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1. Situation. To oromulgate policies and procedures authorized b reference
(a) and established in reference (j). To amolifv these eoiicies and set
toren tne responstbities, restrctons, and proceaures ror :ood service and
subsistence management withIn I Marine Exoeditionary Force (ClEF)

2. Mission. To provide policies for the management, operation, budget, andadninistration of the i ClEF Food Service Program.

3. Execution

a. Commander’s Intent and Conceot of Ooerations

(1) Cor.nander’ s Irter.c. This SOP provides direct audar,ce and
administrative instructions for implementing and managin the Food Service
program throughout I ClEF. Commanders are responsible or the implementationof the policies and procedures contained herein.

C2) Conceot of Operatior.s

(a) This SOP establishes procedures for Food Service support andshould he reviewed in its entirety. The contents of this manual supplementsthe instructions provided in the references.

Ct) The Commanding General, I tIEF, n-as zinancal responsioilitvfor the management of Military Personnel Marine Corps (M9NC) 1105 fundsdesignated for I MEF Subsistence—In-Kind. The proper management and



accountability of these funds resides with the 1st Xarine cgistics GroupAssistance Chief of Staff G—4, Food Service Officer (AC/S 0—4 FSO). Thefinancial responsibility shall not be delegated to subordinate commanders.

b. Tasks

(1) Malor Subordinate Commands/Elements. Appoint a Food ServiceOfficer (Military Occuoational Specialty 3302) to function as a special staffofficer to provide and facilitate day—to—day management of relative foodservice and subsistence matters, interpret policies and directives thatconcern MPMC 1105 funding apPropriation, and recommended aposopriate level ofaction in accordance with this manual and the references.

4. Administration and Logistics. Upon signature, this SOP supersedes allpre’icus guidance provided.

5. Command and Signal

a. Command. This SOP is applicable to all Marine Corps units conductinotraining or operations in the I MEF geogranhical locations and areas ofoperation.

b. Siqnal. This SOP is effective the date signed.

WIS A C. PARCTTA
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Chapter 1

Policy and General Information

1. General. This chapter provides General information and sets policy forexecution of the Field Food Service Program for I MEF.

2. Mission. The mission of I MEF Food Service Program is to budget anüadminister Military Personnel Marine Corps (MPMC) 1105 funding to supportCommanders’ combat readiness with the right mix of personnel, rations,equipment, and training to best support expeditionary feedin9 requirements.
3. Objectives. I MEF Food Service program objectives are outlined below:

a. Ensure every Marine in I MEF is provided with meals that aresufficient in otantity, quality and nutritionally optimized to supportmission requirements.

b. Ensure the efficient and effective use of Food Service personnel,Food Sex-vice equipment, and financial resources.

c. Provide standard procedures for the procurement, delivery and turn-inof operational rations not utilized during field training.

4. Administration. Administration of the Food Service Program by Marinecorps activities is a function for a cownander. Commanders within I MEF shallensure the training for all food service personnel within their respectivecommands is monitored to meet their combat mission requirements per reference(b)

S. Responsibilities

a. Food Service Officers (FSO) within I MEF are special staff officersunder the cognizance of their respective Ac/S. G-4. I MEF G-4 FSO serves asthe senior FSO within I MEF. Per reference (a) all P50’s within I MEF areresponsible for the following:

(1) Preparation of the Class I support portion of operational plans(OPLANS) -

(2) Maintain liaison with higher, lower, and adjacent echelons onfood service and Class I combat service support related matters.

(3) Serve as the commodity manager for food service equipment acrossI MEF, monitor overall Field Food Service Equipment (FFSE) readiness within IMEF, recommend allocation of assets (Food Service personnel, equipment, and1105 funding) and coordinate the fielding, modernization, and modificationsto Food Service Table of Equipment (TIE) assets.

(4) Provide recommendations on the emplacement and construction offield mess and Class I distribution sites for all OPLANS and trainingexercises.

(5) Plan, budget for, and oversee/manage Class I (1105) fundingsupport for all Major Subordinate Commands (MSC) , which includes theidentification of Class I requirements, annual projections, quarterly budget
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updates, and reporting of funds expended in support of Fleet Marine Forcesoperational and exercise units.

(5) provide recommendations to I MEF Ads, C-i on assignment of foodservice personnel.

(7) Exercise appropriate technical, tactical, and logisticalcoordination with general and special staff sections, and with staffs cfinterested units.

(8) Monitor the training of all I MEF Food Service personnel toensure that they meet their combat mission requirements per reference Cc)
b. Major Subordinate Command (risc)

(1) Validate all teed plans, in support Of exercises, prior tosubmission to I t1EF.

(2) Submit annual and quarterly consolidated subsistence budgetupdates in accordance with reference (a)

(3) Ensure proper supporting documentation for the execution of 1105funds is maintained.

(4) Ensure Food Service personnel (Military Occupational Field3302/3381) are trained in accordance with reference (b)

(5) Develop plans, interpret policy, and develop procedures tosupport the Field Food Service Program.

(6) Ensure an Operational Subsistence Financial Report (05FF) iscompleted at the end of each exercise and submit 05FF to I MEF G-4 FoodService Office no later than 13 calendar days following the end of theoperation or at the close of the reporting period. Operations that cross overfiscal years (FYs) must be closed out with all accounting infonnation at theend of the current quarter, and accounting will begin again in the firstquarter of the new FY. This will allow for the submission of the QuarterlySubsistence Financial Report (05FF) with accurate Fl’ accounting.

c. Unit Responsibilities

(1) Per reference (j), I ME? Unit Commanders are responsible foraccountability and control of operational rations during field trainincexercises.

(2) In accordance with guidance published by I MEF G-4 Food Ser,iceOffice, and in coordination with Local/Command P50, develop and submit theannual M?MC (1105) budget fo.r all operational rations required for ooerationsand training exercises.

(3) As part of unit exercise planning and confirmacion, thedesignated unit mess chief for the exercise must present the plar. for fieldfeeding/class i support to the Unit Commander and to the rISC FSD.

(4) Ensure the designated unit mess chief takes all necessarydocuments to the field, (i.e., cost .nalysis, Financial Status, MealVerification Records, Block Signature scamp, Temperature Charts, Man—Day Fed

1-2



Reports, Sanitation Cards, required publications/technical manuals, ete)Use of Automated Data Processing Equipment is authorized to automateprocesses associated with field mess operations.

(5) Prior to leaving the field exercise site, the unit mess chiefshould contact the appropriate U.S Army Veterinary activity to scheduleinspections of operational rations not utilized. 1st Marine Logistics Group(MLG) Rations Warehouse (Camp Pendleton) will not accept rations notpreviously inspected by the U.S Army Veterinary Office, unless it has been 30days or less from the date of issue/receipt, and rations have not beenexposed to the elements of weather or show signs of deterioration orinfestation. Additionally, all rations issued/received outside of CampPendleton will be inspected prior to turn-in.

(6) Rations on extended shelf life will trigger an automaticinspection by the U.S Army Veterinary food inspectors before turn-in.

(7) Ensure all Ultra-High Temperature Milk are inspected by U.S. Armyfood inspectors prior to turn-in.

(8) Ensure all FFSE assigned to the command is functioning properlyand ready to deploy in support of I ME? missions.

(9) Establish a training program to ensure Food Service personnel(MOS 3302/3361) are trained in accordance with reference (N and prepared todeploy in support of I MEF missions.

(10) In accordance with reference (j) ensureOSFR are completed at the end of each training exercise or operation.

