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Although the words "he," "him," and "his" are used
sparingly in this manual to enhance
communication, they are not intended to be
gender driven nor to affront or discriminate against
anyone reading this. manual.
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detail the actions of general mess personnel in preparing meals, professional guidance on
nutrition, automated financial management, managing inventory, maintaining accountability for
stock and money, monitoring use and consumption, and preparing reports for headquarters.

MICHAEL S. HANSEN
CDR, SC, USN
Food Service Director
Naval Supply Systems Command



NAVSUP P.486 - Food Service Management

INTRODUCTION

to

FOOD SERVICE MANAGEMENT

CHANGES IN PROCEDURES

This is a complete publication revision. All sections should be reviewed for familiarity with
new procedures. There are no distinctive markings to highlight changes to procedures.

PURPOSE
The procedures contained in this publication establish policy for the operation and

management of Navy general messes afloat and ashore. The procedures are designed to
assist food service personnel in the proper performance of their assigned duties and to aid them
in understanding and fulfilling the responsibilities of their individual tasks associated with
general mess operations.

The procedures in this publication are the minimum essential to good food service
management and are mandatory unless specifically stated as being optional. However, these
procedures are not limiting when conditions warrant additional controls, and heads of supply
departments, commanding officers, or higher authority may supplement procedures not in
conflict with this publication when it is considered necessary.

There is no longer a companion publication, all general mess policies are contained in this
publication.

AUTHORIZATION
The publication is issued for the information and guidance of all persons in the Naval

Establishment under the authority of Article 1202, Naval Regulations. The Commander, Naval
Supply Systems Command may authorize in writing deviations irom the instructions contained
in the publication, provided the matter concerned is entirely under the cognizance of the Naval
Supply Systems Command.

ARRANGEMENTS OF SUBJECTS
The chapters of the publication are organized so the topics are in order as they occur under

working conditions. An attempt also has been made to place all topics of a similar nature in the
same chapter. Since there is much overlappin.g inthe subjects discussed, complete separation
of complimentary topics would not always be desirable. The present subject order sequence is
designated to make it possible for the reader to pursue all aspects of a particular topic of
interest with only a limited need for cross reference to other sections of the publication.
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PARAGRAPH NUMBERING SYSTEM
The four digit paragraph number and its subparagraph designations may be broken down as

shown below:

Paragraph 2 111 -2d(1)(a)

Chapter 2
Paragraph 111
Subparagraphs

Reference to Food Service Management - General Messes in correspondence,
messages, etc., will be shown in the following manner:

NAVSUP Publication 486, para. 2111
NAVSUP Publication 486, para. 2111 - 2d(1)
NAVSUP Publication 486, paras. 2111 - 2114

Paragraphs and subparagraphs may contain itemizations in which case reference to a specific
item may be made as-follows:

NAVSUP Publication 486, para. 2111 - 2d(1)(a) item 2

PAGE NUMBERS
-

The pages of this publication are numbered in a separate series for each chapter. The
pages of a chapter are numbered in sequence with arabic numerals from 1. Each page number
is preceded by the number of the chapter. For example, the fifth page of Chapter 1 is number

ILLUSTRATIONS
The purpose of the illustrations in this publication is to show by means of charts or filled in

forms the principles and procedures explained in the text. The illustrations do not necessarily
show current names, dates and figures. These details are included so that the principles
outlined in the written instructions may be delineated.

TABLE OF CONTENTS AND INDEX
The organization of this publication makes it possible to locate desired information easily by

referring to the table of contents in the front of the publication to determine general location, and
to the table of contents at the beginning of each chapter for specific location.

It is suggested that the reader follow the organization of the table of contents in locating
desired information. Such information as does not logically lend itself to location by this method
may be located by reference to the index at the end of the publication.
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CHAPTER 1
ORGANIZATION, ADMINISTRATION,

FOOD SERVICE SPACES AND SECURITY,
AND FOOD SERVICE MANAGEMENT SYSTEM

PART A: ORGANIZATION

1000 PURPOSE

The purpose of the general mess is to provide Navy enlisted members with wholesome
nutritious meals.

1001 AUTHORITY

General mess activities are organized under the operational control of the Commanding
Officer or commander of the vessel or shore activity who provides staffing and funding for that
operation. Establishment, disestablishment, management, control and inspection for compliance
are all operational line functions. However, the Naval Supply Systems Command (NAVSUP) is
responsible for issuing Navy policies and methods for safeguarding naval materiel and providing
technical guidance and direction to naval activities concerning execution of supply policies and
methods.

1002 NAVAL SUPPLY SYSTEMS COMMAND

The Assistant Chief of Staff (ACOS) Navy Family Support (Food Service Code 05) is
responsible for administering the Navy food service program under authority delegated by the
Commander, Naval Supply Systems Command. The mission of ACOS Navy Family Support
includes technical direction and financial control of Navy general messes and responsibility for
administrative and technical guidance for officers' quarters and messes afloat and chief petty
officers' messes afloat. The Deputy Commander for Support Services provides subsistence
funding and policies that enable operational commands to serve meals high in quality and
nutrition, adequate in quantity, in an appealing and sanitary manner. The responsibility for the
food service program is assigned to the Food Services Division (NAVSUP 51).

1003 NAVY FOOD MANAGEMENT TEAMS AND DETACHMENTS

The Navy Food Management Teams (NFMTs) are activities that support NAVSUP 51. The
mission of the Navy Food Management Team is to assist ships and ashore activities in raising the
quality and standards of food service. They provide training and assistance in a variety of
functional areas. Details of their services and means of requesting training are provided in
Appendix H.

1004 AUTHORIZATION AND ESTABLISHMENT - AFLOAT

The Commanding Officer, the Prospective Commanding Officer, or the Officer in Charge of a
ship may establish a general mess. A general mess is established when food service personnel
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and equipment have been provided. The ship must notify NAVSUP 51 by letter a minimum of 90
days before establishing a general mess so that operating instructions and information can be
forwarded.

Information in the notification letter will include the target date for starting operations, the
anticipated number to be fed, telephone, fax numbers, email address, Food Service Officer's
name, the ship's UIC, and the ship's assigned home port.

1005 ESTABLISHING A MODIFIED CONTRACT MESSICHANGING GENERAL MESS
STRUCTURE OF OPERATION

Establishing a contract mess I alternative feeding, or adopting major changes in the structure
of the general mess must first be approved by NAVSUP/ACOS Navy Family Support. These
establishments/modifications will be approved on a case-by-case basis under special
circumstances only. NAVSUP/ACOS Navy Family Support will provide guidance to approved
commands/units.

1. CONSOLIDATION, MODIFICATION, OR PERMANENT CLOSING. The major claimant must
review any request to consolidate, modify, or permanently close a general mess ashore. After
receipt of approval, the activity will provide the following information to NAVSUP 51 for
informational purposes:

a. Justification for proposed action;

b. Anticipated cost savings;

c. Plans for feeding personnel; and,

d. Planned use of food service personnel.

This information is not required if the entire activity has been disestablished unless there are
remaining personnel in the area that are effected.

1006 AUTHORIZATION AND ESTABLISHMENT - ASHORE

1. REGULAR MESS. The Commanding Officer, Prospective Commanding Officer, or Officer in
Charge of any shore activity may initiate a request to establish a general mess. The request is
forwarded to the major claimant through the chain of command and will contain the following
information:

a. Location of the nearest military service appropriated fund general mess;

b. Anticipated number of personnel to be fed;

c. How and where personnel are currently fed;
-

d. Explanation why current feeding situation cannot continue;

e. Statement that adequate food service personnel and equipment will be available for
efficient general mess operation;

f. Telephone, fax numbers, and email address;

g. Food Service Officer's name; and anticipated start date of general mess operations.
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Upon approval, the activity will forward the request to NAVSUP 51 at a minimum of 90 days in
advance of the proposed starting date of operation. SUP 51 will forward operating information
and instructions.

2. BRANCH GENERAL MESS. Requests submitted to the major claimant for establishing a
branch mess must include justification based on necessity. This request will include:

a. Justification for establishment (that is, when food service operations are continually
required at a remote location from the established general mess); and,

b. Anticipated benefits (for example, consolidated returns, central administrative control, and
reduced administrative workload).

The activity will provide NAVSUP 51 a copy of the justification and approval. The officer
responsible for the parent (established) general mess will also be responsible for the operation
and administration of the branch mess:-- The branch mess returns will be consolidated with the
parent general mess before submission.

3. ASSISTANCE. NAVSUP 51 will provide assistance in reviewing general mess operations
being considered for establishment, modification or closure.

1007 GENERAL MESS ORGANIZATION CHART

1. GENERAL. Figure 1-1 displays a typical organizational chart for a Navy general mess. The
Commanding Officer may authorize changes in area of responsibility assignments.

2. ORGANIZATION OF THE GENERAL MESS.

a. Records Branch:

(1) Requisitions food items;

(2) Maintains stock records, and ensures sufficient food stocks;

(3) Maintains general mess records; and,

(4) Prepares inventories, submits reports and maintains financial returns.

b. Food Preparation Branch:

(1) Prepares watch bills for food production;

(2) Prepares menus and recipe breakdowns;

(3) Prepares food; and,

(4) Trains and supervises food handlers in sanitation and serving techniques.

c. Subsistence Branch:

(1) Receives, stores and issues subsistence; and,

(2) Completes appropriate documentation.

1-5
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d. Mess Services Branch:

(1) Controls general mess access/identifies authorized patrons;

(2) Maintains cleanliness of messing areas;

(3) Maintains beverage service;

(4) Conducts scullery operations; and,

(5) Details Food Service Attendants to other branches as needed.

LINE OF AUTHORITY CHART

COMMANDING OFFICER

EXECUTIVE OFFICER

SUPPLY OFFICER

(DEPARTMENT HEAD)

CULINARY SPECIALISTS STOREROOM & ISSUE ROOM

(FOOD PREPARATION BRANCH) STOREKEEPERS

_________________________ (SUBSiSTENCE BRANCH)

Figure 1.1

3. SUPPORTING ESTABLISHMENT. Figure 1-2 represents the organization of the supporting
establishment for general messes afloat and ashore.

AUDIT BOARD

(ASHORE ONLY)

MEDICAL OFFICER

REGIONAL FSO I DIRECTOR

(ASHORE GALLEYS

FOOD SERVICE OFFICER

(DIVISION OFFICER)

LEADING

CULINARY SPECIALIST

MESS DECK

MASTER-AT-ARMS

(MESS SERVICES BRANCH)

RECORDSKEEPER

(RECORDS BRANCH)

FOOD SERVICE

ATTENDANTS

FOOD SERVICE

ATTENDANTS

FOOD SERVICE

ATTENDANTS
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THE SUPPORTING ESTABLISHMENT

SUBSISTENCE LOGISTICS
SUPPORT

FINANCIAL CONTROL ADMINISTRATION!
TECHNICAL DIRECTION

Figure 1-2

DEFENSE LOGISTICS AGENCY

Common logistics support to
military at lowest cost

DEFENSE SUPPLY CENTER
PHILADELPHIA

Prepares, Administers and
Awards Subsistence Prime

Vendor Contracts

CONGRESS
Provides legal basis and

funds for operation of
the general mess

DOD I
Food

Planning

BoarJ

BUREAU OF NAVAL
PERSONNEL

Budget sponsor for
subsistence

BUREAU OF
MEDICINE AND

SURGERY

Nutrition policy
Sanitation policy

I SUBSISTENCE PRIME VENDOF
Procures and Distributes

Subsistence Products

NAVAL SUPPLYSYSTEMS
COMMAND

• Administer subsistence
funds

• Submit annual budget
• Issue monetary allowances

SERViCE FORCE
COMMANDS

For underway supply
(i.e., TAFS, AO, AE, etc.) L

ACOS Navy Family Support
• Instructions and directives
• Armed Forces Recipe

Service
• New food item

review/approval
• Galley design and layout
• Training support/Ney Awards
• Automation support
• Nutrition/menu guidance
• Equipment support

-p

FLEET AND INDUSTRIAL
SUPPLY CENTERS

Subsistence contracts
Customer service/support

Point of entry for requisitions

/7 COM FISCS
/ACOSOCS

J NAVY GENERAL MESSES
AFLOAT AND ASHORE

/
U S ARMY VETERINARY COMMAND

(VETCOM)
Ensures safety and

wholesomeness
of provisions

Provides: Quality/Safety
Systems Experts,

Data for best value analysis,

NAVY FOOD MANAGEMENT
TEAMS

Training and Assistance

DEFENSE FINANCE AND
ACCOUN11NG SERVICE

CENTERS
Payment of dealer's bills

Compile and furnish
accounting data

TYPE COMMAND OR MAJOR
CLAIMANT

Additional instructions
Annual assessments

Assistance
Training
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PART B: ADMINISTRATION - DUTIES ANDRESPONSIBILITIES

1100 THE COMMANDING OFFICER

1. GENERAL. The Commanding Officer bears overall responsibility for administration of the
general mess. According to U.S. Navy Regulations, the Commanding Officer shall require that
records prescribed by current instructions be maintained properly and that personnel under his or
her command maintain a satisfactory state of health. These two requirements are the basis of
the Commanding Officer's responsibility for the general mess. Navy regulations further require
that the Commanding Officer detail an officer or senior enlisted to sample meals served in the
general mess on a regular basis. Should the designated meal sampler or any member of the
mess object to the quality or quantity of the food, the Commanding Officer shall be notified and
shall take appropriate action.

