food Sarvice for Minor Property items.

Figure 17A.--Inaeructions for Using the Inventory Control Card, NAVMC 708-SD
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8ELF-SERVICE CENTER SHOPPING LIST (4404)
NAMC 1000 (REV. -)
81: O000<X)-OOe-22e U/: PO (100 8HELrr8 PERP
Iq’VlOU6 EITION MAY BE UD.

INSTRUCTIONS

8

5.1
2
.o
3

5.3(
4
.11
5

3.7(

6
34.7.

7
.7.

9
10.4
10
8.0C
11

14.3:
12

15

16

17

18
RECEIVED BY

NATIONAL STOCK NUMBER

8 20

7340-00-060-6057

7340-00-241-8169

7340-00-241-8171

7350-00-170-8330

7350-00-655-4547

7350-00-823-7393

7330-00-403-3012

7330-00-223-8006

8105-00-655-8286

8105-00-C00-6246

7930-00-899-953

8540-00-285-7001

BX 2

3X 2

CO 10

DZ 4

A 2

BX 3

HD 1

CO 1

X 1

STAMP CHARGE PLATE HERE

g 29

Knife, table

Fork, table

Spoon, dessert

Tumbler drinkin

Toothpicks

Bcl, eatin

Pan, pie

Brush rase

Ba, plastic

Sleeve, packaging bags

Dihshin c-ound

Napkins

Figure 18.--SelfServlce Shopping List
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INSTRUCTIONS FOR FILLING OUT FOR DD 1348,
TO TURN IN PLANT ACCOUNT AND CONTROLLED PROPERTY

BOCJ

SEND TO

REI’ISITION IS FROM

STOCK NUMBER

UNIT OF ISSUE

QUANTITY

DOCINT NtIBER

RERKS

DESCRIPTION OF INFORMATION REUIED
Self-exp lanatory

Self-explanatory

Plant Account Nmber (Plant Account Property)
National Stock N,ber (Controlled Property)

Each, Pair, Set, etc.

Five digit n,ber (Example: 00005)

Self-explanatory

Nomenclature and Signature

A-22

Figure 19A.--Instructions for Filling Out Form DD 1348



SlqllG CONTNII|RTALL

HEQUISlTION AND INVOICE/SHIPPING DOCUMENT

Food Service Operations Officer
Karine Corps Base
Camp LeJ eune, H. C.

Via: Assisant Chief of Staff, Logistics

22-80

Inventory Loss/Gain

Responsible Officer

8.50 8.50

Commanding Officer, 8th Engineer Battalion, 2d F. S. S. G. (Rein)



MONTHLY MINOR PROPERTY INVENTORY
MCBC/ 4440/7 trey. -80)

Dining Facility: FC-303

(Report Control Symbol MCBCL-7320-01)

Organizahon: 2d FSSG Dale: 29 May 81

COLUMN
COLUMN
COLUMN
COLUMN
COLUMN
COLUMN
COLUMN
COLUMN

INSTRUCTIONS

1: AS established by Base Food Ser4ice
2: Preious moth’5 beginning ,nvenfory

3: Previous month’s endmq Irvent,)ry
4: Previou m.nth’s lasses

5: Purchases nd. Ihis month trccn Self Serwce or Food Service Property
6: Enter item received trom ofhur source% a c.’.t.i.e.. Base Fcod Service Property, Cornn, etc.
7: Total columns 3, 5, ant 6
8: Actua end of ;he month i:,hy;cal mventory o nanO assets

COLUMN 10:Currenl eslablishe I’c by ul;,t {,f as dep,ctea below’.

L.OLUMNS 11, 12 and 13: Self Expnalory
COLUMN 14: O&M Funds authorized currelll moth

COLUMN 15: O&bl Fund.- expended current month

COLUMN 16: GRAN T,C’/.L OF COLUMN 11

The occupattal cloth=ng allowance all>aring colu:n ,iil be he same tolals eflected the CMR. N’l.cecoverabl losses of oCculHiosal clor, ing
will be rvplaced by Base Food SeP..ice ul:’ receipt ol 5tatemerll flora tt. applicable comnanding officer.
If colum’ 4 is dleJ and column 5 is blak, exllain On reverse ol this fm why items were nol replaced.
!f column 7 i. less than column I, expiam o reverse why a !lowance is not being maintained.

NOTE: This invlltCl’y ia tO be conducteJ on Ie lasl gay o| each month and forwarded via the apporpriate chain of command to reach Base Fool Service no later than five working days after the inventory is
conducted.

ESTAB:
U/I ALLOW.- -L" 90__

90

4 ,oo
md%m

__
,--- 16.0

Dish 5.11 _._ . 909

x..e

__
_4C_

Fk,b _J 4O0

l. bla {dasMW 400
48,.

