MCO 1510.72B

INDIVIDUAL
TRAINING STANDARDS
(ITS) SYSTEM
FOR
FOOD SERVICE
(OCCFLD 33)

Signed 23 Feb 04
EDWARD HANLON, JR.
By direction



MCO 1510. 72B
C 469
23 FEB 04

MARI NE CORPS ORDER 1510.72B

From Commandant of the Marine Corps
To: Distribution List

Subj: I NDIVIDUAL TRAINING STANDARDS (I TS) SYSTEM FOR FOCD SERVI CE OCCUPATI ONAL FI ELD
(OCCFLD) 33

Ref:  (a) MCO 1510. 34A

(b) MCO 1553.1B

(c) MCO 1553.2

(d) MCO 1553.3

(e) MCO 3500. 27

Encl: (1) Description of an Individual Training Standard

(2) Managenent of Individual Training Standards

(3) Sunmary/Index of Individual Training Standards

(4) Conmon | ndividual Training Standards

(5) Training Support

(6) Individual Training Standards

(7) Sunmmary/Index of Individual Training Standards by Specific Category (MT,
DL, PST)

1. Purpose. To publish revised Individual Training Standards (ITS) at enclosures (1)
through (7) for CccFld 33, Food Service.

2. Cancellation. MO 1510.72A

3. Background

a. The references establish the systemused to publish all training standards,
provide policy, and assign training responsibilities, especially as applied to the
Systens Approach to Training (SAT).

b. 1TSs establish the training requirenents for all Marines in the same
occupational field (CccFld), Mlitary Cccupational Specialty (MXS), or hillet. They
provide a foundation upon which unit commanders, Functional Learning Center (FLC)
directors, and distance learning (DL) devel opers build training packages for individual
Marines as part of unit training plans or formal courses of instruction.

C. |ITSs represent the skills that contribute to the unit nission as expressed in
the Mssion Performance Standards (MPS). Changes to doctrine or force structure or the
introduction of new weapons or equi pment may necessitate revision of this Order.

4, Sunmary of Revision. Extensive changes have been made to this Order and it should
be reviewed inits entirety. Merger of MXS 3361 Subsistence Supply Clerk into MOS 3381
Food Service Specialist is reflected in this revision. Aso included are the addition
of ITSs for the Contracting Officer Representative/Quality Assurance Eval uator in
support of the Regional Garrison Food Service Contract. Additionally, tasks have al so
been added to address the acquisition and fielding of the Field Food Service System
Appendi x A to Enclosure (5) lists references with associated tasks and Appendix D to
Enclosure (5) lists current Marine Corps Distance Learning Products with associated
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tasks. Enclosure (6) contains information on initial training settings, training
content, and M products.

5. Information

a. |TSs are used by unit conmanders, FLC directors, and DL devel opers to design,
devel op, conduct, and evaluate the individual training of Marines. Unit commanders are
responsi bl e for the sustainnment of all individual tasks that have been deened, through
anal ysis, to support the unit's Mssion Essential Task List (METL). Unit commanders
can, therefore, use the tasks contained in this Order as the basis of individual
training through Managed On-The-Job Training (MXT), instruction in unit-level schools,
or incorporation in their training plans. FLC directors and DL devel opers will derive
Term nal Learning Cbjectives (TLO and Enabling Learning bjectives (ELO fromthe
tasks, conditions, standards, and performance steps of each associated ITS. Task lists
reported on Course Descriptive Data (CDD) submissions will consist of tasks contained in
this Order that are designated for training at the appropriate level in the FLC. Task
lists reported on Distance Learning Descriptive Data (DLDD) submissions will consist of
tasks contained in this Order that are designated for DL training at the appropriate
| evel .

b. Unit commanders and FLC directors are responsible for reviewing their training
prograns per reference (e) and making interventions that reduce risk to acceptable
| evel s.
6. Action

a. Commanding Ceneral, Marine Corps Conbat Devel opnment Command (CG MCCDQ)

(1) Ensure all FLCs use this Order to train personnel to the standards required
by grade and MXS.

(2) Ensure the Marine Corps Institute (MJ) and the Conbat Visual |nformation
Center (CVIC) provide standardized performance support tools (PST) and other training
support requirenments to facilitate training in units.

(3) Review, revise, and nmanage the upkeep of this Order in coordination with
(perating Force and Supporting Establishment conmanders and MOS Speci al i sts/ QccFl d
Manager s.

(4) Ensure the Conbat Devel opment Systemidentifies and mitigates the inpact on
training, by MXS and ITS, of all new equi pnent.

b. Commanding Cenerals of the Marine Forces and Supporting Establishment Conmands
and Commanders of Separate Organi zati ons not Commanded by a General Officer

(1) Use this Order as the basis for individual training.

(2) Conduct MXIT programs and/or instruction in unit |evel schools to satisfy
initial, sustainnment, and refresher training requirements in so far as the tasks support
unit nmission requirenents.

7. Submi ssion of Recommendations and Requirements. Reconmendations concerning the
content of this Oder are invited. Submt recomendations for additions, deletions, or
modi fications to CG MXCDC (C 472) via the chain of conmand.
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8. Reserve Applicability. This Order is applicable to the Marine Corps Reserve.

By directid

DISTRIBUTION: PCN 10201655400

Copy to: 7000110 (55)
7230004 (20)
8145005 (2)
8145001 (1)
7000144 (1)



MCO 1510. 72B
23 FEB 04

DESCRI PTI ON OF AN I NDI VI DUAL TRAI NI NG STANDARD

1. |ITS Designator. Each ITS has a unique three-part identifier that represents an MOS
(or billet), a duty (or functional) area within that MJXS, and a specific task included

inthat duty area. Each part is separated by periods. An exanple of an I TS Designator
is 3302.02.08

a. The first four positions ("3302" in the exanple above) represent the MXS or
billet. For any ITS associated with an official MXS, the four digits nust be identical
to those assigned to the MXS in MCO P1200.7 (MOS Manual).

b. The middle two positions ("02" in the exanple above) represent the duty or
functional area. Duty areas within a given MOS are assigned Arabic numerals. Duty
areas 1 through 9 are always preceded by a leading zero. |In the exanple above, "02"
represents the second duty area under MOS 3302.

c. The last two positions ("08" in the exanple above) represent a specific task.
Tasks within a specific duty or functional area are assigned Arabic nunmerals. Tasks 1
through 9 are always preceded by a leading zero. In the exanple above, "08" represents
one task within the second duty area under MXS 3302

2. 1TS Conponents. There are six basic conponents of an ITS, five of which are
mandat ory:

a. Task. The task describes a specific and necessary behavior expected of a Marine
inaparticular MS or billet. It is a clearly stated, performance-oriented action
requiring a learned skill. Skills that "make" a Marine or qualify that Marine for an
MOS are designated as "Core." Those advanced skills that are mission, grade, or billet
specific are designated as "Core Plus."

b. Condition(s). This portion of the I TS describes the equi pment, manual s
assi stance/ supervi sion, special physical denands, environnmental conditions, and |ocation
affecting a Marine's performance of the task under real-world circunstances.

c. Standard(s). This portion of the ITS describes the |evel of proficiency to
whi ch the individual must performthe task.

d. Performance Steps. Collectively, the performance steps represent the |ogica
sequence of actions required of the Marine to performthe task to standard. These
actions are typically detailed in the references

e. Reference(s). References are doctrinal publications, technical manuals, and
other publications upon which the ITS and its performance steps are based. They shoul d
be readily available and provide detail to the procedures that are only sunmarized in
the performance steps.

f. Adnministrative Instructions (Qptional). Administrative instructions provide the
trainer/instructor with special required or recomended circunstances, including safety
precautions, relating to the training or execution of the task. These instructions may
also clarify the neaning of the task.

3. I TS Training

a. Initial Training Setting. Al ITSs are assigned an initial training setting
that includes a specific location for initial instruction [Functional Learning Center
(FLC) or Managed On-The-Job Training (MXT)], a sustainnent factor (nunber of nonths
bet ween eval uation or retraining to maintain the proficiency required by the standard),

ENCLOSURE (1)
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and a "Required By" grade (the | owest grade at which task proficiency is required).

b. Training Materiel (Optional). Training materiel includes all training devices
sinmulators, aids, equipnent, and materials [except amunition, distance learning (DL)
products, and performance support tools (PST)] required or recomrended to properly train
the task under the specified conditions and to the specified standard

c. Amunition (Qptional). This section includes any ammunition, explosives, and/or
pyrotechnics required for proper training of the ITS.

d. Distance Learning Product(s) (Qptional). This section includes a list of any
currently available or planned DL products designed to provide training related to this
t ask.

e. Performance Support Tool (s) (Qptional). This section includes a list of any
currently available or planned PSTs designed to provide training related to this task

ENCLOSURE (1)
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MANAGEMENT OF | NDI VI DUAL TRAI NI NG STANDARDS

1. |TS Use

a. |TSs formthe basis for all individual training in Functional Learning Centers
(FLC and units. They are witten for all MXSs in order to specify the critical skills
required by units of their individual Marines in support of the unit's conbat m ssions
as defined in the unit's Mssion Essential Task List (METL)

b. FLC directors are responsible for reviewng all ITSs marked for initial training
at the FLC. They nust conduct courses of instruction on those | TSs appropriate for
their student populations in terns of grade or rank. The task portion of each ITS
taught in a given course must appear in the Task List (Item24) of the CDD for that
course. |In accordance with the Systens Approach to Training (SAT), a Program of
Instruction (PO) nust also be devel oped for the course

c. |ITSs provide neasures of performance that can be used by unit commanders to
di agnose individual deficiencies and design training. Noted deficiencies should be
schedul ed for renediation on training plans or through Managed On-The-Job Trai ning
(MXJT), as appropriate

d. A Marine should continue to receive instruction on | TSs that support the unit's
METL. Individual training cannot cease upon graduation fromthe FLC because FLCs cannot
prepare every Marine to serve in every billet. Individuals should be given
opportunities in the unit to gain experience and responsibility as quickly as possible.

2. | TS Mai ntenance

a. Arelationship exists between ITSs and the threat to Marine forces. Changes in
the threat often trigger corresponding changes in our weapons, equipnent, or doctrine
whi ch then necessitate produci ng new or updated training standards. Such action
requires a teameffort on the part of the operating forces, the FLCs, and staff agencies
at both Headquarters, U'S. Marine Corps and the Marine Corps Conbat Devel opment Command
(McCDa) .

b. ITSs are ultimately validated by unit commanders and FLC directors. Records of
Proceedi ngs (ROP) resulting from Course Content Review Boards (CCRB) conducted by FLCs
are particularly well suited for recomrendi ng revisions. The ROP should contain a
justification for each proposed addition, deletion, or change and shoul d acconpany any
request to obtain authority to depart fromthe currently published I TSs. Unit
conmanders can recomend changes through participation in a school's CCRB or directly
via the chain of command. Unless significant changes warrant earlier action, |ITS orders
are revised and republished on a 4-year cycle

c. |TS managenent is a dynanic process involving user maintenance as the key to
refining standards to best serve unit missions. |TS users shoul d eval uate whether |TSs
support or fail to support an MOS, and I TS conponents shoul d be exam ned for realismand
pertinence. Users are encouraged to submt recommended changes to published | TSs
through the chain of command

ENCLOSURE (2)
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SUMVARY/ | NDEX OF I NDI VI DUAL TRAI NI NG STANDARDS

1. General. This enclosure is a sunmary listing of all ITS tasks grouped by MOS and
Duty Area

2. Format. The colums are as fol | ows

a. SEQ Sequence Nunber. This nunber dictates the order in which tasks for a
given duty area are displayed

b. TASK ITS Designator. This is the permanent designator assigned to the task
when it is created

c. TITLE. ITS Task Title.

d. CORE. An "X' appears in this colum when the task is designated as a "Core"
task required to ‘make" a Marine and qualify that Marine for the appropriate M. The
absence of an "X" indicates that this is an advanced ("Core Plus") task that is mssion,
grade, or billet specific.

e. FLC Functional Learning Center. An "X' appears in this colum when the FLCis
designated as the initial training setting. The absence of an "X' indicates that the
initial training is acconplished through Managed On- The-Job Training (MXT).

f. DL. Distance Learning Product. An "X" in this colum indicates that at |east
one DL product is associated with this task. Consult enclosure (6) for details

g. PST. Performance Support Tool. An "X" in this colum indicates that at |east
one PST is associated with this task. Consult enclosure (6) for details.

h. SUS. Sustainnment Training Period. An entry in this colum represents the
nunber of nonths between eval uation or retraining by the unit to maintain the
proficiency required by the standard, provided the task supports the unit's METL.

i. REQBY. Required By. An entry in this colum depicts the | owest grade required
to denonstrate proficiency in this task

j. PAGE. Page Nunber. This colum lists the nunber of the page in enclosure (6)
that contains detailed information concerning this task.

SEQ TASK TITLE CORE FLC DL PST SUS REQ BY PAGE

MOS 3302, FOOD SERVI CE COFFI CER

DUTY AREA 01 - STAFF RESPONSI BI LI TI ES

1) 3302.01.01 MONI TOR I NVENTCRY OF EQUI PMENT 1
2) 3302.01.02 DI RECT ASSI GNMENT OF FOCD SERVI CE
PERSONNEL W TH N M LI TARY SUBCRDI NATE

©o N
33
oo
> >
e

ELEMENT

3) 3302.01.03 MANAGE EXECUTI ON OF PLANS FCR X X 9 W 6-A-2
PROCUREMENT/ DI STRI BUTI ON OF EQUI PMENT

4) 3302.01.04 ESTABLI SH PROCUREMENT REQUI REMENTS FOR X X 9 W 6-A-2

DI STRI BUTI ON OF SUBSI STENCE

ENCLOSURE (3)
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SEQ TASK TLTLE CORE FLC DL PST SUS REQ BY PAGE

5) 3302.01.05 SELECT SITE FOR FEEDI NG AND RATI ON 9W  6-A3
DI STR BUTI ON

6) 3302.01.06 ESTABLISH QUALI TY CONTROL PROGRAM FCR 12W0  6-A3
FOOD PREPARATI ON

7) 3302.01.07 MONI TOR EXECUTI ON OF FOOD SERVI CE X X 12W0  6-Ad
POLI Ol ES AND PROCEDURES

8) 3302.01.08 CONDUCT MENU PLANNI NG BOARD X X 12W0  6-A5

9) 3302.01.09 DEVELOP A COVMAND MASTER MENU X X 12W0  6-A5

10) 3302.01.10 EVALUATE FOOD SERVI CE ACTI VI TY 12W0  6-A6

11) 3302.01.11 ESTABLI SH NUTRI TI ON AWARENESS PROGRAMS 12W0  6-AT

DUTY AREA 02 - ADM NI STRATI ON

1) 3302.02.01 MONI TOR THE COVPUTATI ON OF BASIC DAILY X X 3W  6-AS8
FOOD ALLOMNCE (BDFA) FOR A FOOD SERVI CE
SYSTEM

2) 3302.02.02 AUDIT FINANCI AL STATUS OF A FOOD SERVICE X X 12W0  6-A8
OPERATI ON

3) 3302.02.03 ESTABLI SH FOOD SERVI CE OPERATI NG X X 9W  6-A9
PROCEDURES

4) 3302.02.04 EVALUATE QUALI TY ASSURANCE CF CONTRACTS 12V  6-A10

5) 3302.02.05 MONI TOR THE COLLECTI ON' CONTROL OF PUBLIC X X 12W  6-A10
FUNDS

6) 3302.02.06 DETERM NE REQUI REVMENTS FOR FOOD SERVICE X X 12W  6-All
CONTRACTS

7) 3302.02.07 MONI TOR PERFORVANCE OF A FOOD SERVICE X X 12W0  6-All
CONTRACT

DUTY AREA 03 - EXPEDI TI ONARY AND CONTI NGENCY OPERATI ONS

1) 3302.03.01 DEVELCP EMERGENCY/ CATASTROPHE FEEDING X X 9W  6-A13
PLAN

2) 3302.03.02 DEVELCP ALTERNATE FEEDI NG PLAN X X 6W  6-A13

3) 3302.03.03 REVIEW CLASS | SUBSISTENCE PORTION CF X X 12W0  6-Al4
MARI NE Al R GROUND TASK FORCE (MAGTF)
OPERATI ONAL PLANS

4) 3302.03.04 DETERM NE EXERCI SE FEEDI NG PLAN X X 9w  6-Ald
REQUI REMENTS W TH USE OF ENTI RE FAM LY
OF OPERATI ONAL RATI ONS AND USE OF TRAY
RATI ON HEATER SYSTEM AND THE FI ELD FOOD
SERVI CE SYSTEM

5) 3302.03.05 DEVELOP SUPPORT AGREEMENT REQU REMENTS X X 12W0  6-A15

6) 3302.03.06 | MPLEVENT MBI LI ZATI ON FEEDI NG PLAN X X 9W  6-A16

7) 3302.03.07 PREPARE LETTER OF INSTRUCTION (LO) FCR X X 12W  6-A16
COVBAT SERVI CE SUPPCRT

8) 3302.03.08 DEVELOP FOOD SERVI CE APPENDI X TO X 12 st 6-A-17
OPERATI ON ORDER

DUTY AREA 04 - FI NANCI AL MANAGEMENT

1) 3302.04.01 DEVELCP BUDGET DATA |NPUT REQU RED BY X X 9W  6-A19
THE PROGRAM OBJECTI VES MEMORANDUM

2) 3302.04.02 PREPARE M LITARY PERSONMEL MAR NE CCRPS X X 6W  6-A19
(MPMC) PROJECT 31/33 BUDGET

3) 3302.04.03 PREPARE M LI TARY PERSONNEL MARINE CCRPS X X 6W  6-A20
(MPMC) PROJECT 31 BUDGET I N SUPPORT OF
FI ELD FOOD SERVI CE

ENCLOSURE (3)
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SEQ TASK TLTLE CORE FLC DL _PST SUS REQ BY PAGE

4) 3302.04.04 PREPARE OPERATI ONS AND MAI NTENANCE X X 9W  6-A20
MARI NE CORPS ((OSMVC) BUDGET

5) 3302.04.06 COVMPUTE PACKAGED OPERATIONAL RATIONS X X 9w 6-A22
(POR) REQUI REMENTS

6) 3302.04.05 PREPARE PROCUREMENT MARINE CORPS (PMD) X X 9w  6-A21
BUDGET

7) 3302.04.07 PREPARE SUBSI STENCE OPERATION ANALYSIS X X 9w 6-A22
REPORT ( SOAR)/ QUARTERLY SUBSI STENCE
FI NANCI AL REPORT ( QSFR)

8) 3302.04.08 MONI TOR SUBSI STENCE REQUI REMENTS X X 9W  6-A23

9) 3302.04.09 MAI NTAIN CONSOLI DATED MEMORANDUM X X 9W  6-A24
RECEI PTS (CVR)

MDS 3381, FOOD SERVI CE SPECI ALI ST

DUTY AREA 01 - ADM NI STRATI ON ACOOUNTI NG

1) 3381.01.01 COVPUTE BASI C DAILY FOOD ALLOAANCE X X 9 SSgt  6-B-1
(BDFA) FOR A FOOD SERVI CE SYSTEM

2) 3381.01.02 REVIEWDAILY COST ANALYSI S (DCA) CF A 9 SSgt  6-B-1
MESSHALL

3) 3381.01.03 PREPARE A SUBSI STENCE OPERATI ONAL X X 6 SSgt  6-B-2
ANALYS! S REPCRT ( SOAR) / QUARTERLY
SUBSI STENCE FI NANCI AL REPORT ( QSFR)

4) 3381.01.04 MAINTAIN HEAD COUNT RECORD 9 pl  6-B3

5) 3381.01.05 EXECUTE M LI TARY PERSONMEL MARINE CCRPS X X 9 SSgt  6-B-3
(MPMC) PROJECT 31 BUDGET

6) 3381.01.06 PREPARE M LITARY PERSONMEL MARINE CCRPS X X 9 SSgt  6-B-4
(MPMC) PROJECT 31 BUDGET I N SUPPORT OF
FI ELD FOOD SERVI CE

7) 3381.01.07 MAINTAIN FI NANCI AL/ COST ACCOUNTI NG X X 9 SSgt  6-B-5

8) 3381.01.08 FORMULATE ANNUAL/ QUARTERLY X X 9 SSgt  6-B-5
SUBSI STENCE- | N-KI ND (S K) REQUI REVENTS

9) 3381.01.09 FORVULATE QUARTERLY OPERATIONAL RATION X X 9 pl  6-B6
(OR) REQUI REMENTS

10) 3381.01.10 MAINTAIN CASH HANDLI NG PROCEDURES 90l 6-B7

11) 3381.01.11 PREPARE VOUCHERS FOR DI SBURSEMENT ANDICR X X 9l 6-B7
COLLECTI ON

12) 3381.01.12 MONITOR FINANCI AL STATUS OF MESSHALL X X 9 pl  6-B8

13) 3381.01.13 CONDUCT WATCH BRI EFI NGS FOR FOOD SERVICE X X 9l  6-B8
ACTI VI TI ES

14) 3381.01.14 ESTABLI SH FOOD SERVI CE OFFI CE OPERATING X X 9 SSgt  6-B-9
PROCEDURES

15) 3381.01.15 PREPARE OPERATI ONS AND MAI NTENANCE X X 9 SSgt  6-B-10
MARI NE CORPS ((OSMVC) BUDGET

16) 3381.01.16 FORMULATE FOOD SERVI CE TRAI NING PROGRAME X X 9 SSgt  6-B-11

17) 3381.01.17 PERFORM QUALI TY ASSURANCE OF CONTRACTS X X 9 SSgt  6-B-11

18) 3381.01.18 EVALUATE FOOD SERVI CE ACTI VI TY X X 9 MSgt  6-B- 12

19) 3381.01.19 | MPLEVENT EMERGENCY/ CATASTROPHE FEEDING X X 9 G/Sgt  6-B- 12
PLAN

20) 3381.01.20 | MPLEMENT ALTERNATE FEEDI NG PLAN X X 9 SSgt  6-B-13

21) 3381.01.21 | MPLEMENT NUTRI TI ON AWARENESS PROGRAM X X 9 SSgt 6B 13

22) 3381.01.22 PREPARE AN ASSI GNVENT ROSTER 9 SSgt  6-B-14

23) 3381.01.23 PROVI DE HOST SUPPORT AGREENENT X X 9 G/Sgt  6-B- 14
REQUI REMENTS

24) 3381.01.24 | MPLEMENT A MBI LI ZATI ON FEEDING PLAN X X 9 G/Sgt  6-B-15

ENCLOSURE (3)
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SEQ TASK TLTLE CORE FLC DL PST SUS REQ BY PAGE

25) 3381.01.25 PREPARE FOOD SERVI CE EMBARKATI ON X X 9 SSgt  6-B-15
REQUI REMENTS

26) 3381.01.26 PREPARE LETTER OF INSTRUCTION (LO) FOR X X 12 G/Sgt  6-B-16
COVBAT SERVI CE SUPPORT

27) 3381.01.27 MAINTAIN CONSOLI DATED MEMORANDUM X X 9l 6-B-16
RECEI PTS (COVR)

28) 3381.01.28 MAINTAIN MAN-DAY FED ENTRY (MDFEDMAN) X X X 9 ol 6-B-17
REPORT

29) 3381.01.29 MAINTAIN PRI CE LI STS X X X 6 Cpl  6-B-18

30) 3381.01.30 MAINTAIN REQU SI TI ONS FILE X X 6 Cpl  6-B-19

31) 3381.01.31 MAINTAIN PURCHASE AND DELIVERY FILES X X 6 Cpl  6-B-19

32) 3381.01.32 MANAGE PURCHASI NG CRDERS/ ORDSUM X X X 6l  6-B-20

33) 3381.01.33 PREPARE | SSUE AND RECE! PT DOCUMENTS X X X 6 Cpl  6-B-21

34) 3381.01.34 CONSCLI DATE REQUI SI TI ONS X X 6 Cpl  6-B-21

35) 3381.01.35 PROVIDE REQU SI TION STATUS/ ORDSUMTO X X 6 Cpl  6-B-22
CUSTOMER

36) 3381.01.37 PREPARE REPORT OF DI SCREPANCIES (ROD) X X 6 Cpl  6-B-22

37) 3381.01.38 DETERM NE REQUI REVENTS FOR FOOD SERVI CE X 9 Mgt  6-B-23
CONTRACTS

38) 3381.01.39 MONITOR PERFORMANCE CF A FOOD SERVICE X X 12 MBgt  6-B-24
CONTRACT

DUTY AREA 02 - HOUSKEEPI NG/ SANI TATI ON

1) 3381.02.01 CLEAN MESSHALLS AND MESS EQUI PVENT X X X 6 PEC  6-B-26

2) 3381.02.02 PREPARE UDR' QDR X X 6 SSgt  6-B-26

3) 3381.02.03 CONDUCT | NSPECTI ON OF FOCD SERVI CE X X 6 Sgt  6-B-27
FACI LI TIES

4) 3381.02.04 DI SPOSE OF DAMAGED/ DETER ORATED SUPPLIES X X X 6 PEC  6-B-28

DUTY AREA 03 - SUBSI STENCE OPERATI ONS

1) 3381.03.01 DETERM NE SUBSTI TUTI ONS FOR SUBSI STENCE 9 Sgt  6-B-29
| TEMB

2) 3381.03.02 RECONCI LE ADDI TI ONAL DEMANDS LIST (ADL) X X X 9 Gl 6-B-29

3) 3381.03.03 ROTATE SUBSI STENCE SUPPLI ES X X X 6 PEC  6-B-30

4) 3381.03.04 MANAGE SEM PERI SHABLE/ PER SHABLE X X X 6 Cpl  6-B-31
SUBSI STENCE AND COPERATI ONAL RATI ONS (OR)