2. SPECIFIC REQUIREMENTS. The Commanding Officer shall approve in writing or delegate
to the Supply Officer the following:

a. Any relief of the Supply Officer by an assistant to assume the responsibilities of
accountable Food Service Officer duties;

b. Any authority for the general mess to serve meals to other than those individuals entitled
to rations in kind, authority to sell meals for cash or credit, or authority to sell bulk food items;

c. The appointment of a control officer (or responsible enlisted) for cash sales of meals from
the general mess;

d. The menu or changes thereto;

e. Meal hours; and,

f. The signing of the "Pledge of Service to our Patrons."

1101 THE EXECUTIVE OFFICER

1. GENERAL. The Executive Officer or, if delegated, the Personnel Officer, is responsible for
the following:

a. Advising the Food Service Officer of any known significant changes in the estimated
number of personnel to be fed for the following three days;

b. Providing the information necessary to determine the category of visitors using the general
mess;

c. Recording and certifying on the Monthly General Mess Summary Document the
cumulative total number of "in-kind" rations that were allowed for the period as described Naval
Military Personnel Manual 1746-030;

d. Assigning personnel to the supply department for temporary duty when manning
documents or food service contracts do not provide permanent support for the following:

(1) Mess Decks Master-at-Arms personnel shall be assigned as necessary for
supervision of good order and maintenance of mess gear and spaces with a recommended tour
length of at least 120 days;
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(2) The Executive Officer will also establish circumstances and procedures under
which the Food Service Officer may be required to furnish or preserve rations outside of normal
meal hours for personnel on working parties or special details.

1102 THE DESIGNATED MEDICAL REPRESENTATIVE

The designated medical representative performs fitness-for-human-consumption inspections
of subsistence at receipt and exercises constant surveillance concerning sanitary aspects of food
preparation and service. The medical representative inspects food items when any doubt exists
concerning fitness for human consumption. Items found unfit for use or possibly harmful to
health will require reports as described in paras. 5300 and 5301. Hazardous material will be
disposed of immediately except for samples required for analysis. The medical representative
will assist the Food Service Officer in establishing and maintaining a food handler's training
program. The medical representative inspects food service spaces in accordance with NAVMED
P-5010-1.

1103 THE SUPPLY OFFICER

1. ASSIGNMENT. The officer assigned to duty as the head of the supply department is the
Supply Officer and will usually be an officer of the Supply Corps. The Supply Officer performs
both supply and food service duties unless the Commanding Officer designates in writing an
assistant to the Supply Officer as the Food Service Officer (see sample letter in Appendix B).

2. DUTIES AND RESPONSIBILITIES. The Supply Officer's duties and responsibilities include:

a. General supervision of food service operations;

b. Issuing instructions which set food service safety, precautions, sanitar,, regulations, and
equipment operating instructions; and,

c. Navy Working Capital Fund accounting at activities carrying food in the Navy Working
Capital Account.

1104 THE FOOD SERVICE OFFICER

1. GENERAL. Use of the title "Food Service Officer" in this manual indicates the individual
accountable for general mess operations. The term "Accountable Officer" may include Supply
Corps Officers, Line Officers, Chief Warrant Officers, or other authorized federal government
employed civilians. If a qualified officer is not available to perform this duty, a request must be
forwarded to NAVSUP 51, via the Regional Type Commander, to designate a senior enlisted
member (E-7 through E-9) or civilian as the Food Service Officer until a qualified officer is
available. NAVSUP 51 wilt evaluate the request on a case-by-case basis. The request must
state why a qualified officer is not available to perform the duty, and when a qualified officer will be
available. Only in extremely unusual circumstances that are fully documented, and for the
absolute minimum period of time, will a request be considered for the designation of a senior
enlisted member as the Food Service Officer for afloat activities. The selection, or non-selection,
of a senior enlisted member to perform the duties of the Food Service Officer will not be used as
the sole criteria for career advancement or future assignments. The Food Service Officer signs
the general mess returns and is financially accountable and responsible for all general mess
operations and is under the authority of the Supply Officer for the proper and efficient operation of
the general mess. The Food Service Officer supervises the food service division and is
responsible for ensunng that its organization and operation follow applicable portions of Navy

1-9
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Regulations, General Orders, and Naval Supply Systems Command, Support Services
Directorate, Food Service Division (NAVSUP 51), Fleet, Force, Type, and station commander
directives. -

2. ACCOUNTABILITY AND CONTROL. All food entrusted to the Food Service Officer actually
belongs to the subsistence account for which the Support Services Directorate, Food Service
Division (NAVSUP 51) is held personally and legally responsible under Title 31 U.S. Code Section
1517, as the operating budget holder. Therefore, all general mess food stocks should be issued
and served in fulfillment of the ration entitlement or disposed of properly. Smilarly, money
collected from the sale of bulk subsistence items or individual meals belongs to the subsistence
account. The Food Service Officer is accountable under the authority of Support Services
Directorate, Food Service Division (NAVSUP 51) to the U.S. Navy for all food stocks and cash
from food sales held as a part of the subsistence account. Accountable Food Service Officers
shall take all prudent and necessary actions to protect the food and cash entrusted to their care.

3. INSTRUCTIONS FOR FOOD SERVICE PERSONNEL. The Food Service Officer will
prepare safety, sanitary and operating instructions for equipment use, food preparation, and
maintenance of spaces. All sanitary instructions must be approved by the supporting medical
department. All nstructions must have the approval of the Supply Officer and be made known
and accessible to responsible food service personnel. These instructions may be approved
individually, be part of a division's, department's or ship's organizational manual in the form of
placards, if preapproved by the Supply Officer and obtained as cognizance symbol "I" material
issued from responsible bureaus, offices or systems commands. All instructions concerning
safety, operation of equipment and sanitation will be prominently posted near the equipment or
function to which they pertain.

4. PERSONNEL MANAGEMENT. The Foo.d Service Officer assigns duties to personnel based
on their rate, ability, training, and aptitude. In no case will the Bulk Storeroom Custodian (JOD) or
the stores receiving inspector also be assigned as the general mess recordskeeper or have
direct access to general mess records. In some cases on small ships and submarines it may be
impossible to separate those duties; this will be the only authorized exception. Other personnel
duties of the Food Service Officer include: -

a. Obtaining and assigning strikers for the food service division;

b. Recommending advancements in rating;

c. Assigning evaluation marks;

d. Maintaining an on-the-job training program for all food service personnel; and,

e. Ensure command programs to recognize outstanding food service personnel are
established.

5. SANITATION AND ORDERLINESS. Responsibility for foodborne illness resulting from
improper or careless preparation, serving or storage of food rests with the Food Service Officer.
The Food Service Officer will require that all food service personnel receive initial and refresher
courses in sanitation following current Secretary of the Navy instructions. Rules and regulations
for general cleanliness, equipment and utensil sanitation, clean working uniforms, properly storing
material, and sanitary procedures for preparing and serving food will be strictly enforced. The
Food Service Officer will make thorough weekly inspections of all food service personnel,
including a daily walk-thru of food service spaces. These inspections will ensure compliance with
all food service rules and procedures as outlined in NAVMED P-5010-1.



NAVSUP P-486 — Food Service Management

6. PREPARATION AND SERVICE OF FOOD. The Food Service Officer will review the menu to
ensure that meals are nutritionally well balanced and variety is suited to crew preferences. The
Food Service Officer will ensure all food is prepared following Armed Forces Recipe Cards or
locally approved recipes and instructions on the Food Preparation Worksheet (NAVSUP Form
1090).

7. MAINTENANCE OF SPACES AND EQUIPMENT. The Food Service Officer's responsibility
includes proper maintenance of all spaces and equipment in the food service division's assigned
areas. Repairs or alterations to food service equipment and spaces require written notification to
the Public Works Officer or Engineering Officer. Every effort should be made to improve the
appearance and general working conditions of the facilities and equipment.

8. REPORTS AND RETURNS. The responsibility for maintaining required letters of
authority/appointment, records and forms and for submitting required reports and general mess
returns on time rests with the Food Service Officer. Appendices B and C list these letters of
authority/appointment, forms and records. The Food Service Officer may use additional local
forms and reports to operate the general mess and prepare returns.

9. COMMAND RELATIONS. The Food Service Officer is responsible for making every effort to
maintain a positive and effective relationship with the Command to support equipment
maintenance, allocation of manpower, and the coordination of special requirements.

1105 FOOD SERVICE PERSONNEL

Article 1158 of Navy Regulation, Chapter 11, Section 5 prohibits any person employed in the
service of the general mess to receive any compensation from persons entitled to subsist from
that mess. These compensations refer to the exchange or unauthorized sale of meals or foods
items for cash, gifts; food exchanges, or favors. The Food Service Officer will ensure that the
food service personnel and food service attendants comply with this regulation. Personnel
assigned to a general mess should not be required to perform food service duties outside of the
general mess that are not part of the normal daily operation. These duties, for example, include
personal retirements, picnics, luncheons, dinner parties, and MWR functions. At no time are
CS's authorized to serve as cooks or waiters at MWR facilities during operating hours. These
duties should be accomplished after normal working hours and be on a voluntary basis in which
the function representative provides compensation for services performed by each member.
For Staff and public quarters personnel, refer to SECNAV INST. 1306.2C.

Per BUPERS Inst. 5300.1OA Culinary Specialists may be detailed to duty at official
entertainment of social functions held on government property and financed by official
representation funds (ORF) per SECNAVINST 7042.7J. Such signment will be considered
regular military duty; duty hours and liberty times of affected CS personnel will be adjusted
accordingly. Neither CS personnel nor other enlisted personnel will be detailed to duty for
nonofficial entertainment or social functions that are not financed by ORF. Social functions not
financed by ORF include those contributing to the personal benefit of an officer or group of
officers, which have no connection with official duties and responsibilities. Entertainment for the
enjoyment and benefit of those participating, occurring on a temporary or continuing basis, both
during and after normal working hours, is a social function. Station, ship, staff, squadron and
private parties, ladies luncheons, and all food service, other than essential food service, are
defined as social functions, as are sales in bars and cocktail lounges.
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1106 LEADING CULINARY SPECIALIST

1. GENERAL. The Leading Culinary Specialist is the senior enlisted assigned to the food
service division and is responsible to the Food Service Officer for the proper functioning of the
division. The Leading Culinary Specialist will be directly responsible for ensuring a high level of
cleanliness in the general mess and for the proper sanitary preparation of rations in sufficient
quantity, while remaining within prescribed monetary food allowances. Whenever possible, the
duties of the Leading Culinary Specialist will be performed by military personnel. If military
personnel are not available, the duties may be assigned to government or contractor employees,
subject to Type Commander approval.