(11) without exception, all subsistence Prime Vendor direct deliveryreceipts from operational ration and enhancement purchases will be due to 1stMLG Rations Warehouse no later than (taT) three working days after signingand receiving delivery.
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chapter 2

Budget

1. General. Per reference (a), the commanding General, I MEF, maintains aMPMC 1105 Subsistence-in-Kind (SIR) Operating Target, as authorized byHeadquarters, Marine Corps. The Force HQ OPTAR provides subsistence fundingfor all I MEF field exercises, deployments, or other special situationsrequiring subsistence support. Water and ice are not authorized for purchaseutilizing ElK funds. Per reference Cc) , 1105 appropriation is onlyauthorized for the procurement of subsistence (food) . Under no circumstanceswill water and ice be procured via 1105 appropriated funds. Chapter 3contains specific information and guidance on all situations which couldrequire subsistence support.

2. Audget Responsibilities. All MSC’s within I MEP are responsible forformulating and submitting an annual subsistence budget NLT 15 July of eachFl, and quarterly updates thereafter NLT 15 August, 15 November, 15 February,and 15 May to the Commanding General, I MEF (Attn: Ac/S G-4, FSO) . Thesubmitted budget and quarterly updates will contain quantities of operationalrations and enhancements required/projected for field feeding in suoport ofunit’s operational and training requirements. Additionally, the budoet tiillidentify any/all Host Nation Support (HNS) , Host Nation Messing (RN?’)) andContracting Feeding requirements.

3. Budget Formulations. A major factor in developing unit subsistencebudget input is the proper review of the Training Exercise and EvaluationPlan (TEEP) . Once the TEEP is reviewed, an exercise feed plan is developedto support the goals of the unit. Planning considerations for theformulation of a feed plan include: flow of forces, exercise requirements,supported mission, liberty, other eating establishments (e.g. Marine CorpsCommunity Services food establishments), and location of the training unit.Additionally, requirements for HUN and BUS which are based upon historicaldata (actual costs) should be included in the unit’s subsistence budget input.
a. I MEF G-4 Food Service Office will provide an electronic QuarterlySubstisitance Financial Report (QSFR) spreadsheet file that will be used todetermine the amount of rations required for each exercise throughout the F?,A copy of the QSFR and instructions for completing the QFSR are contained inreference (a)

b. When calculating enhancements for operational rations, and othercosts for the QSFR for budgeting requirements, use the following guidance:

(1) Unitized Rations Dollar Value. Determine the meal to be consumed(breakfast or dinner), the number of personnel consuming the meal, multiplyby number of days, divide by number of meals inside the modules, and multipleby cost of the module. This will provide the cost of the modules tc beconsumed for breakfast and dinner. Take the amount of modules, the cost, andplace in the QSFR under the type of rations.

(2) A-Ration Enhancements for Unitized Group Rations (UGR) DollarValue: Per reference Ci), use the supplemental allowance of 15 percentContinental United States (cOcJUS) and 20 percent- Outside Continental UnitedStates (OcOUtJS) of the total cost of unitized rations consumed to calculatethe cost for enhancements.
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(3) A-Ration Enhancements for individual POR, Meal Ready-to-Eat(MRE’s) Dollar Value: Per reference (j), use the supplemental allowance of 8percent per box/case consumed (CeNts and OCONUS) . At no time are uniteauthorized to exceed their alloted supplemental allowances.

(4) Use the actual unit price (for each case/module) for the specificFY in which the purchase will occur. If future FY prices arc unavailable,use current Fl prices to submit budget requirements.

(5) Units will not combine allowed enhancement percentages for MREsand UGRs as a baseline for enhancements allowed for operations.

4. Budget Submission. Accurate budget submissions are essential to maintaingood stewardship of 1105 funding. To ensure funding is available for alloperations and exercises within I NSF, risc’s must include all knownoperations and exercises when submitting annual budget requirements. All unforecasted requirements will have a negative impact on I NEF’S overall 1105budget.

a. In order to meet submission requirements to Headquarters Marine CorpsMarine Corps Instillation Command (MCIC0M) , each I NSF MSC will submit timelybudget reports to I NSF G-4 Food Service Office.

(1) Annual 81K budget reotirements are due NLT 15 July of the currentFl for the following/upcoming El.

(2) Quarterly 51K budget updates are due NLT the 15th day of the 2ndmonth of the accounting period (15 November, 15 February, 15 May, and 15August)

NOTE: Monthly updates will be due during the 4th Quarter cf each Fl (Augustand September)

b. The electronic QSFR will be used to submit reciairements, which may beobtained from I MEF G-4 Food Service Office.

S. Operational Subsistence Financial Report. At the end of each exercise, IMEF tISC’s will submit an OSFR to I NSF G-4 Food Service Office NLT 15calendar days after the end of the exercise or at the end of the reportingperiod.

6. Crossing Accounting Periods. When an exercise crosses fiscal quarters, IMEF riSC’s waist ensure that they submit an OSFR for each quarter. This isaccomplished by closing out at the end of the accounting period and openingthe following day. Example: If an exercise was conducted in the later partof 2nd Quarter, but did not conclude until the beginning of the 3rd Quarter,the using/consuming unit is required to submit a 2nd Quarter OSFP. and a 3rdQuarter OSFR for the rations consumed during that accounting period.
7. Field Feeding Policy. I NSF Field Feeding policy parallels the MarineCorps Wartime Feeding policy outlined in reference (a) and (j)

a. The Marine Corps family of field rations authorized for use underfield feeding conditions consists of individual rations (MaE) , UGR, and A-Ration Enhancements. Current menus and meal components for each operationalration can be found in reference (o)
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b. Hot meals will consist primarily of Unitized Group Ration-Marine(UGR-M) formerly known as UGR-B or Unitized Group Ration-Heat and Serve (UGRH&5) rations. A-Ration Enhancements are authorized, but limited to thefollowing: Fresh Fruits and Vegetables (FF&V) , assorted condiments, bread andmilk. These enhancements are to augtent UGR’s variety, dietary fiber intake,and increase troop acceptance. In accordance with reference (j) emphasisshould be primarily on the usage of operational rations to support fieldfeeding in order to maintain Military Occupational Skill CMOS) proficiency offood service personnel and to meet the unit’s Mission Essential Tasks.

c. Full justification for contracted field meals during active dutytraining must be provided to include the reason why the Commander’s organicand Combat Service Support (CSS) feeding capability is not utilized.

d. All efforts should be made to utilize operational rations, FF55 andFood Service Specialist CMOS 3381) in support of expeditionary operations andtraining exercises. Any identified garrison food service supportrequirements in support of expeditionary operations and training exercises(e.g. hot meals or box lunch meals provided from an installation garrisonmess hall) will be routed to I 11SF MSc G-4 FSO/Food Technician for approval.
e. Per reference Ci), every effort should be made to provide hot mealsas soon as the operational environment becomes conducive to facilitate. Thisprocess is established to achieve subsistence economy, enhance troop morale,and effectively train food service personnel in use of FFSE and relativesupplies.

f. Unitized Group Rations (UGR’s) . UGR’s will be used during all fieldexercises when a field mess is establIshed. UGR’s will be supplemented withA-Ration Enhancements, which will be used in the development of feedplans/menus and budgeting for all field exercises. A-Ration Enhancementswill primarily consist of FF&V and fresh bread items.

g. Host Nation Feeding. Host nation feeding consists of two tynes ofsupport:

(1) Host Nation Support (HNS) . WS is defined as a procedure wherebulk subsistence items are procured from a host nation and prepared by MarineCorps food service personnel.