5) 3381.03.05 DECONTAM NATE SUBSI STENCE SUPPLI ES 12 cpl  6-B-31

6) 3381.03.06 PREPARE DAILY FOOD COST ANALYSI S/DCANAMH X X X 6 Cpl  6-B-32

7) 3381.03.07 PERFORM BASI C LEVEL COMPUTER MAI NTENANCE X X 6 Cpl  6-B-33

8) 3381.03.08 PREPARE SUBSI STENCE | NVENTORY ADJUSTMENT X X 6 Cpl  6-B-33

9) 3381.03.09 MANAGE SUBSI STENCE | SSUE RECEI PTS X X 6 Cpl  6-B-34
(SIR)/PI CKLI ST

10) 3381.03.10 MAINTAIN A RATI ON | SSUE CPERATI ON X X X 9 SSgt  6-B-34

11) 3381.03.11 CONDUCT SUBSI STENCE | NVENTCRY 6 Cpl  6-B-36

12) 3381.03.12 COORDI NATE | SSUE/ DELI VERY OF SUBSI STENCE X 6 Cpl  6-B-36
SUPPLI ES

13) 3381.03.13 MAI NTAI N WAREHOUSE LOCATCR DECK 6 Cpl  6-B-37

14) 3381.03.14 PREPARE CERTI FI CATE OF | SSUE X X X 4l 6-B-37

DUTY AREA 04 - NENU PLANNI NG

1) 3381.04.01 COVPUTE DAILY MENU REQU REMENTS/ PREPREP X X X 9 Gl 6-B-39

2) 3381.04.02 ADJUST RECQUA PORTI ONS/ BATCHES X X X 9 PFC  6-B-39

3) 3381.04.03 FORECAST/ FORVULATE SUBSI STENCE X X 9 Sgt  6-B-40

ENCLCSURE (3)

REQUI REMENTS
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4) 3381.04.04 COVPUTE OPERATI ONAL RATI ONS (CR) X X 9 SSgt  6-B-41
REQUI REMENTS
5) 3381.04.05 PREPARE PREPREP X X 9 Syt 6-B-41
6) 3381.04.06 COMPUTE M LI TARY PERSONNEL MARINE CCRPS X X 9 SSgt  6-B-42
(MPMC) PROJECT 31 BUDGET
7) 3381.04.07 PREPARE PROGUIDE AND COOK' S WORKSHEET X X 9 SSgt  6-B-42
8) 3381.04.08 CONDUCT MENU PLANNI NG BOARD 12 MSgt  6-B-43
9) 3381.04.09 DEVELCP A MASTER MENU 12 MSgt  6-B-44
10) 3381.04.10 PERFORM RATI ON BREAKDO/W X X 6 PFC  6-B-45
DUTY AREA 05 - BEVERAGE PREPARATI ON
1) 3381.05.01 PREPARE BEVERAGES X X 9 PFC  6-B-46
DUTY AREA 06 - BREAKFAST FOOD PREPARATI ON
1) 3381.06.01 PREPARE HOT CEREALS X X 9 PFC  6-B-47
2) 3381.06.02 PREPARE FRENCH X X 9 PFC  6-B-47
TOAST/ PANCAKES/ WAFFLES/ FRI TTERS/ HASH
BROVNS/ HOVE FRI ED POTATCES
3) 3381.06.03 PREPARE EGGS X X 9 PFC  6-B-48
4) 3381.06.04 PREPARE BREAKFAST MEATS X X 9 Pvt  6-B-48
DUTY AREA 07 - SALAD PREPARAT| ON
1) 3381.07.01 PREPARE SALAD X X 9 PFC  6-B-50
DUTY AREA 08 - SOUP PREPARATI ON
1) 3381.08.01 PREPARE SOUPS X X 9 PFC  6-B-51
DUTY AREA 09 - VEGETABLE PREPARATI ON
1) 3381.09.01 PREPARE VEGETABLES X X 9 PFC  6-B-52
DUTY AREA 10 - DRESS| NG/ GRAVY/ SAUCE PREPARATI ON
1) 3381.10.01 PREPARE GRAVI ES AND SAUCES X X 9 PFC  6-B-53
2) 3381.10.02 PREPARE BREAD DRESSI NG X X 9 PFC  6-B-53
DUTY AREA 11 - ENTREE PREPARATI ON
1) 3381.11.01 PREPARE PASTA AND STARCH PRODUCTS X X 9 PFC  6-B-55
2) 3381.11.02 PREPARE MEAT/ POULTRY/ SEAFOCD X X 9 PFC  6-B-55
3) 3381.11.03 PREPARE CASSEROLES AND STEWS X X 9 PFC  6-B-56
4) 3381.11. 04 PERFORM NEAT BREAKOUT X X 3 PFC  6-B-56
DUTY AREA 12 - DESSERT PREPARAT| ON
1) 3381.12.01 BAKE CAKES X X 9 PFC  6-B-58
2) 3381.12.02 PREPARE FROSTI NG X X 9 PFC  6-B-58
3) 3381.12.03 DECORATE A CAKE X X 9 opl  6-B-59
4) 3381.12.04 PREPARE COOKI ES X X 9 PFC  6-B-59
5) 3381.12.05 PREPARE PIE X X 9 PFC  6-B-60
ENCLOSURE (3)
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SEQ TASK TITLE CORE FLC DL PST SUS REQ BY PAGE
DUTY AREA 13 - BREAD ROLLS PREPARATI ON

1) 3381.13.01
2) 3381.13.02
3) 3381.13.03

DUTY AREA 14 -

1) 3381.14.01
2) 3381.14.02
3) 3381.14.03

DUTY AREA 15 -

1) 3381.15.01
2) 3381.15.02

DUTY AREA 16 -

PREPARE ROLLS X
PREPARE DANI SH SWEET DOUGH X
PREPARE QUI CK BREADS X
OTHER PREPARATI ON

PREPARE SANDW CHES X
PREPARE GARNI SHES X
PREPARE BOX LUNCHES/ I N- FLI GHT MEALS

FOOD SERVI CE

SET UP SERVING LI NE X
SERVE MENU | TEMS FROM SERVI NG LI NE X

FOOD SERVI CE EQUI PMENT OPERATI ON AND MAI NTENANCE

X< X X

1) 3381.16.01
2) 3381.16.02
3) 3381.16.03

4) 3381. 16. 04
5) 3381.16. 05

6) 3381.16.06
7) 3381.16.07
8) 3381.16.08
9) 3381.16.09
10) 3381. 16. 10
11) 3381.16. 11

) 3381.16.12
13) 3381.16.13

DUTY AREA 17 -

SET UP DI SHWASH NG MACH NE

OPERATE FOOD SERVI CE EQUI PVENT X
PERFORM MAI NTENANCE ON FOOD SERVI CE

EQUI PVENT

MAI NTAI N EQUI PVENT RECORDS X
MAI NTAI N TABLEWARE/ M NOR PROPERTY

RECORDS

CONDUCT | NVENTCRY OF UNI'T TABLE OF

EQUI PVENT (T/E) ASSETS

FORMULATE LONG RANGE EQUI PVENT X
REPLACEMENT AND PROCURENENT

FORVMULATE CLASS | PERSONNEL AND X
EQUI PVENT REQUI REMENTS FOR DEPLOYED

UNI TS

PREPARE EQUI PVENT REPAI R ORDERS ( ERO)
PERFORM MAI NTENANCE MANAGENENT X
PROCEDURES

PREPARE AND EQUI PMENT REPAI R ORDER

SHOPPI NG LI ST ( EROSL- NAVMC 10925)

MONI TOR THE DAI LY PROCESS REPCRT (DPR)
DEVELOP PREVENTI VE MAI NTENANCE SCHEDULES X

SUPERVI SI ON

1) 3381.17.01
2) 3381.17.02

DUTY AREA 18 -

I NSPECT FOCD SERVI CE PERSONNEL X
SUPERVI SE PREPARATI ON SERVI NG CF FOOD X

FI ELD KI TCHEN OPERATI ONS

1) 3381.18.01
2) 3381.18.02
3) 3381.18.03
3381. 18. 04

3381. 18. 05
3381. 18. 06

o U1 N~
=

ENCLCSURE (3)

SUPERVI SE THE SETUP AND DI SMANTLEMENT OF X
FI ELD MESS

SERVE FOOD USI NG TABLE OF EQUI PVENT X
(T/E) EQU PVENT

PREPARE UNI TI ZED RATI ONS AND "A" RATION X
ENHANCEMENTS USI NG T/ E

OPERATE M2 BURNER UNI T X
OPERATE | MVERSI ON WATER HEATER

SET UP/ MAI NTAI N DI SHWASH NG BATTERY X

> X

< <X X X X

o © O O O O O O

O O O

o © o O

o ©

o ©

O O O

PFC
PFC
PFC

PFC
PFC
PFC

PFC
PFC

PFC
PFC
PFC

ol
opl

SSgt
SSgt
ol
ol
ol

ool
opl

ol
opl

ssot
PFC
PFC
PFC

PFC
PFC

o O (o) NerNep] (e NerNep]

(o) NerNep]

[epNep} (oo}

(e e}

[ep e}

[e)NerNep]
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-B-64
-B-64
-B-64

-B- 66
-B-66

-B-68
-B-68
-B-69

-B-69
-B-70

-B-70
-B-71
-B-72
-B-72
-B-73
-B-74

-B-74
-B-75

-B-76
-B-76

-B-78
-B-78
-B-79
-B-80

-B-80
-B-81
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SEQ TASK TITLE OORE FLC DL PST SUS REQ BY PAGE

7) 3381.18.07 CPERATE TRAY RATI ON HEATER X X 9 PFC  6-B-82

8) 3381.18.08 PERFCRM PREVENTI VE MAINTENANCE ON FIELD X X 9 PFC  6-B-82
FOOD SERVI CE EQUI PVENT

9) 3381.18.09 PERFCRM TRAY RATI ON HEATER SYSTEM X 9ol 6-B-83
MAI NTENANCE

10) 3381.18.10 SUPERVI SE THE SETUP AND DI SMANTLEMENT OF X X 9 SSgt  6-B-83
THE FI ELD FOOD SERVI CE SYSTEM ( FFSS)

11) 3381.18. 11 PREPARE FOOD USI NG THE MRDK X 9 PFC  6-B-84

12) 3381.18.12 SET UP FIELD SANI TATION UNI T X 12 Pyt 6-B-85

ENCLOSURE (3)
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1. General. This enclosure lists the ITS tasks common to nore than one MOS within the
QceFld. It is designed to assist the trainer in consolidating training for common

t asks.

2. Format. The colums are as follows:

a. TASK TITLE. Alisting of all tasks comon to at |east two MOSs.

b. COWON TASK NUMBERS. A listing of the I TS designators for all |TSs containing

the sane task title.

TASK TITLE

COMMON TASK NUMBERS

CONDUCT MENU PLANNI NG BOARD

DETERM NE REQUI REMENTS FOR FCCD SERVI CE CONTRACTS
EVALUATE FOOD SERVI CE ACTIVITY

MAI NTAI N CONSCLI DATED MEMORANDUM RECEI PTS (COWVR)
MONI TOR PERFORMANCE OF A FOOD SERVI CE CONTRACT

PREPARE LETTER OF I NSTRUCTI CN (LO) FOR COVBAT
SERVI CE SUPPORT

PREPARE M LI TARY PERSONNEL MARI NE CORPS ( MPMC)
PRQJECT 31 BUDGET I'N SUPPCRT CF FI ELD FOOD SERVI CE

PREPARE CPERATI ONS AND MAI NTENANCE MARI NE CORPS
(O8MVC) BUDGET

3302.
3302.
3302.
3302.
3302.
3302.

3302.

3302.

01
02.
01
04.
02.
03.

04.

04.

08
06
10
09
07
07

03

04

3381.
3381.
3381.
3381.
3381.
3381.

3381.

3381.

04.08
01.38
01.18
01.27
01.39
01.26

01. 06

01.15

ENCLOSURE (4)
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TRAINI NG SUPPCRT

1. This enclosure summarizes five categories of training support by ITS for the entire
CccFl d:

Appendi x A References

Appendi x B: Training Materiel

Appendi x C. Amuni tion, Explosives, and Pyrotechnics
Appendi x D.  Distance Learning Products

Appendi x E: Performance Support Tool s

2. If support identified in any appendix is not applicable to this CccFld, the appendix
will include a statement to that effect.

ENCLOSURE (5)
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REFERENCES

1. General. References are doctrinal publications, technical nmanuals, and other
publications upon which an ITS and its performance steps are based. They shoul d be
readi |y available and provide the detailed procedures for acconplishing the task. This
section includes a list of all reference publications associated with any task in this
CccFl d.

2. Format. The colums are as follows:

a. REFERENCES. This colum sunmarizes all references associated with at |east one
ITS task in this CccFl d.

b. TASK NUMBERS. A listing of all ITS tasks to which the corresponding reference
i s associ ated.

REFERENCES TASK NUMBERS

Appl i cabl e Conput er 3381. 03. 07
Qperat or' s/ Mai nt enance Manual s

Applicable TMs (Field Equi pnent Only) 3381.16.03 3381.16.04 3381.16.06 3381.16.10

3381. 16. 13
Applicable TMs and SLs 3381.01.25 3381.18.01 3381.18.10
Appropriate Equi pment User's Manual s 3381.05.01 3381.06.01 3381.06.02 3381.06.03

3381.06. 04 3381.07.01 3381.08.01 3381.09.01
3381.10.01 3381.10.02 3381.11.01 3381.11.02
3381.11.03 3381.12.01 3381.12.02 3381.12.04
3381.12.05 3381.13.01 3381.13.02 3381.13.03

3381.16.01
Battle Skills Training (BST) 3381.18. 06
Cvil Defense Quidelines 3302.03.01 3381.01.19
DOD Fi nanci al Management Regul ation 3381. 04. 06
Vol ume 11A
DPSC Handbook 3381.01.08 3381.01.09
Federal Acquisition Regulation 3302.02.06 3302.02.07 3381.01.38 3381.01.39
Local Emergency Plans 3302.03.01 3381.01.19
MCFM S Qui del i nes 3302.01.07 3302.01.09 3302.02.01 3302.02.02

3302.04.04 3302.04.07 3302.04.08 3381.01.01
3381.01.02 3381.01.03 3381.01.04 3381.01.07
3381.01.08 3381.01.09 3381.01.12 3381.01.15
3381.01.21 3381.01.28 3381.01.29 3381.01.30
3381.01.31 3381.01.32 3381.01.33 3381.01.34
3381.03.06 3381.03.08 3381.03.09 3381.03.11

Appendi x Ato
ENCLOSURE (5)
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REFERENCES TASK NUVBERS
3381.03.14 3381.04.01 3381.04.02 3381.04.05
3381.04.06 3381.04.07 3381.04.09 3381.11.04
3381.12.04 3381.12.05 3381.17.02

Managenent Data List (M.-M) 3302.01.01

Marine Corps Mobilization Managenment Plan 3302.01.05

(MPLAN)

Master Menu 3302. 01. 06

Material Safety Data Sheet (MSDS) 3381.02.01 3381.03.05 3381.16.01 3381.16.02
3381.18.02 3381.18.04 3381.18.05 3381.18.06
3381.18.08 3381.18.12

NAVCOVPT MANUAL, Vol 11 3302.01. 03

NAVCOWPT VOL 4 3302. 02. 05

(perator's Manual 3381. 16. 02

Purchase and Contract Manual 3381.01.08 3381.01.09 3381.01.17

Regi onal / Local Food Service Contract 3302.02.06 3302.02.07 3381.01.10 3381.01.17
3381.01.19 3381.01.20 3381.01.38 3381.01.39

TM for FSU MRDK 3381.18. 12

TMfor the MRDK 3381.18.11

Vendor Catal og 3381.01.29 3381.01.32 3381.03.01 3381.04.09

DOD 7000. 14-R (Vol ume |V of NAVCOWPT 3302.01.03 3381.01.10 3381.01.11

Manual )

DPSC HANDBOOK 4235.2, CONUS 3381.01.33 3381.01.35 3381.03.01

Semi peri shabl e Subsi stence

FM 10-23, Arnmy Food Service Qperations 3381.18.10 3381.18.12

FM 21-10, Field Hygiene and Sanitation 3381.02.03 3381.18.01 3381.18.06 3381.18.08
3381.18.10 3381.18.12

FMFPAC/ LANTO 10110. 2, SOP for Food 3302.03.07 3381.03.10

Servi ce/ Sub- Support within FM-FM-PAC

FSC 7300-1L, Federal Supply Catal og 3302.01.01 3381.01.15

I dentification List

FSC C7300-1L, Goup 73 Federal Supply 3302.04.04 3381.16.03 3381.16.04 3381.16.05

Catal og ldentification List 3381. 16. 07

FSC C8900-PL, Federal Supply Catal og, 3302.01.09 3302.04.03 3381.01.06 3381.01.33

G oup 89 Subsi stence 3381.04.08 3381.04.09

Appendix Ato
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REFERENCES TASK NUVBERS
FSC C8900- SL, Federal Supply Catal og 3302.01.09 3302.04.06 3381.01.29 3381.01.33
Stock Li st 3381.03.01 3381.04.03 3381.04.04 3381.04.08
3381.04.09 3381.04.10
MCDP 4, Logistics 3302. 03. 08
MCO 10110. 21, Inspections of Subsistence 3381.02.04 3381.03.04
Suppl i es and Services
MCO 10110.40, Policy for Requisition, 3302.04.06 3381.04.04
Issue, and Control of Packaged
(perational Rations
MCO 1510. 34, Individual Training 3302.02.02 3381.01.16
Standards Systems (ITSS)
MCO 1580. 6, Food Service and Education 3381.01. 16
Program
MCO 3000. 8, Enply USMC Resources G vil 3302.03.01
Di saster
MCO 4400. 15, Internedi ate Level 3302.01. 01
Super vi sor Managenent Policy
MCO 4400. 150, Consuner Level Supply 3302.01.01
Policy Manual
MCO 5210. 11, Records Management Program 3302.02.03 3381.01.14
usme
MCO P10110. 14, Food Service Standard 3302.01.01 3302.01.02 3302.01.04 3302.01.07
(perating Procedures 3302.01.08 3302.01.09 3302.01.10 3302.01.11

3302.02.01 3302.02.02 3302.02.03 3302.02.04
3302.02. 05 3302.02.06 3302.02.07 3302.03.01
3302.03.02 3302.03.04 3302.03.05 3302.03.06
3302.03. 08 3302.04.02 3302.04.03 3302.04.05
3302.04. 07 3381.01.01 3381.01.02 3381.01.03
3381.01.04 3381.01.05 3381.01.06 3381.01.07
3381.01.08 3381.01.09 3381.01.10 3381.01.11
3381.01.12 3381.01.13 3381.01.14 3381.01.16
3381.01.17 3381.01.18 3381.01.20 3381.01.21
3381.01.24 3381.01.25 3381.01.28 3381.01.29
3381.01.32 3381.01.34 3381.01.35 3381.01.38
3381.01.39 3381.02.02 3381.02.03 3381.02.04
3381.03.01 3381.03.04 3381.03.06 3381.03.08
3381.03.09 3381.03.10 3381.03.11 3381.03.12
3381.03.14 3381.04.01 3381.04.03 3381.04.05
3381.04.06 3381.04.07 3381.04.08 3381.04.09
3381.04.10 3381.14.03 3381.16.02 3381.16.03
3381.16.04 3381.16.05 3381.16.07 3381.16.08
3381.17. 02

MCO P10110.17, USMC Nutrition and Menu 3302.01.02 3302.01.03 3302.01.08 3302.01.09

Pl anni ng Manual 3302.01.11 3302.03.02 3302.03.06 3381.01.24
3381.04.03 3381.04.08 3381.04.09 3381.14.03

Appendi x Ato
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REFERENCES TASK NUVBERS
3381. 16. 08

MOO P10110. 25, Standard "B" Ration for 3302.01.03 3302.01.07 3302.04.08 3381.01.08

the Armed Forces 3381.01.09 3381.01.24 3381.01.25 3381.04.01
3381.04.02 3381.04.03 3381.04.07 3381.04.08
3381.04.09 3381.06.01 3381.06.02 3381.06.03
3381.06.04 3381.10.01 3381.10.02 3381.11.01
3381.11.02 3381.11.03 3381.12.01 3381.12.02
3381.12.04 3381.13.03 3381.16.08 3381.18.03
3381.18.11

MCO P10110. 34, USMC Food Service and 3302.01.03 3302.01.04 3302.01.06 3302.01.07

Subsi st ence Program 3302.01.09 3302.01.10 3302.01.11 3302.03.02
3302.03.04 3302.03.08 3302.04.02 3302.04.03
3302.04.05 3381.01.02 3381.01.05 3381.01.06
3381.01.16 3381.01.18 3381.01.20 3381.01.21
3381.01.25 3381.01.28 3381.04.08 3381.04.09
3381. 16. 08

MOO P10110. 40, Policy and Requisition, 3302.03.08 3381.03.12 3381.04.10

Issue and Control of Packaged Qperationa

Rati ons

MOO P10110. 42, Arnmed Forces Recipe 3302.01.08 3302.01.09 3302.02.04 3302.03.06

Service Cards 3302.04.08 3381.01.08 3381.01.17 3381.01.24
3381.01.32 3381.04.01 3381.04.02 3381.04.05
3381.04.07 3381.04.08 3381.04.09 3381.05.01
3381.06.01 3381.06.02 3381.06.03 3381.06.04
3381.07.01 3381.09.01 3381.10.01 3381.10.02
3381.11.01 3381.11.02 3381.11.03 3381.11.04
3381.12.01 3381.12.02 3381.12.03 3381.12.04
3381.12.05 3381.13.01 3381.13.02 3381.13.03
3381.14.01 3381.14.02 3381.16.08 3381.17.02
3381.18.03 3381.18.11

MOO P10110. 43, Arned Forces Reci pe 3302.01.06 3302.01.09 3302.03.06 3381.04.02

Servi ce Index of Recipes 3381.04.07 3381.05.01 3381.06.01 3381.06.02
3381.06.03 3381.06.04 3381.07.01 3381.09.01
3381.10.01 3381.10.02 3381.11.01 3381.11.02
3381.11.03 3381.11.04 3381.12.01 3381.12.02
3381.12.04 3381.12.05 3381.13.01 3381.13.02
3381.13.03 3381.14.01

MCO P10150. 1, Garrison Property Policy 3381.01.05 3381.16.07

Manua

MCO P11000.5, Real Property Facilities 3302.01.01

Manual , VOL |V

MCO P11000. 7, Real Property Facilities 3302.01.01

Manual , VOL |1

MOO P1200. 7, MOS Manual 3302.02.03 3381.01.14

Appendix Ato
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MCO P4200. 15, USMC Purchasing Procedures 3302.02.04 3302.02.06 3302.02.07 3302.03.05
Manual 3302.04.04 3381.01.15 3381.01.23 3381.01.31
3381.01.38 3381.01.39 3381.02.02
MCO P4400. 150, Consurmer Level Supply 3302.04.09 3381.01.09 3381.01.27 3381.01.30
Policy Manual 3381.01.32 3381.03.13 3381.16.03 3381.16.04

MCO P4400. 39, WAR Reserve Material Policy 3302.01.05

MOO P4790.2, M MVB Field Procedures 3381.16.09 3381.16.10 3381.16.11 3381.16.12
Manual 3381.16. 13

MCO P5090. 2, Environnent and Protection 3302.01.05 3302.03.07 3381.01.19 3381.01.26

Manual 3381.02.04 3381.03.05 3381.03.07 3381.16.03
3381.16.10 3381.16.13 3381.18.01 3381.18.03
3381.18.04 3381.18.05 3381.18.06 3381.18.08
3381.18.10 3381.18.11 3381.18.12

MCO P5510. 18A, Informati on and Personnel 3302.03. 03
Security Program Manual

MCO P5600. 31, Marine Corps Publication 3302.02.03 3381.01.14
and Printing

MCO P7100.8, Field Budget Quidance Manual 3302.04.01
MOO P7300.8, USMC Financial Accounting 3302.04.02 3302.04.03 3302.04.04 3381.01.05

Manual 3381.01.06 3381.01.15
MCRP 4-11, 8A, Marine Corps Wartine 3302.01.03 3302.01.05 3302.01.07 3302.03.03
Feeding Doctrine 3302.03.06 3302.03.07 3302.04.01 3302.04.07

3302.04.08 3381.01.03 3381.01.04 3381.01.08
3381.01.09 3381.01.15 3381.01.19 3381.01.24
3381.01.26 3381.01.29 3381.01.33 3381.02.04
3381.03.02 3381.03.03 3381.03.04 3381.03.05
3381.03.07 3381.03.10 3381.03.12 3381.03.14
3381.04.02 3381.04.03 3381.04.07 3381.04.08
3381.04.09 3381.04.10 3381.06.01 3381.06.02
3381.06. 03 3381.06.04 3381.10.01 3381.10.02
3381.11.01 3381.11.02 3381.11.03 3381.12.01
3381.12.02 3381.12.04 3381.13.03 3381.16.03
3381.16.04 3381.16.06 3381.16.08 3381.16.09
3381.16.10 3381.16.11 3381.16.12 3381.16.13
3381.18.01 3381.18.02 3381.18.03 3381.18.04
3381.18.05 3381.18.06 3381.18.07 3381.18.08
3381.18.09 3381.18.10 3381.18.12

MOWP 4-1, Logistics Cperations 3302.03.02 3302.03.08
MOWP 5-1, Marine Corps Planning Process  3302.03.08
NAVMC 1017, Table of Authorized Materiel 3381.16.07 3381.18.01 3381.18.02 3381.18.10

NAVMC 1101, Storage and Materials 3381.02.04 3381.03.04 3381.03.13

Handl i ng Manual
Appendi x Ato
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REFERENCES TASK NUVBERS

NAVMED P-5010, Manual of Naval Preventive 3302.01.06 3302.

Medi ci ne 3302.02.07 3302.
3381.01.39 3381.
3381.03.05 3381.
3381.06.03 3381.
3381.09.01 3381.
3381.11.02 3381.
3381.12.02 3381.
3381.13.01 3381.
3381.14.02 3381.
3381.16.01 3381.
3381.18.02 3381.
3381.18.10 3381.

NAVMEDI NST 10110.1, Nutrition A lowance, 3302.01.08 3302.

Standards and Education

NAVSUP 486, VOL 1, Food Service CGeneral 3302.01.08 3302.

Messes 3302.02. 04 3302.
3381.01.21 3381.
3381.02.01 3381.
3381.04.08 3381.

OPNAV 3440.15, MnimumCriteria and 3302. 03. 01

Standards for Navy and Marine Corps

Nucl ear Weapons Accident and |ncident

Response

OPNAV 3440. 16, NAVY Gvil Energency 3302.03.01

Managenent Program

OPNAV 4000. 84, Defense Regi onal 3302.03.05 3381.

I nterservice Support Program

SECNAVI NST 4061.1, Food Sanitation 3381.02. 03

Training Program

SECNAVI NST 5210. 11, DON File Mintenance 3381.01.14

Procedures and Standard Subj ect

I dentification Codes

SECNAVI NST 5216.5, DON Correspondence 3381.01. 13 3381.