2. DUTIES. Duties of the Leading Culinary Specialist will include, but not be limited to,
supervision of the galley, bakery, and other assigned food service spaces. Among other duties
that may be assigned the Leading Culinary Specialist will:

a. Ensure required records and forms are prepared, submitted, and maintained in
accordance with NAVSUP directives;

b. Maintain all equipment, fittings, and cooking utensils at maximum efficiency;

c. Report needed corrective actions, repairs, or alterations to the Food Service Officer;

d. Supervise all personnel assigned to the galley and associated spaces;

e. Make food service watch assignments for Culinary Specialists;

f. Muster assigned personnel, conduct personnel inspections for clothing, sanitation, and
individual cleanliness, and report inspection findings and absentees to the Food Service Officer.
each morning; -

g. Supervise food issue and preparation, instruct food service personnel in preparing food in
the most economical, attractive, and appetizing manner possible within• the Naval ration
allowance (preparation of food will be by use of the Armed Forces Recipe Service or locally
approved recipes);

h. Ensure that food is prepared or cooked to be ready as near the serving time as possible;

i. Supervisors will sample each item during preparation to ensure quality. This should be
done early enough to take any corrective action considered necessary;

j. Ensure substitute items are equal to or exceed the acceptability factor d the item
replaced (e.g., beef with beef, fish with fish);

k. Take every precaution to prevent food contamination, and ensure careful inspection of all
food before preparation or serving;

I. Report any doubt concerning the quality of food to the Food Service Officer;

m. Enforce all ship and station regulations and food service watch section orders in the
spaces;

n. Prepare the general mess menu for the Food Service Officer;

o. Ensure that perishable food items (especially fresh produce and dairy products) are
monitored and used or transferred to prec'ude loss;
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p. Preparation Worksheet (NAVSUP Form 1090);

q. Perform other duties as may be prescribed by the Food Service Officer;

r. Monitor timely completion of Preventive Maintenance Systems (PIV1S) on all food senAce
and damage control equipment;

s. Perform duties as Contracting Officer's Technical Representative (COTR) for Food
Service Attendants contracts when assigned; and,

t. Ensure the "Pledge of Service to our Patrons" is signed and appropriately displayed.

u. Ensure that posters or placards containing instruction for the Heimlich Maneuver are
posted conspicuously on the mess decks. (See Fig. 1-3)

v. Conduct a daily walk-thru of all food service spaces.

1-13
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The Heimlich Maneuver for CHOKING
Re produced from The HeImlich Institute website, www.heimlichinstitute.org

A choking victim can't speak or breathe and needs your help immediately.
Follow these steps to help a choking victim:

To rescue a choking victim:

1. From behind, wrap your arms
around the victim's waist.

2. Make a fist and place the thumb
side of your fist against the victim's
upper abdomen, below the ribcage
and above the navel.

3. Grasp your fist with your other
hand and press into their upper
abdomen with a quick upward
thrust. Do not squeeze the ribcage;
confine the force of the thrust to
your hands.

4. Repeat until object is expelled.

UNCONSCIOUS VICTIM, OR WHEN RESCUER CANT REACH AROUND VICTIM:

Place the victim on back. Facing
the victim, kneel astride the victim's
hips. With one of your hands on
top of the other, place the heel of
your bottom hand on the upper
abdomen below the rib cage and
above the navel. Use your body
weight to press into the victim's
upper abdomen with a quick
upward thrust. Repeat until object
is expelled.

If the Victim has not recovered, proceed with CPR.
immediately after rescue.

Don't slap the victim's back.
(This could make matters worse.)

Figure 1-3

The Victim should see a physician
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3. EXCEPTIONS. In order to maintain a prudent separation of aithority of accountability, no
person other than the Food Service Officer and the assigned recordskeeper will have direct
unrestricted access to accountable food service records. This restriction includes the Leading
Culinary Specialist. However, on ships and crafts with no officer of the Supply Corps assigned
and on submarines or small vessels where Culinary Specialist personnel levels are greatly
restricted, the Food Service Officer may assign the Leading Culinary Specialist to be the
recordskeeper and to prepare accountable returns. In any case, the Leading Culinary Specialist
should be permitted controlled access to such general mess records as are required for proper
menu and meal planning, for timely use of perishable food stocks and for ensuring endurance
stocking of food. The Leading Culinary Specialist shall likewise not be prohibited from providing
advice and guidance on recordskeeping matters.

1107 CULINARY SPECIALIST DUTIES

1. WATCH CAPTAIN. The watch captain carries out the daily routine of work in the galley. The
Culinary Specialist assigned duties as the watch captain takes charge and directs all personnel in
the galley watch section. The watch captain may also be assigned the responsibility for food
production in the vegetable preparation room, the bakery and, if established, the meat preparation
room and flight galley during the watch period. The watch captain will ensure that all instructions
of the Leading Culinary Specialist including those on the Food Preparation Worksheet are carried
out and that all food is wholesome and prepared in accordance with the Armed Forces Recipe
Service and Food Service Officer approved local recipes.

The watch captain will sample all food during production, again before the serving line is opened
and periodically throughout the meal. Additionally, the watch captain will frequently monitor food
temperatures on the serving line during meal service. Recommend documenting food
temperatures, specifically entrees, three times during each meal on NAVSUP 1090 Worksheet.

The safety and quality of food prepared, served and saved as leftovers during the assigned watch
is the direct responsibility of the watch captain. Whenever possible the duties of the watch
captain will be performed by military personnel. If military personnel are not available, the duties
may be assigned to government or contractor employees, subject to Type Commander pprovaI.

2. RECORDSKEEPER. The recordskèper must be designated in writing by the Food Service
Officer (see Appendix B for eample). The recordskeeper will report directly to the Leading
Culinary Specialist on all matters related to the financial management of the general mess and
issues of accountability. Questionable circumstances will be referred to the Food Service Officer
for resolution.

3. BULK STOREROOM CUSTODIAN. The bulk storeroom custodian must be designated in
writing by the Food Service Officer (see Appendix B for example). The bulk storeroom custodian
duties will include:

a. Responsibility for all bulk subsistence storerooms in which dry, chilled and frozen
provisions are maintained as well as the subsistence issue room if one is used;

b. Maintaining security and inventory accuracy of all accountable food and preserve its- -
condition until issue or proper expenditure;

c. Reporting any compromise to accountability immediately to the Food Service Officer;

d. Reporting any potential loss of food stock as a result of storeroom conditions, such as
flooding, fire or high temperature;
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e; Monitors and records internal temperatures of bulk, chill, and freeze storage areas twice
daily;

f. Maintains material condition of all storerooms; and,

g. May act as receipt inspector when receiving subsistence items.

4. CASH COLLECTION AGENT. A responsible Culinary Specialist will be assigned as cash
collection agent.

5. CASHIER. All general messes authorized to sell meals or bulk food items will appoint
sufficient cashiers to ensure proper handling of funds. Any Culinary Specialist assigned to the
general mess may be a cashier. General messes with few cash sales may assign cashier
duties to the watch captain or recordskeeper. Cashier duties may also be assigned to
government employees, contractor personnel or the Master-at-Arms. Cashiers may not be
assigned as the cash collection agent.

1108 MESS DECK MASTER-AT-ARMS

1. GENERAL. The Executive Officer will detail the Mess Deck Master-at-Arms to the food
service division when the activity's billet structure does not specifically provide a permanent
Culinary Specialist for the job. Collateral duties or watches which interfere with the primary duties
of a Master-at-Arms, except in unusual circumstances, will not be assigned. Whenever possible,
the duties of the Mess Deck Master-at-Arms will be performed by military personnel. If military
personnel are not available, the duties may be assigned to government or contractor employees,
subject to Type Commander approval.

The Mess Deck Master-at-Arms reports directly to the Leading Culinary Specialist.

2. DUTIES AFLOAT. When assigned afloat, the duties of the Mess Deck Master-at-Arms are to:

a. Maintain all spaces and equipment in the serving line, scullery, and food waste handling
areas except the areas under the cognizance of the watch captain;

b. Coordinate food service attendant assignments with the Leading Culinary Specialist for
serving food, maintaining and cleaning of spaces and equipment, scullery operations, waste
disposal, vegetable preparation and storeroom maintenance;

c. Muster food service attendants daily, and inspect personnel thoroughly for neatness and
cleanliness;

d. Supervise cleaning of mess decks and gear, serving line, and scullery;

e. Ensure scullery operation follows current instructions;

f. Inventory twice a month and maintain adequate general mess gear to ensure sufficient
quantities are available for serving periods; -

g. Administer a training program for food service attendants that covers approved sessions
on sanitation, scullery operations, and food handling;

h. Maintain order and discipline in assigned areas; and, -

i. Monitor headcount by usingan appropriate hand-held counter.
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3. DUTIES ASHORE. When assigned ashore, additional duties of the Mess Decks Master-at-
Arms will include:

a. Supervision of contract Food Service Attendants, if appropriate;

b. Supervise the signing and control of the Meal Signature Record (NAVSUP Form 1291) and
the Cash Meal Payment Book (DD Form 1544) to ensure proper procedures are followed.
NOTE: The shore facilities that have the Maximus Program (Point of Sale Program) are not
required touse the DD 1544 or NAVSUP Form 1291, but must monitor the Maximus Program;
and,

c. Prepare the Recapitulation of the Meal Record (NAVSUP Form 1292).

1109 FOOD SERVICE ATTENDANTS

1. DUTIES. Food Service Attendants assigned to the general and private mess are responsible
for performing the following duties:

a. Maintain general cleanliness and sanitation of bulkheads, overheads, decks and
associated equipment in all food service spaces.

b. Maintain cleanliness and sanitation of the mess dining area salad bars, beverage bars, hot
bars, condiment tables, self service bars, and galley steam tables.

c. Handle and dispose of all trash, food waste, and plastic waste in all food service spaces.

d. Maintain the cleanliness, sanitation, and descaling of the scullery, pots and pans machine
and the cleanliness of all deep sink areas in food service spaces.

e. Maintain the cleanliness and sanitation of countertops.

f. Operate scullery and pots and pans equipment in order to sanitize all pans, dishware,
silverware, and cooking utensils.

g. Wash cooking and baking gear in the galley and baking areas.

h. Assist in transferring hot and cold foods to all serving line and self service bars/tables.
Assist in setting up the salad bar, hot bars, condiment tables, and galley steam tables.

i. Fill and maintain non-carbonated beverage dispensers, milk machines, soda machines,
hot drink dispensing machines, and juice dispensers; including the cutting of dispensing tubes.

j. Set tables with napkin dispensers, salt and pepper shakers, sugar cispensers, and all
condiments required for the meal served.

k. Maintain cleanliness and sanitation of all portable dispensing units. Fill all dispensing units
for the dining tables and beverage bar areas.

I. Maintain cleanliness and sanitation of all mess gear cleaning equipment; mops, buckets,
brooms. -

m. Place and remOve tablecloths and table linens in food service dining areas. Set table
settings in wardroOm and CPO dining areas.

n. Transfer and pick up dining linens from laundry.
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o. Transfer and store messdeck and private mess china, silverware and trays.

p. Maintain cleanliness and sanitation of carpets and upholstery furniture.

q. Maintain the cleanliness and sanitation of all dining facility ice dispensing machines.

r. Prepare non-carbonated beverages and coffee for juice line dispensers.

s. Assist in setting up individual servings of breads, condiments, desserts, etc.

t. Assist the Master-at-Arms with the twice monthly inventory of the general mess
dinnerware and silverware.

u. Operate and maintain the cleanliness of garbage grinders.

v. Maintain the cleanliness and sanitation of garbage and trash containers.

w. Load and unload consumable supplies for the food service facility.

x. Assist the Bulk Storeroom Custodian with stores rotation, store transfers to the galley and
private messes, and general storeroom cleaning.

y. Serve meals in flag and private messes.

z. Maintain general stateroom cleaning for the ranks 05 and above. This may include rack
make-up, laundry transfer and pick up, and head facility cleaning. Additional cleaning
requirements may be required for an embarked Flag and Commanding Officer.

aa. Other duties as assigned by the Leading CS.

2. NON-DUTIES. Food Service attendants assigned to the general and private mess should not
be performing the following duties:

a. Preparation or production of food items in the galley unless in the capacity as CS striker
training.

b. Operating, cleaning, and sanitizing any food preparation equipment.

c. Cleaning of knives used for food preparation and production.

d. Operation of plastic waste units, trash shredders/compactors, etc. (this does not apply to
submarines).

1110 MANPOWER USAGE -

People are the single most important resource in a food service operation and require
effective and efficient management. This chapter discusses important factors in manpower,
management, methods for evaluating job requirements and relationships between job
requirements and people requirements.

Manpower costs are at an all-time high and have become the largest expense item in
operating general messes. From a management point of view, this important resource deserves
a great deal of analysis and control. -

General messes are expected to maintain the traditional fine quality of Navy food service and
also to place special emphasis on personal services offered to mess patrons. With limited
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manpower resources, service to mess patrons must be accomplished through efficient
manpower management and utilization. This requires an efficiently organized system with work
schedules geared to the ability and workload of all personnel assigned.

In consideration of the management of manpower resources, there are three basic areas
which need to be addressed:

a. Evaluation of factors which impact on manpower usage;

b. Techniques to improve work flow and performance, often referred to as "work
simplification" and,

c. Work scheduling.

By periodically using analysis techniques developed in these three areas the local food
service manager should be able to improve manpower usage. This basic management function
of planning and controlling the total manpower efforts is the sole responsibility of top
management. First line supervisors, galley watch captains, etc., are responsible for providing
direction and planning to cooks and mess attendants within the individual functional areas; they
are not in a position to assess the total food service operation (system). A specific evaluation
procedure should be no more sophisticated than actually required; there is no substitute for a
manager's observation of the food service operation. An evaluation of effective manpower
management and utilization cannot be done behind a desk.