(2) Host Nation Messing (HNM) . H?ThI is defined as Marine Corpspersonnel subsisting in a host nation mess hall (civilian or military) inwhich the Marine Corps reimburses the Host Nation for meals provided (non-contractor support) . Reimbursement is in cash, or on a cross service basis,unless agreements have been made between the United States and the foreigngovernment for other procedures and charges. Reimbursement for mealsfurnished to foreign military personnel from a Marine corps field mess halllocated in a host nation will be effected as follows:

Ca) A signed receipt will be prepared by the P50 or Unit MessOfficer (appointed in writing) listing the number of foreign officers andenlisted personnel receiving meals, the specific meal received, and the mealcost.
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1W North Atlantic Treaty Organization invoices or approvedbilling documents will be presented to the host nation government forpayment ability. This will normally be accomplished through adesignated military liaison or the appropriate U.S. Embassy.

(c) A copy of the billing invoice or document will be submittedto the appropriate force Commander, along with the DSFR for review.

h. Contract Feeding. Contracted field meals are not a substitute foressential Marine Air Ground Task Force (MACfl’) organic feeding and cssfeeding capabilities. The use of Commanders’ organic and CSS feedingcapability will be the first viable option for field feeding. In accordancewith reference lb), these standards maintain the proficiency of food servicepersonnel on FFSE, rations preparation, field sanitation, and ensures therequired rotation of operational rations.

(1) Contracted field meals require review of the cost per meal, menu.and other associated costs prior to funding being provided from HQMC, DC I&L.When contract feeding is approved for funding, the M?NC 1105 appropriationwill reimburse the contractor at the published 1350 cost discount meal rate(i.e., contracted breakfast meal prices will apply only to the discount mealrate for breakfast of the MPMC 1105 appropriation; not the entire dailydiscount meal rate) . Commanders requesting contracted field meals will paythe difference between what the MPMC 110$ appropriation will reimburse andthe cost of the contracted meals, to include all other associated costs.Contracted field meals will be approved by DC, I&L prior to negotiation andexecution of the contract.

(2) Contracted field meals during active duty training exercisesshall be identified on the command’s annual, quarterly, and monthly budgetsubmissions. Full justification for contracted field meals during activeduty training must be provided to include the reason why the Commander’sorganic and CSS feeding capability is not utilized.

i. Reciprocal Unit Exchange Program (RUEP . The RUE? was established toprovide braining and related support (to include subsistence) to military andcivilian defense personnel of a friendly foreign country or internationalorganization. This provision of training and subsistence support must bejournalized as part of a bonafide international agreement. Under theagreement, the recipient foreign country will provide, on a reciprocal basis,comparable training and support within a 12-month period.

8. DO Form 448 Military Interdepartmental Purchase Request (MI??.). For thepurpose of host nation feeding and contract feeding, a point of contact forthe accepting official with e-mail, phone number and mailing address isrequired for execution of the funding request that will initiate the MIPR.The DO Form 448 authorizes funds for an external command (outside theDepartment of the ravy) to perform work or services for the requestingcommand. Example: If a USMC unit is training at a U.S Army base, the USMCunit will send funds to the U.S Army Base Comptroller office via the DO Form448 to fund work or services required by the USMC unit, DO Form 448 isalways considered a commitment document because it documents the request tothe external command to perform the services required. The external commandhas the option of accepting or declining the work request. All MIPR requeststo utilize 1105 funds will be routed and approved by the chain of command.
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9. Navy Comptroller (NAVCOMPT) 2275 order for Work and Services. TheNAVCDMPT 2275 is used to request reimbursable work or services from anycomponents within the Department of the Navy. This form authorizes funds foran external command to perform work or services for the requesting command.Example: A USMC unit is training at a different Navy or Marine Corps baseother than their own. The training unit will send funds to the externalsupporting command’s fiscal office or comptroller to perform work or servicesfor the unit that is conducting the training. The NAVCOMPT 2275 requires aSource Document Number with a Document Type Code of work requested. Prior tothe acceptance by the supporting activity, the UAVCOM?T 2275 is considered acommitment document to the requesror. Once signed and accepted by thesupporting activity, the form becomes an obligation document.

10. Reimbursement for Sale of Rations. Reimbursement of funds for sale ofrations is to be coordinated through the individual rise Comptroller Officevia I MEF C-B Comptroller to receive the Line of Accounting for deposit.

11. Determinations and Findings CD&F) . This is a special form of writtenapproval by an authorized oEicial that is required by statute or regulationas a prerequisite to taking certain contracting actions. The ‘determination’is a conclusion or decision supported by the “findings”. The findings arestatements of fact or rationale essential to support the determination andmust cover each requirement or the statute or regulation. Per reference Cc),and for the purpose of Host Nation Feeding and Contract Feeding, the D&F isrequired when there are no provisions of the Implementation Arrangementbetween the United States Department of Defense and another country’s DefenseDepartment/Ministry concerning Mutual Logistic Support. I MEF MSC FoodService Offices must check with their respective organizations Comptrollers’Office to ensure a D&F is completed or a Mutual Logistic Support Agreementhas been completed.

12. Exercise Accountability. I MEF/MSC G-4 Food service offices willprovide specific accounting guidance to the using unit, which will be basedupon the type of support requested. This guidance will be forwarded to theusing unit via e-mail or Auto Message Handling System (AMHS) prior to thebeginning of an exercise.

NOTE: It is the responsibility of the using unit to obtain all accounting andsupporting billing documents prior to departing the operational area.

2-S



Chapter 3

Authorized Rations

1. Operational Rations. The Marine Corps family of field rations authorizedfor use during field feeding consists of individual rations, UGR, and A-Ration Enhancements. See ref (in) for a complete listing and description ofoperational rations offered and provided by the Defense Logistics Agency insupport of the Department of Defense.

2. Individual Rations. Individual rations are designed for individual orsmall group feeding when the tactical situation does not allow for theestablishment of a field mess. Individual rations include MRE, ReligiousMeals (Kosher and Halal), First Strike Ration (FSR) Meals, Cold Weather (MCW),and Humanitarian Daily Rations (HDR) which are used for humanitarian purposeonly.

a. Meal Ready To Eat (MRE) . The MRE is designed to sustain anindividual engaged in heavy activity such as military training or duringactual military operations when normal food service facilities are notavailable. The MRS is a totally self-contained operational ration consistingof a full meal packed in a flexible meal bag. The full bag is lightweightand fits easily into military field clothing pockets.

b. Meal, Reliaious. The Meal, Religious (Kosher or Halal is utilizedto feed those individuals in the Military Service who maintain a strictreligious diet. Each meal consists of one Kosher or Halal certified entrée,and religiously certified/acceptable complementary items sufficient toprovide the recommended daily nutritional requirements.

c. First Strike Ration (FSR) . The FSR is a compact, eat-on-the-moveassault ration designed for short durations of highly mobile, high intensitycombat operations. The FSR is substantially reduced in weight and cube, andenhances Warfighter consumption, nutritional intake, and mobility. Theintended purpose of the FSR is for usage during the first 72 hours of aconflict in lieu of using MRE, which are heavier and more voluminous. Thisis a ration, or the equivalent to 1 full day of food for 1 person. 1 rationequals 3 meals. Therefore1 1 FSP. would be used in lieu of 3 MREs.

d. Meal, Cold Weather/Long Range Patrol (MCW/LRP) The MCW/LRP providesan operational ration for two separate operational scenarios. The MCW isintended for cold weather feeding, as it will not freeze and supplies extradrink mixes for countering dehydration during cold weather activities. Itcan be issued at three per day for a complete cold weather ration. The MCWis packaged in a white camouflage pouch similar to the RCW. The Food Packet,LRP is a restricted calorie ration meant for special operations, whereresupply is not available, and weight and volume are critical factors. It isissued at one per soldier per day for up to ten days. The LRP is packaged ina tan camouflage menu pouch similar to the current MRS.

a. Humanitarian Daily Rations (HDR) The original requirement for theHDR was based on a need identified by the Defense Security CooperationAgency-Humanitarian Assistance/Damming Activities, for a means of feedinglarge populations of displaced persons or refugees under emergency conditions.The HDR is similar in concept to the MRS as it is composed of ready-to-eatthenno-stabilized entrees and complementary components, and is packaged inmaterials structurally similar. However, the similarity ends there, The
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components are designed to provide a full days sustenance to a moderatelymalnourished individual. In order to provide the widest possible acceptancefrom the variety of potential consumers with diverse religious and dietaryrestrictions from around the world, the HOR contains no animal products oranimal by-products, except that minimal amounts of dairy products arepermitted. Alcohol and alcohol-based ingredients are also banned. The mealbag is similar to the MRS meal bag except that it is a salmon color, and itcontains graphics demonstrating how to open the bag and that the contentsshould be eaten. Again, the shipping container is the same as the tIRE,except that it holds ten meal bags and contains markings and graphicsspecific to the 1IDR.

