APPENDIX 4 (Services) TO CHAPTER 15 (SUSTAINMENT OPERATIONS) TO XVIII AIRBORNE CORPS TACSOP


1.  REFERENCE.

a. AR 30-22,  The Army Food Program
b. DA PAM 30-22, The Operating Procedures for the Army Food Program
c. FM 4-25.12, Unit Field Sanitation Team 
d. TB MED 530, Occupational and Environmental Health Food Sanitation.

e. ATTP 4-41, Army Field Feeding and Class I Operations, 14 October 2010.

2.  PURPOSE.   This appendix establishes procedures for to all personnel assigned, attached, or under the operational control of the XVIII Airborne Corps.

3.  GENERAL.    Food Service (FS) operations in support of XVIII Airborne Corps operations will provide Food Service guidance, recommendations, and oversight of all food service matters for the U.S. military personnel,  U.S. civilians, and others (when requested by the Department of State {DOS}), and multinational partner, third country, local national, and adversary personnel.  Corps FS will oversee all food service operations within its command. 
4.  RESPONSIBILITY.  Commanders at all levels are responsible for implementation of procedures prescribed by this appendix.

a.  Ensure that assigned food service personnel are working in their primary MOS and that adequate food service personnel are available to accomplish the mission.

b.  Ensure that assigned personnel are properly trained and proficient in preparing and serving subsistence and in all dining facility operations that are applicable to their skill level.

c.  Ensure that correct accounting procedures are implemented.

d. Enforce measures to conserve, safeguard, and account for all subsistence supplies purchased, issued, prepared, and served.

e.  Ensure the Food Service team has adequate transportation support to move its personnel, equipment, and subsistence items. 
      f.  Provide generator power to the dining tent and MKT.

      g.  Ensure a unit sanitation team is established and is available to assist the FOS to ensure all sanitation requirements are met.

 h.  Ensure sufficient Kitchen Police (KP) support is available for field kitchens preparing Unitized Group Ration (UGR-A Ration, and UGR heat and serve). (4 per hundred 1 per every 50 additional personnel)
5.  GENERAL.


a.  Class I  (Rations)

      (1)  Units will receive a total seven days of supply (DOS) of meals (MREs) and bottled water prior to deployment. Individual will carry three DOS; four DOS will be shipped with the deploying unit/detachment.  This equals 3 meals per day, per soldier, X 7 days, and 3 bottles per day, per soldier, X 7 days. This will be for consumption enroute when not provided by carriers, unless otherwise stated in the OPORD.  Units must also provide a DA Form 5913, Strength and Feeder Report to the TISA, DOL.  

(2)  Individuals are issued as a minimum one DOS of MRE rations prior to arriving at the A/DACG.  The balance of the ration supply is rigged on pallets if the operation is strictly airborne, or located on organic vehicles for air land movement as appropriate.


(3)  When planning for enroute rations do not include the three DOS of rations for deployment.  Enroute rations are required when movement time exceeds four (4) hours.  Unit supply sections will provide two five (5) gallon cans of water for each troop carrying aircraft for enroute consumption.


(4)  XVIII Airborne Corps units will ensure appropriate documentation is submitted for payroll deduction to supporting finance for personnel on separate rations IAW AR 600-38.  Battalion S-1 prepares DA Form 4187 prior to departure.  
     
(5)  Food Service Tech’s coordinates with the Installation Directorate of Logistics (DOL) Food Service Branch to assist units in closing out unit ration accounts and the disposition of civilian KPs, if applicable.

     
(6)  S-4’s coordinates with G-4 to determine the location of the Field Ration Break Point (FRBP) in objective area.  Unitized Group Ration A and Unitized Group Ration Heat & Serve will be drawn and served as soon as support unit arrive in the objective area and begin operation of the FRBP.

b.  Equipment and Transportation

    
(1)  Unit will bring all operational Food Service equipment based out unit MTOE assigned.
     
(2)  Forward deployed NODE Centers use KCLFFs to support the food service operation. The ration cycle for such elements is Heat & Serve. 

     
(3)  Truck (5 Ton or whatever is authorized) will be used to transport field kitchen equipment. All field kitchen equipment required to support the operation would be loaded IAW load plans. The Food Operations Sergeant will maintain this load plan. 

     
(4)  All vehicles used for transporting rations will be equipped with a canvas covers (top and back), which will be rolled down while transporting rations. Vehicles are required to have a clean floor bed and clean pallets for the transporting and storage of rations.

(5)  Field equipment will be cleaned, serviced and maintained daily in the field. The responsible food service sergeant will ensure it is properly documented on the DA Form 5988-E. This includes all equipment used in the field kitchen with particular emphasis on fuel-fired equipment.