Manual

SECNAVI NST 5510. 30A, DON I nformation 3302. 03.03

Security Program

SECNAVI NST 5510. 36, DON Per sonnel 3302. 03.03

Security Program

TM 08955B/ 08958B- 14&P/ 1 SUP 1, QuadCon PM 3381.18. 08

TM 09211A-14 & P/'1, Tray Ration Heating 3381.16.06

System
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REFERENCES TASK NUMBERS

TM 10- 7360- 204- 13 &P, Range Qutfit Field 3381.16.06 3381.18.03 3381.18.04 3381.18.08
Gasol i ne, Mbdel M69 Burner Unit, Gasoline

Mdel s M2 and MA

TM 4700- 15/ 1, Marine Corps Equi pment 3381.03.02 3381.16.09 3381.16.10 3381.16.11
Forns and Records 3381.16.12 3381.16.13

TM 5- 4540-202-12 & P, |mmersion Vater 3381.16.06 3381.18.05 3381.18.06 3381.18.08
Heat er

UM 4400- 124, FMF SASSY Using Unit 3302.04.09 3381.01.27 3381.03.02 3381.16.10
Procedur es
UM 4400- 15, Organic Property Control 3381.01.27 3381.01.30 3381.01.33 3381.03.08

UM 4790-5, MMB AIS, Field Mintenance 3381.03.02 3381.16.09 3381.16.10 3381.16.11
Procedures 3381.16.12 3381.16.13
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DI STANCE LEARNI NG PRODUCTS

1. General. This appendix includes a list of all currently available or planned
di stance learning (DL) products, including Marine Corps Institute (M) publications,
designed to provide training related to any task in this QccFld.

2. Format. The colums are as follows:

a. DI STANCE LEARNI NG PRODUCTS. This col um sunmarizes all DL products assigned to
at least one ITS task in this CccFld.

b. TASK NUMBERS. A listing of all ITS tasks associated with the corresponding DL
product .

DI STANCE LEARN NG PRODUCTS TASK NUMBERS

MC 01.31, OORRESPONDENCE PROCEDURES 3302.02.03 3381.01.14

MC 01.41, THE MARINE CORPS DI RECTI VES 3302.02.03 3381.01.14

SYSTEM

MO 04.10, MM (AIS) 3381.16.04 3381.16.09 3381.16.10 3381.16.11
MC 04.15, THE VALI DATI ON AND 3381. 03. 02

RECONCI LI ATI ON CLERK

MC 30.22, FIELD SUBSI STENCE SUPPLY 3302.03.03 3302.04.07 3381.01.03 3381.01.29
OPERATI ONS 3381.01.33 3381.02.04 3381.03.03 3381.03.04

3381.03.10 3381.03.12 3381.03.14 3381.04.10
MO 33.24, THE MESSHALL SUBSI STENCE CLERK 3381.01.01 3381.01.02 3381.01.28 3381.01.29
3381.01.32 3381.01.33 3381.02.04 3381.03.03
3381.03.04 3381.03.06 3381.03.12 3381.03.14

MC 33.25, THE CH EF COX 3381.04.01 3381.04.02 3381.05.01 3381.15.01
3381.15.02 3381.17.01

MC 33.33, THE RESERVE FI ELD FOOD SERVI CE 3381.01.04 3381.18.01 3381.18.02 3381.18.03

SUPERVI SCR 3381.18.05 3381.18.06

MC 33.4, FOOD SERVI CE FUNDAMENTALS 3302.01.10 3381.01.01 3381.02.01 3381.15.01
3381. 15. 02

MC 33.8, PASTRY BAKI NG 3381.04.02 3381.12.02 3381.12.04 3381.12.05
3381. 13. 02

MO 34.12, FIELD BUDGET FORMULATI ON 3302.04. 01
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| NDI VI DUAL TRAI NI NG STANDARDS

1. General. This enclosure contains all of the ITSs for this CccFld, grouped by MXS.
Each MOS is contained in a separate Appendix to Enclosure (6)

2. Format. For each ITS, the followi ng el ements of information are provided

a. TASK. The task describes a specific and necessary behavior expected of a Marine
inaparticular MS or billet. It is a clearly stated, performance-oriented action
requiring a learned skill. Skills that "make" a Marine or qualify that Marine for the
appropriate MXS are designated as "Core." Those advanced skills that are mssion
grade, or billet specific are designated as "Core Plus."

b. CONDITION(S). This portion of the I TS describes the equipment, manual s,
assi stance/ supervi sion, special physical denmands, environnmental conditions, and |ocation
affecting a Marine's performance of the task under real-world circunstances.

c. SIAN S). This portion of the ITS describes the level of proficiency to
whi ch the individual must performthe task.

d. PERFCRMANCE STEPS. Col lectively, the performance steps represent the |ogica
sequence of actions required of the Marine to performthe task to standard. These
actions are typically detailed in the references

e. INTIAL TRAINING SETTING Al ITSs are assigned an initial training setting
that includes a specific location for initial instruction [Functional Learning Center
(FLC) or Managed On-The-Job Training (MXT)], a sustainnent factor (nunber of nonths
bet ween eval uation or retraining to maintain the proficiency required by the standard),
and a "Required By" grade (the | owest grade at which task proficiency is required).

f. REFERENCE(S). References are doctrinal publications, technical nmanuals, and
other publications upon which the ITS and its performance steps are based. They shoul d
be readily available and provide detail to the procedures that are only sunmmarized in
the performance steps.

g. TRAINING MATERI EL (Optional). Training materiel includes all training devices
sinmulators, aids, equipnent, and materials [except amunition, distance |earning (DL)
products, and performance support tools (PST)] required or recomrended to properly train
the task under the specified conditions and to the specified standard. Mandatory itens
are preceded by an asterisk(*).

h. AMNTION (Qptional). This table, if present, depicts the amunition
expl osi ves, and/or pyrotechnics required for proper training of the ITS.

i. DI STANCE LEARNING PRODUCT(S) (Optional). This section includes a list of any
currently available or planned DL products designed to provide training related to this
t ask.

j . PERFORVANCE SUPPORT TOOL(S) (Optional). This section includes a list of any
currently available or planned PSTs designed to provide training related to this task

k. ADM NI STRATI VE I NSTRUCTIONS (Qptional). Adninistrative instructions provide the
trainer/instructor with special required or recomended circunstances, including safety
precautions, relating to the training or execution of the task. These instructions may
also clarify the neaning of the task.
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MOS 3302, FOOD SERVI CE OFFI CER

DUTY AREA 01 - STAFF RESPONSI BI LI TI ES

TASK: 3302.01.01 (CCRE PLUS) MONI TOR | NVENTCRY OF EQUI PMENT

CONDI TI S): In a food service office environnment, given personnel, inventory fornms,
equi prent, and references.

STANDARD(S): To ensure equi pnent accountability and serviceability per the references.
PERFORMANCE STEPS:

1. Qbtain appropriate inventory listing or docunents.
2. Assign personnel.
3. Reviewresults for accuracy.
INTIAL TRAINING SETTING MXT Sustainnent: 12 Req By: WO

REFERENCE( S) :
1. Managenent Data List (M-M)

2. FSC 7300-1L, Federal Supply Catalog Identification List

3. M0 4400. 15, Internediate Level Supervisor Managenent Policy
4. M0 4400. 150, Consuner Level Supply Policy Manual

5. M0 P10110. 14, Food Service Standard Qperating Procedures

6. MO0 P11000.5, Real Property Facilities Manual, VOL |V

7. MO P11000.7, Real Property Facilities Manual, VOL |11

TASK: 3302.01.02 (CCRE PLUS) DI RECT ASSI GNMENT OF FOCD SERVI CE PERSONNEL W THI N
M LI TARY SUBORDI NATE ELEMENT

CONDITION(S): In a food service office environment, given information regarding
personnel data, requirenments within the major subordinate el enent personnel, and the
ref erences.

STANDARD( S): To ensure needed personnel are assigned to specific commands according to
grade, background, experience, and the requirenent per the references.

PERFORVANCE STEPS:

1. Conpile personnel nunbers and information for food service support requirenents.
2. Direct food service personnel assignnments to subordinate units.

INTIAL TRAINING SETTING MXT Sustainment: 9 Req By: WD
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REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures
2. MO P10110.17, USMC Nutrition and Menu Pl anning Manual

TASK: 3302.01.03 (CORE) MANAGE EXECUTI ON OF PLANS FCR PROCUREMENT/ DI STRI BUTI ON CF
EQUI PVENT

CONDI T S): In a food service environment, given requirenents, allowances, and
equi pnent .

STANDARD( S): To ensure plans procure or distribute equi pment per requirements and
aut hori zations per the references.

PERFORMANCE STEPS:

1. Establish allowances.
2. Review all onances.
3. Determne equipnent deficiencies.
4. Submt budget/requisitions.
5. Ensure delivery/installation.
INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: WO

REFERENCE(S) :
1. NAVCOWPT MANUAL, Vol 11

2. DOD 7000.14-R, (Volune 1V of NAVCOWPT Manual)

3. MO P10110.17, USMC Nutrition and Menu Pl anni ng Manual

4, MO P10110.25, Standard "B'" Ration for the Arned Forces
5. MO P10110. 34, USMC Food Service and Subsi stence Program
6. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3302.01.04 (CCORE) ESTABLI SH PROCUREMENT REQUI REMENTS FOR DI STRI BUTI ON OF
SUBSI STENCE

CONDI TI S): In a food service office environnment, given requirenents, allocations,
subsi stence, and references.

STANDARD(S): To ensure requirement distribution and operation of plan is nonitored per
the references.

Appendix Ato
ENCLOSURE ( 6)

6-A-2



MCO 1510. 72B
23 FEB 04

PERFORMANCE STEPS:

1. Deternmine feeding requirenent, source of supply, and procurenment |ead time.
2. ldentify funding requirenents to proper authority for approval.
3. Requisition to approved sources.
4. ldentify delivery Iocations.
5. Review docunentation.
6. Verify information is entered into the accounting system
INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: WO

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Cperating Procedures

2. MO P10110. 34, USMC Food Service and Subsi stence Program

TASK: 3302.01.05 (CCRE PLUS) SELECT SI TE FOR FEEDI NG AND RATI ON DI STRI BUTI ON

CONDITION(S): In a field environment, given a tactical situation map with overlay, and
ref erences.

STANDARD( S): To ensure necessary security, cover, conceal ment, drainage, pollution
prevention factors, road access, and sanitation requirenents per the references.

PERFORMANCE STEPS:

1. Deternmine site availability.
2. Evaluate tactical situation, terrain, and m ssion objectives.
3. Select the site.
4. Request environnent inpact study.
INTIAL TRAINING SETTING MXT Sustainnent: 9 Reqg By: WD

REFERENCE( S) :
1. Marine Corps Mobilization Managenment Plan ( MPLAN)

2. MO P4400. 39, WAR Reserve Material Policy
3. MO P5090.2, Environment and Protection Mnual

4, MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine

TASK: 3302.01.06 (CORE PLUS) ESTABLI SH QUALI TY CONTROL PROGRAM FOR FOOD PREPARATI ON
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CONDI TI S): In a food service environment, given master menus, Arned Forces Recipe
Service Index, local/mnufacturer's recipes, and references.

STANDARD( S): To ensure food preparation meets specified standards in the food
preparation plan and per the references.

PERFORMANCE STEPS:

1. Inspect the quality of food preparation.
2. Conduct Technical Inspection.
3. Review master nenu.
4. Assign quality assurance personnel.
INITIAL TRAINING SETTING MXT Sustainnent: 12 Req By: WO

REFERENCE( S) :
1. Master Menu

2. MO P10110. 34, USMC Food Service and Subsi stence Program
3. MXO P10110.43, Arned Forces Recipe Service Index of Recipes

4, NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3302.01.07 (CORE) MONI TOR EXECUTI ON OF FOOD SERVI CE POLI CI ES AND PROCEDURES
CONDITION(S): In a food service office environment, given information pertaining to
procurenment of subsistence items, supplies and equi pment, receipts, accounting

conput ati ons, maintenance of stock |evel, storage, issue of disposal of

subsi st ence/ equi pment, and ref erences.

STANDARD( S): To ensure correct execution of food service operations per the references.

PERFORVANCE STEPS:

1. Publish operations/policies and procedures, as applicable.

2. Inspect and/or assign personnel to inspect the execution of policies and
procedur es.

3. ldentify necessary changes and take corrective action.
INTIAL TRAINING SETTING FLC Sustainment: 12 Req By: WO

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MO P10110.25, Standard "B'" Ration for the Arned Forces
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4, M0 P10110. 34, USMC Food Service and Subsistence Program

5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3302.01.08 (CCRE) CONDUCT MENU PLANNI NG BOARD

CONDITION(S): In a food service office environnment, given publications and current
informati on on availability of subsistence, climatic conditions, comrand requirenent,
consuner's food preferences, nutritional requirenments, and the references.
STANDARD(S): To ensure menu standards are met per the references.

PERFORMANCE STEPS:

1. Set menu objectives.
2. Assign board nenbers.
3. Conduct the menu planning board.
4. |nplenment changes, as required.
INITIAL TRAINING SETTING FLC Sustainnment: 12 Req By: WD

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110.17, USMC Nutrition and Menu Pl anning Manual
3. MO P10110.42, Armed Forces Recipe Service Cards
4, NAVMEDI NST 10110.1, Nutrition A lowance, Standards and Education

5. NAVSUP 486, VOL 1, Food Service Ceneral Messes

TASK: 3302.01.09 (CORE) DEVELOP A COWAND MASTER MENU

CONDITION(S): In a food service office environnent, given a conputer, Marine Corps Food
Managenent | nformation System (MCFMS) program recipes, subsistence availability,
conmand mi ssion, patron preferences, Basic Daily Food Al owance (BDFA), climatic
condi tions, recomendation fromthe menu planning board, and the references.

STANDARD( S): To ensure nutritional requirements are met per the references.

PERFORVANCE STEPS:

1. Review patron coments.
2. Assenble with key officials to discuss nenu requirenents.

3. Communicate with local dietician for special/weight control prograns.
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4, Coordinate/Submit draft of master menu with key officials.
5. Maintain the Command Master Menu.
INTIAL TRAINING SETTING FLC Sustainment: 12 Req By: WO

REFERENCE( S) :
1. MFMS Qidelines

2. FSC C8900-PL, Federal Supply Catal og, Goup 89 Subsistence

3. FSC (C8900-SL, Federal Supply Catal og Stock List

4, M0 P10110. 14, Food Service Standard Operating Procedures

5. MO P10110.17, USMC Nutrition and Menu Pl anning Manual

6. MO P10110. 34, USMC Food Service and Subsi stence Program

7. MO P10110.42, Armed Forces Recipe Service Cards

8. M0 P10110.43, Arned Forces Recipe Service Index of Recipes

9. NAVMEDI NST 10110.1, Nutrition Alowance, Standards and Education

10. NAVSUP 486, VOL 1, Food Service Ceneral Messes

TASK: 3302.01.10 (CORE PLUS) EVALUATE FOOD SERVI CE ACTIMITY

CONDI TI S): In a food service environment, given publications, an eval uation
checklist, and references.

STANDARD( S): To ensure proper food preparation and correct use of the food service
personnel, facilities, and equi pment per the references.

PERFORVANCE STEPS:

1. Assign personnel to conduct the eval uation.

2. Analyze the evaluation results.

3. Brief conmander on problemareas with recommendations for corrective action.
INTIAL TRAINING SETTING MXT Sustainnent: 12 Req By: WO

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110. 34, USMC Food Service and Subsi stence Program
3. NAVMED P-5010, Manual of Naval Preventive Medicine

4, NAVSUP 486, VOL 1, Food Service CGeneral Messes
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DI STANCE LEARNI NG PRODUCT(S) :

1. M 33.4, FOCD SERVI CE FUNDAMENTALS

TASK: 3302.01.11 (CCRE PLUS) ESTABLI SH NUTRI TI ON AWARENESS PROGRAMS

CONDI T S): In a food service office environment, given publications, and reference
mat eri al s.

STANDARD(S): To ensure food nutrition, education, and conservation has been established
per the references.

PERFORVANCE STEPS:

1. Deternmine command and patron nutritional needs.
2. Communicate with local Dietician for special neal s/weight control prograns.
3. (otain appropriate reference materials.
4. Prepare and distribute lesson plans and educational literature.
5. Provide briefings regarding applicable nenus for weight control prograns.
6. Conduct troop information presentations.

INITIAL TRAINING SETTING MXT Sustainnent: 12 Req By: WO

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Cperating Procedures

2. MO P10110.17, USMC Nutrition and Menu Pl anning Manual
3. M20 P10110. 34, USMC Food Service and Subsistence Program
4, NAVMEDI NST 10110.1, Nutrition Alowance, Standards and Education

5. NAVSUP 486, VOL 1, Food Service Ceneral Messes
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DUTY AREA 02 - ADM N STRATI ON

TASK: 3302.02.01 (CORE) MONI TOR THE COVPUTATI ON OF BASI C DAILY FOOD ALLOMNCE ( BDFA)
FOR A FOOD SERVI CE SYSTEM

CONDI TI S): In a food service office environnment, given personnel, a conputer, MCFM S
program a partial BDFA, NAVMC Form 10369B, applicable food prices, and the references.

STANDARD(S): To ensure fornms are accurate and conpl ete per the references.
PERFORMANCE STEPS:

1. (Obtain the partial BDFA from higher authority.
2. (btain applicable food prices.
3. Audit the data for accuracy.
4. Dissemnate BDFA, as appropriate.
INITIAL TRAINING SETTING FLC Sustainnent: 3 Req By: WO

REFERENCE( S) :
1. MFM S Quidelines
2. MO P10110. 14, Food Service Standard Qperating Procedures

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3302.02.02 (CORE) AUDIT FI NANCI AL STATUS OF A FOCD SERVI CE OPERATI ON

CONDI TI S): In a food service office environnment, given personnel, a conputer, MCFM S
program a conpleted daily food cost analysis, financial docunents, and the references.

STANDARD( S): To ensure financial documents are accurate and conpl ete.

PERFORVANCE STEPS:

1. Review the conpleted financial docunents.
2. Audit the data for accuracy.
INTIAL TRAINING SETTING FLC Sustainment: 12 Req By: WO

REFERENCE( S) :
1. MFMS Qidelines

2. M0 1510. 34, Individual Training Standards Systems (ITSS)

3. MX0 P10110. 14, Food Service Standard Operating Procedures
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ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3302.02.03 (CCRE) ESTABLI SH FOCD SERVI CE OPERATI NG PROCEDURES

CONDI T S): In a food service office environment, given publications, Table of
Oganization (T/0Q, directives, personnel, office equi pment, and references.

STANDARD(S): To ensure administration and accounting are performed per the references.
PERFORMANCE STEPS:

1. Deternmine tasks to be performed in the food service office.
2. Assign personnel to performtasks identified.

3. Establish procedures for preparing and maintaining correspondence and
di rectives.

4, Establish desk-top procedures.

5. Wite job descriptions.

6. Establish turnover file procedures.

7. Establish office recycling procedures.

8. Establish filing procedures.

9. Establish accounting procedures.

10. Establish procedures for maintaining financial oversight of mess halls.
11. Authorize input fromassigned personnel.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: WO

REFERENCE( S) :
1. MO 5210.11, Records Management Program USMC
2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MO P1200.7, MXS Manual
4, M0 P5600.31, Marine Corps Publication and Printing
DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 01.31, CORRESPONDENCE PROCEDURES
2. M 01.41, THE MARINE CORPS DI RECTI VES SYSTEM
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TASK: 3302.02.04 (CCRE PLUS) EVALUATE QUALITY ASSURANCE OF CONTRACTS

CONDI TI S): In a food service environment, given contract provisions, and the
ref erences.

STANDARD(S): To ensure all contractual stipulations and regulations are net per the
ref erences.

PERFORVANCE STEPS:

1. Noninate a qualified representative to the Installation Contracting Officer to
performthe duties as the Contracting Officer's Representative.

2. Nominate a qualified representative to the Installation Contracting Officer to
performthe duties as the Quality Assurance Eval uator.

3. Reviewreports for unsatisfactory performnce.
4. Take appropriate action to correct deficiencies, as required.
INFTIAL TRAINING SETTING MXT Sustainment: 12 Req By: WO

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110.42, Armed Forces Recipe Service Cards
3. M20 P4200. 15, USMC Purchasi ng Procedures Manual
4, NAVMED P-5010, Manual of Naval Preventive Medicine

5. NAVSUP 486, VOL 1, Food Service Ceneral Messes

TASK: 3302.02.05 (CORE) MONI TOR THE CCLLECTI ON CONTROL CF PUBLI C FUNDS

CONDI TI S): In a food service environment, given funds col |l ected, accounting
docurments, a safe, personnel, and applicable directives.

STANDARD( S): To ensure accurate conpletion of accounting docunents.

PERFORVANCE STEPS:

1. Assign personnel to collect funds per current directives.
2. Certify totals of funds collected for turn-in.
INTIAL TRAINING SETTING FLC Sustainment: 12 Req By: WO

REFERENCE(S) :
1. NAVCOWT VAL 4

2. MO P10110. 14, Food Service Standard Qperating Procedures
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TASK: 3302.02.06 (CCRE) DETERM NE REQUI REMENTS FOR FCCD SERVI CE CONTRACTS

CONDITION(S): In a food service environnent, given contract requirenents, publications
and appropriate directives.

STANDARD(S): To ensure all applicable stipulations and regul ations are included in the
conpl eted contract per the references.

PERFORVANCE STEPS:

1. Review the references.
2. Performresearch for contract input.
3. Define contract elenents.

4, Submit contract elenents to the Installation Contracting Oficer (I1CO/Food
Service Oficer.

5. Prepare/Validate nodifications, Collective Bargaining Agreenments, and \Mge
Determnations for submssion to the | CO Food Service Oficer.

6. Recommend changes of Quality Assurance Surveillance Plans to the | CQ Food
Service Oficer.

7. Reviewdraft contract, as required.
8. Notify (100 of nodifications as needed.

INTIAL TRAINING SETTING FLC Sustainment: 12 Req By: WD

REFERENCE( S) :
1. Federal Acquisition Regulation
2. Regional/Local Food Service Contract
3. MXO P10110. 14, Food Service Standard Operating Procedures
4, M0 P4200. 15, USMC Purchasi ng Procedures Manual
5. NAVMED P-5010, Manual of Naval Preventive Medicine

6. NAVSUP 486, VOL 1, Food Service Ceneral Messes

TASK: 3302.02.07 (CORE) MONI TOR PERFCRMANCE OF A FOOD SERVI CE CONTRACT

CONDI TI S): In a food service environment, given contract requirenents, publications,
appropriate directives and the references.

STANDARD(S): To ensure all contractural stipulations and regulations are net per the
ref erences.
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PERFORMANCE STEPS:

1. Prepare inspection schedul e:

a. Mnthly.
b. Quarterly.
¢c. Random

d. Planned.
e. Schedul ed.

2. Submit inspection schedul e:

a. Mnthly.
b. Quarterly.
¢c. Random

d. Planned.
e. Schedul ed.

3. Conduct training for the Quality Assurance Evaluators (QAES) training program
4. Review QAE Eval uations.

5. Prepare Contract Discrepancy Reports (CDRs) for unsatisfactory performance to
the 1 CQ Food Service Officer.

6. Submit Contract Discrepancy Reports (CDRs) for unsatisfactory performance to the
| GO Food Service Oficer.

7. Performsite visits to mess halls.

8. Review sanitation reports.

9. Verify paynent invoices.

10. Correct unsatisfactory performance, as required.
INITIAL TRAINING SETTING FLC Sustainnment: 12 Req By: WD
REFERENCE( S) :

1. Federal Acquisition Regulation

2. Regional/Local Food Service Contract

3. MXO P10110. 14, Food Service Standard Operating Procedures
4, M0 P4200. 15, USMC Purchasi ng Procedures Manual

5. NAVMED P-5010, Manual of Naval Preventive Medicine

6. NAVSUP 486, VOL 1, Food Service Ceneral Messes
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DUTY AREA 03 - EXPEDI TI ONARY AND CONTI NGENCY OPERATI ONS

TASK: 3302.03.01 (CORE) DEVELOP EMERGENCY/ CATASTROPHE FEEDI NG PLAN

CONDI TI S): In a food service office environment, given publications, shelter sites,
availability of food equipment, fuel, food supplies, and references.

STANDARD(S): To ensure inplenentation of emergency plan within applicable tinme
constraints per the references.

PERFORVANCE STEPS:

1. Deternine local energency feeding requirenents.

2. Evaluate feeding capabilities based on |ocal resources.
3. Prepare the feeding plan.

4, Staff the plan to the | ocal operations departnent.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: WO

REFERENCE( S) :
1. dvil Defense Cuidelines
2. Local Emergency Plans
3. M20 3000.8, Enply USMC Resources Civil Disaster
4, MX0 P10110. 14, Food Service Standard Operating Procedures

5. CPNAV 3440.15, Mnimum Criteria and Standards for Navy and Marine Corps
Nucl ear \Weapons Accident and |ncident Response

6. CPNAV 3440.16, NAVY Gvil Enmergency Managenment Program

TASK: 3302.03.02 (CORE) DEVELOP ALTERNATE FEEDI NG PLAN

CONDITION(S): In a food service environnent, given situations involving interference
with normal feeding such as electrical/steam outages, di shwasher repair, unschedul ed
fluctuations in troop strength, or change in tactical situation, and the references.
STANDARD( S): To ensure feeding i s acconplished per the references.

PERFORMANCE STEPS:

1. Deternmine the situation applicable to alternate feeding.
2. Evaluate the capabilities for alternate feeding based on avail abl e resources.

3. Design the alternate feeding plan to fit various situations.

e

Staff plan to involved units.
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INTIAL TRANNG SETTING FLC Sustainment: 6 Req By: WO

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110.17, USMC Nutrition and Menu Pl anning Manual
3. M20 P10110. 34, USMC Food Service and Subsi stence Program
4, MOWP 4-1, Logistics Qperations

5. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3302.03.03 (OORE) REVI EW CLASS | SUBSI STENCE PORTI ON OF MAR NE Al R GROUND TASK
FORCE (MAGTF) OPERATI ONAL PLANS

CONDITION(S): In a food service environnent, given a security and an operational access
plan, and the references.

STANDARD( S): To ensure safeguard of classified material per the references.
PERFORMANCE STEPS:

1. ldentify and | ocate requirenents.