3. Unitized Group Rations (UGR) UGR include the UGR-K&S and the fOR-N.The UGR-N is best used when units are located in more stable or uncontestedregions on the battlefield or AO. These meals require more time andresources to prepare, and depend upon a secure area and the logisticalcapability to deliver, prepare, and serve all components. Perishablesupplies will be added to the menu as they become available.

a. Unitized Group Rations, Heat and Serve (UGR-H&S) . The UGR-H&Sconsists of thermally processed, pre-prepared, shelf-stable food itemspackaged or unitized in 50-man modules designed for short term group feedingsituations. These rations best support forward feeding of maneuver units orany time when the tactical, logistical, or operational situation precludesthe establishment of an organized field mess. The UGR-H&S is a bridgebetween individual rations and the fOR-N. Long term sole subsistence on fORH&S will have the same effect on physiology and morale as individual rations.This ration requires no refrigeration, unless A-Ration Enhancements are addedto the menu. UGR-H&S items include entrées, starches, vegetables, anddesserts. UGR-H&S items are packaged in hermetically sealed rectangular pans;however, some vegetables are packaged in #10 cans.

b. Unitized Group Ration-N (fOR-Mt . The fOR-N is the r’iarine Corpsprimary unitized group ration. The UGR-M consists of canned/dehydrated itemsunitized in SO-man modules and is designed to sustain groups of militarypersonnel when the tactical, logistical, and operational situation permitsestablishment of an organized field mess. This ration requires norefrigeration, unless A-Ration Enhancements are added to the menu. The UGR-Mmenu items include entrées, starches, vegetables, desserts, drink mixes,juices, and bread mixes.

4. Enhancements and Supplements. An enhancement is the subsistence itemadded to the meal for nutritional purposes (FF&V, milk, bread, etc) . Asupplemental monetary allowance will be added to the cost of the meal totprocurement of the enhancement items. For security and safety purposes, A-Ration Enhancements that are not provided by a Defense Logistics Agency-TroopSupport (QLA-TS) approved prime vendor must be certified as an approvedsource of supply before procurement. Local procurement of food will not bemade without coordination and approval from a Veterinary Services or Navypreventive Medicine Authority (PMA) . Additional planning considerations are:A-Ration Enhancements are perishable items that require refrigeration andincreased transportation, fuel, equipment, and water requirements. Theworkload, liquid and solid waste disposal, and sanitation requirements forFood Service personnel are also increased. Concurrent with the introductionof perishable rations into the theater of operations, refrigeratedtransportation and storage assets are required from the receiving theatersubsistence distribution activity to the using field mess. Refrigeration
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sources include existing TIE assets organic tactical refrigeration,refrigerated International Organization for Standardization containers fromMPS, and contracted refrigeration. VIIT milk is a mandatory supplemental fooditem for expeditionary field feeding. This item is used by the Armed Forcesas a mandatory supplement and/or enhancement for operational ration feedingduring operations which do not have refrigeration capability or have verylimited capability.

a. Enhancements to Individual Rations. A-Ration Enhancements areauthorized for use with individual rations. A-Ration Enhancements forindividual rations will be limited to hot/cold beverages, soups, fresh fruits,and/or vegetables. The supplemental monetary allowance is not to exceedeight percent of a case cost of the primary ration consumed. liNT milk costsare not included in the supplemental monetary allowance.

b. Enhancements to Unitized Group Rations. When the tactical,logistical, and operational situations permit, A-Ration Enhancements may beadded to UGR-M and UGR-H&S meals in order to provide a complete nutritiousmenu. Authorized A-Ration Enhancements consist of bread, milk, cereal, freshfruits, vegetables (salad bar type items), etc. This supplemental monetaryallowance is not to exceed 15 percent (cONUS) and 20 percent (OCONUS) of themodule cost of the primary ration consumed. WIT milk costs are not includedin the supplemental monetary allowance.

S. Individual Ration Heating tevices. There are two individual rationheating devices available for Marines to heat individual ration entréepackets and water for instant soups and beverages. These devices are theSquad Stove and Flameless Ration Heater (FRH)

a. Squad Stove. The squad stove is a portable stove that will allowindividuals to sustain themselves during remote combat operations.It is easy to preheat, is lightweight, has safe flame regulation, isstable on uneven terrain, and most importantly can burn diesel andar-a fuel. It boils 32 ounces of water in 3.6 minutes, with aminimum heat output of 9500 British thermal units par hour. Thetotal weight is 25 ounces, which includes the stove, empty fuelbottle, pump, and accessories. The squad stove is available throughDSCP (NSN; 7310-01-470-3683)

b. Flameless Ration Heater (FR?!) . The FR?! is a water-activated,exothermic, chemical heating pad. It is packaged with each MRE to heat themain entrée items. Hydrogen gas is a byoroduct of heatinc process; therefore,users need to ensure they use the heaters in an area that provides enoughventilation to ensure the hydrogen dissipates as quickly as possible.

6. Defense Logistics Agency (DLA) Rations Handbook. The Operational RationsBusiness Unit provides streamline management of all Operational RationsPrograms and a master strategy for the integration of the Nations industrialbase for these rations. Information pertaining to the nutrition, weight, cube,and ordering requirements can be found at:
http://www.dscp.dla.mil/subs/rations/programs/index.asp
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Chapter 4

Rations Storage, Inspections, Surveys, and Investications

1. General. The importance of proper storage cannot be over emphasized.Basic principles in warehouse management and storage rotation will apply(i.e., oldest Date of Package COOP) issued first) . Exceptions to thisprinciple should be made only when periodic inspections by qualifiedveterinary food inspectors indicate a newer DOP should be used to precludeloss to the government.

2. Class I Lots/Combat Service Support Area (CSSA) . Class I Lots/CSSAshould be established in support of all major field exercises and deployments.Special consideration must be given particularly to maintaining enhancementitems out of the Temperature Danger Zone (TDZ) . At a minimum, the followingmust be adhered to;

a. Desired area should be large enough to handle the estimated Class Ivolume of supplies and equipment, have good natural cover, well shielded fromenemy observation, and provides protection of Class I items.

b. Nave sufficient access roads that can handle heavy traffic in avariety of weather conditions and provide free movement of subsistencevehicles for resupply.

c. A-Ration Enhancements requiring refrigeration will be kept underrefrigeration at all times. Special consideration must be given particularlyto maintaining A-Ration Enhancements requiring refrigeration out of the TDZ.Units responsible for transporting enhancements will utilize refrigerationassets for movement. At no time will these items be transported withoutadequate refrigeration.

d. Under circumstances where refrigeration is not available, ice may beutilized to maintain items requiring refrigeration out of the temperaturedanger zone. However, these should be under special circumstances andsolicitation of U.S Army Veterinary personnel for guidance when availablebefore action is taken.