Although the guidance contained in this chapter is general in nature, the principles can be
extended as required, dependent on the local situation.

1111 MANPOWER UTILIZATION

The following is a guide when shortages of Culinary Specialist personnel exist (below 90 percent -
of Ship's Manning Document (SMD levels) resulting in difficulties in maintaining the full level of
patron and food service standards. The functions/tasks are arranged by level staffing in
relationship to Culinary Specialist SMD levels (e.g. manned at 898O%, 79-70%, and 69-60%).
Ship's circumstances and talent levels will be different and final actions taken as a result or
reduced manning levels should be developed accordingly. All manning problems, of course, will
be the burden of the command in dictating what functions and services should be reduced. This
matrix is not intended as a definitive answer to manning problems, only alternatives. These
functions and/or tasks are broken down as follows:
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Percent Manned

TASKS 89-80 79-70 69-60

Recommend elimination or reduction of labor intensive onboard
production of breakfast pastries and other non-essential bakery
products.

X X X

Recommend elimination of Wardroom/CPO mess food
production (subsist from general mess). Detail Culinary
Specialist personnel to general mess.

X X X

Recommend elimination or reduction of special events that
require additional meal preparation and service.

X X X

Recommend removal or reduction of the number of Culinary
Specialists assigned to non-food production (general shipboard
duties/watch bills).

X X

Recommend exclusion or reduction of the number of non-rated
Culinary Specialists assigned to food service attendant duties.

X X

Recommend elimination or limiting breakfast eggs to order. X

Recommend offering only one meat entrée. X

Recommend closing or limiting variety on the Speedline. X

1112 MANPOWER EVALUATION

With regard to manning levels, Culinary Specialists (CSs) and Food Service Attendants
(FSAs) must know what is expected of them. Production objectives and work tasks must be
developed for all levels and translated into daily plans. Summarily, management control must be
established to ensure that all available manhours are utilized to the best possible advantage.

There are many time-loss factors inherent in any food service operation, such as sick call,
rest, training and other service diversions. However, this time loss can be of small consequence
when compared to time wasted resulting from poor management planning. The following are
some factors that cause lost manhours, attributable to a lack of management planning:

a. Poorly planned menu;

b. Failure to follow recipe cards;

c. Poor requisitioning;

d. Inadequate production planning;

e. Inefficient production techniques;

f. Waiting for food to be delivered;
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g. Shortage of equipment and/or utensils;

h. Performing work assignment within a functional area;

i. Lack of instructions (What am I supposed to do? When?);

j. Overstaffed in one functional area while understaffed in another; and,

k. Using spaces not actually required.

Rather elaborate charts of staffing criteria have resulted from careful studies of particular
Navy activities. These studies considered the layout of the facility, operating conditions, number
of meals served, productivity requirements and equipment. Normally, the staffing levels
developed from these studies are used as standards in relationship to the number of rations
served or personnel on board, i.e., one messman or cook for every so many rations. However,
these standards can be very misleading when applied to individual messes with varying layouts
and operating conditions. Therefore, a requirement exists for a periodic evaluation of manpower
usage with a fresh-look towards eliminating duplication and inefficiency.

1113 WORK SIMPLIFICATION TECHNIQUES

In industrial engineering, the term "work simplification" means the arrangement of tools,
equipment, materials and workers in a job to enable workers to achieve a high rate of production
with minimum expenditures of energy and time. To simplify a job, it is required that productive
and non-productive effort be defined.

1114 CLOTHING FOR PERSONNEL

Basic mandatory requirements for food service clothing include cleanliness and sanitation. A
traditional preference for white clothing items exists because the white color presents a sanitary
appearance. It is not the responsibility of the individual to purchase "organizational" clothing when
serving as galley staff. If the command deems it necessary to have nonstandard issue clothing
items worn by galley staff, then the command -must purchase those items using operation and
maintenance allotment funds. Clothing for civilian personnel employed as general mess
attendants will be issued as required by contract and hiring specifications.

1115 ACCOUNTABILITY

1. GENERAL. The degrees of accountability to the United States cannot be set forth in detail
because of the many fine disnctions contained in rulings of the courts, in opinions of the Attorney
General, in decisions of the Comptroller General, etc. A final conclusion on any question of
accountability generally depends upon the facts involved in that particular case: the rule
expressed, although of general interest, may not be for general application. The definitions in
subparas. a, b, and c describe the accountability relationships involved in handling stock and
monies.

a. Accountable Officer. The term "accountable officer" will be construed to mean an
individual detailed to duty involving financial responsibility for public funds and property in his/her
custody.

b. Accountable Officer Submitting Returns. For the personal accountability of subsistence
returns, the term "accountability" is defined as the obligation to render an accounting of property
and funds imposed upon an individual. This individual is charged by law, lawful order, or
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regulation with the responsibility for keeping accurate records of public funds or poperty and
assumes a public trust that such funds or property will be utilized for purposes authorized by law
or regulations. The property or funds may or may not be in the physical possession of the
accountable officer.

c. Accountable Person Not Submitting Returns. An accountable person not submitting
returns is a person who, in the performance of the primary duties of their official position,
designation, or assignment, and within the limits of the authority vested in them, is required to
receipt for and to assume jurisdiction and continuous security over public funds or public property
which may come into their physical possession because of their position, designation or
assignment. In addition, the accountable person is required to exercise immediate personal
supervision of the stowage, the storage spaces, the maintenance of required records, and the
proper disposition of the funds or property.

2. ACCOUNTABLE POSITIONS. Under the above definitions accountable positions in the
general mess are those of the Food Service Officer, the bulk storeroom custodian,
recordskeeper, the cashiers and collection agents (if any are appointed).

3. ABSENCE OR INCAPACITY OF AN ACCOUNTABLE PERSON.

When necessary the Commanding Officer or Supply Officer (if designated by the CO) may
permit the duties of an accountable person, with the consent of that person, be performed by
another qualified individual. This situation may occur when a member accountable for public
property or funds representing sales or meals sold from the general mess, becomes physically
incapacitated or commences a period of authorized absence such as leave or temporary
additional duty. The Food Service Officer position may only be assigned for a period less than 45
days without approval from NAVSUP. If this assignment occurs before or extends throUgh the
end of the month or fiscal year processing, the Supply Officer will be responsible for approving
FSM access and assisting in the food service auditing process. A letter of temporary
appointment will be signed by the authorizing officer and filed for all accountable positions. If
appointing the FSO position to an enlisted member (E-7 through E-9) the guidance in paragraph
1104 in this publication will apply. -

1116 FINANCIAL LOSSES AND ACCOUNTABILITY

1. GENERAL. The member designated as the Food Service Officer becomes financially
accountable for funds collected from sales of meals and food items, and for subsistence stocks
supporting general mess operations. As the accountable officer, the Food Service Officer is
required to reimburse the Government for all losses of property or funds resulting from thefts,
uncollected payments for credit sales of meals, etc. If circumstances warrant, the Food Service
Officer may request relief from financial accountability, using the guidelines specified in
subpara. 3. JAGINST 5800.7C, Change 3, Chapter II, paragraph 0250, defines "loss or excess of
government funds or property" as those losses of $750.00 or more or any physical loss where
there is evidence of fraud within the accounting function. A JAG investigation is required for every
major loss of funds.

2. LOSSES OF $5.00 OR LESS. Losses due to cumulative cash differences during any single
month amounting to $5.00 or less will be reported on the "Other Sales of Meals line of the General
Mess Summary Document (NAVSUP Form 1359) in accordance with para. 7002-3 and no further
action is required.
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3. REQUESTS FOR RELIEF OF FINANCIAL ACCOUNTABILITY

a. Losses more than $5.00. lithe loss is more than $5.00 whether or not identified to be
theft, embezzlement, fraud, fault, or negligence of the accountable officer is involved, a letter
requesting relief from financial accountability should be submitted by the Food Service Officer via
the chain of command to the Support Services Directorate, Food Service Division (NAVSUP 51).
A JAG or NISO investigations will be conducted, if the loss is $750 or more, or theft,
embezzlement, fraud, or fault/negligence of the accountable officer is involved. Copies of all
investigations must be forwarded with the Commanding Officer's endorsement. The
Commanding Officer's endorsement must include, as a minimum, information covering the items
listed below:

(1) Specific duty assignment of the individual requesting relief at the time of loss;

(2) Experience of individual, or lack thereof;

(3) When, how, and by whom loss was discovered;

(4) Actions taken to verify loss and determine how loss occurred;

(5) When last cash count was made and balanced, prior to discovery of shortage;

(6) Prevailing circumstances at time of loss (such as special/physical conditions,
security, storage conditions, regulations established/enforced);

(7) Procedures in use to reduce possibility of losses or shortages;

(8) Statement that pertinent regulations, instructions were followed/not followed;

(9) Past involvement of individual, if any, in other losses;

(10) Statement as to whether or not theft or criminal actions were involved;

(11) Manner in which loss is currently. being carried in activity records; and

(12) An opinion as to whether or not the loss or deficiency was caused by the individual's
fault or negligence.

1117 LETTERS OF AUTHORITY AND APPOINTMENT

1. GENERAL. Letters of authority designate personnel to act on behalf of another person or
persons of higher authority. Letters of authority permit certain functions or actions, while letters of
appointment assign responsibility and authority to designated personnel to administer a specific
function. In some cases it may be required to have more than one person authorized to perform
the same function, and in those cases it is permitted to address multiple persons on a single
letter. The Food Service Officer is required to maintain a current file of all such letters pertinent to
the operations of the food service division. Sample templates of these letters are provided in
Appendix B.

2. LETTERS OF AUTHORITY/APPOINTMENT. Letters of authority or appointment are broken
down into five categories. Sample templates of letters of authority and appointment are provided
in Appendix B.
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a. Commanding Officers. Letter. of Authority.

(1) Authorization for the Advancement of a Change Fund for the General Mess.

(2) All Supply Officers Letters of Authority/Appointment when the Supply Officer is also
the Food Service Officer.

b. Supply Officers. Letters of Appointment/Authority.

(1) Appointment as Food Service Officer.

(2) Appointment as Control Officer for the handling and security of the cash meal
payment booklet (DD Form 1544).

(3) Authorization for the cash sales of meals from the general mess.

(4) Authorization to sale meals from the general mess on a credit basis (NAVSUP
1046).

(5) Authorization for the sale of food items to afloat private messes.

(6) Authorization for the sale of food items to activities other than afloat units.

(7) Custodial authorization to hold Group II duplicate master key.

c. Food Service Officers. Letters of Appointment/Authority.

(1) Appointment as General Mess Cash Collection Agent or authorized funds custodian.

(2) - Appointment as Food Service Recordskeeper.

(3) AØpointment as Receipt Inspector for subsistence items in the-absence of the Food
Service Officer.

(4) Appointment as cashier to receive payment for meals sold from the general mess.

(5) Appointment as Bulk Storeroom Custodian.

(6) Appointment for supervising the signing of the meal signature record (NAVSUP Form
1291).

d. Wardroom Mess Treasurer. Letter of Appointment/Authority.

(1) Authorization to requisition and receipt for subsistence items from the general mess
to the wardroom.

e. Chief Petty Officers' Mess Treasurer/Caterer. Letter of Appointment/Authority.

(1) Authorization for requisition and receipt of subsistence items from the general mess
to the Chief Petty Officers' Mess.

1118 FOOD SERVICE EVALUATION/TRAINING/ASSESSMENT CHECKLIST

1. GENERAL. Contained within NAVSUP P-486, are the minimum standards and requirements
for all general messes unless otherwise directed by the type commander, major claimant,
Commanding Officer, or Food Service Officer. General messes should review type
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commander/major claimant instructions governing any rules or regulations on increased
standards over and above those outlined in this manual.

2. EVALUATIONS, ASSISTANCE TRAINING AND ASSESSMENTS. Various methods are used
in maintaining and improving the quality of food service operations for general messes. They are
through Food Management Team assist visits, Supply Management Inspection /Supply
Management Assessments (SMI/SMAs) and Ney Memorial Awards Evaluations. A consolidated,
standardized checklist is provided as Appendix I and will be used for all training visits and
assessments done by Navy Food Management Teams and Ney Evaluators. This is also a
recommended and useful tool for all internal food service self-assessments.

This checklist details all the minimum standard requirements as outlined throughout NAVSUP
P-486. As outlined in subpara. 1, each activity must review Type Commander/Major Claimant
instructions that provide additional or increased standards as those outlined in the checklist.