2. Mtch requirenents to operational plan.

3. Determine feasibility of providing required support.

4. Provide coments/recomendations to cognizant officials.
INITIAL TRAINING SETTING FLC Sustainnment: 12 Req By: WD

REFERENCE( S) :
1. MCO P5510. 18A, Information and Personnel Security Program Manual

2. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
3. SECNAVI NST 5510. 30A, DON Information Security Program
4,  SECNAVI NST 5510. 36, DON Personnel Security Program

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS

TASK: 3302.03.04 (CORE) DETERM NE EXERCI SE FEEDI NG PLAN REQUI REMENTS W TH USE OF ENTI RE
FAM LY OF CPERATI ONAL RATI ONS AND USE OF TRAY RATI ON HEATER SYSTEM AND THE FI ELD FOOD
SERVI CE SYSTEM

CONDITION(S): In a food service environnent, given a projected mssion or exercise, the
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| ocation where exercise is to be conducted, the type of training to be conducted,
mobi | ity status (peacetine or wartine), nunber of personnel involved, the length of the
exerci se, and the references.

STANDARD( S): To ensure adequate subsistence and equi pment is available to accommdat e
all personnel fromthe inception to the conclusion of the exercise per the references.

PERFORVANCE STEPS:

1. Deternine logistical requirenents.
2. Draft Letter of Instruction (LO) for approval of the cognizant official.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: WO

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110. 34, USMC Food Service and Subsi stence Program

TASK: 3302.03.05 (CCRE) DEVELOP SUPPCRT AGREEMENT REQUI REMENTS

CONDITION(S): In a food service office environnent, given a requirement for a service
support agreenent, nunber of personnel, period to be covered, and references.

STANDARD( S): To meet nission requirenents per the references.
PERFORMANCE STEPS:

1. ldentify requirement.
2. ldentify the location where Marines will require the agreenent.
3. ldentify the nunber of personnel and types of support required.

4. ldentify personnel who will provide to the host support requested, if
appropriate.

5. ldentify nethods of reinbursement for support.

6. ldentify budgeting process and request appropriation data.

7. Provide above information to the authority preparing the agreenent.
INITIAL TRAINING SETTING FLC Sustainnment: 12 Req By: WD

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P4200. 15, USMC Purchasing Procedures Manual

3. OPNAV 4000. 84, Defense Regional Interservice Support Program
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TASK: 3302.03.06 (CORE) | MPLEMENT MOBI LI ZATI ON FEEDI NG PLAN

CONDITION(S): In a food service office environnment, given a requirement to devel op a
mobi | i zation feeding plan, projected troop strength, and the references.

STANDARD( S): To ensure all personnel are fed per the references.
PERFORMANCE STEPS:

1. Deternmine nunmber of personnel to be fed.

2. ldentify contingency mess halls or field messes which could be utilized.
3. Determine ration type and nix of rations required.

4. ldentify personnel required to operate mess halls.

5. Ensure civilian food service contract contains a provision for extended feeding
in case of nobilization.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: WO

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110.17, USMC Nutrition and Menu Pl anning Manual

3. MO P10110.42, Armed Forces Recipe Service Cards

4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3302.03.07 (CORE) PREPARE LETTER OF INSTRUCTION (LO) FOR COVBAT SERVI CE SUPPORT

CONDI TI S): In a food service environment, given an estimate of the situation, a
m ssion statenment, and the references.

STANDARD( S): To ensure application to subsistence and food service functions per the
ref erences.

PERFORMANCE STEPS:

1. ldentify ration type and prestaging requirenents.
2. (nbtain organizational task listing of units/personnel to be fed.
3. Establish subsistence issue point through Force Service Support Goup (FSSG.

4. Verify units have necessary Table of Equiprment (T/E) field equipnent.
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5. Submit Bill of Material (BOM for all requirements for tentage/ paper
gear/cleaning gear to start operation to Unit S4 or Supply Oficer.

6. Submit additional requirements for refrigeration to higher headquarters.
INTIAL TRAINING SETTING FLC Sustainment: 12 Req By: WO

REFERENCE( S) :
1. FMFPAC/ LANTO 10110.2, SCP for Food Service/ Sub- Support within FM--FM-PAC

2. MO P5090.2, Environment and Protection Manual

3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine

TASK: 3302.03.08 (CORE) DEVELOP FOOD SERVI CE APPENDI X TO OPERATI ON ORDER
CONDITION(S): In a food service operational planning environment, given commander's
intent, concept of operations, warning order, fragnentary order, and | ogistic

requi rements, and references.

STANDARD( S): To ensure devel opment and publication of a food service annex/appendix to
operation orders per the references.

PERFORVANCE STEPS:

1. Participate in operational planning team (OPT) neetings as required.

2. Verify the mission to include the commander's intent.

3. Verify the overall concept of operation for a given exercise or operation.
4. Verify the overall concept and priorities of |ogistic support.

5. Analyze the situation, nission, execution, admnistration and |ogistics and
conmand and control .

6. Draft appropriate Annex/Appendix A to the operation order to best support the
operation plan.

INITIAL TRAINING SETTING MXT Sustainnment: 12 Req By: Sgt

REFERENCE( S) :
1. MXDP 4, Logistics

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MX0 P10110. 34, USMC Food Service and Subsistence Program

4, M0 P10110.40, Policy and Requisition, Issue and Control of Packaged
(perational Rations

5. MW 4-1, Logistics Qperations
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6. MW 5-1, Marine Corps Planning Process
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DUTY AREA 04 - FI NANCI AL MANAGEMENT

TASK: 3302.04.01 (CORE) DEVELOP BUDGET DATA I NPUT REQUI RED BY THE PROGRAM CBJECTI VES
MEMCRANDUM

CONDITION(S): In a food service office environment, given requirenents for equi pnent,
i nprovenents, construction projects, manpower, all other food service activities, and
the references.

STANDARD( S): To ensure devel opment of other budgets for all expenditures and food
service functions per the references.

PERFORMANCE STEPS:

1. Assenble requirements.
2. Devel op budget data.
3. Review Messhall Facilities |nprovenment Program (Ml P).
4, Submit totals to appropriate funding agency.
INITIAL TRAINING SETTING FLC Sustainnment: 9 Req By: WO

REFERENCE( S) :
1. MO P7100.8, Field Budget Quidance Manual

2. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 34.12, FIELD BUDGET FCRMULATI ON

TASK: 3302.04.02 (CCRE) PREPARE M LI TARY PERSONNEL MARI NE CORPS (MPMC) PRQUECT 31/33
BUDGET

CONDI T S): In a food service office environment, given office machines/conputer,
directives, projected financial data, historical data, anticipated future requirenents,
and the references.

STANDARD( S): To ensure MPMC Project 31/33 Budget is prepared accurately and coordinated
with the appropriate agency quarterly per the references.

PERFORMANCE STEPS:

1. ldentify type of rations required.
2. ldentify basic contract cost and additional services cost as required.
3. Gather historical data on nunber of neals fed annually.

4. Conpute Man-Days Fed requirenent.
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5. Miltiply projected Man-Days Fed requirenent by projected Basic Daily Food
Al l owance (BDFA) or Cost Per Meal.

6. Staff projected requirements with appropriate agency.
INTIAL TRAINING SETTING FLC Sustainment: 6 Req By: WO

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110. 34, USMC Food Service and Subsi stence Program
3. M20 P7300. 8, USMC Financial Accounting Manual

TASK: 3302.04.03 (CORE) PREPARE M LI TARY PERSONNEL MARINE CORPS (MPMC) PRQJECT 31
BUDGET | N SUPPORT OF FI ELD FOCD SERVI CE

CONDI TI S): In a food service office environnment, given office machines/conputer,
directives, projected financial data, historical data, anticipated future requirenents,
and the references.

STANDARD( S): To ensure MPMC Project 31 Budget is prepared accurately and coordinated
with the appropriate agency annually per the references.

PERFORVANCE STEPS:

1. ldentify total nunber of annual neals required in the field.

2. Conpute type of rations and amount required for field feeding based on nunber of
meal s required for each type of ration.

3. Miltiply total nunber of field rations required (by type) by applicable costs.
4. ldentify/ Conpute contract feeding/host nation nessing support requirenents.
INTIAL TRAINING SETTING FLC Sustainment: 6 Req By: WO

REFERENCE( S) :
1. FSC C8900-PL, Federal Supply Catal og, Group 89 Subsistence

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MX0 P10110. 34, USMC Food Service and Subsistence Program
4, M0 P7300.8, USMC Financial Accounting Manual

TASK: 3302.04.04 (CORE) PREPARE OPERATI ONS AND MAI NTENANCE MARI NE CORPS ( C&WMC) BUDGET

CONDITION(S): In a food service office environnent, given a conputer, MCFM S program
publications, past usage data, projected feeding/support requirements, inventory data,
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requi rements for nmesshall inprovenents, construction requirements, calculator, and the
ref erences.

STANDARD( S): To ensure budget is prepared accurately per the references.
PERFORMANCE STEPS:

1. Obtain the specific support requirements and mssion objectives of the
operati on.

2. Deternine short-termgoals requiring funding.
3. Calculate specific budget requirenents.
4. Prepare the budget for submi ssion.

5. Coordinate budget with Defense Supply Stock Control (DSSC)/Defense Personnel
Support Center (DPSC), maintenance, property control, and accounting.

6. Monitor the budget.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: WO

REFERENCE( S) :
1. MFM S Quidelines
2. FSC Cr300-1L, Goup 73 Federal Supply Catal og Identification List
3. MX0 P4200. 15, USMC Purchasi ng Procedures Manual
4, M0 P7300.8, USMC Financial Accounting Manual

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3302.04.05 (OORE) PREPARE PROCUREMENT MARINE CORPS (PMC) BUDGET

CONDITION(S): In a food service environnent, given equi pment, requirenent replacenents,
or upgrading at costs of $100,000 to include installation cost, and the references.

STANDARD(S): To ensure budget is prepared accurately for expense items in excess of
$100, 000 per the references.

PERFORMANCE STEPS:

1. (Obtain specific support and/or equipnent requirenent.
2. Deternine short-termor long-termfunding requirenents.
3. Calcul ate equipnent replacenent requirenents.

4, Calculate specific budget requirenents.

5. Prepare the budget for subm ssion.
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INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: WO

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110. 34, USMC Food Service and Subsi stence Program

TASK: 3302. 04. 06 (CORE) COMPUTE PACKAGED CPERATI ONAL RATI ONS (POR) REQUI REMENTS

CONDITION(S): In a food service environnent, given contract requirenents, publications
appropriate directives, and the references.

STANDARD( S): To ensure PORs are procured within authorized budget and required reports
are maintained per the references.

PERFORVANCE STEPS:

1. Reviewthe references.
2. Performresearch for contract input.
3. Define and establish contract el enents.

4, Submit contract elenents to the Installation Contracting Oficer (I1CO/Food
Service Oficer.

5. Prepare nodifications, Collective Bargaining Agrements, and Wage Deterninations
for submission to the |1 CO Food Service Officer.

6. Validate nodifications, Collective Bargaining Agrements, and WAge Determ nations
for submission to the |1 CO Food Service Officer.

7. Review Recommend changes of Quality assurance Surveillance Plans to the | CJ Food
Service Oficer.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: WO

REFERENCE( S) :
1. FSC C8900-SL, Federal Supply Catalog Stock List

2. M0 10110.40, Policy for Requisition, Issue, and Control of Packaged
(perational Rations

TASK: 3302.04.07 (CCRE) PREPARE SUBSI STENCE OPERATI ON ANALYSI S REPORT ( SCAR)/ QUARTERLY
SUBSI STENCE FI NANCI AL REPCRT ( QSFR)

CONDI TI S): In a food service office environment, given personnel, a conputer, MCFM S
program data fromvarious reports and sources, required forms, and the references.
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STANDARD(S): To ensure report is conpleted accurately for each accounting period per
the references.

PERFORVANCE STEPS:

1. Review SOAR/ QSFR for all supporting docunents, as appropriate.
2. Review Anal yze supporting documents.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: WO

REFERENCE( S) :
1. MFM S Quidelines
2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3302.04.08 (CORE) MONI TOR SUBSI STENCE REQUI REMENTS

CONDI TI S): In a food servicelsubsistence office environment, given personnel, food
service Letter of Instruction (LA), a conputer, MCFM S program a cal cul ator,
references, Armed Forces Recipe Service, a nmaster nenu, training plan, and projected
feeding strength.

STANDARD( S): To ensure projected nunber of personnel are fed per the references.

PERFORVANCE STEPS:

1. Assign personnel to performfunction.

2. Review personnel requirenents for feeding.

3. Review specific food requirenents.

4, Staff requirements to appropriate source of supply.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: WO

REFERENCE( S) :
1. MFM S Quidelines
2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
3. MO P10110.42, Armed Forces Recipe Service Cards
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4, MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3302. 04.09 (CORE) MAI NTAIN CONSOLI DATED MEMCRANDUM RECEI PTS ( COVR)

CONDITION(S): In a food service office environnent, given personnel, a list of garrison
food service property, and the references.

STANDARD( S): To ensure proper accountability per the references.
PERFORMANCE STEPS:

1. Obtain CVR from Base Property/Station Property Office.
2. Review quarterly CMR inventories for accuracy.
3. Conduct annual CMR inventory.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: WO

REFERENCE( S) :
1. MCO P4400. 150, Consuner Level Supply Policy Manual

2. UM 4400- 124, FMF SASSY Using Unit Procedures
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MOS 3381, FOOD SERVI CE SPECI ALI ST

DUTY AREA 01 - ADM N STRATI OV ACCOUNTI NG

TASK: 3381.01.01 (CORE) COMPUTE BASI C DAILY FOOD ALLOAANCE (BDFA) FOR A FOOD SERVI CE
SYSTEM

CONDITION(S): In an individual/consolidated food service system given a conputer,
MCFM S program a partial BDFA, NAVMC Form 10369B ( Subsi stence Qperations Anal ysis
Report Part B), applicable food prices, and references.

STANDARD( S): To ensure BDFA is conputed accurately per the references.

PERFORVANCE STEPS:

1. (Obtain partial BDFA for HQWC.
2. Add current nilk/bread prices to the partial BDFA
3. Add suppl emental percentage, if applicable.
4. Conpute the total BDFA
INLTIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK
2. MJ 33.4, FOOD SERVI CE FUNDAMENTALS

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3381.01.02 (OORE PLUS) REVI EWDAILY COST ANALYSIS (DCA) OF A MESSHALL

CONDITION(S): In a food service office environnent, given a conputer, MCFM S program a
conpl eted daily food cost analysis, and the references.

STANDARD( S): To ensure accuracy, financial solvency, and conpl eteness per the
ref erences.

PERFORMANCE STEPS:

1. Conpare cost to feed to authorized Basic Daily Food All owance (BDFA).

2. Conpare on-hand inventory level to authorized |evel.
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3. Conpare subsistence expenditures equating to under/over expenditure.
INTIAL TRAINING SETTING MXT Sustainment: 9 Req By: SSgt

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MX0 P10110. 34, USMC Food Service and Subsistence Program
DI STANCE LEARNI NG PRODUCT( S) :

1. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3381.01.03 (OORE) PREPARE A SUBSI STENCE CPERATI ONAL ANALYSI S REPORT
(SOAR) / QUARTERLY SUBSI STENCE FI NANCI AL REPORT ( QSFR)

CONDITION(S): In a food service office environnent, given a conputer, MCFM S program
SOAR/ QSFR forns, subsistence accounting data, related docunentation, references, and a
cal culator.

STANDARD( S): To ensure accuracy per the references.

PERFORVANCE STEPS:

1. Gather all appropriate data to conplete the SOAR QSFR

2. Conplete/Print SOAR QSFR

3. Check for accuracy.

4, (otain appropriate signature for report.

5. Forward conpl eted SOAR/ QSFR to appropriate authority.
INLTIAL TRAINING SETTING FLC Sustainnent: 6 Req By: SSgt

REFERENCE( S) :
1. MFM S Quidelines
2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS
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ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3381.01.04 (CORE PLUS) MAINTAIN HEAD COUNT RECORD

CONDITION(S): In a food service environnent, given a conputer, MCFM S program
appropriate accounting forms, and the references.

STANDARD( S): To ensure each neal is recorded per the references.
PERFORMANCE STEPS:

1. ldentify individuals to subsist by category.

2. Verify personnel are annotated on the correct head count formas they enter the
messhal | for a neal.

3. Verify each accounting sheet.
INTIAL TRAINING SETTING MXT Sustainment: 9 Req By: Cpl

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.33, THE RESERVE FI ELD FOOD SERVI CE SUPERVI SCR

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer program

TASK: 3381.01.05 (CORE) EXECUTE M LI TARY PERSONNEL MARINE CORPS (MPMC) PRQJECT 31
BUDGET

CONDI TI S): In a food service office environnment, given office machines/conputer,
references, projected financial data, historical data, and anticipated future
requirenents.

STANDARD( S): To ensure coordination with appropriate agency and accuracy per the
ref erences.

PERFORMANCE STEPS:

1. Calculate number of neals annually.

2. Conpute Man-Days Fed requirenent.
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3. Miltiply projected Man-Days Fed requirenent by projected Basic Daily Food
Al l owance (BDFA) or Cost Per Meal.

4, Staff projected requirenents with appropriate agency.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: SSgt

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110. 34, USMC Food Service and Subsi stence Program
3. MXO P10150.1, Garrison Property Policy Manual
4, M0 P7300.8, USMC Financial Accounting Manual

TASK: 3381.01.06 (CORE) PREPARE M LI TARY PERSONNEL MARINE CORPS (MPMC) PRQJECT 31
BUDGET | N SUPPORT OF FI ELD FOCD SERVI CE

CONDI TI S): In a food service office environnment, given office machines/conputer,
references, projected financial data, historical data, and anticipated future
requirenents.

STANDARD( S): To ensure coordination with appropriate agency and accuracy per the
ref erences.

PERFORVANCE STEPS:

1. ldentify total nunber of annual neals required in the field.

2. Conpute type of rations and amount required for field feeding based on nunber of
meal s required for each type of ration.

3. Miltiply total nunber of field rations required (by type) by applicable costs.
4. ldentify contract feeding/host nation nessing support requirenents.
5. Conpute contract feeding/host nation messing support requirements.
6. Provide quarterly updates to appropriate agency.
7. Coordinate with appropriate agency on an annual basis.
INLTIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. FSC C8900-PL, Federal Supply Catal og, Group 89 Subsistence

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. M20 P10110. 34, USMC Food Service and Subsistence Program

4, M0 P7300.8, USMC Financial Accounting Manual
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TASK: 3381.01.07 (CORE) MAINTAIN FI NANCI AL/ COST ACCOUNTI NG

CONDITION(S): In a food service office environnent, given a conputer, MCFM S program
references, financial accounts, forns, and office materials.

STANDARD(S): To ensure accuracy per current references.
PERFORMANCE STEPS:

1. Post anount of Project 31 funds received from hi gher headquarters.

2. Subtract each bill received from Defense Supply Stock Control (DSSC)/Prinme
Vendor .

3. Conpare total funds remaining on the financial/cost accounting |edger with each
fiscal allotment |edger received fromthe accounting office.

4. Conpare the funds remaining on the financial/cost accounting |edger with the
NAVCOMPT Form 2025 at the budget office at the end of each accounting period.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3381.01.08 (COORE) FORMULATE ANNUAL/ QUARTERLY SUBSI STENCE- | N-KI ND (SI K)
REQUI REVENTS

CONDITION(S): In a food service office environnment, given a conputer, MCFM S program a
calculator, references, recipes, a master nenu, annual training plan, nunber of
personnel to subsist, and past absenteeism

STANDARD( S): To ensure projected nunber of personnel are fed based on the master nenu
and per the references.

PERFORVANCE STEPS:

1. Apply past usage data to calculate the average nunber of personnel to be fed in
3, 6, and 12-nonth increnents.

2. Use the master menu to review the subsistence items needed to support the
requirements for a 3, 6, and 12-nonth period.

3. Conpile usage data to support steps 1 and 2 utilizing recurring demands fromthe
NAVMC 708 card and MCFM S record.
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4, ldentify with supply activity a confirmation of receipt for the subsistence
requirenents.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. DPSC Handbook
2. MCFM S Cui delines
3. Purchase and Contract Manual
4, MX0 P10110. 14, Food Service Standard Operating Procedures
5. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
6. MO P10110.42, Armed Forces Recipe Service Cards
7. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3381.01.09 (COORE) FORVULATE QUARTERLY OPERATI ONAL RATI ON (OR) REQUI REMENTS

CONDI TI S): In a food service office environment, given a calculator, a conputer,
references, recipes, feed plan, annual training plan, nunber of personnel to subsist,
and past absenteei sm

STANDARD( S): To ensure projected nunber of personnel are fed based on training and
feeding plan per the references.

PERFORVANCE STEPS:

1. Apply past usage data to figure the average number of personnel to be fed in 3,
6, and 12-nonth increnents.

2. Use the feed plan to review the subsistence itens needed to support the
requirements for a 3, 6, or 12-nonth period.

3. Conpile usage data to support steps 1 and 2 utilizing the training plan and
Quarterly Subsistence Financial Report (QSFR)/Subsistence Qperational Analysis
Report (SOAR).

4, ldentify with supply activity a confirmation of receipt for the subsistence
requirenents.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: Cpl

REFERENCE( S) :
1. DPSC Handbook

2. MFMS Quidelines
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3. Purchase and Contract Manual

4,  M20 P10110. 14, Food Service Standard Operating Procedures
5. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
6. MO P4400. 150, Consuner Level Supply Policy Manual

7. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3381.01.10 (CCRE PLUS) MAINTAIN CASH HANDLI NG PROCEDURES

CONDI T S): In a food service environment, given specific directives, cash box, safe,
cash neal paynent sheets, currency, customers, and references.

STANDARD( S): To ensure safeguarding of U S. Governnent funds from Point of Sales (PCS)
to point of turn-in of funds per current references.

PERFORVANCE STEPS:

1. Maintain appointing order from Comranding Cficer.

2. Receive Cash Meal Paynent Sheets.

3. Issue Cash Meal Paynent Sheets to cashier.

4. Provide guidance to cashier on proper procedures for collection of funds.
5. Collect all funds and cash neal paynent sheets.

6. Verify that the amount of cash equals the entries on the Cash Meal Paynent
Sheet s.

7. Distribute funds and the Cash Meal Payment Sheets to appropriate agencies.
INTIAL TRAINING SETTING MXT Sustainment: 9 Req By: Cpl

REFERENCE( S) :
1. Regional/Local Food Service Contract

2. DOD 7000.14-R, (Volune 1V of NAVCOWPT Manual)
3. MXO P10110. 14, Food Service Standard Operating Procedures

TASK: 3381.01.11 (CORE) PREPARE VOUCHERS FOR DI SBURSEMENT ANDY OR COLLECTI ON

CONDITION(S): In a food service environnent, given office equi pment/conputer, blank
voucher form references, and supporting docunents.

STANDARD( S): To ensure vouchers are prepared accurately per the references.
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PERFORMANCE STEPS:

1. Total all nonies.

2. Prepare NAVCOWPT Form 2277/ DD Form 1131/ SF For m 1080.

3. Submit NAVCOWPT Form 2277/ DD Form 1131/ SF Form 1080 for approval .

4, Disseminate all nonies and paperwork to dishursing officer.
INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: Cpl

REFERENCE( S) :
1. DOD 7000.14-R, (Volume 1V of NAVCOVPT Manual)

2. MO P10110. 14, Food Service Standard Qperating Procedures

TASK: 3381.01.12 (CORE) MONI TOR FINANCI AL STATUS OF MESSHALL

CONDITION(S): In a food service environnent, given a conputer, MCFM S program
financial status of messhall Point of Sales (PCS), Basic Daily Food All owance (BDFA),
Man- Day Fed Report, billing and receipt docunents, a cal cul ator, and references.
STANDARD( S): To ensure accuracy of financial posture per the references.

PERFORVANCE STEPS:

1. Record daily nmesshall Mn-Days Fed fromthe Man-Day Fed Report/PCS.
2. Record all daily receipts fromthe requisition/invoice bills.
3. Record all daily billing adjustnents.
4, Determine if the messhall is operating at a deficit or over-expended.
5. Reconcile with Food Service, as required.

INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: Cpl

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer programy. CCTBL - "Print Cost Center Table" - MCFM S program option.

TASK: 3381.01.13 (CORE) CONDUCT WATCH BRI EFI NGS FOR FOCD SERVI CE ACTIVI TI ES

Appendix B to
ENCLOSURE ( 6)

6-B-8



MCO 1510. 72B
23 FEB 04

CONDI TI S): In a food service environment, given references, forns, office equipnent,
and materials.

STANDARD( S): To ensure personnel are informed of nmeal preparation requirenents per the
ref erences.

PERFORVANCE STEPS:

1. Prebrief individuals on all aspects of nmeal preparation.

2. Debrief the watch on all aspects of meal preparation and provide corrective
action.

3. ldentify discrepancies.
4. Correct discrepancies as required.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: Opl

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures
2. SECNAVINST 5216.5, DON Correspondence Manual

TASK: 3381.01.14 (CCRE) ESTABLI SH FOCD SERVI CE OFFI CE OPERATI NG PROCEDURES

CONDI TI S): In a food service office environment, given publications, Table of
Organization (T/0Q, directives, personnel, office equi pment, and references.

STANDARD( S): To ensure accurate administrative procedures are performed per the
ref erences.

PERFORVANCE STEPS:

1. Deternmne tasks to be performed in the food service office.
2. Assign personnel to performtasks identified.

3. Establish procedures for preparing and maintaining correspondence and
di rectives.

4, Establish desk-top procedures.
5. Establish filing procedures.
6. Review Approve input from assigned personnel.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. MO 5210.11, Records Management Program USMC
2. MO P10110. 14, Food Service Standard Qperating Procedures
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3. MO P1200.7, MOS Manual
4, M0 P5600.31, Marine Corps Publication and Printing

5. SECNAVINST 5210.11, DON File Maintenance Procedures and Standard Subject
| dentification Codes

6. SECNAVINST 5216.5, DON Correspondence Manual
DI STANCE LEARNI NG PRODUCT(S):

1. MJ 01.31, CORRESPONDENCE PROCEDURES
2. M 01.41, THE MARINE CORPS DI RECTI VES SYSTEM

TASK: 3381.01.15 (CORE) PREPARE OPERATI ONS AND MAI NTENANCE MARI NE CORPS ( C&WMC) BUDGET

CONDITION(S): In a food service environnent, given a conputer, MCFM S program
references, past usage data, projected feeding/support requirenents, and cal cul ator.

STANDARD(S): To ensure availability of funding for operation of messing facilities per
the references.

PERFORMANCE STEPS:

1. (Obtain the specific support requirements and mssion objectives of the
operati on.