NOTE; Supply Administration and Operations Specialists (MOB 3043) and SupplyWarehouse Clerks (MOB 3051) should be utilized to satisfy manpowerrequirements associated with the establishment, management, and operation ofall Class I Lots. Food Service Specialists (MOE 3381) should not be utilizedfor the management and operation of Class I Lots.

3. storage

a. Rations lot number integrity must be maintained at all levels fromacquisition to consumption. This is essential to ensure accountability ofrations in the event of a manufacturer recall of rations, via an All Food Act(ALF000ACT) . In an effort to ensure lot number integrity, rations shall notbe removed from their original packaging until required for use (consumption)
b. with the exception of 1st Supply Battalion, Combat LogisticsRegiment-iS (CLR-lS) , 1st Marine Logistics Group, no I MEF MSC or MajorSubordinate Elements (MSE) is authorized to store rations. At the completionof any/all training exercises, all complete cases/modules will be turned back
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into Camp Pendleton Rations warehouse for storage and reissue unlessotherwise directed by I MEF 0-4 Food Service Office.

C. I MEF units are not authorized to retain any food items fromincomplete modules {to include enhancements) returned from training exercises,see reference (j).

d. Intermediate-level Storage. Procedures for the receipt, issue, andstorage of rations at the intermediate level can be found in reference (n)

4. Food safety. The safety of storing and preparing subsistence in a fieldenvironment cannot be over emphasized. Using units are required to followthe guidance outlined In reference Ct) to ensure Marines receive the safestfood possible while conducting I MEF missions.

5. Time and Temperature. The most important factors that influence thedeterioration of processed foods are time and temperature. Fluctuation oftemperature, depending on the severity, may cause accelerated deterioration;especially repeated freezing, thawing and extreme temperatures of heat. Thefollowing shelf life information is provided:

a. The MRS has a minimum shelf life of 36 months when stored at 80°F,and six months when stored at 100°F.

b. The FSR has a minimum shelf life of 24 months at 80°F, and six monthswhen stored at 100°F,

c. The Meal, Religious has a maximum shelf life of 10 months; theminimum shelf life at the time of delivery will be eight months.

d. The HOR has a shelf life of 36 months when stored at 80°F, and sixmonths when stored at 100°F.

e. The UGR-H&S has a shelf life of 18 months at 80°F, and six monthswhen stored at 100°F.

f. The UGR-M has a shelf life of 18 months at 80°F, and six months whenstored at 100°F.

6. War Reserve Material

a. The Deputy Commandant for Installations and Logistics (DC, I&L) andthe Defense Logistics Agency COLA) maintain a Performance Based Agreement(PBA) . The PSA outlines the responsibilities of each agency and thequantities stored in war reserves.

b. DLA maintains stocks in the I MEF AO for contingency operations andhumanitarian/disaster relief missions. Reference Cd) dictates the criteriafor rations maintained in war reserve. This reference also outlines thecriteria and procedures for withdrawing these rations.

c. Landing Force Operational Reserve Material ILFORII) MRS’s stored inLFORM may experience fluctuation in ambient temperature which may result inshelf life degradation below 18 months. Therefore, those rations will berotated to operating stock annually to ensure quality control and to reducepremature deterioration. Special consideration should be made in placing
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individual rations in the coldest section of the LFORM storage space whendesigning the load plan.

(1) Temperature logs will be maintained in LFORM storage areas wheretiRE’s are held to readily identify/record ambient temperatures, with the endstate of mitigating the risk of rations becoming unfit for human consumption.

(2) Requests for on-load/off-load dates will be submitted perreference (g) . This reference additionally provides guidance on the quantityof rations for LEORM and who is authorized to release them.

7. Insoection of Rations

a. pest control management techniques are contained in Operations Navalinstruction of the 6250 series and shall be employed to preclude loss to theGovernment.

b. Identifying deterioration of rations can be accomplished mosteffectively through periodic inspections by qualified food inspectors.

(1) Inspections must be scheduled at such intervals that allows forthe detection of changes while they are still minor in nature, and ensuresthat the rations can be used before the meals or components become unfit forconsumption.

(2) Inspections should function as a means to determine the conditionof rations upon receipt, during storage, and to provide a basis foraccelerated rotation, if recmired.

(3) The responsibility for the conduct of inspections and reportingprocedures is assigned to veterinary food inspectors. DOD Directive 6400.4(Don Veterinary Services Program) defines the U.S. Army Veterinary Serviceresponsibility for surveillance-type inspection of all Service-owned foodstored, issued, sold, or shipped by installations.

(a) Implements reference (h) , Veterinary Surveillance andInspection of Subsistence as it pertains to veterinary food hygiene, safety,food defense, and quality assurance inspections.

(b) Prescribes procedures to ensure maximum serviceability forall Government owned foods in storage, and at the time of issue or sale.

(c) Provides sampling plans and standardized nomenclature todescribe common deteriorative conditions.

(d) Veterinary tcod inspection personnel will perform thefollowing:

j. perform surveillance inspections as prescribed byprocedures established in this regulation.

2. when appropriate, select samples and submit to laboratorypersonnel for analysis.

3 perform inspections and report deficiencies usingdescriptive terms on written or electronic reports. Reports will includeidentification of the product, detailed description of the defects noted, the
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percent of the lot affected, the effect on product serviceability, andrecommended disposition.

±. Routinely monitor stored product for possible pest androdent infestation,

5. Provide written recommendations for disposition of unfitsubsistence.

6. Immediately notify and consult with a Veterinary CorpsOfficer/Warrant Officer when critical defects are observed, or a potentialhealth hazard is identified.

Provide a copy of survey reports to the affected unit andMSC.

!• Notify MEF & t4SC Food Service Offices of ALFOODACT’s.

te) Units will perform the following:

I. Provide personnel and equipment necessary for assistingveterinary food inspection personnel in removing food samples from thestorage area(s) and transporting the samples to the inspection station.

2. Notify the veterinary officer-in-charqe of extar.sion orreduction of workload, facilities, or any other significant changes(permanent or temporary) that might affect the amount of veterinary resourcesneeded to support the operation.

3. Take immediate corrective actions when advised ofdeficiencies in product quality or storage conditions.

1. Ensure timely and proper rotation of subsistence.

5. Request special inspections as required.

6. provide accurate inventories of subsistence whichincludes the identification of products in storage by lot number, date cfdelivery, flop and Inspection Test Date (ITO) or Approximate Keeping Time(AKT) . (See local Army Veterinary Office for required forms)

2 Ensure products are re-marked with the appropriate lTDwhen veterinary personnel extend product shelf life.

! Ensure that subsistence placed on medical hold isappropriately marked and controlled (e.g. designated area in feeding site orspecific warehouse location)

!• MSC’s provide positivelnegative feedback to I NEF G-4Food Service Office regarding ALFOODACTS which is the Department of DefenseHazardous Food and Non-Prescriptien Drug Recall System.