     
(6)  All food service personnel will be properly trained, tested, and license on the operation of fuel-fired generated equipment prior to using field equipment in the field, IAW AR 600-55 The responsible food service sergeant will certify the individuals upon adequate demonstration of training and forward the training documents to the unit motor pool sergeant and get the training annotated on the individual SF 348 and driving license.

 c.  Field Kitchen and Site Layout:

(1) The complete layout diagram of the field kitchen will be in accordance with FM 10-23 (Basic Doctrine for Army Field Feeding and Class I Operation Management).

(2) A hand washing device will be placed approximately 25 feet from the MKT, soap, water, towels and garbage container at the area at all times. Warm water will be used and replenished as needed. This will be monitored closely during peak periods in the meal times. A person will be detailed to ensure all personnel entering the field kitchen wash their hands prior to entering the MKT. A separate hand-washing device will be provided for the cooks and KP's. When latrines are used, the unit will be responsible for making available an additional hand wash at the site.  Units will also provide a hand washing soap and a sanitizing solution.
(3) SIGNS:  To ensure unit integrity and to orient personnel with the flow of the serving line/kitchen layout signs will be made to highlight the following; entrance/exit, garbage area, dining area and cooks bivouac. All areas that involve fuel, fueling, lighting and storage will be marked with signs stating "No Smoking within 50 feet". The wash line will also be marked with designated signs for each can. The signs may be made out of cardboard or wood, but must be posted in conspicuous areas and in full view. They should be OD in color.

     
(4) TRAFFIC AREAS:  Vehicles will not be authorized to park within 100 feet of the field kitchen. This poses a great threat due to fuel-fired equipment being used.

     
(5) FOOD SANITATION CENTERS:  The FSC will be maintained in a high state of police at all times. FSCs will be maintained IAW FM 21-10 (Field Hygiene and Sanitation).and ATTP 4-41 (The Army Field Feeding Doctrine)
     
(6) SOAKAGE PITS:  Will be constructed for all field kitchens and be properly constructed and utilized. They will be kept clear and closed properly in accordance with FM 21-10.

    
(7) WATER TRAILER:  The water point for the field kitchen facility will be camouflaged. All water must be from approved sources. 
The point must be maintained at all times and cleaning of spigots, gaskets, and outside area will be accomplished daily. The water will be tested daily by the Field Sanitation Team to insure the chlorine content is adequate. Soakage pits or adequate drainage will be used to drain excess water spillage.  Also adhere to local environment laws.
(8) STORAGE OF EQUIPMENT:  All equipment related to the MKT with the exception of burner units will be stored in a neat manner under the MKT on proper dunnage (pallets). This includes food containers, pots and pans, and beverage container. Fuel-fired equipment will be stored in a designated area away from the kitchen and camouflaged to provide protection from the enemy.

(9)  STORAGE OF FOOD ITEMS:  All foods not being used for the present meal will be stored six inches off the ground, kept covered or refrigerated to protect from the foreign objects. Do not store equipment with food items. Separate tents should be used for food storage and for equipment storage. Food must be stored for up to 24hrs when using the ice chest at a minimum temperature of 41 degrees F. Ice will be placed on top, bottom and all around the perishable items while operating in the field.

 (10)  DINING TENT:  All dining tent will be outfitted with lights, heaters, tables, and chairs. When heaters are present the FOS must provide a Soldier to monitor the heater for safety reasons.
(11)  FIELD KITCHEN CONSIDERATIONS:  Good natural cover which provides good camouflage and protection from cold winds and heat. Good access roads that provide free movement for supply and repair of vehicles. 
Position the MKT on high, dry ground near a protected slope to provide good drainage and protection from the wind. Location is near source for potable water. Ensure the location is sandy loam soil to allow for good drainage.

        d.  Food Preparation and Serving:  

(1)  At all times, the food service personnel will ensure that food is served in the most appetizing manner possible and that food conservation measure are emphasized.

     
(2)  Insulated food containers will be preheated or cooled by appropriate means by filling with 2 quarts of boiling water or crushed ice for 30 minutes prior to use. Insulated food containers will not be used without inserts.  Ensure personnel take extra precaution when preheating the IFC to prevent burns.
(3)  Special considerations must be given to the serving line in the field. If you are serving meals under threat of attack, set up a one way staggered serving line. If not, set up a one way straight serving line as shown in. The serving line should be set up with salads being the first item offered to the diner. The following food products will be served in this order:  bread, butter, dessert, starches, vegetables, meat and gravy, beverage, and condiments.

 e.  Field Food Service Sanitation:

(1)  Field kitchen personnel must take every precaution to insure that food utensils and equipment do not become contaminated. Sanitation procedures listed below will followed for all kitchen operations:

(2)  The first 32-gallon will contain a trash bag (double), for edible garbage.