2. Deternine short-termgoals requiring funding.
3. Calculate specific budget requirenents.
4. Prepare the budget for submi ssion.

5. Coordinate with Defense Supply Stock Control (DSSC)/Defense Personnel Support
Center (DPSC), maintenance, property control, and accounting.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. MFMS Qidelines

2. FSC 7300-1L, Federal Supply Catalog Identification List
3. M20 P4200. 15, USMC Purchasi ng Procedures Manual

4. M0 P7300.8, USMC Financial Accounting Manual

5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.
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TASK: 3381.01.16 (CORE) FORMULATE FOCD SERVI CE TRAINING PROGRAMS

CONDI TI S): In a food service office environment, given references, data on food
servi ce personnel, and training resources.

STANDARD( S): To ensure personnel are trained per Marine Corps Sustainnent Order and per
the references.

PERFORVANCE STEPS:

1. Evaluate Marine's performance agai nst the Individual Training Standards (ITSs).
2. Deternine deficiencies and annotate.
3. Design training plan to correct deficiencies.
4. Assign instructors based on deficiencies noted and projected need.
5. Schedul e training.
INLTIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. MCO 1510. 34, Individual Training Standards Systens (ITSS)

2. M0 1580.6, Food Service and Education Program
3. MXO P10110. 14, Food Service Standard Operating Procedures
4, M0 P10110. 34, USMC Food Service and Subsi stence Program
5. NAVSUP 486, VOL 1, Food Service Ceneral Messes

TASK: 3381.01.17 (CCRE) PERFORM QUALI TY ASSURANCE OF CONTRACTS

CONDITION(S): In a food service environnent, given contract provisions, Quality
Assurance Eval uation (QAE) personnel, and the references.

STANDARD(S): To ensure all contractual stipulations and regulations are net per the
ref erences.

PERFORVANCE STEPS:

1. Evaluate contract services per the references.

2. Assist Contracting Officer's Representative in contract nonitoring.

3. Report unsatisfactory performance to COR/ Food Service Officer, as required.
INLTIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt
REFERENCE( S) :

1. Purchase and Contract Manual
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2. Regional/Local Food Service Contract
3. MXO P10110. 14, Food Service Standard Operating Procedures
4, M0 P10110.42, Armed Forces Recipe Service Cards

TASK: 3381.01.18 (CORE) EVALUATE FOOD SERVI CE ACTIMITY

CONDI TI S): In a food service environment, given publications, an eval uation
checklist, and references.

STANDARD( S): To ensure correct food preparation methods and proper use of food service
facilities and equi pment are net per the references.

PERFORMANCE STEPS:

1. otain an evaluation form

2. Assign personnel to conduct the eval uation.

3. Review and anal yze the evaluation results.

4. Brief conmander on problemareas with recommendations for corrective action.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: Mgt

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Cperating Procedures
2. MO P10110. 34, USMC Food Service and Subsi stence Program

3. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.01.19 (CORE) | MPLEMENT EMERGENCY/ CATASTROPHE FEEDI NG PLAN

CONDI TI S): In a food service environment, given references, shelter sites,
availability of food equipment, fuel, and food supplies.

STANDARD(S): To ensure the plan is executed per the references.
PERFORMANCE STEPS:

1. Mintain recall roster with names, phone nunbers, etc.
2. Arrange for backup power/generators, water supply/water trailers.
3. Review hookup and operation of generators with engineers.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: GySgt
REFERENCE(S) :
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1. dvil Defense Cuidelines

2. Local Emergency Plans

3. Regional/Local Food Service Contract

4, MO P5090.2, Environment and Protection Mnual

5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3381.01.20 (CORE) | MPLEMENT ALTERNATE FEEDI NG PLAN

CONDITION(S): In a food service environnent, given situations involving interference
with normal feeding such as electrical/steam outages, di shwasher repair, or unschedul ed
fluctuations in troop strength, and the references.

STANDARD( S): To ensure feeding i s acconplished per the references.

PERFORVANCE STEPS:

1. ldentify feeding requirenents.
2. Schedul e feeding hours.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: SSgt

REFERENCE( S) :
1. Regional/Local Food Service Contract
2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MX0 P10110. 34, USMC Food Service and Subsistence Program

TASK: 3381.01.21 (CORE) | MPLEMENT NUTRI TI ON AWARENESS PROGRAM

CONDITION(S): In a food service office environnent, given office equipnent, MCFM S
program publ i cations, and references.

STANDARD( S): To ensure current information is provided to patrons per the references.
PERFORMANCE STEPS:

1. Reviewcalorie counts and current directives.
2. Reviewnutritional requirements.

3. Create |ocal recipes.

4. Use RECANAL to anal yze content of recipes.

5. Print MENGRAPH or MENRANAL reports.
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6. Provide a nutritional awareness panphlet.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: SSgt

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures

3. MX0 P10110. 34, USMC Food Service and Subsistence Program

4, NAVSUP 486, VOL 1, Food Service Ceneral Messes
ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer programj. MCFM S programoptions: RECANAL - "Nutritional Analysis of a

Reci pe," MENGRAPH - "G aphic Menu Anal ysis/Planner," MENRANAL - "Nutritional Analysis of
a Menu."

TASK: 3381.01.22 (CORE PLUS) PREPARE AN ASSI GNMENT ROSTER

CONDITION(S): In a food service office environnment, given office equi pment, a list of
assi gned personnel, projected depl oyment requirenment, and conpleted unit training
schedul e.

STANDARD( S): To ensure proper accomodations for a two or three watch schedul e.

PERFORVANCE STEPS:

1. Review past deploynments and overseas control dates of all personnel [isted.
2. Deternine total nunber of personnel available.
3. Distribute personnel appropriately to conplete the mission.

INITIAL TRAINING SETTING MXT Sustainnment: 9 Req By: SSgt

REFERENCE(S): (NONE)

TASK: 3381.01.23 (CCRE) PROVIDE HOST SUPPORT AGREEMENT REQUI REMENTS

CONDITION(S): In a food service office environnent, given a requirement for a service
support agreenent, nunber of personnel, period to be covered, and references.

STANDARD( S): To ensure specific requirenents are prepared per the references.
PERFORMANCE STEPS:

1. ldentify requirenent.
2. ldentify the location where agreement will be required.

3. ldentify the nunber of personnel and types of support required.
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4. ldentify personnel who will provide to the host support requested, if
appropriate.

5. ldentify nethods of reinbursement for support.
6. Provide above information to the authority preparing the agreenent.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: GySgt

REFERENCE( S) :
1. MCO P4200. 15, USMC Purchasing Procedures Manual

2. COPNAV 4000. 84, Defense Regional Interservice Support Program

TASK: 3381.01.24 (CORE) | MPLEMENT A MOBI LI ZATI ON FEEDI NG PLAN

CONDITION(S): In a food service environnent, given a requirement to devel op a
mobi | i zation feeding plan, projected troop strength, and the references.

STANDARD(S): To ensure all personnel are fed during nobilization per the references.
PERFORMANCE STEPS:

1. Determne nunmber of personnel requiring support.
2. ldentify contingency mess halls or field messes which could be utilized.
3. ldentify personnel required to operate mess halls.

INTIAL TRAINING SETTING FLC Sustainnent: 9 Req By: GySgt

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110.17, USMC Nutrition and Menu Pl anning Manual
3. MO P10110.25, Standard "B' Ration for the Arned Forces
4, M0 P10110.42, Armed Forces Recipe Service Cards

5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3381.01.25 (CORE) PREPARE FOOD SERVI CE EMBARKATI ON REQUI REMENTS

CONDITION(S): In a food service environnent, given a situation involving depl oyment,
equi prent, nunber of personnel, length of nission, and references.

STANDARD( S): To ensure personnel and material are prepared for enbarkation per the
ref erences.
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PERFORMANCE STEPS:

1. Conpute subsistence needs.
2. Conpute field equi pment needs.

3. Provide information to enbarkation personnel.
(Note: Howwll this information be provided?)

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. Applicable TMs and SLs
2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MO P10110.25, Standard "B'" Ration for the Arned Forces
4, M0 P10110. 34, USMC Food Service and Subsi stence Program

TASK: 3381.01.26 (CORE) PREPARE LETTER OF INSTRUCTION (LO) FOR COVBAT SERVI CE SUPPORT

CONDI TI S): In a food service office environment, given an estimte of the situation,
a mssion statement, necessary Table of Equipment (T/E) field equi pment, and the
ref erences.

STANDARD(S): To ensure LO is prepared as it applies to subsistence and food service
functions per the references.

PERFORVANCE STEPS:

1. (Obtain organizational task listing of units/personnel to be fed.
2. Establish subsistence issue point through Force Service Support Goup (FSSG.

3. Coordinate exercise/operation requirenments concurrently with unit S3 and $4
of ficers.

4, Submit additional requirements for refrigeration to higher Headquarters.
INTIAL TRAINING SETTING FLC Sustainment: 12 Req By: GySgt

REFERENCE( S) :
1. MO P5090.2, Environment and Protection Manual

2. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3381.01.27 (CORE) MAINTAIN CONSOLI DATED MEMORANDUM RECEI PTS (OWR)
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CONDITION(S): In a food service facility, given a list of garrison/Table of Equi pment
(T/E) food service property, and the references.

STANDARD( S): To ensure proper accountability per the references.
PERFORMANCE STEPS:

1. Inventory on-hand equi pment.

2. Conpare inventory against the CMR

3. Annotate corrections on the CMR

4, Sign and submit the CMR to the Supply Officer.

5. Reconcile new CMR with past CVR and interimreceipts.

6. Retain receipts on file with assigned Responsible Officer (RO old CMR's for a
period of one year.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: Opl

REFERENCE( S) :
1. MO P4400. 150, Consuner Level Supply Policy Manual
2. UM 4400- 124, FMF SASSY Using Unit Procedures

3. UM 4400-15, Organic Property Control

TASK: 3381.01.28 (CORE) MAINTAIN MAN-DAY FED ENTRY ( MDFEDVAN) REPORT
CONDITION(S): In a food service environnent, given a Man-Day Fed Report, neal

verification and cash neal paynent sheets, pen, calculator or MCFM S program
references, and conputer.

STANDARD( S): To ensure accuracy of the Man-Days Fed report on a daily and nonthly basis
per the references.

PERFORVANCE STEPS:

1. Record fromthe meal verification record/Point of Sales (PCS), or cash neal
paynent sheet as applicable, the nmeals and type of personnel fed for one day/by
meal .

2. Record fromthe neal signature record/PCS, the neals and type of personnel fed
for one day as applicable.

3. Conpute the applicable conversion percentage used for that meal period.

4, Total and multiply the personnel fed per neal by the applicable conversion
per cent age.

5. Add all figures and round off to nearest whol e nunber.
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6. Provide this information to the managenent.
7. The report will be filed and maintained by managenent.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: Cpl

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MX0 P10110. 34, USMC Food Service and Subsistence Program

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progranj. MDFEDMAN - "Man-Day Fed Managenent," a MCFM S program option.

TASK: 3381.01.29 (CORE) MAINTAIN PRI CE LI STS

CONDITION(S): In a food service office environnent, given a conputer, MCFM S program
change notices, price lists, filing materials, cabinets, and the references.

STANDARD(S): To ensure filing will be accurate, conplete, and current per the
ref erences.

PERFORMANCE STEPS:

1. Mintain/File nmonthly PL 8900 series price lists received from Defense Personnel
Supply Center (DPSC) and or vendor catal ogs.

2. Delete obsolete price lists/ingredient nunbers.
INTIAL TRAINING SETTING FLC Sustainment: 6 Req By: Cpl

REFERENCE( S) :
1. MFMS Qidelines

2. Vendor Catal og

3. FSC (C8900-SL, Federal Supply Catal og Stock List

4, MX0 P10110. 14, Food Service Standard Operating Procedures
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS
2. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK
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ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3381.01.30 (CORE) MAINTAIN REQUI SI TIONS FILE

CONDITION(S): In a food service office environnent, given a conputer, MCFM S program
requisitions, directives, filing cabinets, filing materials, and the references.

STANDARD(S): To ensure filing will be accurate, conplete, and current per the
establ i shed directives.

PERFORMANCE STEPS:

1. Conpile all 1348; subsistence requisitions; ORDSUM i nto:
A. Pendi ng.
B. Due-in conpleted.
C. Cancellation files.

2. Record all 1348; subsistence requisitions; ORDSUMi nto:
A. Pendi ng.
B. Due-in conpleted.
C. Cancellation files.

3. Update and close out files, as necessary.

4, Mintain files as required.

INITIAL TRAINING SETTING FLC Sustainnent: 6 Req By: Cpl

REFERENCE( S) :
1. MFM S Quidelines
2. MO P4400. 150, Consuner Level Supply Policy Manual
3. UM 4400-15, Organic Property Control

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer prograny. ORDSUM - "Order Sunmmary,” a MCFM'S program opti on.

TASK: 3381.01.31 (CORE) MAINTAIN PURCHASE AND DELI VERY FI LES

CONDITION(S): In a food service office environnent, given purchase orders/ORDGJ DE and
delivery invoices, filing cabinets, filing materials, and references.

STANDARD(S): To ensure filing will be accurate, conplete, and current per the
ref erences.

PERFORMANCE STEPS:

1. Conpilel/Record all Blanket Purchase/ Contract orders into a pending file.
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2. Conpile/Record all delivery transactions into a conpleted file.
3. Update and close out files, as necessary.
4, Mintain files, as required.

INTIAL TRAINING SETTING FLC Sustainnment: 6 Req By: Cpl

REFERENCE( S) :
1. MFMS Qidelines

2. MO P4200. 15, USMC Purchasing Procedures Manual

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progranj. ORDQU DE - "Ordering Quide," a MCFM S conputer program option.

TASK: 3381.01.32 (CORE) MANAGE PURCHASI NG ORDERS/ ORDSUM

CONDITION(S): In a food service office environnent, given office equi pment/conputer,
purchase order forns, references, MCFM S program ORDGUI DE, and requirenents.

STANDARD( S): To ensure purchase orders are prepared accurately per the references.
PERFORMANCE STEPS:

1. Conpile subsistence items needed to support the master nenu.

2. Adjust the quantity of subsistence itenms to coincide with the nunber of
personnel to be fed.

3. Record quantities on 1348/ purchase order forms/ ORDGU DE.
4. Reviewthe status of purchase orders.

INITIAL TRAINING SETTING FLC Sustainnent: 6 Req By: Opl

REFERENCE( S) :
1. MFM S Quidelines
2. Vendor Catal og
3. MXO P10110. 14, Food Service Standard Operating Procedures
4, M0 P10110.42, Armed Forces Recipe Service Cards
5. MO P4400. 150, Consuner Level Supply Policy Manual

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK
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ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progranj. MCFM S programoptions: ORDSUM - "Order Summary," ORDGUI DE -
"Ordering Quide. "

TASK: 3381.01.33 (CORE) PREPARE | SSUE AND RECEI PT DOCUMENTS

CONDITION(S): In a food service office environnent, given a conputer, MCFM S program
subsi stence requirenents, appropriate fornms, stock list, price list, menu, calculators,
subsi stence inventory, and the references.

STANDARD(S): To ensure forms are filled out accurately and conpletely per the
ref erences.

PERFORMANCE STEPS:

1. Record all issue/receipt quantities onto 1348/ subsistence requisition
forms/ | SSUEMAN.

2. Record date and organization of issue/receipt transactions/ | NREV/ | SSUEMAN.
INTIAL TRAINING SETTING FLC Sustainment: 6 Req By: Cpl

REFERENCE( S) :
1. MFMS Qidelines

2. DPSC HANDBOCK 4235.2, CONUS Semi perishabl e Subsi stence
3. FSC (C8900-PL, Federal Supply Catal og, Goup 89 Subsistence
4, FSC C8900-SL, Federal Supply Catal og Stock List
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
6. UM 4400-15, Oganic Property Control
DI STANCE LEARNI NG PRODUCT(S) :

1. M 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS
2. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK
ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System

(conputer prograny. MCFM S programoptions: |SSUEMAN - "lssue Menu," |NREV -
"I nventory Hstory Review"

TASK: 3381.01.34 (CORE) CONSOLI DATE REQUI SI TI ONS

CONDITION(S): In a food service office environnent, given office equi pment/conputer,
MCFM S program 2 or nore requisitions, and references.
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STANDARD( S): To ensure forns are consolidated conpletely and accurately per the
ref erences.

PERFORMANCE STEPS:

1. Consolidate all subsistence requisition quantities fromthe customer/ ORDSUM
2. File outdated requisitions RCVSTAT.
3. Produce orders request using COVBREQ

INTIAL TRAINING SETTING FLC Sustainnment: 6 Req By: Cpl

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer programj. MCFM S programoptions: ORDSUM - "Order Summary," RCVSTAT -
"Receive Status," SPVI - "Subsistence Prime Vendor Interpreter,” COMBREQ - "Print
Messhal | Requisition/ Orders.”

TASK: 3381.01.35 (CCRE) PROVIDE REQUI SI TI ON STATUS/ CRDSUM TO CUSTOMER

CONDITION(S): In a food service office environnent, given office equi pment/conputer,
MCFM S program requisition information, appropriate data, and references.

STANDARD(S): To ensure forms are conpleted accurately per the references.
PERFORMANCE STEPS:

1. Update all customer requirements status/ ORDSUM received from Defense Personnel
Support Center (DPSC)/Prime Vendor.

2. Review status received from DPSC Prine Vendor.

3. Provide to the customer all corrected/ updated information on their specific
requisitions.

INITIAL TRAINING SETTING FLC Sustainnent: 6 Req By: Cpl

REFERENCE( S) :
1. DPSC HANDBOOK 4235.2, CONUS Semi peri shabl e Subsi stence

2. MO P10110. 14, Food Service Standard Qperating Procedures

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer prograny. ORDSUM - "Order Summary,” a MCFM'S program option.

TASK: 3381.01.37 (CORE) PREPARE REPCRT OF Di SCREPANCI ES (ROD)
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CONDITION(S): In a storage receiving environment, given incomng subsistence supplies,
fornms, and reference.

STANDARD(S): To ensure an RCD identifying overages and shortages will be accurately and
conpl etely prepared per the reference.

PERFORVANCE STEPS:

1. Receive bills for itens.
2. Check bills to itens delivered.
3. ldentify shortages.

4. Report overages to subsistence personnel, return overages and bills with
shi pnent .

5. Place itens in storage, nake accurate inventory of itens against bills.
INTIAL TRAINING SETTING FLC Sustainment: 6 Req By: Cpl

REFERENCE( S) :
1. NAVSUP 486, VOL 1, Food Service General Messes

TASK: 3381.01.38 (CORE PLUS) DETERM NE REQUI REMENTS FOR FOOD SERVI CE CONTRACTS

CONDI TI S): In a food service environment, given contract requirenents, publications,
appropriate directives and the references.

STANDARD(S): To ensure all applicable stipulations and regul ations are included in the
conpl eted contract per the references.

PERFORVANCE STEPS:

1. Review the references.
2. Performresearch for contract input.
3. Define and establish contract el enents.

4, Submit contract elenents to the Installation Contracting Oficer (I1CO/Food
Service Oficer.

5. Prepare nodifications, Collective Bargaining agreenments, and Wage determ nations
for submission to the |1 CO Food Service Officer.

6. Validate nodifications, Collective Bargaining agreenments, and \\ge
deterninations for submssion to the | CO Food Service Officer.

7. Recommend changes of Quality Assurance Surveillance Plans to be |1CQO Food Service
Oficer.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: MBgt
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REFERENCE( S) :
1. Federal Acquisition Regulation
2. Regional/Local Food Service Contract
3. MXO P10110. 14, Food Service Standard Operating Procedures
4, M0 P4200. 15, USMC Purchasi ng Procedures Manual
5. NAVMED P-5010, Manual of Naval Preventive Medicine

6. NAVSUP 486, VOL 1, Food Service Ceneral Messes

TASK: 3381.01.39 (CORE) MONI TOR PERFCRMANCE OF A FOOD SERVI CE CONTRACT

CONDITION(S): In a food service environnent, given references and appropriate
training/qualification as a Contracting Officer's Representative, and the references.

STANDARD(S): To ensure all contractual stipulations and regulations are nmet per the
ref erences.

PERFORVANCE STEPS:

1. Prepare an inspection schedule for submission to the | CO Food Service Officer.

a. Mnthly.

b. Quarterly.

¢c. Random

d. Planned/ Schedul ed.

2. Supervise periodic and unschedul ed inspections, as required.
3. Facilitate Quality Assurance Eval uators (QAEs) training program
4, Mintain Quality Assurance Eval uators (QAES) training program

5. Review QAE Eval uations and prepare/submt Contract Discrepancy Reports (CDRs)
for unsatisfactory performance to the | GO Food Service Oficer.

6. Performsite visits to ness halls.

7. Review sanitation/reports.

8. Review Validate payment invoi ces.

9. Correct unsatisfactory perfromance, as required.

INTIAL TRANNG SETTING FLC Sustainment: 12 Req By: Msgt

REFERENCE( S) :
1. Federal Acquisition Regulation

2. Regional/Local Food Service Contract
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MCO P10110. 14, Food Service Standard Qperating Procedures
MCO P4200. 15, USMC Pur chasi ng Procedures Manual
NAVMED P-5010, Manual of Naval Preventive Medicine
NAVSUP 486, VOL 1, Food Service CGeneral Messes
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DUTY AREA 02 - HOUSKEEPI NG SANI TATI ON

TASK: 3381.02.01 (CORE) CLEAN MESSHALLS AND MESS EQUI PMENT

CONDITION(S): In a food service environnent, given ness equipnent, cleaning equi pnent,
supplies, and the references.

STANDARD( S): To ensure equipnent is properly sanitized per current references.
PERFORMANCE STEPS:

1. Sweep deck clear of all particles and trash.
2. Defrost and clean refrigerators and freezers.

3. Scrub walls and deck with hot soapy water and bristle brush, rinse with hot
clean water, and dry swab deck.

4. Danp wipe all storage racks with hot soapy water and wipe dry with cloth or
paper towels.

5. Cean dining tables and chairs.

6. Cean serving counters and serving areas.

7. Cean and sanitize storage areas.

8. Cean drains.

9. (Cean and sanitize appliances and equi pnent.

INTIAL TRANNG SETTING FLC Sustainment: 6 Req By: PFC

REFERENCE( S) :
1. Material Safety Data Sheet (MSDS)
2. NAVMED P-5010, Manual of Naval Preventive Medicine
3. NAVSUP 486, VOL 1, Food Service Ceneral Messes

DI STANCE LEARNI NG PRODUCT(S) :

1. M 33.4, FOCD SERVI CE FUNDAMENTALS

TASK: 3381.02.02 (CORE) PREPARE UDR/ QDR

CONDITION(S): In a food service environnent, given unsatisfactory material
(subsistence) data, quality deficiency data on food equi pment, references, and forns.

STANDARD(S): To ensure the forms are prepared correctly per current references.

PERFORMANCE STEPS:

1. Evaluate condition of subsistence/equipnent to determne a deficiency.
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2. Review references and required forms.
3. Prepare forns per references.
4, Submt prepared fornms to appropriate agency.
INLTIAL TRAINING SETTING FLC Sustainnent: 6 Req By: SSgt

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Cperating Procedures

2. MO P4200. 15, USMC Purchasing Procedures Manual

TASK: 3381.02.03 (CORE) CONDUCT | NSPECTI ON OF FOOD SERVI CE FACI LI TIES

CONDITION(S): As a Chief Cook, in a food service environment, given a "Change of \atch"
situation involving food preparation and serving, a sanitation checklist, personnel, and
the references.

STANDARD( S): To ensure conpliance per the references.

PERFORMANCE STEPS:

1. Review directives.
2. Obtain a checklist.

3. Check refrigeration units for proper cleanliness, proper rotation, dating of
subsi stence, refrigerator unit tenperatures, and charts.

4. Inspect bake shop.
5. Inspect salad room
6. Inspect galley.
7. Inspect scullery.
8. Inspect dining areas.
9. Inspect outside area.
10. Inspect dunpsters.
11. Inspect G|. House.
12. Inspect storage areas.
INTIAL TRAINING SETTING FLC Sustainnent: 6 Req By: Sgt

REFERENCE( S) :
1. FM21-10, Field Hygiene and Sanitation
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2. MO P10110. 14, Food Service Standard Qperating Procedures
3. NAVMED P-5010, Manual of Naval Preventive Medicine
4, NAVSUP 486, VOL 1, Food Service Ceneral Messes
5. SECNAVINST 4061.1, Food Sanitation Training Program

TASK: 3381.02.04 (CCRE) DI SPOSE OF DAMAGED DETERI ORATED SUPPLI ES

CONDI TI

S): In a subsistence storage area, given damaged or deteriorated supplies,

and ref erences.

STANDARD( S): To ensure proper disposal of deteriorated itens per the references.

PERFORVANCE STEPS:

1.
2.

5.
6.

Recei ve message on damaged or deteriorated itens.

Place on hold and report to appropriate authority.

Verify vets have inspected and taken sanples, as appropriate.
Await outcome of lab results.

I ssue or dispose of itemaccording to veterinarian guidance.

Cbtain proper veterinarian docunents.

INTIAL TRANNG SETTING FLC Sustainment: 6 Req By: PFC

REFERENCE( S) :
1. MO 10110.21, Inspections of Subsistence Supplies and Services
2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MO P5090.2, Environnment and Protection Mnual
4, MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
5. NAVMC 1101, Storage and Materials Handling Manual

DI STANCE LEARNI NG PRODUCT(S) :

1.
2.

MC 30.22, FIELD SUBSI STENCE SUPPLY COPERATI ONS
MOl 33.24, THE MESSHALL SUBSI STENCE CLERK
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DUTY AREA 03 - SUBSI STENCE OPERATI ONS

TASK: 3381.03.01 (CORE PLUS) DETERM NE SUBSTI TUTI ONS FOR SUBSI STENCE | TEMS
CONDITION(S): In a food service environnent, given office equi pment/conputer,
information pertaining to nonavailability of specific items, references, proper
authority, current inventory, and MCFM S,

STANDARD(S): To ensure identification of conparable itens or items in excess of
authorized inventory levels per the references.