ITEM

Trous,r white

Jacket white

Plate. eatlnm= 9"

INV. INV. LOSSES

90 40 50

400 320 80

160 148 12
500 476 24
400 400

.O..C._ 276 24
_

388 12

oo _._f.__8_ 12

400 364 6
400 400

480 480

tsu IhllrnL L AriCi .Ni’1 -’INN

13: TOT.______A_L. MAN-DAYS FED _j.Q2__ 14: O&M Funds Authoriznd,. 1,166.22

PURCH. OTHER
REPL. SOURCES

50
50

12
24

24

12
36

THIS MO. THIS MO.
BEGIN. INV. END. INV.

90 80
90 70
320 300
160 160
500 488
400 388
300 288
388 376

400
40O 4OO
4GO 376
480 480
400 400

LOSSES
10

20
20

12
12

12
12

24

UNIT
COST

6.38
4.34
,46

.48

,37
.46
.09

.35

Funds Exnded $i. 143. I0 I: GRAND TOTAL
|P-NATIIRI: nl: P-PNDINP. l:l:Itl:m U, R- CERTIFIED COL.

fl
TOTAL
COST
LOSES

12

TOTAL
SHORTAGES
(1 minus 8)

86.80

63.80 i0
20

1009.20

5.76 12
4.44 12

5.52 12

1,08

8.40

$185.00

24

24



SNPLE

(Report Control Symbol (Exempt--
No RCS Required))

Unit Heading
Code
File
Date

Fro: Dining Facility Officer, Dining Facility
To: Base Food Service Operations Officer

SubJ Syrup and CO2 Containers inventory of

i. I certify that the below ,,ventory for the month of is
correct. Additionally, for inventory purposes, the containers being used
in the soda dispensers wre accounted for as empty.

Empty Soda Containers
Full Soda Containers

Eety CO2 Containers
Full CO2 Containers

2. The below data is a recapitulation of transactions that occurred during
the month of and indicates a loss/gain of the subject con-
tainer.

Beginning Inventory (previous onth’ s
ending inventory)

Containers Delivered (dalivery bills)
Containers Picked Up (delivery bills)

Containers Accountable For
Ending Inventory (current month)

SODA CO2

+ /

Difference Between Ending Inventory
and Containers Accountable For LOSS/GA LOSS/GA

(DINING FACILITY OFFICER’S SIGNATURE)

Figure 22.--Sample Format for Syrup and CO2 Contalner; inventory of
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MCBCL 10120/5 FOOD SERVICE OCCUPATIONAL CLOTHING CHECKOUT SHEET

DATE

I certify that I, have this date

(Print Name)
received the following items from Dining Facility
for which I hold myself responsible.

IDI AMOUNT

Trousers, white

Jackes, white

Aprons, white

SIGNATURE

Figure 23.--Food Service Occupational Clothing Checkout Sheet
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(lpo Cor;tO S-ym]’I (Ex_mapt----llo tS lteclu:Lred))
ALII DEOENCY RLORT
(It)

sc

7. kkn/ecO/WI Cndehllq |o WO, NO. 9. Sele|/l,./e:h 10. Ct/PO/Dcumene No.

I!. Item

S. Quantity

End Item

16. Dfilent
Item

ith

Assely

17. DoI

21. Actle,)lspeeitIon

[’ Haldln9 Exhibit

12. Oeto Menactwed/
Repaired/Overhauled

Received

(1 Typa/]dndelle*

13. Opamtl Tim t Fol

Stock No. (HSN) () Nemoncotm

Est. Ceectle Cost 19. Item Unde Wewenly

’IY. N.
Reo f Ret to Stk/
Iestltl Dis

14. Gevenment Fvenlehed Material

[] Yes [] No
flcient d. In Stack

(’J) Pt No.

(2} Soslal No,

(4) Sial No./bnt No.

20. Wek Uit Cnde/EIC (Navy and AI, Fc

Details (Describe, to bst ebllity what wong, how end why, c/cuntoncee jer/4r to dlfkult, decclllon a dlffkulty, cause, action token
Including di,psitlon, conendotlons. Identify wlthrlofed Item numbs. Include od IIt euppartlnff documents. Continue

b. ’re 5ctoen Peint)

23b. Typed me. Duey Phene end Slnem

25e. T* (Sel Pekt)

Typed 14eme, Du*y Pkee end Slgnee

SECTION II

4b. Typed Nero. Duey Phw end Slgnee

24e. To Svlee Pe)

A-27
ANDARD FORM l, A’I 1974

8ervlm AdniotratLe (F"l:q 101-36,,?)
FLgure 24.--quality Deficiency Report



9. Slifcation No.

Cart is* mumd nly ac. of fan, I:

SE III

31. Type of Shipmnt/Pwchese

Direct )||qry Fr

Item

--’-I Pho Coll/’Vis i

Fedora Supply

,TANDARD F’ORM
April 974