3. USAGE. Appendix I was developed to encompass all situations regardless of how a general
mess operates, i.e., subsisting private messes out of the general mess, having a flight galley,
being an ashore or afloat general mess, etc. To determine grade, divide total points assigned by
total points applicable.
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PART C: FOOD SERVICE SPACES AND SECURITY

1200 STOREROOMS AND COMPARTMENTS

1. GENERAL. Food service spaces include both accountable and non-accountable areas.
Storerooms contain food items that are desirable, highly pilferable and easily convertible to
personal use. The galley and other food production areas contain equipment that can be
dangerous or damaged if improperly used, therefore, all food service spaces except for common
access areas such as the mess deck aid passageways should be locked when not attended
and only authorized personnel should be allowed in those spaces. All food service spaces will be
identified to indicate functions, contents, the person responsible for the space and personnel to
contact in case of an emergency. Utilize the standard Navy placard (NSN 01 18-LF-020-3200).

2. ACCOUNTABLE SPACES. All bulk subsistence storerooms, including refrigerated
storerooms for keeping chilled and frozen food, are accountable spaces. The subsistence issue
room, if used, is also an accountable space. All subsistence in these spaces is in the custody of
the bulk storeroom custodian who is responsible to the accountable Food Service Officer for its
safekeeping. Storage spaces will be maintained in a neat and orderly fashion and food items
stored in accordance with applicable regulations and as outlined in Appendix G of this manual and
Chapter One of the Manual of Naval Preventive Medicine (NAVMED P-5010-1). Temperatures of
bulk refrigerated spaces will be ken from thermometers inside the spaces at least twice daily
and recorded in a log maintained by the bulk storeroom custodian. The engineering department
is required to maintain a separate log with temperatures taken from remote sensors.
Temperature problems will be immediately reported to the Food Service Officer. Access to these
spaces will be strictly controlled by the bulk storeroom custodian.

3. NON-ACCOUNTABLE SPACES. Access to all food preparation and holding spaces and the
scullery should be restricted to prevent injury to personnel; damage to equipment or
contamination of food and mess gear. Common use areas should normally only be secured long
enough to complete cleaning and during periods of setting up for meals.

1201 SECURITY OF FOOD SERVICE SPACES

1. GENERAL. The following general security rules will apply to food service spaces:

a. Accountable food items will always be kept under lock and key

b. Food service spaces will be kept locked when not attended by authorized personnel.

c. Responsibility br the security of spaces will rest with the individual in charge of each
space.

d. Permission for entry of persons ordinarily not authorized to have access will be obtained
from the Supply Officer, the Food Service Officer, or a delegated assistant.

e. No space will be secured in such a manner that access by use of ordinary damage
control equipment is impeded in an emergency.

f. Keys to food service spaces will not be taken from the ship or shore activity.

g. A key log will be maintained to identify the holders of keys removed from lockers.
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h. All padlocks will be of a key type because combination style is a greater risk. The
keylocks will contain dead bolts with pin tumbler types and consist of either brass or bronze. The
recommended type of padlock can be obtained from the Afloat Shopping Guide, Federal Class
5340.

i. All offices are to be kept locked when not open for business. Distribution of office keys will
be at the discretion of the Supply Officer.

j. Local procedures will be established to govern issuance of keys to accountable spaces
after normal working hours.

2. LOCK GROUPINGS AFLOAT. Aboard ship, the locks of the food service division will be
integrated with those of the rest of the supply department. Locks and keys for individual spaces
are grouped by functional area as follows:

a. Group I. Group I spaces consist of all supply department general stores spaces, including
storerooms, special lockers, and related spaces.

b. Group II. Group II spaces consist of food service spaces including the galley, bake shop,
bread room, vegetable preparation area, food service issue room, meat preparation area,
refrigerated spaces, and food service storerooms.

c. Group III and IV. Group III spaces consist of the ships retail and clothing stores, the
fountain, vending machines, and related bulk storerooms. Group IV spaces consist of the ship's
service activities, such as the barber shop, tailor shop, dry cleaning shop, and laundry.

Each lock will be opened by an original and a duplicate key different from the keys to any other
space. Additionally, each group will have a master and one duplicate master key capable of
opening every lock in the group. There will also be a-grand master and one duplicate grand
master capable of opening every lock in every group. Note: Group III are special keyless
padlocks which are excepted.

-

3. LOCKS ASHORE. At ashore general messes the locks of the food service division may or
may not be integrated with other locks of the supply department. In either case, the Food Service
Officer must be knowledgeable of the -existence and controls over any master and duplicate
master keys that can open food service spaces.

4. INADEQUATE STORAGE SPACE AFLOAT

Accountable food items will always be kept under lock and key except afloat when the bulk of
such material required for a mandated endurance load makes stowage under lock and key
impractical. Stowage of accountable food outside of locked and controlled storerooms will not be
done without the knowledge and concurrence of the Supply Officer.

Physical inability to store all items under lock and key may mitigate, but does not relieve, the
Food Service Officer of his/her responsibility for accountability.

1202 CUSTODY AND HANDLING OF-KEYS

1. KEYS TO FOOD SERVICE SPACES. No two spaces will have locks that can be opened
with the same original and duplicate key except master and grand master keys. The person in
charge of the space will get the original key from the general key locker at the beginning of the
day. This person will keep possession of the original key during working hours. At the end of the
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working day the original key will be placed in the general key locker. The general key locker,
located in the supply office, provides centralized key control.

a. The keys to the galley, bake shop, bread room, and vegetable preparation room may pass
between watch captains as they relieve each other, but may not leave the ship or activity. Keys
for accountable storerooms, chill boxes, and reefer(s) will be turned in to the general key locker at
the end of each working day.

b. Duplicate keys will be kept in a duplicate key locker in the supply office or in the Supply
Officer's safe. The Supply Officer may authorize a special duplicate key locker when procedures
require recurring use of duplicate keys.

2. SPECIAL CIRCUMSTANCES. If the above procedures do not satisfy local circumstances,
the Supply Officer may prescribe in writing alternate procedures to ensure proper control of keys
and access to spaces.

3. MASTER AND GRAND MASTER KEYS. The Supply Officer will maintain custody of a grand
master key to all supply department spaces. The Supply Officer may authorize the use of a
duplicate grand master key as a turnover item among duty Supply Officers. Using a duplicate
grand master key requires providing strict accountability for possession of the key between duty
Supply Officers. The master key, which will open all locks in Group II, but different from the
master key to Groups I and IV, will also be in the custody of the Supply Officer. In addition, a
duplicate Group II master key may be placed in the custody of an officer (usually the Food Service
Officer) or Leading Culinary Specialist designated in writing by the Supply Officer.

4. EQUIPMENT AND LOCKER KEYS. The keys to cabinets and small non-accountable gear
storage lockers located in the common messing areas will be controlled as directed by the Food
Service Officer. These äréas are often under the responsibility of the Mess Deck Master-at-Arms
and may use a separate padlock series set or non-series locks.

1203 ACCOUNTABILITY AND RIGHT OF ACCESS

• As department head, the Supply Officer has overall accountability and right of access to all
food service spaces. As division officer, the Food Service Officer also has overall accountability
and right of access to all food service spaces. This right of access does not compromise
accountability.

1204 MAINTENANCE OF FOOD SERVICE EQUIPMENT

1. GENERAL. The optimum situation is to have dedicated personnel permanently assigned to
the supply department to keep food service equipment and machinery at the highest efficiency.
However, dedicated personnel may not be possible or equipment or machinery repair may require
services from a commercial company. The activity's operations and maintenance allotment or
the ship's operating target funds will pay for the parts supplied and repair service from a
commercial company. Only qualified maintenance personnel will make repairs. It is the Food
Service Officer's and Leading Culinary Specialist's responsibility to know the Preventive
Maintenance System requirements for food service equipment and monitor timely performance of
Preventive Maintenance System checks by government or commercial personnel.

a. Ashore. If the option is available to choose tween Public Works or commercial
contractor repairs, evaluate which method provides the best service for the cost.
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b. Afloat. Use dedicated engineering department personnel when they are capable of
performing repairs. When deployed ensure engineering department personnel have been properly
trained to perform maintenance on equipment serviced by commercial companies when in
homeport. And ensure an adequate supply of spare parts is ordered prior to deployment.

2. INSPECTION. Personnel who operate food service machinery and equipment will conduct a
thorough cleanliness and material inspection each morning. The material inspection locates
loose nuts, bolts, parts, connections, and similar problems before starting equipment operation.
Continuous ship vibrations may effect machinery that makes inspections on afloat units very
important. Machinery on afloat units will be thoroughly inspected after guns are fired and
structural tests are completed.

3. SAFETY OF EQUIPMENT. No food service machinery will be modified from original
manufacturer specifications under any circumstances. Food service equipment will be operated
in accordance with the manufacturer's technical specifications.

4. SUBSISTENCE PRIME VENDOR SUPPORT. Subsistence Prime Vendor is responsible for
maintaihing equipment that they provide. Ensure adequate spare parts and maintenance
instructions are available for Subsistence Prime Vendor owned and maintained equipment.
Endurance load additional levels of spare parts should be acquired prior to deploying.
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PART D: FOOD SERVICE MANAGEMENT (FSM) SYSTEM

1300 FOOD SERVICE MANAGEMENT

The Food Service Management (FSM) System is the automation system for both afloat and
ashore general messes that has been certified by the Naval Supply Systems Command and
approved by NAVSUP 51. The system replaces the manual method of recordskeeping and is
designed to run on a 486 Pentium 100MHZ, with 16MB RAM, 14" Color Monitor, 1 GB Video Card,
I high density 3.5" floppy drive, CD Drive, 40 Megabyte Hard Drive, a lVbuse, a Modem and
MICROSOFT WINDOWS. The system provides Food Service Officers and personnel with an
automated method of menu production, receipt, inventory, issue and accounting processing and
other functions associated with the operation of a general mess. The actual software was
developed by the Space and Warfare Systems Center (SPAWARSYSCEN) as part of the SNAP
I/Il Program with technical guidance provided by NAVSUP 51. Recommendations for changes to
the software should be forwarded via the chain of command to SUP 51A.

1301 SYSTEM APPROVAL

1. GENERAL. The use of various types of computers afloat and ashore necessitates the need
to control and manage the systems being used by general messes to perform required
accounting functions.

2. ASHORE REQUESTS. Ashore activities desiring to computerize their food service records
will submit a formal request to the Support Services Directorate, Food Service Division (SUP
51A). The following information will be included in the letter request:

a. Type of computer (manufacturer, model number) to be used;

b. Auxiliary equipment (type and number of printers, disk drives, backup units, etc.);

c. Name(s) of software packages to be used;

d. Planned date of implementation of the system; and,

e. Whether implementation has been scheduled with the local Navy Food Management
Team.

3. AFLOAT REQUESTS. Afloat activities desiring to computerize their food service records will
submit requests to their Type Commander via the chain of command.

4. APPROVAL. The only systems that normally will be approved for use will be those which use
software programs certified by the Naval Supply Systems Command and managed by
SPAWARSYSCEN. An authorization letter from NAVSUP 51 will be held on file by the Food
Service Officer for non-certified systems. Any changes to authorized software programs not
provided by SPAWARSYSCEN must have prior approval in writing from SUP 51A. No other
NAVSUP 51 authorized software programs should be added to the same disk drive as the Food
Service Management program unless the computer is using the Windows 95 operating system or
an even newer version.
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1302 FOOD SERVICE MANAGEMENT ACCESS

1. GENERAL. An access control program has been integrated into the software of the Food
Service Management system to provide control and security. The Food Service Officer has the
overall responsibility of determining who should have access to each module and program in the
Food Service Management. The Food Service Officer will not allow anyone else to have access
to the Security Module in Food Service Management since this is part of the program which
controls access to the rest of Fodd Service Management. Under no circumstances will a
"community" user ID and password be created to allow multiple personnel access under a single
user ID. Appendix Ais provided as a general guideline for Food Service Officers to assist in
determining which personnel should have access to specific parts of Food Service Management.

2. IDENTIFICATION NUMBER. The identification number (ID NUmber) used in Food Service
Management can be any series of alpha or numeric characters unique to a specific individual.

3. PASSWORD. The password can contain up to 6 alphanumeric lower and/or uppercase
characters. Users should not use obvious words; for example, nickname, license plate, phone
number, street address, hometown, date of birth, or relative's name/nickname. It is
recommended that the character combination be at least 6 characters in length. Passwords will
be changed at least every 6 months or upon personnel changes.

4. SECURITY. The Food Service Officer will record his system access ID and password along
with his/her FSO's override password on paper and place it in a sealed envelope signing his/her
name over the seal of the envelope. Thisenvelope will be kept in the Supply Officer's safe for
emergency conditions. If the Food Service Officer and Supply Officer are one and the same, the
envelope will be secured in the Executive Officer's safe.