PERFORVANCE STEPS:

1. Review nmaster menu and current available inventories for excesses or itens which
may be used as substitutes.

2. Select substitute itemthat will not inpact future feed plan requirements.
3. Reconmend formal menu change.
4. Ascertain next possible delivery of nonavailable item

INITIAL TRAINING SETTING MXT Sustainment: 9 Req By: Sgt

REFERENCE( S) :
1. Vendor Catal og

2. DPSC HANDBOCK 4235.2, CONUS Semi perishabl e Subsi stence
3. FSC (C8900-SL, Federal Supply Catal og Stock List
4, M20 P10110. 14, Food Service Standard Operating Procedures

TASK: 3381.03.02 (CORE) RECONCI LE ADDI TI ONAL DEMANDS LI ST (ADL)

CONDITION(S): In a food service environnent, given a Supported Activities Supplies
System ( SASSY), Additional Demands List Pending File, and the references.

STANDARD( S): To ensure requests subnitted for supplies are on the requisition per the
ref erences.

PERFORMANCE STEPS:

1. Verify all requests for supplies subnitted to supply are resident on the ADL.
2. Resubnit request and request followup action, if required.
3. Sign ADL certifying that a reconciliation was conducted.
4. File ADL appropriately.
INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: Cpl
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REFERENCE( S) :
1. MRP 4-11, 8A, Marine Corps Wartine Feeding Doctrine
2. TM4700-15/1, Marine Corps Equi pment Forns and Records
3. UM 4400-124, FMF SASSY Using Unit Procedures
4, UM 4790-5, MMVB AI'S, Field Mintenance Procedures

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 04.15, THE VALI DATI ON AND RECONCI LI ATI ON CLERK

TASK: 3381.03.03 (CORE) ROTATE SUBSI STENCE SUPPLI ES

CONDITION(S): In a storage area, given subsistence supplies, dunnage, Material Handling
Equi prent (MHE), and references.

STANDARD( S): To ensure conpliance with appropriate rotation procedures per the
ref erences.

PERFORVANCE STEPS:

1. Receive stores.

2. Mark stores with date received.

3. Place newest stores behind ol dest stores.

4, |ssue stores on a "first-in, first-out" basis.

5. ldentify and report to mess hall manager subsistence itens potentially unfit or
unsafe for human consunpti on.

6. Segregate subsistence itens found unfit or unsafe for human consunption.
7. Inspect frequently.
INTIAL TRAINING SETTING FLC Sustainnment: 6 Req By: PFC

REFERENCE( S) :
1. MRP 4-11, 8A, Marine Corps Wartine Feeding Doctrine

2. NAVMED P-5010, Manual of Naval Preventive Medicine
3. NAVSUP 486, VOL 1, Food Service Ceneral Messes
DI STANCE LEARNI NG PRODUCT(S):

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS
2. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK
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TASK: 3381.03.04 (CORE) MANAGE SEM PER! SHABLE/ PERI SHABLE SUBSI STENCE AND OPERATI ONAL
RATI ONS (CR)

CONDITION(S): In a facility receiving and/or storage area, given receipt docunents,
ORs, subsistence, Material Handling Equi pment (MHE), and references.

STANDARD( S): To ensure thorough inspection at the time of receipt by identifying
overages/ shortages to supervisory personnel per the references.

PERFORVANCE STEPS:

1. Review delivery schedul e and requisitions.
2. Prepare storage areas to receive new stores.
3. Unload vehicle of stores matching against requisitions.
4. Arrange stores in appropriate sequence/ | ocation.
5. Verify stores are properly secured.
6. Issue billing documents to subsistence clerk.
INTIAL TRAINING SETTING FLC Sustainnent: 6 Req By: Cpl

REFERENCE( S) :
1. MO 10110.21, Inspections of Subsistence Supplies and Services

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
4, NAVMC 1101, Storage and Materials Handling Manual

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS
2. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK

TASK: 3381.03.05 (CORE PLUS) DECONTAM NATE SUBSI STENCE SUPPLI ES

CONDITION(S): In a food service environnent, given type of contamination, perishable
and semi perishabl e subsistence, potable water, water containers, food service chlorine,
paring knives, vegetable peeler, Material Safety Data Sheet (MSDS), calcium
hypochlorite, DS2 slurry, sodium bicarbonate, scrub brush, and references.

STANDARD( S): To ensure decontami nation of equipnent and material as per references.

PERFORMANCE STEPS:
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1. Coordinate with local Arny Veterinarian Technician and Command NBC Officer for
speci fic decontami nation/discard instructions.

2. Deternine/Cbtain appropriate decontamnination agents for canned subsi stence.
3. Denonstrate the decontanination procedures of canned subsi stence.

4. Determne how when subsistence itens shoul d be discarded with regards to
cheni cal contaninati on.

INITIAL TRAINING SETTING MXYT Sustainnent: 12 Req By: Cpl

REFERENCE( S) :
1. Material Safety Data Sheet (MSDS)

2. MO P5090.2, Environment and Protection Manual
3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
4, NAVMED P-5010, Manual of Naval Preventive Medicine

5. NAVSUP 486, VOL 1, Food Service Ceneral Messes

TASK: 3381.03.06 (CORE) PREPARE DAILY FOOD COST ANALYSI S/ DCANAMH

CONDITION(S): In a food service office environnent, given a conputer, MCFM S program
food cost analysis form support docunents, office equipnent, calculator, and

ref erences.

STANDARD( S): To ensure accuracy per the references.

PERFORVANCE STEPS:

1. Record all issues fromthe daily Subsistence Issue Receipt (SIR)/PICKLIST with
the Cost Anal ysis.

2. Record all receipts fromthe daily invoices/requisitions/ FASTRCV onto the cost
anal ysi s.

3. Record all personnel fed fromthe daily Man-Day Fed Report/NMDFEDVH onto the cost
anal ysi s.

4, Conpile the cost analysis.
INTIAL TRAINING SETTING FLC Sustainment: 6 Req By: Cpl

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
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DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progranj. MCFM S programoptions: DCANAVH - "Daily Food Cost Analysis for
the Messhall," PICKLIST - "Print Breakout Sheet," FASTRCV - "Bill Posting Data Entry,"
MDFEDWVH - " Man-Day Fed Report for the Messhall."

TASK: 3381.03.07 (CORE) PERFORM BASI C LEVEL COMPUTER MAI NTENANCE

CONDITION(S): In a food service office environnent, given a conputer, conputer
operator's maintenance manual s, references, and applicable tools.

STANDARD( S): To ensure appropriate personnel are notified immediately if additional
mai ntenance i s required beyond operator expertise |evel per the references.

PERFORMANCE STEPS:

1. Vacuumvents once a nonth.
2. Vacuunmi Wpe keyboard once a nonth.
3. Oean drives with a cleaning kit once a month.
4. Perform operational check.
INTIAL TRAINING SETTING FLC Sustainnment: 6 Req By: Cpl

REFERENCE( S) :
1. Applicable Conputer Qperator's/Mintenance Manual s

2. MO P5090.2, Environment and Protection Manual

3. MCRP 4-11, 8A, Marine Corps Wartine Feeding Doctrine

TASK: 3381.03.08 (CORE) PREPARE SUBSI STENCE | NVENTORY ADJUSTMENT

CONDITION(S): In a food service office environment, given office equi pment, inventory,
references, and MCFM S program

STANDARD( S): To ensure accuracy per the references.
PERFORMANCE STEPS:

1. Conplete the physical end of accounting period subsistence inventory/PHYSRPT.

2. Prepare survey docunentation for subsistence unsafe or unfit for human
consunption upon notification.

3. Adjust accountabl e bal ance colum to reflect the adjustment.
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4. Prepare a Letter of Notification/Adjustment for discrepancies/surveys of the
account abl e bal ance per the references.

INITIAL TRAINING SETTING FLC Sustainnent: 6 Req By: Opl

REFERENCE( S) :

1. MFM S Quidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures

3. UM 4400-15, Organic Property Control
ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer prograny. MCFM S programoptions: CORDSUM - "Order Summary," SAVECOST - "Save

Cost Wility Program” FASTINV - "Quickly Update all Inventory Levels," PHYSRPT -
"Physical Inventory Wrksheet."

TASK: 3381.03.09 (CORE) MANAGE SUBSI STENCE | SSUE RECEI PTS (SIR)/ Pl CKLI ST

CONDITION(S): In a food service office environnent, given a conputer, MCFM S program
SI R/PI CKLI ST, subsistence itens, catalogs, price list, and references.

STANDARD(S): To ensure the total cost issued for the day per the references.
PERFORMANCE STEPS:

1. Fill out applicable information of each SIR PICKLIST.

2. Note category on each form (neats, dairy, fresh frozen, etc.).

3. otain initials of receiving person for each issue conducted.

4, Total "Quantity issued for the day" col um.

5. Sign each formfollow ng the day's business certifying issues.
INTIAL TRAINING SETTING FLC Sustainnment: 6 Req By: Cpl

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progranmy. PICKLIST - "Print Breakout Sheet," a MCFM S program opti on.

TASK: 3381.03.10 (CCRE) MAINTAIN A RATI ON | SSUE OPERATI ON

CONDI TI S): In afield environment, given the terrain, cover, access roads, security,
tentage, Material Handling Equi pment (MHE), refrigeration, manpower assets, subsistence
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supplies, Training Input Plan (TIP), adnministrative supplies and equi prent, and
ref erences.

STANDARD( S): To ensure storage areas are set up according to the type and size of
operation to be established and the 4 types of storage areas per the references.

PERFORVANCE STEPS:

1. Review feed plan/nenu to ascertain volume of subsistence to be handl ed.

2. Deternine personnel requirenment necessary to successfully man the ration issue
poi nt .

3. Determine refrigeration requirenents.

4. Determine MHE, tentage, dunnage, and other related equi pment requirenents.
5. Select site.

6. Conduct liaison with sources(s) of supply and veterinarian service.
7. Deternine transportation requirenents.

8. Set up operation and devel op security plan.

9. Devel op stockage |evel s/recorder points.

10. Devel op issue/ pi ck-up schedul e.

11. Verify stores are protected fromthe el enents.

12.  Maintain proper stock rotation.

13. Provide substitutions.

14. Establish End-of - Exercise (ENDEX) subsistence disposal procedures for unconsuned
rations.

15. Receive, store, and issue rations.
16. Conplete all administrative and accounting records.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: SSgt

REFERENCE( S) :
1. FMFPAC/ LANTO 10110.2, SCP for Food Service/ Sub- Support within FM--FM-PAC

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS
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TASK: 3381.03.11 (CORE PLUS) CONDUCT SUBSI STENCE | NVENTCRY

CONDI TI S): In a food service office environnent, given a subsistence storage area,
Logi stics Application of Automated Markings and Reading Synbols (LOGVAR) |abel ed
subsi stence, LOGVAR/ MCFM S data col | ector, and references.

STANDARD(S): To ensure MCFM S hardware is operated per the references.

PERFORVANCE STEPS:

1. ldentify 2 inventory individuals/teans as a control measure.

2. Wilizing 2 inventory individual s/teanms, conduct inventory of all subsistence
suppl i es.

3. Conpare inventory results.
4. Reinventory discrepant itens.
5. Rectify inventory discrepancies.

INITIAL TRAINING SETTING MXT Sustainnent: 6 Req By: Cpl

REFERENCE( S) :
1. MFM S Quidelines
2. MO P10110. 14, Food Service Standard Qperating Procedures

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3381.03.12 (CORE PLUS) COORDI NATE | SSUE/ DELI VERY CF SUBSI STENCE SUPPLI ES

CONDITION(S): In a food service environnent, given customer requirenents, supplies,
del ivery schedul e, personnel, references, and transportation directives.

STANDARD( S): To ensure custoner demands are nmet per the references.

PERFORVANCE STEPS:

1. Review delivery schedul e.

2. (btain Material Handling Equi pment (MHE) and transportation assets.
3. (btain customer requisitions.

4. Load vehicles using customer requisitions as "check-off" docunent.
5. Cean vehicles following deliveries.

INITIAL TRAINING SETTING MXT Sustainnent: 6 Req By: Cpl
REFERENCE(S) :
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1. MO P10110. 14, Food Service Standard Operating Procedures

2. MO P10110. 40, Policy and Requisition, Issue and Control of Packaged
(perational Rations

3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
DI STANCE LEARNI NG PRODUCT(S):

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS
2. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK

TASK: 3381.03.13 (CORE PLUS) MAI NTAIN WAREHOUSE LOCATCR DECK

CONDI TI S): In a warehouse environment, given subsistence forms, directive,
references, and other pertinent data.

STANDARD( S): To ensure accuracy of warehouse stock list and stock location in the
war ehouse per the references.

PERFORMANCE STEPS:

1. Deternmine type of itens on hand, place perishables in one area, seniperishables
in another area, etc.

2. Break down area into |ocations.

3. List the National Stock Nunmber (NSN), location, quantity of item and expiration
date on card.

4. Place location cards in appropriate sequence.
INTIAL TRAINING SETTING MXT Sustainment: 6 Req By: Cpl

REFERENCE( S) :
1. MCO P4400. 150, Consuner Level Supply Policy Manual

2. NAVMC 1101, Storage and Materials Handling Manual

TASK: 3381.03.14 (CCRE) PREPARE CERTI FI CATE OF | SSUE

CONDITION(S): In a food service environnent, given a conputer, MCFM S program
appropriate forms, issue receipt docunment, calculator, and references.

STANDARD(S): To ensure accuracy of the bill totals per the references.
PERFORMANCE STEPS:

1. Verify itens ordered were delivered.

2. Calculate total items with prices to arrive at the grand total.
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3. Annotate total of all items and correct prices on certificate of issue.

4, Total bills (by category) to obtain sane total as certificate of issue.

5. Confirmtotals with subsistence clerk to be sure totals are correct.
INITIAL TRAINING SETTING FLC Sustainment: 4 Req By: Opl

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS
2. MJ 33.24, THE MESSHALL SUBSI STENCE CLERK

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progranm.

Appendix B to
ENCLOSURE ( 6)

6-B-38



MCO 1510. 72B
23 FEB 04

DUTY AREA 04 - MENU PLANNI NG

TASK: 3381.04.01 (CORE) COVPUTE DAILY MENU REQUI REMENTS/ PREPREP

CONDI TI S): In a food service environnment, given a conputer or cal culator, MCFM S
program a menu, personnel to be fed, acceptability data, nenu cycle, recipe,
appropriate forms, and references.

STANDARD( S): To ensure support of the feeding plan per the references.

PERFORVANCE STEPS:

1. Review nenu to be served.

2. Use Arnmed Forces Recipe Service/ MENQUA to obtain requirements for each 100
portions.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: Opl

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MO P10110.25, Standard "B" Ration for the Arned Forces
4, M0 P10110.42, Armed Forces Recipe Service Cards

DI STANCE LEARNI NG PRODUCT(S):

1. MJ 33.25, THE CH EF COXK

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progranj. MCFM S programoptions: PREPREP - "Produce Requirenents, Meat
Breakout," MENQUA - "Menu Quantification Report."

TASK: 3381.04.02 (CORE) ADJUST RECQUA PCRTI ONS/ BATCHES

CONDITION(S): In a food service environnent, given office equi pment, MCFM S program
recipes, projected nunber of portions needed, conversion charts, and the references.

STANDARD(S): To ensure adequate food is prepared and waste is kept to a nininum per the
ref erences.

PERFORMANCE STEPS:

1. Deternine nunmber of portions to prepare.
2. Use MENQUA recipes to match portions on production guide.
3. Determne nunber of batches to prepare.

4. Input nunbers into conputer.
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5. Use the proper conversion to adjust nunbers.
INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: PFC

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces

3. MO P10110.42, Armed Forces Recipe Service Cards

4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.25, THE CH EF COX
2. MJ 33.8, PASTRY BAKI NG
ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System

(conputer progranj. MCFM S programoptions: RECQUA - "Recipe Quantification Report,"
MENQUA - "Menu Quantification Report.”

TASK: 3381.04.03 (CORE) FORECAST/ FORMULATE SUBSI STENCE REQUI REMENTS

CONDITION(S): In a food service environnent, given office equi pment, a requirenent,
frequency chart, data pertaining to historical requirements, information regarding
anticipated requirements, a computer, MCFM S and references.

STANDARD( S): To ensure historical requirements and data regarding anticipated
subsi stence requirenents are reviewed per the references.

PERFORVANCE STEPS:

1. Identify nmenu(s) and nenu date(s).

2. Deternine order and delivery date(s).
3. Determine case and pack size.

4. Ceate CRDGJ DE

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: Sgt

REFERENCE( S) :
1. FSC C8900-SL, Federal Supply Catalog Stock List
2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MO P10110.17, USMC Nutrition and Menu Pl anni ng Manual
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4, MO P10110.25, Standard "B'" Ration for the Arned Forces

5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3381.04.04 (CORE) COVPUTE OPERATI ONAL RATI ONS (OR) REQUI REMENTS

CONDI TI S): In a food service environment, given a conputer/calcul ator, references,
unit's requirenments, and projected operating and safety |evels.

STANDARD(S): To ensure CRs are procured within authorized budget and required reports
mai nt ai ned per the references.

PERFORMANCE STEPS:

1. Reviewindividual unit requirenents.

2. Consolidate and develop Bill of Material (BOM for all requirenents for
t ent age/ paper gear/cleaning gear to start operation.

3. Submit budget to Unit S4 or Supply Oficer.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: SSgt

REFERENCE( S) :
1. FSC C8900-SL, Federal Supply Catal og Stock List

2. M0 10110.40, Policy for Requisition, Issue, and Control of Packaged
(perational Rations

TASK: 3381.04.05 (CORE) PREPARE PREPREP

CONDITION(S): In a food service environnent, given a conputer, MCFM S program Cook's
\Wrksheet, Armed Forces Recipe Service, subsistence items, blank forns, references,
cal culator, conputer, and MCFM S,

STANDARD( S): To ensure adequate preparation of food per the references.

PERFORVANCE STEPS:

1. ldentify pertinent data (nenu, date, and/or neals).
2. ldentify processing procedures (thawi ng, slicing, etc.).
3. Inplement appropriate procedures.

INTIAL TRAINING SETTING FLC Sustainnent: 9 Req By: Sgt

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
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3. MO P10110.42, Armed Forces Recipe Service Cards

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progranj. MCFM S programoptions: PREPREP - "Produce Requirenents, Meat
Breakout", PROGUI DE - "Production Quide."

TASK: 3381.04.06 (CORE) COMPUTE M LI TARY PERSONNEL MARI NE CORPS (MPMC) PROJECT 31
BUDGET

CONDITION(S): In a nmesshall environnent, given a conputer, MCFM S program a
calculator, references, general training plan, Basic Daily Food Al owance (BDFA), nunber
of personnel to support, past Man-Day Fed data, and projected troop movenent.

STANDARD(S): To ensure ration mxes and appropriate fornulas on projected BDFA are
avail abl e to support base nunber of personnel to be fed per the references.

PERFORMANCE STEPS:

1. Review historical data.

2. Calculate future feeding requirements (based on training/operations historical
data).

3. Establish Basic Daily Food All owance or applicable conversion factor.
4, Monitor actual budget expenditures versus projected budget.
5. Update budget requirenents.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. DOD Financial Managenent Regul ation Vol ume 11A
2. MCFM S Cui delines
3. MX0 P10110. 14, Food Service Standard Operating Procedures

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3381.04.07 (CORE) PREPARE PROGU DE AND COK' S WORKSHEET

CONDI TI S): In a food service environment, given a conputer, MCFM S program a menu,
blank forns, subsistence itens, food requirenments, food service personnel, Arned Forces
Reci pe Service, nunber of personnel to feed, list of |eftover food from previous neal,
and the references.

STANDARD(S): To ensure detailed instructions are provided to food service personnel for
each food itemper the references.
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PERFORMANCE STEPS:

1. ldentify nmenu/nmenu dates.
2. Generate PROGU DE.
3. Enter required information in colums on Cook's Wrksheet.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. MFM S Quidelines
2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MO P10110. 25, Standard "B'" Ration for the Arned Forces
4, M0 P10110.42, Armed Forces Recipe Service Cards
5. MO P10110. 43, Arned Forces Recipe Service Index of Recipes
6. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System

(conputer prograny. MCFM S program options: PROGU DE - "Production Quide," RECMAN -
"Change or review Recipes."

TASK: 3381.04.08 (CCRE PLUS) CONDUCT MENU PLANNI NG BOARD
CONDI TI S): In a food service office environnment, given references, current

information on availability of subsistence, climatic conditions, comrand requirenent,
and consuner's food preferences.

STANDARD( S): To ensure nenu standards outlined in the publications meet nutritional
requi rements per the references.

PERFORMANCE STEPS:

1. Set menu objectives using proposed master menu.
2. Coordinate with board nmenbers.
3. Conduct the menu planning board.

INITIAL TRAINING SETTING MXT Sustainnment: 12 Req By: Mgt

REFERENCE( S) :
1. FSC C8900-PL, Federal Supply Catal og, Group 89 Subsistence
2. FSC C8900-SL, Federal Supply Catal og Stock List

3. MX0 P10110. 14, Food Service Standard Operating Procedures
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4, M0 P10110.17, USMC Nutrition and Menu Pl anni ng Manual

5. MO P10110. 25, Standard "B' Ration for the Arnmed Forces

6. MO P10110. 34, USMC Food Service and Subsistence Program

7. MO P10110.42, Armed Forces Recipe Service Cards

8. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

9. NAVMEDI NST 10110.1, Nutrition Alowance, Standards and Education

10. NAVSUP 486, VOL 1, Food Service Ceneral Messes

TASK: 3381.04.09 (CORE PLUS) DEVELOP A MASTER MENU

CONDITION(S): In a food service environnent, given a conputer, MCFM S program recipes,
subsi stence availability, command nission, patron preferences, climtic conditions,
recomendations fromthe nenu planning board, and the references.

STANDARD( S): To ensure nenu is based upon needs of the conmand, nutritional
requi rements are net and menu cost is within the basic daily food all owance per the
ref erences.

PERFORMANCE STEPS:

1. Reviewall publications.
2. Prepare a draft Master Menu.
3. Establish frequency chart.
4. Check availability of subsistence itens.
5. Mdify menu as required.
INLTIAL TRAINING SETTING MXT Sustainment: 12 Req By: Mgt

REFERENCE( S) :
1. MFMS Qidelines

2. Vendor Catal og

3. FSC (C8900-PL, Federal Supply Catal og, Goup 89 Subsistence
4. FSC (C8900-SL, Federal Supply Catal og Stock List

5. MO P10110. 14, Food Service Standard Qperating Procedures

6. MO P10110.17, USMC Nutrition and Menu Pl anning Manual

7. MO P10110. 25, Standard "B' Ration for the Arnmed Forces

8. M0 P10110. 34, USMC Food Service and Subsi stence Program
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9. M0 P10110.42, Armed Forces Recipe Service Cards
10. MCRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
11. NAVSUP 486, VOL 1, Food Service Ceneral Messes

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progran.

TASK: 3381.04.10 (CORE) PERFORM RATI ON BREAKDOM

CONDITION(S): In a warehouse or field storage environnent, given inconing supplies,
custoner requirenent, menu, issuing docunents, type of goods to be issued, and

ref erences.

STANDARD(S): To ensure custoner demand procedures are adhered to per the references.

PERFORMANCE STEPS:

1. Receive requisitions.
2. Pull subsistence from stocks.
3. Separate and tag itens by unit, messhall, etc.
4. |ssue to each conpany, unit, or messhall, using requisitions as reference.
5. Load vehicle using requisitions as checkoff.
6. Verify itens are signed for before rel ease.
INITIAL TRAINING SETTING FLC Sustainment: 6 Req By: PFC

REFERENCE( S) :
1. FSC C8900-SL, Federal Supply Catal og Stock List

2. MO P10110. 14, Food Service Standard Qperating Procedures

3. MX0 P10110.40, Policy and Requisition, Issue and Control of Packaged
(perational Rations

4, MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 30.22, FIELD SUBSI STENCE SUPPLY OPERATI ONS
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DUTY AREA 05 - BEVERAGE PREPARATI ON

TASK: 3381.05.01 (CORE) PREPARE BEVERAGES

CONDITION(S): In a food service environnent, given proper equi pment, recipes,
ingredients, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Prepare hot beverages.
2. Prepare col d beverages.
INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s

2. MO P10110.42, Armed Forces Recipe Service Cards
3. MX0 P10110.43, Arned Forces Recipe Service Index of Recipes
4, NAVMED P-5010, Manual of Naval Preventive Medicine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.25, THE CH EF COXK
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DUTY AREA 06 - BREAKFAST FOOD PREPARATI ON

TASK: 3381.06.01 (CCRE) PREPARE HOT CEREALS

CONDITION(S): In a food service environnent, given the proper equi pment, ingredients
specified, and a recipe.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Prepare grits.
2. Prepare oatneal.
3. Prepare farina.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s

2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces

3. MO P10110.42, Armed Forces Recipe Service Cards

4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.06.02 (CORE) PREPARE FRENCH TQAST/ PANCAKES/ WAFFLES/ FRI TTERS/ HASH BROANS/ HOVE
FRI ED POTATCES

CONDITION(S): In a food service environnent, given equi pment, ingredients, cooking
utensils, recipes, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Mx batters for pancakes, waffles, fritters, or french toast.
2. Preheat oils, grills, and irons.

3. @ill pancakes, waffles, or french toast.

4. Deep fat fry fritters/hash browns/honme fried potat oes.

INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE(S) :
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1. Appropriate Equipnent User's Manual s

2. MO P10110. 25, Standard "B' Ration for the Armed Forces

3. MO P10110.42, Armed Forces Recipe Service Cards

4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.06.03 (CORE) PREPARE EGGS

CONDITION(S): In a food service environnent, given ingredients, equipnent, recipes, and

ref erences.
STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Prepare boiled eggs.

2. Prepare fried eggs.

3. Prepare scranbl ed eggs.
4. Prepare onelets.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s
2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
3. MO P10110.42, Armed Forces Recipe Service Cards
4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.06.04 (CORE) PREPARE BREAKFAST MEATS

CONDITION(S): In a food service environnent, given ingredients, equipnent, recipes, and

ref erences.