(4) At installations where veterinary food inspection personnel arenot assigned or available, the PtIA can perform veterinary food inspectionpersonnel duties.
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8. Investigations, If a survey or investigation is required due to thefindings of the inspections, i MEF G-4 Food Service Office will be notifiedwithin 24 hours. Procedures for determining if an investigation is recuiredand procedures for conducting the investiqation are outlined in reference (a)

9. Disoosition Instructions

a. Individual rations that have been on hand past the optimum storageperiod should be consumed as soon as practical if a food inspector indicatesthey are fit for consumption. If consumption of meals in this manner isconsidered to be impractical, the number of excess meals should be reportedto the I MEF G-4 Food Service Office for redistribution.

b. Per reference (h), when rations have been determined to be unfit forhuman consumption by food inspectors, and I MEF 0-4 Food Service Office hasbeen advised, a Certificate of Unfitness (DA 7538) will be prescribed.Instructions for the disposal of rations will be determined once the quantityof rations to be disposed of is determined.

c. Should disposal of rations result in the need for a replacement tomeet operational requirements, approval will be required from I MEF 0-4 FoodService Office.
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Chapter 5

Requisitioning Procedures

1. General. The objectives of the Force Commander and the operationalenvironment of a particular food service requirement will dictate the optimummethod of feeding Marines and the most suitable rations to be used. Tosuccessfully provide subsistence support which is adequate for the overallmission/objective, proper budgeting, planning, coordination, and managementare essential. Appropriate food service personnel and eotipment assets mustbe identified as early as possible in the planning process to substantiatelogistical requirements (e.g. transportation, lift and power) . Accuraterations requirements are essential to support training units. Requisitioningexcessive rations creates additional burdens on the command; therefore,accurate feed plans must be developed to support training evolutions.

2. Local (CONVS) Requisition Procedures

a. I MEF commands will requisition all local (Corals) Food Servicerequirements through Common Logistics Command and Control System (CLC2SLmail or ANHS message (listed in order of precedence as applicable) . Allrequests must be accompanied by the following:

(1) Quantity and type of rations required.

(2) Date and time requesting pick-up.

(3) Feed Plan.

b. All requests from subordinate commands will be routed through therespective rISC 5-4 Food Service office for validation/approval prior toforwarding to 1st Supply Battalion, CLR-lS, 1st Marine Logistics Group(Rations Warehouse) for requisition. Appendix (A) shows the flow chart ofthis process.

c. Class I Requisition Timelines

(1) All COWJS Class I requirements must be submitted within 15-30days prior to the Required Delivery Date (RDD) This will include thefollowing:

(a) Direct pull from Camp Pendleton Rations Warehouse.

(b) Prime Vendor (DLA) direct delivery to unit-requestedoperating site.

3. Non-Local Requisition Procedures. The Food Service Office must beinvolved early in the planning, and consulted in the development ofsubsistence requirements and other applicable considerations of Class Isupport. For the Marine Air Ground Task Force in support of MEF or MEBexercises, a Food Service Officer and Food Service Technician should berequested from the Force Headquarters no later than E-120, and assigned tothe t1AGTF Command Element. This is particularly necessary for all MEB/MEFlevel exercises.

a. All OCONUS Class I requirements must be submitted no later than €3-gOdays prior to the RDD.
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NOTE: The 60-90 day requisition timeline is based upon location andavailability of stocks.

(1) I (4SF Subordinate Commands will submit their Class I requirementsto their respective MSC 0-4 Food Service Office.

(2) The MSC 0-4 Food Service Office will validate the requirement andforward to CLR-15 Rations Warehouse for requisitioning.

NOTE: 11th, 13th, and 15th Marine Expeditionary Units and I MEl HeadquartersGroup will forward all Class I requirements to I NSF 0-4 Food Service Officefor validation and approval.

b. Units requecting to have rations delivered to the exercise site mustprovide a valid delivery Department of Defense Activity Address Code (DoDAAc)for all orders reauirinu delivery of Class I

(1) ThC1 Identifies the mailing address for the activity (mandatory)

(2) TAC2 Identifies the “ship to” (freight) address for the activity.This is the address to be used for freight shipments (when the in-the-clearfreight shipping address differs from the TAC 1) . Overseas activities shallinclude the complete geographic location along with the name of the unit andprimary organization to which identified, including Break Bulk Point, AirTerminal Identifier (ATI), and Port Designator (PD) codes. Assistance indetermining the proper ATI or PD assignment should be obtained from thetransportation office supporting the unit concerned.

see below example for ThC1 and TAC2 format submission:

TAC TABLE ADDRESS

1 MAIL 8th United States Army 0-3
ATTN: EAGC-TDT
UNIT 15318
APO A? 56205-5315

2 FREIGHT cAMP RODRIGUEZ PNGE COMPLEX
MESSRALL BLDG. 51251, USMc
YONG, PYONG NI YONG JUN MYON
PONCHUN KYONGGI KR. 96604

4. Stockage Procedures

a. 1st Supply Battalion, CLR-1S, 1st Marine Logistics Group (RationsWarehouse) maintains appropriate stockage levels for MRS, UGR-H&5, UGR-M, RCW,and Halal Meals aboard Camp Pendleton to support unit training exercises andCONUS/OCOtRJS force denloyment requirements throughout I MEF Area of Operation.

(1) Class I stockage objectives for MRS’s should remain at or aboveminimum threshold levels to support up to a deployed MEB-si2ed MAGTF for noless than three consecutive days.

(2) Class I stockage objectives for UGR-H&S, UGR-M, RCW, and FlalalMeals should be consistent with anticipated I MEF demand levels relative toorganic feeding in expeditionary environments.
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b. Coordination between I MEF 0-4 Food Service and 1st MW 0-4 shouldoccur on a regular basis in efforts of ensuring management actions reiningto I MEF t1PMC/llos expenditures for the procurement of Class I stocks areapplied accordingly.
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chapter 6

Accounting for Personnel Fed, Sale of Meals and Control of Funds
1. General. Proper accounting for personnel subsisting in an establishedField Ness can be accomplished using three NAVNc forms. These forms are: (I)Meal Verification Record (NAVMC 10789). (2) Man-Day Fed Report (NAVMC 565-1),(3) cash Meal Payment Sheet (NAVMC 10298) Collection of funds allows theoperation to obtain appropriate monetary credit to off-set subsistenceexpenditures. Reference (a) provides specific guidance on the use of theseforms; however, due to their importance, they also will be addressed in thischapter. These forms are considered supporting documents for the 0SFR.

2. Meal Verification Record (NAVMC 10789). The Meal Verification Recordwill be used in accordance with reference (a) . The following additionalprocedures will be followed:

a. The Unit commander is responsible for the operation of a Field Messto include appointing a Mess Officer, whose duties include ensuringsufficient personnel are assigned to supervise the identification ofpersonnel and recording of entries on the Meal Verification Record.

b. In accordance with reference (a) , the designated unit Mess Officerwill be responsible for ensuring meal verification supervisors are properlyassigned and instructed in their duties. These duties include ensuringauthorized personnel enter the Field Mess Site through designated entranceswhich are controlled by the verification supervisor, ensuring proper assembly,verification, and certification of the Meal Verification Records, and provideappropriate data to the Man-Day Fed Report upon conclusion of each meal.Prior to the Commanding officer certification of the Man-Day Fed Report, thedesignated unit Mess Officer will sign the space provided on the last page ofthe Meal Verification Record for each category.

NOTE: The officer who certifies the Meal Verification Record cannot certifythe Man-Day Fed Report.

c. When using block signature procedures, a certification will be notedon the Meal Verification Record/cash Meal Payment Sheet by the personresponsible for the unit, group, or formation, and must contain the followingstatement: “I acknowledge receipt of (state numerically the number of mealsreceived) meals this date (year/month/date — 0000/00/00) , which are for(state numerically the number of individuals) individuals under my charge andwhich are entitled “Subsistence-In-Kind” . Recipient will print and sign fullname, rank, and unit.

d. Under the following conditions, the use of block signatures may beauthorized, vice individual entries on the Meal Verification Record(separated by category) or the Cash Meal Payment Sheet:

(1) While in a combat area.

(2) During emergency/disaster feeding.

(3) During field exercises, when actually subsisting under fieldconditions.