1303 FOOD SERVICE MANAGEMENT SYSTEM AND PROCEDURES

1. It is mandatory that a current hard copy of the users manual is printed after software revisions
are implemented through the Utility Module (option 9 from the system directory) and maintained
by the recordskeeper for Food Service Management system reference.

2. Once the Food Service Management system is fully implemented, manual records are not
required to be maintained.

3. Tampering, changing, or modifying files contained in the Food Service Management software
is prohibited.

4. Implementation and backup procedures for Food Service Management are explained in
Appendix A.
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CHAPTER 2
RATION SYSTEM

PART A: RATION ENTITLEMENT

2000 PERSONNEL ENTITLED TO RATIONS-IN-KIND

1. PERSONNEL ENTITLED TO RATIONS-IN-KIND. Regular and reserve-enlisted personnel of
the armed services, officer candidates and cadets of the armed forces academies in a duty
status, prisoners of war, and detainees resulting from the search and seizure of a foreign or
domestic vessel are entitled to Rations-In-Kind at government expense.

2. PERSONNEL CONDITIONALLY ENTITLED TO RATIONS-IN-KIND

a. Retired Enlisted Personnel. Retired enlisted personnel confined in a hospital or
dispensary are entitled to Rations-In-Kind.

b. Destitute Survivors of Disasters at Sea. Destitute survivors of disasters at sea may be
fed without charge in Navy general messes at sea. The Commanding Officer must make the
determination that the survivors are in fact destitute. The information furnished in the
Certification of Rations Issued Form establishes entitlement (Figure 2-1). Take ration credit as
for RatiOns-In-Kind personnel and record on the monthly NAVSUP Form 1359, General Mess
Summary Document under Ration Breakdown, listing Type of Personnel as Disaster Survivors
(Figure 2-2).

2001 PERSONNEL AUTHORIZED SALE OF MEALS

1. GENERAL. General messes are designed, staffed and operated specifically to provide meal
service to enlisted military personnel authorized Rations-In-Kind (RIK). The nual for the
Department of Defense Food Service Program (DOD 1338.1OM) and Financial Management
Regulation, Vol. 7A, Chapter 25, establishes specific guidelines under which non-RIK enlisted
personnel (e.g., Basic Allowance for Subsistence (BAS), Per Diem), officers, civilian employees,
official visitors and guests are authorized to obtain meals on a reimbursable basis or cash basis
from the general mess, subject to the Supply Officer's written approval (sample Letter of
Authority is in Appendix B). The following criteria will be considered in determining when sales of
general mess meals will be permitted:

a. Sales do not result in a direct increase in resources;

b. There are a sufficient number of food service personnel available;

c. Existing facilities are adequate; and,

d. Sales do not result in a decreased quality of food service to enlisted members.

2. If approved by the Supply Officer/Regional Supply Officer, the following categories of
personnel are authorized to purchase meals. (See sample letter in Appendix B).

a. Officer personnel;
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b. Enlisted personnel;

c. Military dependents;

d. Federal civilian employees;

e. Nonprofit youth organizations;

1. International Military Education Training (IMET) students;

g. Foreign Military Sales personnel;

h. Students in DoD dependents schools overseas;

i. Red Cross personnel;

j. NROTC Midshipmen;

k. Midshipmen and cadets of U.S. Military Academies; and,

I. Others visiting the installation.

2002 DISASTER/EMERGENCYIHUMANITARIAN FEEDING ASHORE AND AFLOAT
(INCLUDING DETAINEES/MARITIME INTERDICTION OPERATIONS (MIO)IDESTITUTE
SURVIVORS OF DISASTERS AT SEA)

1. GENERAL. The Commanding Officer must issue a directive declaring that an emergency or
disaster exists and subsistence must be provided to persons other than those normally
authorized. A letter should be forwarded to NAVSUP 51, signed by the Commanding Officer,
certifying the nature and duration of the disaster or emergency situation. The following actions
should be taken to reimburse the Navy for meals furnished to the victims of the disaster or
emergency:

a. Collect cash at the appropriate sale of meal rate, from those persons able to pay (as
determined by the Commanding Officer) and record signatures on the DD Form 1544
(Figure 2-2). Ration credit will be recorded on the monthly NAVSUP Form 1359 under Ration
Breakdown.

b. Those persons unable to pay will sign NAVSUP Form 1291 (Figure 2.3). The 1291
should be annotated at the top of the form with "Disaster/Emergency/Humanitarian Feeding."
Meal Pass Number and Command/Unit columns should be left blank. Ration credit will be
recorded on the monthly NAVSUP Form 1359 under Ration Breakdown. The Food Service
Officer should contact the local disaster coordinator to determine if reimbursement can be
obtained from:

(1) The American Red Cross;

(2) Navy Relief;

(3) Type Commander (TYCOM) funding;

(4) A business (contractor responsible for causing an evacuation); or,

(5) Other disaster relief organizations.
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c. When large numbers of personnel are involved, NAVSUP Form 1292 (Figure 24),
Recapitulation of Pibal Record, should be used to record mass feeding. The 1292 should be
annotated at the top of the form with "Disaster/Emergency/Humanitarian Feeding." Meals
provided to cash patrons should be recorded under cash sales on the 1292 and the monthly
NAVSUP Form 1359. Meals provided to patrons who are unable to pay should be recorded
under the "Other" block, annotated as "Disaster/Emergency/Humanitarian Feeding." Ration
credit will be recorded on the monthly NAVSUP Form 1359 under Ration Breakdown.

d. Food Service Officers unable to collect payment for meals should forward a Certification
of Rations Issued Form (Figure 2-1) in accordance with paragraph 2003 to NAVSUP 51 with the
monthly NAVSUP Form 1359 to document the disaster/emergency/humanitarian feeding.

e. Food Service Officers receiving reimbursement for meals after the close of the
accounting period should forward the funds to SUP 121H2 via check payable to U.S. Treasurer.
A copy of the Certification of Rations Issued form must accompany the check. Modifications to
accounting records are not required for this action.

2. CATASTROPHIC DISASTER/EMERGENCY FEEDING ASHORE/INPORT. When
catastrophic disasters/emergencies occur that require the feeding of large numbers of
personnel, especially if multiple supporting ships or stations are involved, a responsible officer in
command, normally the local area commander, must issue a directive declaring that an
emergency or disaster exists and subsistence must be provided to personnel other than those
normally authorized to be subsisted. Follow the ration credit and collection procedures
described in subparagraph 1, unless otherwise directed by NAVSUP 51. Additionally, NAVSUP
51 should immediately be contacted for guidance on the proper accounting and feeding of these
personnel since the magnitude of the operation may require unusual management actions or
clarification to facilitate resolution for involved activities.

3. MARITIME INTERDICTION OPERATIONS (Mb). When boarding operations are conducted
the general mess may be required to provide food items for health reasons as part of
international codes and policies. When the Commanding Officer authorizes the transfer of food
items to another ship under MIO the Food Service Officer will initiate the transfer of Subsistence
using these guidelines:

a. Identify all food items to be transferred and document as an emergency breakout on the
NAVSUP Form 1282. On the top of the 1282form mark MIO OPS including ship/country name
INFO if possible.

b. Ration breakdown for the transfer of subsistence will be as follows:

(1) Converting the Dollar value of the transfer into ration credit will be accomplished by
divided the total value of subsistence transferred by the current BDFA plus applicable
allowances for the day of issue.

Example: $500.00 worth of supplies divided by $8.03 ($7.23 BDFA plus $.80 PV
allowance) equals 62.3 rations. (round to 62)

(2) Total rations will be recorded for MIO Operations in the "OTHER" category in the
ration breakdown section of the NAVSUP Form 1359. This ration value will agree and
be supported by a certification of rations form that will be forwarded to NAVSUP Code
51 with the monthly NAVSUP Form 1359. Ration credit will be taken daily for all
meals (Breakfast, Lunch and Dinner) that equal rations converted from the dollar
value.
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(3) On the top of the NAVSUP Form 1090, annotate the additional headcounts above the
allowed section.

2003 CERTIFICATION REQUIREMENTS

1. REQUIREMENTS. Personnel not entitled to RIK who are provided meals at no charge for
reasons authorized by this publication require a Certification of Rations Issued Form
(Figure 2-la). Utilize the personnel category chart listed in (Figure 2-1).

2. PREPARATION OF CERTIFICATION OF RATIONS ISSUED FORM. Certification
requirements include completion of the Certification of Rations Issued Form (Figure 2.1).
Prepare the certification(s) as follows:

Data Line Entry

From Name of activity

UIC Activity Unit Identification Code

a. Date(s) issued Include only actual date for subsisting personnel (i.e., 17-19
Oct 00)

b. Number of personnel receiving Number of personnel (not rations (i.e., 31 people))
rations

c. Number of rations issued Actual number of rations fed (cannot exceed the number of
days personnel subsisted multiplied by the number of
personnel receiving rations (line "a" times line "b").

d. Type of personnel Separate these personnel by specific types (i.e., Naval
Academy, NROTC, Coast Guard and foreign government by
country (Italy, France, etc.). Do not combine different types of
personnel on a single certification form. -.

e. Authority to subsist Identify orders, letters, or messages that authorize the
rations. For foreign government personnel, attach a copy of
the individual or group orders and cite the paragraph that
authorizes rations without charge to the individual or group.

f. Activity and address Enter the office to bill if specified by orders, letters or
messages that authorize the rations.

g. Appropriation to charge Orders, letters or messages specify accounting data to
charge, or Standard Form 1080. Provide that information on
this line.

Signature Signature of Food Service Officer for all categories of
personnel except foreign government personnel (by country).
Senior or designated representative of each group of foreign
government personnel will sign.

Grade/rate/title Grade/rate/title of signing official.

Service/Country Service/Country of signing official.
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3. CERTIFICATION NOT REQUIRED. The following categories do not require Certification of
Rations Issued Forms:

a. Navy enlisted (regular and reserve);

b. Marine Corps enlisted (regular and reserve);

c. Marine Corps officer candidates;

d. Army enlisted (regular and reserve);

e. Army reserve (officer training corps);

f. Air Force enlisted (regular and reserve);

g. Army and Air National Guard;

h. Cash sales (all categories of personnel).

The Food Service Officer will sign certifications when signatures of persons in charge of
groups cannot be obtained.

4. CATEGORIES NOT LISTED. Certification of meals furnished is required for any categories
of personnel not listed in subparas. 1 and 3 above if meals are provided at no charge.

5. SUBMISSION OF CERTIFICATION LETTERS AND ORDERS. Certification letters and
orders can be transmitted via SALTS, email (scanned), fax, or mailed (last resort). Before
submission of the certification letter, ensure categories of personnel reflect the orders,. i.e., Naval
Academy and ROTC are two separate categories; therefore, they must be documented on two
separate certification letters. Rations for each category must be reported separately on the
NAVSUP Form 1359. To ensure submission within 5 days following the end of each regular
monthly accounting period, electronic submission is desired. If activities are unable to submit
certification letters and orders via desired electronic submission, make every attempt to inform
NAVSUP 51 Auditor that certification and orders have been mailed within the prescribed days
following the end of the accounting period.
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CERTIFICATION OF RATIONS

REQUIREMENT GUIDE

CATEGORY CERTIFICATION REQUIREMENTS

Cadets (Military, Coast Guard) 1.) Authority for providing rations not required.
2.) Name and address of activity to be billed not required.
3.) Copy of orders with accounting classification will be submitted to NAVSUP 51 with the monthly NAVSUP
1359. If orders consist of more than one page, provide NAVSUP 51 with a copy of each page.
4.) Letter request must contain personnel name, SSN, activity, and appropriation to charge.
5.) Appropriation to charge is required.

NROTC 1.) Authority for providing rations not required.
2.) Name and address of activity to be billed is required.
3.) Copy of orders with accounting classification not required.
4.) Complete separate certifications to distinguish NROTC Midshipman from Naval Academy Midshipman.
5.) Appropriation to charge is required.

Naval Academy

.

1.) Authority for providing rations not required.
2.) Name and address of activity to be billed not required.
3.) Copy of orders with accounting classification not required.
4.) Complete separate certifications to distinguish NROTC Midshipman from Naval Academy Midshipman.

5.) Appropriation to charge is required.

Coast Guard 1.) Authority for providing rations not required.
2.) Name and address of activity to be billed not required.
3.) Copy of orders with accounting classification not required.
4.) Number of personnel receiving rations and number of rations issued are required separately for enlisted and
officer personnel.
5.) Appropriation to charge is required.