STANDARD( S): To ensure proper preparation per the references.
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PERFORMANCE STEPS:
1. Prepare bacon.
2. Prepare ham
3. Prepare creaned ground beef.
4. Prepare sausage.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: Pvt
REFERENCE( S) :
1. Appropriate Equipnent User's Manual s
2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
3. MO P10110.42, Armed Forces Recipe Service Cards
4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
6. NAVMED P-5010, Manual of Naval Preventive Medicine
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DUTY AREA 07 - SALAD PREPARATI ON

TASK: 3381.07.01 (CORE) PREPARE SALAD

CONDI TI S): In a food service environment, given ingredients, utensils, equipnent,
recipes, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Cook ingredients for cooked sal ads.
2. Prepare gelatin for gelatin sal ads.
3. Process vegetabl es.
4. Process fruits.
5. Process other ingredients used in sal ads.
6. Add sal ad dressings, where appropriate.
7. Mx sal ads.
INITIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s

2. MO P10110.42, Arnmed Forces Recipe Service Cards
3. MX0 P10110.43, Arned Forces Recipe Service Index of Recipes

4, NAVMED P-5010, Manual of Naval Preventive Medicine
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DUTY AREA 08 - SOUP PREPARATI ON

TASK: 3381.08.01 (CORE) PREPARE SOUPS

CONDI TI S): In a food service environment, given ingredients, equipnent, utensils,
recipes, and the references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Prepare ingredients.
2. Mx chowder/gunbo/ soup i ngredients.
3. Cook chowder/ gunbo/ soup.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s

2. NAVMED P-5010, Manual of Naval Preventive Medicine
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DUTY AREA 09 - VEGETABLE PREPARATI ON

TASK: 3381.09.01 (CORE) PREPARE VEGETABLES

CONDI TI S): In a food service environnment, given vegetables, equipnent, utensils,
ingredients, recipes, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Deep-fat fry vegetables.
2. Fry vegetabl es.

3. Saute vegetabl es.

4, @ill vegetables.

5. Bake vegetabl es.

6. Steam vegetabl es.

7. Simrer vegetabl es.

INITIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s

2. MO P10110.42, Arnmed Forces Recipe Service Cards
3. MX0 P10110.43, Arned Forces Recipe Service Index of Recipes

4, NAVMED P-5010, Manual of Naval Preventive Medicine
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DUTY AREA 10 - DRESSI NG GRAVY/ SAUCE PREPARATI ON

TASK: 3381.10.01 (CORE) PREPARE GRAVIES AND SAUCES

CONDI TI S): In a food service environment, given equipnent, utensils, recipes,
ingredients, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Make a roux or thickening agent for gravy.
2. Add stock to nmixture for gravy/sauce.
3. Simmer gravy/sauce.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s
2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
3. MO P10110.42, Armed Forces Recipe Service Cards
4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.10.02 (CCRE) PREPARE BREAD DRESSI NG

CONDI TI S): In a food service environment, given equipnent, utensils, recipes,
ingredients, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Saute vegetables for dressing.
2. Add bread to vegetabl es.
3. Add stock to mxture.
4, Mx ingredients.
5. Bake dressing.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

Appendi x B to
ENCLCSURE (6)
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REFERENCE( S) :
1. Appropriate Equipnent User's Manual s
2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
3. MO P10110.42, Armed Forces Recipe Service Cards
4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
6. NAVMED P-5010, Manual of Naval Preventive Medicine
Appendix B to
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DUTY AREA 11 - ENTREE PREPARATI ON

TASK: 3381.11.01 (CORE) PREPARE PASTA AND STARCH PRODUCTS

CONDITION(S): In a food service environnent, given the proper equi pment, utensils,
recipes, ingredients, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Prepare rice.
2. Prepare pasta.
INNTIAL TRAINNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s

2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces

3. MO P10110.42, Armed Forces Recipe Service Cards

4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.11.02 (CORE) PREPARE MEAT/ POULTRY/ SEAFOOD

CONDI TI S): In a food service environment, given equipnent, utensils, recipes,
i ngredients, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Braise stew meat/poul try/seaf ood.

2. Broil meat/poultry/seafood.

3. Fryl/ Saute meat/ poul try/ seaf ood.

4. Roast/Bake neat/poul try/ seaf ood.

5. @ill/Barbecue meat/ poul try/ seaf ood.
6. Simrer/Broil neat/poultry/seafood.

INTIAL TRANING SETTING FLC Sustainment: 9 Req By: PFC

Appendi x B to
ENCLCSURE (6)
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REFERENCE( S) :
1. Appropriate Equipnent User's Manual s
2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
3. MO P10110.42, Armed Forces Recipe Service Cards
4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.11.03 (CCRE) PREPARE CASSERCLES AND STEWS

CONDI T S): In a food service environment, given equipnent, utensils, ingredients,
and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Prepare ingredients.
2. Mx ingredients.
3. Prepare casseroles and stews.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s
2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
3. MO P10110.42, Armed Forces Recipe Service Cards
4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.11.04 (CORE) PERFORM MEAT BREAKCQUT

CONDI TI S): In a food service environment, given a PREPREP, ingredients, utensils,
equi pnent, refrigerators, and references.

STANDARD( S): To ensure proper thawi ng techniques, directives, and precautions per the
ref erences.

Appendix B to
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PERFORMANCE STEPS:

1. (Obtain breakout requirements from Mess Manager.

2. Verify itens are properly identified and required quantities are available.

3. Place meats under refrigeration to thaw.

4. Label each itemwith nane, quantity, date, and meal for which it is required.
INITIAL TRAINING SETTING FLC Sustainment: 3 Req By: PFC

REFERENCE( S) :
1. MFMS Qidelines

2. MO P10110.42, Armed Forces Recipe Service Cards
3. MX0 P10110.43, Arned Forces Recipe Service Index of Recipes
4, NAVMED P-5010, Manual of Naval Preventive Medicine
ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System

(conputer progranj. PREPREP - "Produce Requirenents, Meat Breakout," a MCFM S program
option.

Appendi x B to
ENCLCSURE (6)
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DUTY AREA 12 - DESSERT PREPARATI ON

TASK: 3381.12.01 (OORE) BAKE CAKES

CONDI TI S): In a food service environment, given equipnent, utensils, recipe,
ingredients, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Preheat oven.
2. Process ingredients.
3. Prepare pans.
4. Bake cakes.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Mnual s

2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces

3. MO P10110.42, Armed Forces Recipe Service Cards

4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.12.02 (CCRE) PREPARE FROSTI NG

CONDI TI S): In a food service environment, given equipnent, utensils, ingredients, a

recipe, and the references.
STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Mx ingredients.
2. Frost the product.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s
2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces

Appendix B to
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3. MO P10110.42, Armed Forces Recipe Service Cards

4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.8, PASTRY BAKING

MCO 1510. 72B
23 FEB 04

TASK: 3381.12.03 (COORE) DECORATE A CAKE

CONDITION(S): In a food service environnent, given decorating equi pment, ingredients,

cake, recipes, and the references.
STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Add food col oring.
2. Select decorating tip.
3. Make the appropriate decorations.
INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: Cpl

REFERENCE( S) :
1. MO P10110.42, Arnmed Forces Recipe Service Cards

2. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.12.04 (CCRE) PREPARE COXXI ES

CONDI TI S): In a food service environment, given equipnent, utensils, recipe,

ingredients, and references.
STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Preheat oven.

2. Process ingredients.
3. Prepare pans.

4. Make up cookies.

5. Bake cooki es.

6-B-59
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INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Mnual s

2. MCFM'S Cui delines

3. MOO P10110.25, Standard "B" Ration for the Arned Forces

4, M0 P10110.42, Armed Forces Recipe Service Cards

5. MO P10110. 43, Arnmed Forces Recipe Service Index of Recipes
6. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

7. NAVMED P-5010, Manual of Naval Preventive Medicine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.8, PASTRY BAKING

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer progranm). RECQUA - "Recipe Quantification Report,” MCFM S program opti on.

TASK: 3381.12.05 (CORE) PREPARE PIE

CONDI TI S): In a food service environment, given equipnent, utensils, ingredients, a
recipe, and references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Mx pie dough.
2. Prepare pie fillings.
3. Pour filling into pie shells.
4. Bake pies.
5. Mke topping, where appropriate.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Mnual s

2. MCFM'S CGuidelines
3. MO P10110.42, Armed Forces Recipe Service Cards

4, M0 P10110.43, Arned Forces Recipe Service Index of Recipes

Appendix B to
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5. NAVMED P-5010, Manual of Naval Preventive Medicine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.8, PASTRY BAKING

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer programj. RECQUA - "Recipe Quantification Report,” a MCFMS program opti on.

Appendi x B to
ENCLCSURE (6)

6-B-61



MCO 1510. 72B
23 FEB 04

DUTY AREA 13 - BREAD ROLLS PREPARATI ON

TASK: 3381.13.01 (CORE) PREPARE ROLLS

CONDI TI S): In a food service environment, given equipnent, utensils, ingredients, a
recipe, and the references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Assenble ingredients.
2. Measure ingredients.
3. Prepare products by batch according to production schedul e.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s
2. MO P10110.42, Armed Forces Recipe Service Cards
3. MX0 P10110.43, Arned Forces Recipe Service Index of Recipes

4, NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.13.02 (CORE) PREPARE DANI SH SWEET DOUGH

CONDI TI S): In a food service environment, given equipnent, utensils, ingredients, a
recipe, and the references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Assenble ingredients.

2. Measure ingredients.

3. Prepare products by batch according to production schedul e.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s

2. MO P10110.42, Armed Forces Recipe Service Cards
3. MX0 P10110.43, Arned Forces Recipe Service Index of Recipes

4, NAVMED P-5010, Manual of Naval Preventive Medicine
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DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.8, PASTRY BAKING

TASK: 3381.13.03 (CORE) PREPARE QUI CK BREADS

CONDI T S): In a food service environnent, given ingredients, utensils, baking or
muffin pans, oven or range, a recipe, and the references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Assenble ingredients.

2. Measure ingredients.

3. Conbine ingredients according to recipe.

4. Prepare product by batch according to production schedul e.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s

2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces

3. MO P10110.42, Armed Forces Recipe Service Cards

4,  MX0 P10110.43, Arned Forces Recipe Service Index of Recipes
5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

6. NAVMED P-5010, Manual of Naval Preventive Medicine

Appendi x B to
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DUTY AREA 14 - OTHER PREPARATI ON

TASK: 3381.14.01 (CORE) PREPARE SANDW CHES

CONDITION(S): In a food service environnent, given ingredients, utensils, wapping
materials, recipes, and the references.

STANDARD( S): To ensure proper preparation per the references.
PERFORMANCE STEPS:

1. Prepare cold sandw ches.
2. Prepare hot sandwi ches.
INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: PFC

REFERENCE( S) :
1. MO P10110.42, Arnmed Forces Recipe Service Cards

2. MO P10110. 43, Arned Forces Recipe Service Index of Recipes

3. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.14.02 (CORE) PREPARE GARN SHES

CONDI TI S): In a food service environment, given equipnent, subsistence itens, and
ref erences.

STANDARD( S): To ensure garni shed di sh conplinments the entree per the references.
PERFORMANCE STEPS:

1. Select appropriate materials.
2. Select appropriate equipnent.
3. Garnish the entree.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. MO P10110.42, Arnmed Forces Recipe Service Cards

2. NAVMED P-5010, Manual of Naval Preventive Medicine

3. NAVSUP 486, VOL 1, Food Service Ceneral Messes

TASK: 3381.14.03 (CORE PLUS) PREPARE BOX LUNCHES/ I N-FLI GHT MEALS
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CONDI TI S): In a food service environnment, given menu, subsistence supplies, cook's
wor ksheet, food equi pment, utensils, wapping materials, and references.

STANDARD( S): To ensure proper preparation techniques per the references.
PERFORMANCE STEPS:

1. Select ingredients.
2. Assenble meal.
3. Pack and date box lunches/in-flight meals.
INITIAL TRAINING SETTING MXT Sustainnent: 9 Req By: PFC

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Cperating Procedures

2. MO P10110.17, USMC Nutrition and Menu Pl anning Manual
3. NAVMED P-5010, Manual of Naval Preventive Medicine

4, NAVSUP 486, VOL 1, Food Service Ceneral Messes

Appendi x B to
ENCLCSURE (6)
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DUTY AREA 15 - FOOD SERVI CE

TASK: 3381.15.01 (CCRE) SET UP SERVING LINE

CONDITION(S): In a food service environnent, given equi pment, pans, trays, serving
utensils, nenu itens, and the reference.

STANDARD(S): To ensure serving will be rapid and congestion free per the reference.
PERFORMANCE STEPS:

1. Place itenms in holding slots according to serving sequence.
2. Cover all itens unless they are being served.
3. Garnish serving line appropriately.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. NAVMED P-5010, Manual of Naval Preventive Medicine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.25, THE CH EF COX
2. MJ 33.4, FOOD SERVI CE FUNDAMENTALS

TASK: 3381.15.02 (CORE) SERVE MENU | TEMS FROM SERVI NG LI NE

CONDI TI S): In a food service environment, given a set-up serving line, menu itens,
proper serving utensils, recipes, and the reference.

STANDARD( S): To ensure efficiency to prevent congestion in serving line per the
ref erence.

PERFORVANCE STEPS:

1. Serve nenu itens according to recipe portion size.
2. Keep all food covered unless being served.
3. Bring the plate/tray to the food, not vice-versa.
4, |mrediately clean any spills.
5. Properly replenish food on serving |ines.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. NAVMED P-5010, Manual of Naval Preventive Medicine
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DI STANCE LEARNI NG PRODUCT( S):
1. M 33.25, THE CH EF COX
2. MJ 33.4, FOOD SERVI CE FUNDAMENTALS
Appendi x B to
ENCLOSURE ( 6)
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DUTY AREA 16 - FOOD SERVI CE EQUI PMENT OPERATI ON AND MAI NTENANCE

TASK: 3381.16.01 (CCRE PLUS) SET UP DI SHWASH NG MACH NE

CONDI TI S): In a garrison mess environment, given a di shwasher, detergent,
electricity, water source, and references.

STANDARD(S): To ensure proper set up per the references.
PERFORMANCE STEPS:

1. Review operators/safety instruction.

2. Verify all drain valves are closed.

3. Verify all parts are in place and machine is properly assenbl ed.

4, Verify tanks are filled to applicable |evel.

5. Verify detergent is replenished.

6. Check all tenperature gauges to verify that proper tenperature ranges are net.
INTIAL TRAINING SETTING MXT Sustainnent: 9 Req By: PFC

REFERENCE( S) :
1. Appropriate Equipnent User's Manual s

2. Mterial Safety Data Sheet (MSDS)

3. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.16.02 (CORE) OPERATE FOOD SERVI CE EQUI PMENT

CONDITION(S): In a food service environnent, given an itemof equi pment, and
ref erences.

STANDARD( S): To ensure equi pnent is working properly per the references.
PERFORMANCE STEPS:

1. Review operator's/safety instructions.
2. Verify equipnent is in proper working order.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Material Safety Data Sheet (MSDS)
2. Qperator's Mnual
3. MXO P10110. 14, Food Service Standard Operating Procedures

Appendix B to
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TASK: 3381.16.03 (CORE PLUS) PERFCRM MAI NTENANCE ON FOCD SERVI CE EQUI PMENT

CONDITION(S): In a food service environnent, given an itemof equi pment, appropriate
tools, supplies, operator's manuals, Material Safety Data Sheets (MSDS) information, and
the references.

STANDARD(S): To ensure all safety precautions are adhered to per the references.

PERFORVANCE STEPS:

1. Review operator's manual s/safety manual s.

2. ldentify needed repairs.

3. Check equipnent for |oose connections, screws, etc.

4. Report any discrepancies which require additional maintenance.
INTIAL TRAINING SETTING MXT Sustainnent: 9 Req By: PFC

REFERENCE( S) :
1. Applicable T™s (Field Equi pment Only)

2. FSC Cr300-1L, Goup 73 Federal Supply Catal og Identification List
3. MXO P10110. 14, Food Service Standard Operating Procedures

4. M20O P4400. 150, Consumer Level Supply Policy Manual

5. MO P5090.2, Environment and Protection Manual

6. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3381.16.04 (CORE) MAI NTAIN EQU PMENT RECORDS

CONDITION(S): In a food service environnent, given equi pment, equi pment data,
references, file cabinets, folders, and filing material.

STANDARD( S): To ensure schedul ed preventive maintenance and repl acenent i s acconplished
per the references.

PERFORMANCE STEPS:

1. Retrieve copies of operators/safety manual s when equi pment is received.

2. Establish either conputer/manually generated equi pment records annotating:
National Stock Number (NSN).

Norrencl at ur e.

Serial nunber.

Part number.

El ectrical specs.

Poeocoe

Appendi x B to
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f. Water drain specs.
g. Data installed.

3. Annotate date and time of any maintenance performed on item
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: Cpl

REFERENCE( S) :
1. Applicable T™s (Field Equi pment Only)

2. FSC Cr300-1L, Goup 73 Federal Supply Catal og Identification List
3. MXO P10110. 14, Food Service Standard Operating Procedures

4. MO P4400. 150, Consumer Level Supply Policy Manual

5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 04.10, MMB (A'S)

TASK: 3381.16.05 (CORE PLUS) MAI NTAIN TABLEWARE/ M NOR PROPERTY RECORDS

CONDI TI S): In a food service environment, given equipnent, references, authorized
al lowance lists, past usage data, file cabinet, folders, and fornms.

STANDARD( S): To ensure conpliance per the references.
PERFORMANCE STEPS:

1. Identify NSN, nomenclature, unit price, opening inventory, itens received,
closing inventory, |osses/gains, total dollar anount |ost/gained, from

conput er/ manual formats.

Note: This is lengthy, possibly shorten.

2. Post appropriate entries during course of applicable period.
Note: Wiere are these entries posted and naintai ned?

INITIAL TRAINING SETTING MXT Sustainnent: 9 Req By: Cpl

REFERENCE( S) :
1. FSC Cr300-1L, Goup 73 Federal Supply Catalog Identification List
2. MO P10110. 14, Food Service Standard Qperating Procedures

TASK: 3381.16.06 (COORE PLUS) CONDUCT | NVENTORY OF UNIT TABLE OF EQU PMENT (T/E) ASSETS

CONDITION(S): In a field mess environnment, given equipnent, references, inventory
checklist, unit field mess equipnent T/E assets, tool kits, and chest.

Appendix B to
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STANDARD( S): To ensure availability of listed allowance itens per the references.

PERFORMANCE STEPS:

1. Review Consolidated Menorandum Recei pts (COVR).
2. Inventory all T/E field ness equiprent.

3. ldentify discrepancies.

4. Resol ve discrepancies.

INITIAL TRAINING SETTING MXT Sustainnent: 9 Req By: Cpl

REFERENCE( S) :
1. Applicable TMs (Field Equi pment Only)
2. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
3. TM09211A-14 & P/'1, Tray Ration Heating System

4, TM 10- 7360- 204- 13 &P, Range Qutfit Field Gasoline, Mdel M9 Burner Unit,
Gasol i ne Mbdels M and MA

5. TM5-4540-202-12 & P, Imersion Water Heater

TASK: 3381.16.07 (CORE) FORMULATE LONG RANGE EQU PVENT REPLACEMENT AND PROCURENMENT
CONDITION(S): In a food service environnent, given equi pment, equi pment |ife expectancy
data, condition codes, plant account/property records, Defense Logistics Agency

equi pnent catal og, budget gui dance, program spreadsheet, and references.

STANDARD( S): To ensure accurate serviceability of existing equipment, priority of need,
transportation, and installation costs accurately per the references.

PERFORVANCE STEPS:

1. Review equi pment nai ntenance records.
2. Verify information i s contained when using conputer/manually generated format.
3. Subnmit to higher headquarters.
4, Maintain equi pment naintenance records.
INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. FSC Cr300-1L, Goup 73 Federal Supply Catalog Identification List

2. MO P10110. 14, Food Service Standard Qperating Procedures
3. MO P10150.1, Garrison Property Policy Manual
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4, NAVMC 1017, Table of Authorized Materiel

TASK: 3381.16.08 (CCRE) FORMULATE CLASS | PERSONNEL AND EQUI PMENT REQUI REMENTS FOR
DEPLOYED UNI TS

CONDITION(S): In a food service environnent, given Letters of Instruction (LAS),
training schedul es and | ocations, source and type of rations, basic daily food

al | onance, nunber of participating personnel, references, calculator, and office

mat erial s.

STANDARD( S): To ensure accordance with training/operational plans per the references.

PERFORVANCE STEPS:

1. Review Training Exercise Enploynment Plan (TEEP), LO's, and Master Menu.
2. Deternine nunber of personnel to be supported.

3. Participate in planning conferences and site visits.

4. ldentify personnel requirenents.

5. Deternine equi pment requirenents.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. MO P10110. 14, Food Service Standard Operating Procedures
2. MO P10110.17, USMC Nutrition and Menu Pl anning Manual
3. MO P10110.25, Standard "B" Ration for the Arned Forces
4, M0 P10110. 34, USMC Food Service and Subsistence Program
5. MO P10110.42, Armed Forces Recipe Service Cards

6. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine

TASK: 3381.16.09 (CORE PLUS) PREPARE EQUI PMENT REPAIR CRDERS (ERO)

CONDITION(S): In a food service environnent, given equi pment, blank ERO forns ( NAVMC
10245), and references.

STANDARD( S): To ensure accurate preparation per the references.
PERFORMANCE STEPS:

1. Review format shown in the references.

2. Conplete the ERO
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3. Subnit the ERO
INITIAL TRAINING SETTING MXT Sustainnent: 9 Req By: Cpl

REFERENCE( S) :
1. MO P4790.2, MMV Field Procedures Mnual

2. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
3. TM4700-15/1, Marine Corps Equi pment Forns and Records
4, UM 4790-5, MM AI'S, Field Mintenance Procedures

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 04.10, MMB (A'S)

TASK: 3381.16.10 (CORE) PERFORM MAI NTENANCE MANAGEMENT PROCEDURES

CONDITION(S): In a food service environnent, given references, equipment, invoicing
recei pt, operations, maintenance, modifications, transfer, and blank Equi pment Repair
Orders (ERGs).

STANDARD( S): To ensure accuracy per the references.

PERFORMANCE STEPS:

1. Review procedures provided in references.
2. Establish folders using all available data.
3. Mintain schedul ed naintenance cycl es.
4. Update/ Submit new ERGs, as required.
INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: Cpl

REFERENCE( S) :
1. Applicable T™s (Field Equi pment Only)

2. MO P4790.2, MM Field Procedures Manual

3. MO P5090.2, Environnment and Protection Mnual

4, MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
5. TM4700-15/1, Marine Corps Equi pment Forns and Records
6. UM 4400- 124, FMF SASSY Using Unit Procedures

7. UM 4790-5, MM AI'S, Field Mintenance Procedures
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DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 04.10, MMB (A'S)

TASK: 3381.16.11 (CORE PLUS) PREPARE AND EQUI PMENT REPAI R ORDER SHOPPI NG LI ST
( EROSL- NAVMC 10925)

CONDITION(S): In a field food service environment, given equipnent requiring repair
parts, open ERO s (form 10245) and references.

STANDARD( S): To ensure accurate preparation per the references.
PERFORMANCE STEPS:

1. Review format shown in the references.

2. ldentify purpose of ERCSL.

3. Conplete/Submit the EROSL to appropriate agency.

4. Monitor status on the Daily Process Report (DPR).
INLTIAL TRAINING SETTING MXT Sustainment: 9 Req By: Opl

REFERENCE( S) :
1. MO P4790.2, MMV Field Procedures Mnual

2. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
3. TM 4700-15/1, Marine Corps Equi pment Forns and Records
4, UM 4790-5, MMVB AI'S, Field Mintenance Procedures

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 04.10, MMB (A'S)

TASK: 3381.16. 12 (CORE PLUS) MONI TCR THE DAl LY PROCESS REPCRT (DPR)

CONDITION(S): In a field food service environment, given equipnent requiring repair
parts, open ERO s (form 10245), and references.

STANDARD(S): To ensure timeliness of maintenance procedures and the references.

PERFORMANCE STEPS:

1. Qpen an Equipnent Repair Order (NAVMC 10245).
2. Check status of EROs utilizing the DPR

3. Reconcile DPRwith the Mintenance Management Office (MO, as directed.
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REFERENCE( S) :
1. MO P4790.2, MMV Field Procedures Mnual
2. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
3. TM4700-15/1, Marine Corps Equi pment Forns and Records
4, UM 4790-5, MMVB AI'S, Field Mintenance Procedures
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TASK: 3381.16.13 (CORE) DEVELOP PREVENTI VE MAI NTENANCE SCHEDULES

CONDI TI

S): In a food service environnent, given a list of equipment, preventive
mai nt enance schedul es, record forns (DD 314), and references.

STANDARD( S): To ensure accuracy per the references.

PERFORMANCE STEPS:

1.
2.
3.
4.

Review al | references.
Set up maintenance records.
Establish cycl es/schedul es of preventive maintenance.

Updat e records, as required.

INITIAL TRAINING SETTING FLC Sustainnent: 9 Req By: Opl

REFERENCE( S) :
1. Applicable T™s (Field Equi pment Only)
2. MO P4790.2, MM Field Procedures Manual
3. MO P5090.2, Environment and Protection Mnual
4, MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
5. TM4700-15/1, Marine Corps Equi pment Forns and Records
6. UM 4790-5, MM AI'S, Field Mintenance Procedures
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DUTY AREA 17 - SUPERVI SION

TASK: 3381.17.01 (CORE) | NSPECT FOOD SERVI CE PERSONNEL

CONDI TI S): In a food service environnment, given food service personnel, and the
ref erence.

STANDARD( S): To ensure health and hygiene requirements are nmet per the reference.
PERFORMANCE STEPS:

1. Form Marines for inspection.

2. Inspect each Marine for qualities needed to maintain good personal hygiene.

3. Verify that each Marine's training records and food handl er cards are current.
INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: Cpl

REFERENCE( S) :
1. NAVMED P-5010, Manual of Naval Preventive Medicine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.25, THE CH EF COX

TASK: 3381.17.02 (CORE) SUPERVI SE PREPARATI ON SERVING CF FOOD

CONDITION(S): In a food service environnent, given food service equipnent, personnel,
food itens, a serving line, and the references.

STANDARD( S): To ensure food itenms are prepared and served per the Armed Forces Recipe
Servi ce.

PERFORVANCE STEPS:

1. Brief serving personnel on serving techniques.

2. Verify meal is prepared and served per RECQUA/ Product Sheet.

3. Verify serving line is set up properly.

4, Verify serving line is garnished appropriately.

5. Verify serving line is replenished to allow for smooth flow of patrons.
INTIAL TRAINING SETTING FLC Sustainnment: 9 Req By: Cpl

REFERENCE( S) :
1. MFMS Q@idelines

2. MO P10110. 14, Food Service Standard Qperating Procedures
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3. MO P10110.42, Armed Forces Recipe Service Cards
4, NAVMED P-5010, Manual of Naval Preventive Medicine

ADM NI STRATI VE | NSTRUCTIONS: MCFM S - Marine Corps Food Management |nformation System
(conputer programj. RECQUA - "Recipe Quantification Report,” a MCFM S program opti on.
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DUTY AREA 18 - FIELD KI TCHEN CPERATI ONS

TASK: 3381.18.01 (CORE) SUPERVI SE THE SETUP AND DI SMANTLEMENT OF FI ELD MESS

CONDITION(S): In a field environment, given all necessary equi pment, food service
personnel, and the references.