6-1



(4) During circumstances when individuals are subsisting by means ofbox lunches, flight rations, or Containerized hot meals at a remote locationwhen it is not practical to obtain individual entries (e.g. during mass troopmovements by air, rail, or vehicle)

(5) While a patient in a field hospital or while in a confined status.
3. Man-Day Fed Report (NAUNC 565-1). The Man-Day Fed Report will beprepared in accordance with reference (a)

a. Reservists on active duty for training, and category “K”Reserves (six-month trainees) , will be recorded in the Marine Coros Reservecolumn.

b. For Marine Corps Birthday, Thanksgiving, and Christmas holidays, aseparate Man-Day Fed Report will be prepared and submitted for foreignenlisted military personnel subsisting at the Field Mess Site.

c. The officer who certifies the Meal Signature Record cannot sign theMan-Day Fed Report.

4. Cash Meal Payment Sheet (NAVMC 10298) . The Cash Meal Payment Sheet is acontrolled serialized form used to document the collection of Governmentfunds generated from the sale of meals or POR. Maximum effort should be madefor payroll checkage to occur. Specific information on the completion of theCash Meal Payment sheet is found in reference (a)

5. sale of Meals. The sale of meals in the field is discouraged when usingeither POR’S or hoc meals. Maximum use should be made for payroll checkage.However, there may be situations when cash payment for meals cannot beavoided (e.g. visitors, TAD personnel) . In such situations, the UnitCommander will provide applicable guidance.

a. Per reference (a), Commanders will payroll check military payaccounts of U.S military officers and enlisted personnel receiving BasicAllowance for Subsistence.

b. When personnel are authorized to pay in cash, on a meal-by-meal basis,the meal rates which are set forth in the current Marine Corps Bulletin inthe 10110 series will apply.

6. Appointment and Control Procedures. The responsible Commander willensure that individuals are appointed (in writing) to handle funds collectedfrom the sale of meals. Specific procedures for appointing the activitycollection agent, unit authorized custodians, mess hall cashiers, andrespective alternates are prescribed in reference (a)

a. Due to limited change funds, it is highly encouraged that payinccustomers have exact dollar anounts when paying for meals in cash.

b. A safe will be used for the safekeeping of funds, and will be boltedor chained to the deck or bulkhead, as required by reference (a) . For fieldoperations, the safe will be affixed in a field ecoedient way (i.e. engineerstake, etc.) to mitigate and/or prevent movement.

c. The funds collected from the sale of meals will be turned in to anauthorized disbursing officer/agent using a DD Form 1131 (Cash Collection
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Voucher) . All funds must be turned in prior to exceeding $500.00 for a unitfield mess.

7. Loss of Cash Meal Payment Sheets (NAYNC 10298) . If a blank Cash MealPayment Sheet is lost, the Unit Commander will submit a statement regardingthe loss to the I MEF G-4 Food Service Office. The original of thisstatement, with I MEF G-4 Food Service Office endorsement thereon, will befiled with the activity collection agent’s records. If the Cash Neal PaymentSheet containing a record of collections is lost, the Unit Commander willsubmit a statement (to be used as a replacement for the Cash Meal PaymentSheet) to I MEF 0-4 Food Service Office. The original of this statement,with I NSF G-4 Food Service Office endorsement thereon, will be filed withthe activity collection agent’s records. Funds involved will be handled on aregular turn-in basis.

8. Loss of Funds, When funds from the sale of meals or POR’s are missing orlost, an investigation will be conducted in accordance with reference (a)Reports of investigation on shortages of funds derived from the sale of mealsin a field mess will be submitted to the Commandant of the Marine Corps forfinal action. A copy of any report of investigation involving lost fieldmess funds will be filed with the collection agent’s records to support theadjustments to ration registers.

9. Subsisting/Accounting for Foreign Military Personnel. Foreign militaryenlisted personnel subsisting in a field mess must pay for meals unlessauthority is written into their Invitational Travel Orders (ITO) (00 Form2285) stating meals are to be provided on a reimbursable basis. Theindividual will sign a separate “Foreign” Meal Verification Record. A copyof all ITO’s reflecting meals to be provided on a reimbursable basis must besubmitted with the unit’s OSFR.

e. Foreign military officer personnel must pay cash for all meals.

b. Foreign military personnel (officers and enlisted) assigned to thePersonnel Exchange Program (PEP) will follow the cash sale Proceduresprescribed by the host nation.

C. Foreicn military personnel (officers and enlisted) assigned to thePEP must reimburse the Marine Corps for any subsistence support provided.
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Chapter 7

Subsistence Accounting. Disposition and Reporting Procedures

1. General. The Marine Corps Food Service and Subsistence Programaccounting is closely monitored and frequently audited by several Departmentof Defense agencies, due to the large monetary value associated withsubsistence supplies. As a result, all subsistence accounting at every levelnust be kept as accurate and up-to-date as possible. There are threeprescribed methods of accounting within I MEF; (1) OSFR, (2) QSFR duringpeacetime, (3) Combat Accountability during wartime.

2. Accounting

a. The OSFR and QSFR provides accurate accounting of MPtIC subsistencefunds (1105) to HQ1C (McIcoM G-4) for the purchase and consumption of UGas,PORs, A-Ration Enhancements, contract feeding, and HNS. Additionally, itprovides the numbers of personnel fed by category. This report alsodocuments historical data and justification for budget submissions asrequired by higher headquarters, as well as detailed documentation of budgetexecution to the NQMC Programs and Resources Department (P&R) , FiscalDivision (Code RFD)

b. Combat accountability is a modification to normal operatingaccounting and reporting procedures, and is used during wartime orcontingency operations. When the Commandant of the Marine Corps authorizescombat accountability for the procurement of Class I utilizing MPMC 1105funding, reporting guidance will be provided to the force commander, Whenthe Marine Corps is designated as the executive agent for Class Ioperations/funding, amplifying guidance may be published accordingly in theapplicable annex of the operations order. A monthly combat accountabilitysubsistence report with the type of food items, value of the food itemsreceived, and the number of personnel fed by category, will be compiled bythe using unit and subsequently forwarded to higher headquarters and MCICOMG-4.

c. Operational Subsistence Financial Report (OSFR) . The OSFR will beprepared for each exercise where a field mess is implemented and operationalrations are used. The original OSFR will be submitted, via the appropriatechain of command, to I MEF 0-4 FS0. This report is to be submitted to I MEF0-4 FSO tILT 15 calendar days following the conclusion of the exercise, or atthe close of the reporting period. A duplicate copy of the OSFR, withsupporting documents, will be retained by the reporting activity for a periodof no more than 10 years for (auditable) record purposes per reference (p)Reference (a) provides instructions for preparation of this report.

ci. Quarterly Subsistence Financial Report (QSFR) . All subsistenceaccounting must be kept accurate and up-to-date. During peacetime, theprescribed method of accounting is completion of the QSFR. A consolidatedQSFR will be prepared by each MSc and submitted to I MEF G-4 PSO 10 daysfollowing the end of each quarter. Operations that cross over quarters mustclose out accounting documents at the end of the quarter and begin a newquarter of accounting. Reference (a) provides instructions for preparationof this report.
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3. Field Mess Accounting Forms. The following forms are necessary forinternal ccntrol of subsistence supplies and accounting when operating afield mess.

a. (*)Subsistence Financial Report.

b. (*)NAVNC 565-1, Nan-Day Fed Report (consolidated)

c. Day Folders (for each day of feeding) consisting of the following

(1) Subsistence Issue Receipts.

(2) Stock Record and Inventory Control Cards.

(3) Inventory, Requisition, and Issue forms.