(3)  The second 32-gallon can will be filled with water (110-120 degrees) wash solution. The wash water solution should be changed when contaminated with food soil, which is evident, by the lack of soapsuds or the presence of grease film on the surface.

(4)  The third 32 gallon can will be filled clear, potable water, (120-140 degrees), when grease film appears on the surface the water should be changed.

(5)  The fourth 32 gallon can will be filled clear, potable water, (171 degrees or higher), when grease film appears on the surface the water should be changed.

          
(6) The Field Sanitation Team serves as an advisor to the commander concerning preventive medicine measure of food service to include:  inspecting the unit water containers and trailers, disinfecting water supply, check water for chlorine, inspect field food operation and waste disposal.

f.  Disposal of Garbage Liquid and Refuse:

(1)  Garbage will be collected in 32-gallon cans. Lids will be on at all times when not in actual use. Garbage will be double bagged and transported to dumpsters in the field.

(2)  The food service sergeant will designate an area at least 100 feet from the kitchen area for collection of trash items such as tin cans, milk cartons and cardboard boxes to be disposed of daily at a designated disposal site.  FOS must ensure personnel crush cardboard boxes to maximize space.    
     
(3)  Latrines will be located at least 100 yards from the kitchen area down hill.

g.  Maintenance of Field Kitchen Equipment

     
(1)  Preventive maintenance will be performed daily on all equipment. Food service sergeant will ensure a supply of repair parts and required manual are on hand. Upon returning from the field exercises, the food service sergeant is responsible for accountability of the equipment and maintenance to include:

(a)  Cleaning and storage of equipment

        
(b)  Maintain the required equipment forms: DA Form 5988-E, and DA 2404

         
(c)  Ensure new parts are put on order and documented on the document register report and turn-in of damage equipment

h.  Safety Measure in Field Kitchen Operations

(1)  Safety will be the first consideration given before, during, and after operation of the MBU.
(2)  Before operating the MBU, inspect the entire burner for broken, cracked, and missing parts. 

(3)  Burner units will be monitor frequently during use and will not be left unattended during cooking process.

       i.  Reports
(1) Logistics Status Report (LOGSTAT) reports will be submitted Daily to higher commands.  Report will be as of 1200 and 2400 hours Local, cover the previous 12-hour period.  Report is due NLT than 1300 and 0100 hours Local.

(2)  DA Form 5913-R (Strength and Feeder Report) will be turned in every three days to supporting Class I ration control point.

(3) Actual headcount will be turned into BDE ALOC daily.

     j.  LOGCAP Operations 


(1)  Unit Commanders: Commander’s are responsible for the oversight of the LOGCAP dining facility operations and FOBs/MKT sites.  Assign food service personnel to LOGCAP dining facilities to perform both headcount operations and Contract Officer Technical Representative (COTR) responsibilities. 

(2)  Food service personnel will adhere to the policy and procedures for Dining Facility Operations outline in the Standard Operating Procedure (SOP) for Logistics Civilian Augmentation Program (LOGCAP) and Forward Operating Base (FOB)/Mobile Kitchen Trailer (MKT) Dining Facility Operations, dated 22 Jul 05.


(3)  All foodservice personnel will report to the LOGCAP dining facility within 72 hours after arriving to AOR.

(3)  Food service personnel will be used in the following capacity:


(a)  Contracting Officer Technical Representative (COTR): COTRs are designated on orders by DCMA. COTRs perform food service operations oversight in assigned dining facility ensuring proper headcount, ordering, receiving inventory, storage, preparation and serving operations are in accordance with all regulations and directives. COTRs will validate and sign
Headcount Report every four (4) days and validate, initial and date the Monthly Earning and Expenditure every ten (10) days for dining facility account status. Provide required reports to MNC-I Food Service Office and KO on LOGCAP Provider duties and responsibilities and contract compliance. Efforts should be made to use senior NCO 92G’s and 922A WO’s in this capacity and to appoint on orders by DCMA. 

(b)  COTRs need to placed on orders from DCMA and perform duties to ensure contract compliance.  

(c)  Quality Assurance/Performance Evaluators: Performance evaluators are an extension 
of the COTR’s to perform evaluations on the contractor performance. Deficiencies are 
documented and submitted to the COTR or follow-up and resolution through DCMA. Efforts should be made to use 92G’s skill level 10-30 in this capacity and appointed on orders. 

Note:  A copy of the Standard Operating Procedure (SOP) for Logistics Civilian Augmentation Program (LOGCAP) and Forward Operating Base (FOB)/Mobile Kitchen Trailer (MKT) Dining Facility Operations, dated 22 Jul 05 can be found at http://www.quartermaster.army.mil/aces/messages/fy06/files/SOP_CONOPs_classI_operations-18-July-05.pdf
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