USNR (TAR) (Enlisted) 1.) Authority for providing rations not required.
2.) Name and address of activity to be bitted not required.
3.) Copy of orders not required.
4.) Appropriation to charge is not required.

Foreign Government Personnel

•

1.) Authority for providing rations is required.
2.) Name and address of activity to be billed is required.
3.) Copy of orders with accounting classification will be submitted to NAVSUP 51 with the monthly NAVSUP
1359. If orders consist of more than one page, provide NAVSUP 51 with a copy of each page.
4.) Letter request must contain personnel name, SSN, activity, and appropriation to charge.
5.) Separate certifications are required for officers, enlisted, regular, reserve and each individual travel order of

foreign personnel.
6.) Appropriation to charge is required.

Civilian Applicants
•

1.) Authority for providing rations not required.
2.) Name and address of activity to be billed not required.
3.) Copy of orders with accounting classification witt be submitted to NAVSUP 51 with the monthly NAVSUP
1359. If orders consist of more than one page, provide NAVSUP 51 with a copy of each page.
4.) Letter request must contain personnel name, SSN, activity, and appropriation to charge.
5.) Only for selected types of naval air reserve programs.
6.) Appropriation to charge is required.

Disaster/Emergency/HumanItarian
Destitute Survivors of Disasters
at Sea

1.) Authority for providing rations is required.
2.) Name and address of activity to be billed is not required.
3.) Copy orders not required.
4.) CO's letter declaring an emergency or disaster is required.
5.) Appropriation to charge is not required.

Prisoners of War
DetaInees
Search and Seizure
MIO
Flight Crew

1.) Authority for providing rations is required.
2.) Name and address of activity to be billed not required.
3.) Copy of orders not required.
4.) Appropriation to charge is not required. -

SF 1080
DoD School Programs
Hospital Sales .
Local National Mess Personnel

1.) Authority for providing rations is not required.
2.) Signature of authorized administrative/certifying officer of the office charge is required.

3.) Appropriation to charge is not required.

Figure 2-1
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CERTIFICATION OF RATIONS ISSUED FORM

(Example)

From: USS DUARTE (DD 901) UIC: 00504

To: Naval Supply Systems Command, Food Service Division (NAVSUP 51), 5450 Carlisle
Pike, P0 Box 2050, Mechanicsburg, PA 17055-0791

Subj: CERTIFICATION OF RATIONS ISSUED REQUIRING REIMBURSEMENT

1. Reimbursement has not been received for rations issued as follows:

a. Date(s) issued 17-19 Oct 03

b. Number of personnel receiving rations 31

c. Total number of rations 93

NROTC Midshipman_

g. Appropriation to charge or (SF1080 attached)

W. B. ELLIS

(Signature)

ENS, SC, Food Service Officer USN

(Grade/rate/title) (Service/Country)

2-10

Figure 2-la

d. Type of personnel

e. Authority to subsist

f. Activity and address to bill

\

f personnel fed = rations
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REPORTING RATIONS FOR SURVIVORS OF DISASTERS AND DISASTER/EMERGENCY
FEEDING ASHORE/INPORT TO THE GENERAL MESS SUMMARY DOCUMENT

(NAVSUP FORM 1359)
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FigUre 2-2
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Total rations for

Disaster/Emergency/Humanitarian
feeding Ashore/Inport and Survivors
of disasters having personal funds

will be recorded in code 2. If unable
to collect funds from these

personnel, reimbursement will be in
accordance with paragraph 2002-

Total rations for destitute survivors at
sea, detainees, POW's, flight crew, MIO
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DISASTERIEMERG ENCYIH(JMANITARIAN FEEDING ASHORE AND AFLOAT

Figure 2-3
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DISASTER/EMERGENCY/HUMANITARIAN FEEDING ASHORE AND AFLOAT

Figure 2-4

Meals provided to patrons who
are unable to pay should be

recorded in the "OTHER" category
of the ration breakdown section of

the NAVSUP Form 1359.
"Disaster/Emergency Feeding"
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PART B: SPECIAL ENTITLEMENT

2100 FEEDING PERSONNEL AWAY FROM THEIR NORMALLY SUPPORTING
GENERAL MESS

1. GENERAL. Personnel of any service entitled Rations-In-Kind are normally expected to use
the general mess established to support their organization. However, work details or other
circumstances may occasionally result in another general mess being more accessible during a
meal period. These circumstances will also include RIK personnel attached to a ship that reside
in shore based billeting. When these situations occurs, the general mess should, subject to its
capabilities, support such personnel. Verification of entitlement must be made before allowing
access to the mess. Ship personnel utilizing shore-based galleys must supply a memorandum
from their command verifying RIK entitlement. This memorandum should include the dates of
required galley support and should be used to establish a meal pass for long-term patrons.

2. FEEDING PERSONNEL NOT ASSIGNED TO HOST COMMAND. Personnel assigned to
commands other than their host command are entitled to eat at the dining facility nearest their
TAD work site. The general mess where the personnel dine must receive a memorandum from
the parent activity verifying entitlement. The memorandum should be on activity letterhead and
signed by the Personnel Officer or other responsible officer. The memorandum must list the
total number of personnel to be fed and the dates they will be dining, and must state that those
listed are not receiving monetary allowance for subsistence and are entitled to Rations-In-Kind.

a. The individual desiring a meal must have proof from the command that they are TAD (i.e.
displaying a copy of orders or NAVSUP 1105 Meal Pass). Ashore general messes will have
these personnel sign the NAVSUP Form 1291 and put the last 4 digits of their- SSN in the-Meal
Pass # block. If the person is from another shore establishment they will put their Meal Pass # in
the Meal Pass # block. General messes that have occasion to feed such personnel may take
applicable ration credit and will retain a copy of the memorandum for review by cognizant
audit/inspection teams.

b. When personnel arrive at a facility that is not their host command and entitlement to
Rations-In-Kind can not be established they will be handled as a cash patron. A receipt will be
offered to the individual for reimbursement after returning to their host command.

2101 FEEDING AUXILIARY VESSEL CREWS

1. GENERAL. The Food Service Officer of the nearest Navy general mess will support auxiliary
vessel crew requirements. Support includes providing menu guidance and a sufficient quantity
of food required for the transit time.

2. DOCUMENTATION. The Food Service Officer will report the value of the food items
provided to the auxiliary vessel crew as a transfer without reimbursement. Expend the value of
the food items on a Requisition and Invoice/Shipping Document (OD Form 1149).

-

a.
-

DISTRIBUTION. The DD Form 1149 will be distributed as follows:

(1) Original - to the receiving activity;

(2) Copy - to the Accountability File with "proof of delivery signature;"

(3) Copy - to the Transfer without Reimbursement File;
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(4) Remaining copies - to the receiving activity.

2102 FEEDING NAVAL RESERVE PERSONNELONCONTINUOUS ACTIVE DUTY

Rations-In-Kind furnished to enlisted personnel of the Naval Reserve on continuous active
duty is chargeable to the subsistence account.

2103 FEEDING NAVAL RESERVE PERSONNEL ON ACTIVE DUTY FOR TRAINING
WiTH PAY

1. GENERAL. The provisions of Naval Personnel Manual concerning subsistence and basic
allowances for subsistence for enlisted personnel also apply to enlisted personnel of the Naval
Reserve. These provisions apply when enlisted personnel perform authorized periods of training
duty with pay chargeable to the appropriation, Reserve Personnel, Navy.

Responsible commands for all Naval Reserve matters include the Type Commander, the
Commandant of the District or the Chief of Naval Reserve.

2. GENERAL MESS AVAILABLE. Naval Reserve personnel will subsist in a general mess
when a general mess can provide this support. BAS may be authorized in accordance with the
Naval Personnel Manual.

3. GENERAL MESS NOT AVAILABLE. When a general mess is not available, Naval Reserve
personnel will be paid Basic Allowance for Subsistence as prescribed by the Department of
Defense Military Pay and Allowance Entitlement Manual.

2104 FEEDING NAVAL RESERVE PERSONNEL ON ACTIVE DUTY -FOR TRAINING
WITHOUT PAY

1. GENERAL MESS AVAILABLE. Naval Reserve personnel will subsist in a general mess
when a general mess can provide support. BAS may be authorized in accordance with the
Naval Personnel Manual.

2. GENERAL MESS NOT AVAILABLE. When a general mess is not available, Naval Reserve
personnel will be entitled to basic allowance for subsistence as authorized by the Department of
Defense Military Pay and Allowances Entitlement Manual.

2105 FEEDING NAVAL RESERVE PERSONNEL PERFORMING MULTIPLE DRILLS

Provide Rations-In-Kind to Naval Reserve enlisted personnel performing multiple drills
following provisions of the Bureau of Naval Personnel Instruction 1001.39 (series).

2106 REPORTING RATIONS PROVIDED TO NAVAL RESERVE PERSONNEL

1 GENERAL. Include Rations-In-Kind povided to Naval Reserve personnel on the monthly
NAVSUP Form 1359 QRgure 2-5). Report these rations under the ration breakdown section of
the NAVSUP Form 1359 in the Other Navy, Reserve block.

2. TRAINING AND ADMINISTRATION OF RESERVE (TAR). Report Rations-In-Kind provided
to Naval Reserve enlisted personnel on Training Active Reserve (TAR) separately from other
types of personnel. Include the ration credits for TAR Naval Reserve enlisted personnel under
the ration breakdown section of the NAVSUP Form 1359 in the block indicated (Figure 2-5).
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REPORTING RATIONS FOR NAVAL RESERVE PERSONNEL
TO THE GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

Navy Rations Allowed
Other Rations A11ored
TOTAL RAT ZONS ALLOWED

Navy Regular
Ration for Cash
Navy Resz-ve
Navy ROTC 1/
Naval Academy 1/
Marine Regular
Marine Reserve
Army Regular
Army Reserve -
Army Nat Guard
Al Nat Guard
Air Force Regular
Coast Guard 1/
Foreign 1/
Miscellaneous 1/
TARS 1/ --

Total Other Pers 2/
Grand Total 3/

1/ Prepare certification in accordance
with Food Service Management, MAVSUP
Publication 486, Chapter 2, Volume 1.

2/ Codes 2 through 15.
3/ Codes 1 and 16.

Code I IRECE
II TO

4 Ii
5 II
6 II
7 II
B I
9

1 CA
108
11
12
13
14
15
16 I
17 II

II

I I TOT

II
II

STA14DARD DOC. NO.

ITT
th

IIEXE
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Figure 2-5

F84A00001 TIME:
HEADING

ACTIVT'rY

RATIONS ALLOWED STATEMENT

Type
NATION BRLAXDOWN

Total rations for Naval
Reserve Personnel will
be recorded in code 3.

Total Rations for
Training and

Administration of
Reserve (TAR)

personnel will be
recorded in code 15.
This ration will agree
and be supported by
the Certification of

Rations Issued Form
that is forwarded with
the monthly NAVSUP

————

CASH STATEMENT
UNDEPOSITED SAL FWD
SALE OF MEALS +
BULK SALE S +
SURCHARGE S +
CASH DEPOSITED WITH DO. -
OTHER SALES OF MEALS -
UNDEPOSITED SALES $

DISBURSING OFFICER
CERTIFICATION

COLLECTION DO

(SIGNATURE) (DATE) VOUCHER I SYMBOL DATE

CERTIFICATION: I cert.fy that I have received cash in the
amount of $ , representing deposits described
above, which will be included in my statement of accountability
for the period of:
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2107 FEEDING FLIGHT CREW PERSONNEL

1. GENERAL. An aircraft flight ration chargeable to the proper Navy or Marine Corps
appropriation may be furnished to members of the naval service and to civilian employees of the
Department of the Navy while engaged in flight operations. The flight ration is supplementary to
any ration or subsistence allowance to which the member or employees are otherwise entitled.
However, the flight ration may not be furnished without charge to any person in a travel status or
to any person to whom a per diem allowance is granted in place of subsistence.

2. DOCUMENTATION.

a. When rations are provided to flight crew personnel from other activities, tenant
commands and/or squadrons increase rations allowance by incorporating flight crew personnel
to the Daily Muster reports and record daily on tie NAVSUP Form 338 General Mess Control
Record.

b. Rations provided to flight crew personnel will be recorded in "OTHER" category of the
ration breakdown section of the NAVSUP Form 1359, General Mess Summary Document.

c. The Food Service Officer will complete a Certification of Rations Issued Form in
accordance with NAVSUP P-486, Food Service Management General Messes, paragraph 2003.
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PART C: SALE OF MEALS

2200 MEAL CHARGES

1 GENERAL. The basic food charges and surcharges for meals purchased from the general
mess will be at the rate prescribed by the Under Secretary of Defense (Comptroller). Two
separate charges apply to meals purchased from the general mess. One charge recovers the
cost of food (also referred to as the discounted meal rate) and, when applicable, another charge,
a surcharge, recovers the operating expenses. Sale of Meal Rates and the conditions under
which surcharges apply are provided via Naval Message from NAVSUP 51 and is published in
the quarterly NAVSUPNOTE 7330. If either is not received, contact NAVSUP (NAVSUP 51) via
Naval message, email, or SALTS and a copy will be forwarded to you in the most expeditious
means possible. Follow procedures contained in para 2503.3 or 7003 for contacting NAVSUP.
Another means of obtaining this information is to access the NAVSUP homepage via the internet
at www.navsup.navy.mil.