(4) Daily Cost Analysis and Financial Status (if applicable)

d. (*) NAVMC 10789, Meal Verification Record (if applicable) /Personnelrosters.

e. () NAVMC 10298, Cash Meal Payment Sheet (if applicable)

t. () Voucher for disbursement and/or collections.

g (t) SF 1080, Voucher for Transfer Between Appropriations and/or Funds.

h. (*) DO Form 1131, cash Collection Voucher (if applicable)

i. () Host Nation Support and/or Host Nation Messing billing documents
(if applicable).

j. () Copies at Invitational Travel Orders for foreign militarypersonnel (if applicable)

Ic. (t) Inter-Service or intra-Service support agreements or memorandums
of understanding (if applicable)

1. () FOR and UGR receipts and turn-in documents.

m. (*) Sent-order details and sent-order receipts from Subsistence TotalOrder and Receipt Electronic System.

n. (1) Medical Command Form (MEDCOM) 817 (U.s. Army Veterinary ServiceFood Sample Record Quality Assurance Representative’s Correspondence, or DAForm 7539 (Request For Veterinary Laboratory Tasting & Food Sample) (ifapplicable)

NOTE: () Denotes documents required for submission to I MEF G-4 FSO.

4. 2E2sition. Specific steps are necessary to minimize the amount atunconsumed subsistence remaining at the end of a field exercise. The
following items should be considered.

a. Maintain liaison with the using/consuming unit 5-2/3-4 for
information on force flow and retrograde from the exercise area.
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b. Ensure accurate accountability of all on-hand subsistence stocks.

c. Review Master Menu/Feed plan and make appropriate menu changes tomaximize the use of remaining subsistence items.

d. Chain of custody is vital during this phase of the exercise. Theresponsibility of rations remains with the Unit Commander until proper
disposition is completed.

S. Subsistence Procedures When Supported By The U.S. Army. The below
applies to all cournands receiving Class I from U.S. Army Troop Issue
Subsistence Activities (nSA) . TISA support should not be expected whenparticipating in field exercises that are being supported by an ExpeditionaryClass I lot.

a. When applicable, DO Form 1144 Inter-Service Support Agreement (ISSA)will be executed by the MSC when Class I support is required on a recurringbasis. A copy of the ISSA will be included in the unit’s oSFR.

b. Procurement of Class I from a TISA will be conducted using thefollowing:

(1) Direct coordination wi:h the nSA is authorized after
requirements are identified, approved by the MSC/MEF, and funding is madeavailable.

(2) coordinate with supporting TISA quantities remaired in time tomeet requisition lead times.

(3) Accept total quantities requested.

(4) provide appropriation data for billing on request document.

c. The TISA will not accept turn-in of wnconsumed rations requested fromthe Marine Corps.

d. Class I issued by the flSA will be documented on DA Form 3163 Requestfor issue/turn-in, or local automated shopping list based on installationcapability. Copies of Class I receipts must be retained and turned in aspart of the OSFR at completion of exercise.

e. Unit Commanders operating a Marine Corps Field Mess while supportedby an Army TISA will ensure Field Mess Managers coordinate with the TISA whenlocal procedures differ from above, or when necessary to resolve differences.
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Chapter 8

Field Food Service Eauipmenc

1. General. Field Food Service Equipment CFFSE) must be maintained in orderto ensure it is ready to deploy in support of I MEF mission requirements.The authorized allowance for FFSE is contained in the “H” and “N” Series T/E.The funding for TIE FFSE is the responsibility of the respective unitcommander.

2. Equipment. FFSE is subdivided into four categories; (1) Food andBeverage Containers, (2) Tray Ration Heating System (TRHS) • (3) Enhanced-TrayRation Heater System, (4) Expeditionary Field Kitchen. This equipment willsupport exneditionary feeding from platoon size to MAGTF size operations inall operational environments. Specific technical information for FF85 can befound in reference (j)

3. Safety Precautions. In efforts to maximize safety, all food servicepersonnel should be familiar with FFSE technical manuals. At a minimum, thefollowing safety precautions will be used in a field food service operation:

a. Equipment Operation. Only personnel who have been trained in theoperation of the FFSE will be authorized to operate equipment; normally FoodService Specialists CMOS 3381)

b. Fire Extinguishers. Rechargeable fire extinguishers will be readilyavailable and adjacent to FFSE while in operation.

c. Refueling. The Babington Airtonic Burner is the universal heatingsource component for all USMC FESE, and the only FFSE component requiringfuel/refueling. Refueling will take place outside the cooking enclosure andat least 50 feet away from open flames and smoking areas.

NOTE: Never use gasoline in Babington Airtronic Burners, Gasoline is volatileand may explode, causing death, serious injury, and/or significant damage toequipment. Use only diesel, OP-I, DF-2, OFA, kerosene, or 3P-8.

d. Storage and Transportation. Under no circumstances will FFSEcontaining flammable liquids be stored inside buildings or packing crates.

4. Maintenance. Maintenance will be performed on FF85 in accordance withequipment Technical Manuals and reference Ci)

a. Using Unit. The using imit is responsible for organizationalmaintenance on FFSE such as inspecting, cleaning, servicing, lubricating,adjusting, and preserving as required. The unit is also responsible forminor parts replacement. A Demand Supported Items (PSI) of minor replacementparts can be approved by the Commanding Officer. Recommended OS! items canbe located in reference Ci)

b. Repairs or Modifications. Repairs or modifications to FFSE beyondthe capabilities of the using organization will be performed by supoortorganizations. Procedures for obtaining parts and obtaining support beyondthe organizations capabilities can be found in reference Ci)

c. corrosion Prevention. Measures must be taken in order to ensure FFSEreaches its service life exoectation. Therefore, identified FFSE shall be
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designated as part of the Corrosion Prevention and Control Program. Usingunit field mess chiefs must review and be familiar with reference Ci) and Cl)in order to implement a corrosion prevention program.

ci. Painting. Per reference (i) , items of FFSE will be painted only inthe original color code. All items susceptible to oxidation will be kept asfree of rust as possible during use. Prior to storage, all rust will beremoved from items.

S. Accountability of Field Food Service Equipment (FFSE) . Using units mustmaintain strict accountability of FFSE.

a. Inventories should be conducted:

(1) Upon the return from a field exercise or operation.

(2) In accordance with current directives.

b. All missing parts must be placed on order in accordance withreference Ci)

c. The transfer of equipment from one unit to another must adhere to theguidance provided in reference (e) , which outlines the procedures forconducting command adjustments.

NOTE: All unit requests for FFSE (and associated riGS 3381) to be sourced fromanother I MEF risc in support of training exercises and contingencydeployments above and beyond unit’s current organic capabilities will berouted to the I NSF G-4 Food Service Office via .t34fl5 for validation andapproval.

6. Inspections

a. Conduct. risC 0-4 Food Service Offices will conduct inspections ofusing unit field mess capability on an annual basis. At a minimum, theseinspections shall consist of one of the following: (1) commandinQ General’sInspection Program, (2) Logistics Readiness Evaluation, (3) Staff AssistVisit, (4) West Coast Food Management Team (WCFMT) evaluations. MSC 0-4 FoodService Offices will ensure the following is being conducted:

(1) All FFSE is functioning properly to support I NSF missions.

(2) Food Service Marines CMOS 3381/3302) are trained and qualifiedin their assigned jobs and capable of meeting mission requirements

(3) Ensure all FFSE are properly accounted for and reported on theConsolidated Material Report.

b. All WCFMT evaluation reports will be submitted to I NSF G-4 FoodService Office no later than 21 days from date of command outbrief. Reportswith significant findings or deemed non-mission capable, will be accompaniedby a corrective action plan via chain of command.
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