STANDARD(S): To ensure all operations are performed properly per the references.
PERFORMANCE STEPS:

1. Select a site.
2. (otain environnmental inpact statement.
3. Verify area is clear of debris and unwanted foliage.
4. Establish placenments and set up facilities and equi pment.
5. Verify environmental procedures are followed at all tines.
6. Verify tents, facilities, and equipnent are di smantl ed.
7. Inspect the area.
INLTIAL TRAINING SETTING FLC Sustainnent: 9 Req By: SSgt

REFERENCE( S) :
1. Applicable TMs and SLs

2. FM21-10, Field Hygiene and Sanitation

3. MO P5090.2, Environnment and Protection Mnual

4, MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
5. NAVMC 1017, Table of Authorized Materiel

6. NAVMED P-5010, Manual of Naval Preventive Medicine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.33, THE RESERVE FI ELD FOOD SERVI CE SUPERVI SCR

TASK: 3381.18.02 (CORE) SERVE FOOD USI NG TABLE CF EQU PVENT (T/E) EQUI PVENT

CONDITION(S): In a food service environnent, given equi pment, equi pped vehicles, a
serving area, utensils, and the references.

STANDARD( S): To ensure appropriate nunber of personnel are fed per the references.
PERFORMANCE STEPS:

1. Cean serving utensils.
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2. Preheat/Chill equiprent accordingly.

3. Put food in containers.

4. Load up vehicle.

5. Set up line and serve at appropriate tenperatures.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Material Safety Data Sheet (MSDS)

2. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
3. NAVMC 1017, Table of Authorized Materiel
4, NAVMED P-5010, Manual of Naval Preventive Medicine

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.33, THE RESERVE FI ELD FOOD SERVI CE SUPERVI SCR

TASK: 3381.18.03 (CCRE) PREPARE UN Tl ZED RATI ONS AND "A" RATI ON ENHANCEMENTS USING T/ E

CONDITION(S): In a field mess location, given a positioned M 1959 range, recipes,
utensils, ingredients, and the references.

STANDARD( S): To ensure food is pal atable and prepared per the recipes and references.
PERFORMANCE STEPS:

1. Set up the M 1959 range ensuring serviceability of equiprment.
2. Position burner in range.
3. Position cooking utensils on burner.
4. Monitor cooking.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. MO P10110. 25, Standard "B" Ration for the Armed Forces

2. MO P10110.42, Armed Forces Recipe Service Cards
3. MO P5090.2, Environment and Protection Mnual

4, MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
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5. TM 10- 7360- 204- 13 &P, Range Qutfit Field Gasoline, Mdel M9 Burner Unit,
Gasol i ne Mbdels M and MA

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.33, THE RESERVE FI ELD FOOD SERVI CE SUPERVI SCR

TASK: 3381.18.04 (CORE) OPERATE M2 BURNER UNIT

CONDI T S): Inafield mess location, given an M2 burner unit, fuel, and references.
STANDARD(S): To ensure food is prepared per the references.

PERFORMANCE STEPS:

1. Verify serviceability of burner.
2. Fuel burner.

3. lgnite burner.

4, Cdosely nonitor burner for safety.

INTIAL TRANNG SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Material Safety Data Sheet (MSDS)
2. MO P5090.2, Environment and Protection Manual
3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine

4, TM 10-7360- 204- 13 &P, Range Qutfit Field Gasoline, Mdel M9 Burner Unit,
Gasol i ne Mbdels M and MA

TASK: 3381.18.05 (CCRE PLUS) OPERATE | MVERSI ON WATER HEATER

CONDI TI S): Inafield mess location, given an imrersion water heater, corrugated
cans, fuel, water source, and the references.

STANDARD(S): To ensure water is at the prescribed tenperature per the references.

PERFORVANCE STEPS:

1. Set up immersion water heaters and corrugated cans.
2. Fill with 20 gallons of water.
3. Fill fuel tank.

4. lgnite burner.

Appendix B to
ENCLOSURE ( 6)

6-B-80



MCO 1510. 72B
23 FEB 04

5. Heat water to desired tenperature.

INTIAL TRAINNG SETTING MXT Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Material Safety Data Sheet (MSDS)
2. MO P5090.2, Environment and Protection Manual
3. MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
4, TM5-4540-202-12 & P, | mersion Water Heater

DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.33, THE RESERVE FI ELD FOOD SERVI CE SUPERVI SCR

TASK: 3381.18.06 (CORE) SET UP/ MAINTAIN DI SHWASH NG BATTERY

CONDI TI S): Inafield mess location, given immersion water heaters, water, fuel,
corrugated cans, supplies, personnel, and references.

STANDARD( S): To ensure proper di shwashing procedures are fol |l owed per the references.
PERFORMANCE STEPS:

1. Set up corrugated cans.

2. Fill cans with 20 gallons of cold water.

3. Heat to desired tenperature.

4, Wilize hand brushes and rotate wash cycles after 85 patrons.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Battle Skills Training (BST)

2. Mterial Safety Data Sheet (MSDS)

3. FM21-10, Field Hygiene and Sanitation

4, MO P5090.2, Environnment and Protection Mnual

5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
6. NAVMED P-5010, Manual of Naval Preventive Medicine

7. TM5-4540-202-12 & P, Imersion Water Heater
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DI STANCE LEARNI NG PRODUCT(S) :

1. MJ 33.33, THE RESERVE FI ELD FOOD SERVI CE SUPERVI SCR

TASK: 3381.18.07 (CCRE) OPERATE TRAY RATI ON HEATER

CONDITION(S): In a food service environnent, given equi pment, food service personnel,
and references.

STANDARD( S): To ensure support of operational requirements per the references.
PERFORMANCE STEPS:

1. Munt Tray Ration Heater Systemon vehicle.

2. Prepare unit for operation.

3. Perform "during-operation” checks.

4, Perform "post-operation" checks and services.
INITIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. MRP 4-11, 8A, Marine Corps Wartine Feeding Doctrine

2. NAVMED P-5010, Manual of Naval Preventive Medicine

3. TM09211A-14 & P/'1, Tray Ration Heating System

TASK: 3381.18.08 (CORE) PERFORM PREVENTI VE MAI NTENANCE CN FI ELD FOOD SERVI CE EQUI PMENT

CONDI T S): In a food service environment, given field ness equipment, tools, oils,
cl eaning equi pment, supplies, and references.

STANDARD( S): To ensure accurate maintenance per specifications and references.

PERFORVANCE STEPS:

1. Inspect equipnent.

2. ldentity discrepancies.

3. Correct discrepancies.

4, Sanitize all food contact surfaces per applicable references.
INCTIAL TRAINING SETTING FLC Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. Material Safety Data Sheet (MSDS)
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2. FM21-10, Field Hygiene and Sanitation

3. MO P5090.2, Environment and Protection Mnual

4, MCRP 4-11, 8A, Marine Corps Wartinme Feeding Doctrine
5. NAVMED P-5010, Manual of Naval Preventive Medicine
6. TM 08955B/08958B- 14&P/ 1 SUP 1, QuadCon PM

7. TMO09211A-14 & P/'1, Tray Ration Heating System

8. TM 10-7360-204- 13 &P, Range Qutfit Field Gasoline, Mdel M9 Burner Unit,
Gasol i ne Mbdels M and MA

9. TM5-4540-202-12 & P, Imersion Water Heater

ADM NI STRATI VE | NSTRUCTI ONS: Marine Integrated Miintenance Managenment System (M M)
Course or MMVB MJ nay be beneficial.

TASK: 3381.18.09 (CORE) PERFORM TRAY RATI ON HEATER SYSTEM MAI NTENANCE

CONDITION(S): In a food service environnent, given equi pment, food service personnel,
and references.

STANDARD( S): To ensure support of requirements per the references.
PERFORMANCE STEPS:

1. Perform3rd echel on mai ntenance on airtronic burner.
INITIAL TRAINING SETTING MXT Sustainnment: 9 Req By: Cpl

REFERENCE( S) :
1. MRP 4-11, 8A, Marine Corps Wartine Feeding Doctrine

2. TMO09211A-14 & P/'1, Tray Ration Heating System

TASK: 3381.18.10 (OORE) SUPERVI SE THE SETUP AND DI SMANTLEMENT OF THE FI ELD FOCD SERVI CE
SYSTEM ( FFSS)

CONDITION(S): In a field environnment, given all necessary equi pment, food service
personnel, utility personnel and the references.

STANDARD(S): To ensure all operations are performed properly per the references.
PERFORMANCE STEPS:

1. Select an appropriate site.

2. (notain an environmental inpact statenent.
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3. Establish placements, set up facilities, decking, and unload equi prent from
cont ai ners.

4, Verify environmental procedures are followed at all tines.

5 Verify that tents, facilities, and equi pment are dismantled, inventoried and
packed in appropriate containers.

6. Inspect the area.
INTIAL TRAINING SETTING FLC Sustainment: 9 Req By: SSgt

REFERENCE( S) :
1. Applicable TMs and SLs

2. FM10-23, Arny Food Service Qperations

3. FM21-10, Field Hygiene and Sanitation

4, MO P5090.2, Environment and Protection Mnual

5. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
6. NAVMC 1017, Table of Authorized Materiel

7. NAVMED P-5010, Manual of Naval Preventive Medicine

TASK: 3381.18.11 (CCRE) PREPARE FOCD USI NG THE MRDK

CONDI T S): Inafield mess location, given a pre-positioned MRDK, recipes, utensils,
ingredients and the references.

STANDARD( S): To ensure food is pal atable and prepared per the recipes and references.
PERFORMANCE STEPS:

1. Set up the MRDK, ensuring serviceability of equipment.
2. Position cooking utensils on applicable equipment for recipes.
3. Monitor cooking.

INTIAL TRANING SETTING MXT Sustainment: 9 Req By: PFC

REFERENCE( S) :
1. TMfor the MK
2. MO P10110. 25, Standard "B' Ration for the Arnmed Forces
3. MO P10110.42, Armed Forces Recipe Service Cards

4, MO P5090.2, Environment and Protection Mnual
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TASK: 3381.18.12 (CORE) SET UP FIELD SANITATION UNI T

CONDI TI

S): Inafield mess location, given the field sanitation unit, generator

support, water, food service and utility personnel, and the references.

STANDARD( S): To ensure proper di shwashing and sanitizing procedures are fol | owed per
the references.

PERFORVANCE STEPS:

1.
2.
3.
4.

Set up field sanitation unit.
Ensure that water lines are adequately attached to the system
Ensure that heat source has been properly activated to desired tenperature.

Keep flow of utensils to be cleaned at a steady rate.

INTIAL TRAINING SETTING MXT Sustainment: 12 Req By: Pvt

REFERENCE( S) :
1. Material Safety Data Sheet (MSDS)
2. TMfor FSU MK
3. FM10-23, Arny Food Service Qperations
4, FM21-10, Field Hygiene and Sanitation
5. MO P5090.2, Environment and Protection Manual
6. MRP 4-11, 8A Marine Corps Wartime Feeding Doctrine
7. NAVMED P-5010, Manual of Naval Preventive Medicine
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SUMVARY/ | NDEX OF | NDI VI DUAL TRAI NI NG STANDARDS BY SPECI FI C CATEGORY (MXJT, DL, PST)

1. This enclosure sunmarizes the Individual Training Standards (ITS) according to three
categories:

Appendi x A I TSs Trained via Managed On-The-Job Training (MXT)
Appendi x B: I TSs Supported by Distance Learning (DL) Products
Appendi x C. I TSs Supported by Performance Support Tool s (PST)

2. If noinformation is applicable to a category, the appendix will include a statenent
to that effect.

3. Format. The colums in each appendix are as foll ows:

a. SEQ Sequence Nunber. This nunber dictates the order in which tasks for a
given duty area are displayed

b. TASK ITS Designator. This is the permanent designator assigned to the task
when it is created

c. TITLE. ITS Task Title.

d. CORE. An "X' appears in this colum when the task is designated as a "core"
task required to ‘make" a Marine or qualify that Marine for the appropriate M. The
absence of an "X" indicates that this is an advanced ("core plus") task that is mssion,
grade, or billet specific.

e. FLC Functional Learning Center. An "X' appears in this colum when the FLCis
designated as the initial training setting. The absence of an "X' indicates that the
initial training is acconplished through Managed On- The-Job Training (MXT).

f. DL. Distance Learning (DL) Product. An "X" in this colum indicates that at
| east one DL product is associated with this task. Consult enclosure (6) for details

g. PST. Performance Support Tool (PST). An "X' in this colum indicates that at
| east one PST is associated with this task. Consult enclosure (6) for details.

h. SUS. Sustainnment Training Period. An entry in this colum represents the
nunber of nonths between eval uation or retraining by the unit to maintain the
proficiency required by the standard, provided the task supports the unit's METL.

i. REQBY. Required By. An entry in this colum depicts the | owest grade required
to denonstrate proficiency in this task

j. PAGE. Page Nunber. This colum lists the nunber of the page in enclosure (6)
that contains detailed information concerning this task.
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[ NDI VI DUAL TRAI NI NG STANDARDS TRAINED VI A MANAGED ON-THE-JOB TRAI NI NG

This appendi x includes a sunmary listing of all ITS tasks planned for initial Mnaged

n- The-Job Training (MXT).

They are grouped by MXS and Duty Area.

SEQ TASK TITLE CORE FLC DL PST SUS REQ BY PAGE
MOS 3302, FOOD SERVI CE OFFI CER
DUTY AREA 01 - STAFF RESPONSI BI LI TI ES
1) 3302.01.01 MONI TOR | NVENTORY OF EQUI PMENT 12 WO 6-A-1
2) 3302.01.02 DI RECT ASSI GNMENT OF FOOD SERVI CE 9 WO 6-A-1
PERSONNEL W THI N M LI TARY SUBORDI NATE
ELEMENT
5) 3302.01.05 SELECT SI TE FOR FEEDI NG AND RATI ON 9 W 6-A-3
DI STRI BUTI ON
6) 3302.01.06 ESTABLI SH QUALI TY CONTROL PROGRAM FOR 12 WO 6-A-3
FOOD PREPARATI ON
10) 3302.01.10 EVALUATE FOOD SERVI CE ACTIM TY X 12 WO 6- A-6
11) 3302.01.11 ESTABLI SH NUTRI TI ON AWARENESS PROGRAMS 12 WO 6-A-7
DUTY AREA 02 - ADM N STRATION
4) 3302.02.04 EVALUATE QUALI TY ASSURANCE OF CONTRACTS 12 WO 6- A-10
DUTY AREA 03 - EXPED TI ONARY AND CONTI NGENCY CPERATI ONS
8) 3302.03.08 DEVELCP FOOD SERVI CE APPENDI X TO X 12 Sgt 6- A- 17
CPERATI ON ORDER
MOS 3381, FOOD SERVI CE SPECI ALI ST
DUTY AREA 01 - ADM N STRATI OV ACCOUNTI NG
2) 3381.01.02 REVIEWDAILY COST ANALYSIS (DCA) OF A X 9 SSgt  6-B-1
MESSHAL L
4) 3381.01.04 MAINTAIN HEAD COUNT RECORD X 9 Cpl 6-B-3
10) 3381.01.10 MAI NTAIN CASH HANDLI NG PROCEDURES 9 Cpl 6-B-7
22) 3381.01.22 PREPARE AN ASSI GNVENT ROSTER 9 SSgt  6-B-14
DUTY AREA 03 - SUBSI STENCE COPERATI ONS
1) 3381.03.01 DETERM NE SUBSTI TUTI ONS FOR SUBSI STENCE 9 Sgt 6- B- 29
| TEMB
5) 3381.03.05 DECONTAM NATE SUBSI STENCE SUPPLI ES 12 Opl 6- B-31
11) 3381.03.11 CONDUCT SUBSI STENCE | NVENTORY 6 Cpl 6- B- 36
12) 3381.03. 12 COORDI NATE | SSUE/ DELI VERY OF SUBSI STENCE X 6 Cpl 6- B- 36
SUPPLI ES
13) 3381.03.13 MAI NTAIN WAREHOUSE LOCATOR DECK 6 Cpl 6- B- 37
Appendi x A to
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SEQ TASK TITLE CORE FLC DL PST SUS REQ BY PAGE
DUTY AREA 04 - NMENU PLANNI NG
8) 3381.04.08 CONDUCT MENU PLANN NG BCARD 12 MBgt  6-B-43
9) 3381.04.09 DEVELOP A MASTER MENU 12 Mgt  6-B-44
DUTY AREA 14 - OTHER PREPARATI ON
3) 3381.14.03 PREPARE BOX LUNCHES/ I N- FLI GHT MEALS 9 PFC  6-B-64
DUTY AREA 16 - FOOD SERVI CE EQUI PMENT OPERATI ON AND MAI NTENANCE
1) 3381.16.01 SET UP DI SHWASHI NG MACH NE 9 PFC  6-B-68
3) 3381.16.03 PERFORM MAI NTENANCE ON FOCD SERVI CE 9 PFC  6-B-69
EQUI PVENT
5) 3381.16.05 MAINTAIN TABLEWARE/ M NOR PROPERTY 9 Cpl 6-B-70
RECORDS
6) 3381.16.06 CONDUCT | NVENTORY OF UNIT TABLE OF 9 Cpl 6-B-70
EQUI PMENT (T/E) ASSETS
9) 3381.16.09 PREPARE EQUI PMENT REPAIR CRDERS ( ERO) X 9 Cpl 6-B- 72
11) 3381.16.11 PREPARE AND EQUI PMENT REPAI R ORDER X 9 Cpl 6-B-74
SHOPPI NG LI ST ( EROSL- NAVMC 10925)
12) 3381.16.12 MONI TOR THE DAILY PROCESS REPORT (DPR) 9 Cpl 6-B-74
DUTY AREA 18 - FIELD KI TCHEN CPERATI ONS
5) 3381.18.05 OPERATE | MVERSI ON WATER HEATER X 9 PFC  6-B-80
9) 3381.18.09 PERFCRM TRAY RATI ON HEATER SYSTEM X 9 Cpl 6- B- 83
MAI NTENANCE
11) 3381.18.11 PREPARE FOOD USI NG THE MRDK X 9 PFC 6-B-84
12) 3381.18.12 SET UP FIELD SANFTATION UN'T X 12 Pvt 6- B- 85
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[ NDI VI DUAL TRAI NI NG STANDARDS SUPPORTED BY DI STANCE LEARNI NG PRODUCTS

This appendi x includes a sunmary listing of all ITS tasks that have at |east one
currently available or planned distance |earning (DL) product associated with them
They are grouped by MOS and Duty Area

SEQ TASK

TITLE

CORE FLC DL PST SUS

REQ BY PAGE

DUTY AREA 01 -

MOS 3302, FOOD SERVI CE COFFI CER

STAFF RESPONSI BI LI TI ES

10) 3302.01.10
DUTY AREA 02 -

EVALUATE FOOD SERVI CE ACTIVITY
ADM NI STRATI ON

3) 3302.02.03

DUTY AREA 03 -

ESTABLI SH FOOD SERVI CE OPERATI NG X X
PROCEDURES

EXPEDI TI ONARY AND CONTI NGENCY OPERATI ONS

3) 3302.03.03

DUTY AREA 04 -

REVI EW CLASS | SUBSI STENCE PCRTI ON OF X
MARINE Al R GROUND TASK FORCE ( MAGTF)
OPERATI ONAL PLANS

>

FI NANCI AL VANAGENVENT

1) 3302.04.01
7) 3302.04. 07

DUTY AREA 01 -

DEVELOP BUDGET DATA INPUT REQURED BY X X
THE PROGRAM OBJECTI VES MEMORANDUM

PREPARE SUBSI STENCE OPERATI ON ANALYSIS X X
REPORT ('SOAR) / QUARTERLY SUBSI STENCE

FI NANCI AL REPORT (QSFR)

MOS 3381, FOOD SERVI CE SPECQIALI ST

ADM NI STRATI ON' ACCOUNTI NG

1) 3381.01.01
2) 3381.01.02
3) 3381.01.03
4) 3381.01.04
14) 3381.01.14
28) 3381.01.28
29) 3381.01.29

32) 3381.01.32
33) 3381.01.33

COVPUTE BASI C DAI LY FOOD ALLOWANCE X X
(BDFA) FOR A FOOD SERVI CE SYSTEM

REVI EW DAl LY COST ANALYSIS (DCA) OF A

MESSHALL

PREPARE A SUBSI STENCE OPERATI ONAL X X
ANALYS| S REPCRT ( SQAR)/ QUARTERLY

SUBSI STENCE FI NANCI AL REPCRT ( QSFR)

MAI NTAI N HEAD COUNT RECORD

ESTABLI SH FOOD SERVI CE OFFI CE OPERATING X
PROCEDURES

MAI NTAI N MAN- DAY FED ENTRY (MDFEDMAN) X
REPORT

MAI NTAI N PRI CE LI STS X
MANAGE PURCHASI NG CRDERS/ ORDSUM X
PREPARE | SSUE AND RECEI PT DOCUVENTS X

X X X > >

7-B-1

>

X< X X > > X

12

12

o ©O

[e)NerNep]

[] 6-A-6
(0] 6-A-9
WO 6-A-14
[] 6- A-19
/0] 6- A-22
SSgt 6-B-1
SSgt 6-B-1
SSgt 6-B-2
Cpl 6-B-3
SSgt 6-B-9
Cpl 6-B- 17
Cpl 6- B- 18
Cpl 6- B- 20
Cpl 6-B-21
Appendi x B to
ENCLOSURE (7)



MCO 1510. 72B

23 FEB 04
SEQ TASK TLTLE CORE FLC DL PST SUS REQ BY PAGE
DUTY AREA 02 - HOUSKEEPI NG/ SANI TATI ON

1) 3381.02.01 CLEAN MESSHALLS AND MESS EQUI PVENT X X X 6 PEC  6-B-26

4) 3381.02.04 DI SPOSE OF DAMAGED DETER ORATED SUPPLIES X X X 6 PEC  6-B-28
DUTY AREA 03 - SUBSI STENCE OPERATI ONS

2) 3381.03.02 RECONCI LE ADDI TI ONAL DEMANDS LIST (ADL) X X X 9 Il 6-B-29

3) 3381.03.03 ROTATE SUBSI STENCE SUPPLI ES X X X 6 PEC  6-B-30

4) 3381.03.04 MANAGE SEM PERI SHABLE/ PER SHABLE X X X 6 Cpl  6-B-31

SUBSI STENCE AND COPERATI ONAL RATI ONS (OR)

6) 3381.03.06 PREPARE DAILY FOOD COST ANALYSI S/DCANAMH X X X 6 Cpl  6-B-32
10) 3381.03.10 MAINTAIN A RATI ON | SSUE CPERATI ON X X X 9 SSgt  6-B-34
12) 3381.03.12 COORDI NATE | SSUE/ DELI VERY OF SUBSI STENCE X 6 Cpl  6-B-36

SUPPLI ES
14) 3381.03.14 PREPARE CERTI FI CATE OF | SSUE X X X 4l 6-B-37
DUTY AREA 04 - NENU PLANNI NG
1) 3381.04.01 COVPUTE DAILY MENU REQU REMENTS/ PREPREP X X X 9 I 6-B-39
2) 3381.04.02 ADJUST RECQUA PORTI ONS/ BATCHES X X X 9 PFC  6-B-39
10) 3381.04.10 PERFCRM RATI ON BREAKDOM X X X 6 PEC  6-B-45
DUTY AREA 05 - BEVERAGE PREPARATI ON
1) 3381.05.01 PREPARE BEVERAGES X X X 9 PFC  6-B-46
DUTY AREA 12 - DESSERT PREPARATI ON
2) 3381.12.02 PREPARE FROSTING X X X 9 PFC  6-B-58
4) 3381.12.04 PREPARE COCKI ES X X X 9 PEC  6-B-59
5) 3381.12.05 PREPARE PIE X X X 9 PEC  6-B-60
DUTY AREA 13 - BREAD/ ROLLS PREPARATI ON
2) 3381.13.02 PREPARE DANI SH SVEET DOUGH X X X 9 PFC  6-B-62
DUTY AREA 15 - FOOD SERVI CE
1) 3381.15.01 SET UP SERVING LINE X X X 9 PEC  6-B-66
2) 3381.15.02 SERVE MENU | TEMS FROM SERVI NG LI NE X X X 9 PEC  6-B-66
DUTY AREA 16 - FOOD SERVI CE EQUI PVENT CPERATI ON AND MAI NTENANCE
4) 3381.16.04 MA NTAI N EQUI PVENT RECORDS X X X 9 Gl 6-B-69
9) 3381.16.09 PREPARE EQUI PMENT REPAI R ORDERS ( ERO) X 9l 6-B-72
10) 3381.16.10 PERFORM MAI NTENANCE MANAGENVENT X X X 9l  6-B73
PROCEDURES

11) 3381.16.11 PREPARE AND EQU PMENT REPAIR ORDER X 9l  6-B74
SHOPPI NG LI ST ( EROSL- NAVMC 10925)

DUTY AREA 17 - SUPERVI S| ON

1) 3381.17.01 | NSPECT FOOD SERVI CE PERSONNEL X X X 9l 6-B76
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SEQ TASK TITLE CORE FLC DL PST SUS REQ BY PAGE
DUTY AREA 18 - FIELD KI TCHEN CPERATI ONS

1) 3381.18.01 SUPERVI SE THE SETUP AND DI SMANTLEMENT OF X X 9 SSgt 6-B-78
FI ELD MESS
2) 3381.18.02 SERVE FOCD USI NG TABLE OF EQUI PMENT X X 9 PFC 6-B-78

(T/E) EQU PVENT

3) 3381.18.03 PREPARE UNI TI ZED RATIONS AND "A" RATION X X
ENHANCEMENTS USI NG T/ E

5) 3381.18.05 CPERATE | MVERS| ON WATER HEATER

6) 3381.18.06 SET UP/MAI NTAIN DI SHAASH NG BATTERY X X

9 PFC 6-B-79

9 PFC 6- B-80
9 PFC 6-B-81

XX X X X
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I NDI VI DUAL TRAI NI NG STANDARDS SUPPCRTED BY PERFCRVANCE SUPPCRT TOOLS

There are no performance support tools assigned to any tasks in this order.
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