2.. SURCHARGE WAIVERS. When Sale of Meal Rates were revised by the Under Secretary of
Defense (Comptroller) in a memorandum dated 17 September 1996, the Department of the
Navy was advised that the Navy's authority to grant surcharge waivers was rescinded and that
requests for waivers would not be considered by the Under Secretary of Defense (Comptroller).
Therefore, the requirement to collect the surcharge portion of the meal rate cannot be waived.

2201 ACCOUNTING FOR MEAL SALES

1. CASH SALES

a. General. When meals are sold on a cash basis, the Food Service Officer will designate
in writing a cashier(s) to receive payment for meals sold (see sample letter in Appendix B).
Payment may be received in advance through sale of meal tickets or directly from personnel as
they enter the general mess. A general mess cashier may also be assigned responsibility for
taking the meal count required at general messes.

b. Cash Meal Payment Book (DD Form 1544)

(1) Meals Sold for Cash. When meals are sold for cash from a general mess, the DD
Form 1544 will be used in the manner prescribed in subparas. b (2) through b (6).

(2) Transfer Control and Receipt. The Supply Officer will assign a Control Officer (see
sample letter in Appendix B) for the handling and security of the DD Form 1544. Assignment will
be as a collateral duty and shall be listed in the command notice of collateral duties. The
Transfer Control and Receipt (four numbered coupons per book) will be used to complete books.
Individuals authorized to receive cash meal payment books will sign the Transfer Control and
Receipt No. 1 at the time of receipt. The coupon will be retained by the control officer
transferring the book as a receipt. A Transfer Control and Receipt will be used to return the
completed books. The Transfer Control and Receipt coupon will also be used when the Cash
Meal Payment Book is turned over to station audit boards (if prenumbered coupons are used, as
contained in the book, a copy will be prepared and prenumbered consecutively beginning after
the last number (4) contained in DD Form 1544 by the control officer).

(3) Cash Meal Payment Sheet Register. The headings (Organizations, Installation) will
be filled in by the designated control officer. The individual authorized to receive cash meal
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payment sheets (normally cashiers) will sign and insert the organization and date on the cash
meal payment sheet register ensuring that the sheet numbers correspond on both the payment
sheets and the register. When the cash meal payment sheets are completed and returned to
the Control Officer, the columns "Date Returned," "Cash Collected (food, surcharges)" and
"Received By" will be filled in. The "Voucher No." column will not be filled in (this column may be
used at some future date).

(4) Cash Meal Payment Sheet (Figure 2-6).

(a) The headings to the Cash Meal Payment Sheet will be filled out prior to the meal
as follows:

Data Block and Caption Instruction for Entry

Signature of Unit Commander Signature of Food Service Officer (use other than black
or Food Service Officer ink to facilitate authentication).

Organization or Dining Enter the name of activity.
Facility

From/Through Enter the inclusive dates (from and to) that the Cash Meal
Payment Sheet covers.

Food Charges Enter the basic meal rates for each charge block as
provided by the latest NAVSUP Naval Message prior to the
meal.

-

Surcharges (SIC) Enter the surcharge rates for each charge block as
provided by the latest NAVSUP Naval Message prior to the
meal:

(b) The cashier will ensure that all individuals paying cash for meals sign their
names and complete the DD Form 1544.

(c) Mass feeding of cash sales on the DD Form 1544 may be done for large groups
consuming meals in the general mess, i.e., Boy Scouts/Girl Scouts, Cub Scouts, working party
personnel, and special meal functions, such as Thanksgiving, Christmas, Navy Birthday,
Independence Day, or cruises. The senior person in charge of the group will notify the
command in advance to ensure that proper cash sale values are determined and seating is
available prior to arrival. When these groups arrive, the duty cashier and Mess Deck Master-at-
Arms will be responsible for counting all personnel passing through the line and ensure that
correct meal charges are applied and provide this dollar value to the senior member responsible
for the group. The senior member of the group will pay the duty cashier either by cash or check
for all personnel consuming meals. Instructions for completing DD Form 1544 are as follows:

Data Block and Caption Instruction for Entry

Grade Insert rank (0-1, E-5, etc.) and civilian personnel will insert
CIV; Military Family Members will insert MFM.
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Name

a. Normal Feeding Individuals will sign their names (first initial and last name).

b. Mass Feeding Senior member of group will sign their name (first initial and
last name).

Dollar Value Cashier (or if local policy dictates, the individual paying for
meals) will insert the applicable charges after the signature.

Total The sum of each Dollar Value column for each individual
Cash Meal Payment Sheet (B, L, D, SIC).

Total Charges "Food"

a. Normal Feeding The sum of the "Total" Line for breakfast, lunch and dinner
(do not include surcharges in this block).

b. Mass Feeding The sum of the "Group Total" Line for breakfast, lunch and
dinner (do not inôlude surcharges in this block).

Total Charges "S/C"

Cash Over (Short) The difference between the total of the "Total Charges" line
(food and S/C) and the "Cash Turned In" line. If "cash
turned in" line is less than the "total charges" line, there is a
cash shortage. If the value is more, there is a cash
overage.

Cash Turned In = Actual cash turned in by the cashier.

Remarks May be used to explain overages or shortages and the
breakdown of mass feeding cash sales.

Signature of Last or Signature of last or only headcounter.
only headcourtter

- -

(d) A Cash Meal Payment Sheet Register may be used for periods exceeding one
day in which case, the cashier will fill in the first unused line with his/her signature, rate and date.
Below this signature, rate and date, a double line will be drawn to separate dates. After a
payment sheet has been completed and all totals inserted, the cashier will sign, insert his/her
rate and date, and turn the sheet into the control officer or designated representative. When
cash is turned in to a collection agent or Disbursing Officer, the DD Form 1544 serial and sheet
numbers will be entered next to the signature of the individual turning in the cash in the Cash
Receipt Book (NAVSUP Form 470). The DD Form 1544 will be audited and reconciled at the
time cash is collected. The Food Service Officer will review the DD Forms 1544 at least weekly
and will ensure that an audit is made when cash is collected.

(5) Overages and Shortages. Overages and/or shortages in cash received from the
sale of general mess meals will be recorded on the DD Form 1544 by the cashier. The
collection agent, during the daily audit, will verify the difference during the weekly DD Form 1544
inspection, and determine the cause of cumulative cash differences in excess of $1 or .05%
(whichever is larger) per cashier for the week and take appropriate action warranted by the
circumstances to prevent recurrence. Any cash discrepancies involving possible fraud or
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criminal act, regardless of value, will be reported as outlined in the Navy Comptroller Manual.
Total overages and shortages exceeding five dollars (including thefts, etc.) during the month will
be reported as Undeposited Sales on the NAVSUP Form 1359. This amount must be
maintained as Undeposited Sales until approved by NAVSUP, then moved to Other Sales of
Meals. A letter will be prepared and submitted with the NAVSUP Form 1359 to explain the
circumstances involved with the gain or loss and to request authority to reduce accountability be
deposited (gains) or expenditures (losses) reported on the Undeposited Sales line.

(6) Errors or Erroneous Write Overs. These are not acceptable on the DD Form 1554.
Errors or entries which require correction will be lined out and initialed by both parties involved in
the transaction. Example: If the cashier or customer makes an error both parties involved will
initial the correction and a new entry will be made.

c. Common Cash Card (CAC) automated system.

(1) When meals are sold on a cash basis utilizing the common access card (CAC)
system all accounting functions will be done by the automated process in which cash sales will
be submitted via electronic transmission. Commands utilizing this system will no longer be
required to use the DD Form 1544.

(2) The DD Form 1544 will be available and maintained in the event of loss of power or
other unforeseen emergency conditions.

2. CREDIT SALES.

a. General. If the sale of meats from afloat general messes have been authorized and it is
considered more practical, the Food Service Officer is authorized to sell meals on a credit basis
to officers, enlisted, and the other categories subsisted on a daily basis.

b. Sale of General Mess Meals (NAVSUP Form 1046)

(1) Credit Sale of Meals. (Figure 2-7) When meals are sold on a credit basis from a
general mess, the NAVSUP Form 1046 will be used in the following manner:

Data Block and Caption Instruction for Entry

Month and Year Enter appropriate month andyear.

Name The Food Service Officer will enter the full name, grade or
rate, and branch of service of the person receiving the
meal.

Meal B, L, D A Culinary Specialist will be assigned the duty of
maintaining the NAVSUP Form 1046 in writing by the
Wardroom Officer/Mess Treasurer (see sample letter in
Appendix B). The Culinary Specialist will place a check
mark or maintain a running total in the appropriate block
opposite each name to indicate consumption of a meal.
The form will be posted in a conspicuous location where it
can be inspected visually by private mess members.

Total Sales The Food Service Officer will total the sum of each meat
(B, L, D) for the month for each member.
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Rate The Food Service Officer will enter the applicable meal
rates for each meal (B, L, D) as prescribed by the latest
NAVSUP Naval Message.

Values "Total Sales" x "Rate"

Total Value The sum of the three "Values" blocks (B, L, D) for each
member.

Data Block and Caption Instruction for Entry

Totals under Total Sales column The sum of each meal (B, L, D) under the "total sales"
column.

Total under Total The sum of all "total value" columns.
Value column

Signature (Supply Officer) Signature of Food Service Officer.

Date The last day of the month or the date of detachment of the
accountable Food Service Officer.

Total Cash Collected Total dollar value of cash collected.

c. Sale of General Mess Meals (Common Access Cards (CAC) Automated System)

(1) When meals are sold on a credit basis utilizing the common access card (CAC)
system all accounting functions will be done by the automated process in which credit sales will
be submitted via electronic transmission. Commands utilizing this system will no longer be
required to utilize the NAVSUP Form 1046.

(2) Customers without a CAC (i.e., lost, not issued) should be entered as a cash sale
under a non-card patron. For all non-card patrons it is required to request proper identification
and charge the appropriate sale of meal rate unless orders reveal member as a RIK patron.
Utilize the FSM system system to produce the NAVSUP 1046 for emergency use.

d. Payment. The payment for all meals sold on a credit basis will be required no later than
15 days following the month in which the meals were sold. hdividuals concerned will make
payment prior to detachment. The Food Service Officer will furnish a receipt for the cash paid
(Figure 2-8). The Cash Receipt Certificate (NAVCOMPT Form 2114) may be used as a receipt
form by marking out the line "for which I hold myself accountable to the Treasurer of the United
States of America." Collections for unpaid bills due to death, transfer, refusal to pay, etc., will be
made in accordance with the Navy Comptroller Manual, Volume 5, Chapter 30. The total of all
payments must match the amount owed by the individual on the NAVSUP 1046. The Food
Service Officer will sign and date the NAVSUP 1046 when all meals have been verified and
calculated correctly.

e. Officers Under Confinement. Officers under confinement receive BAS and therefore are
obligated to pay for meals, and should be reported as cash sales daily. However, since they are
in confinement credit sale of meals is authorized.

3. GENERAL MESS MEALS FURNISHED TO INPATIENTS IN HOSPITALS AND
DISPENSARIES. This paragraph applies when there is no hospital mess being operated. All
personnel not entitled to Rations-In-Kind will pay cash at the appropriate rate published in the
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quarterly NAVSUPNOTE 7330 and the annual NAVSUP Naval Message. The hospital or
dispensary may prefer to provide a copy of the Voucher for Transfer Between Appropriation
and/or Funds Standard Form (SF 1080) documenting the collection of money from the sale of
meals and transferring these funds to the subsistence account. The hospital or dspensary
representative will provide any documentation required to complete the "Certification of Rations
Issued Form."

4. GENERAL MESS MEAL SALES AFLOAT. Inport, cash paying customers (Officers and
visitors) will be charged only for meals actually consumed. On full days at sea, cash paying
customers will be charged for all meals served. On days entering or leaving port, cash paying
customers will be charged for all meals served during the at sea period. Private officers or chief
petty officers messes subsisting out of the general mess will utilize the same menu as the
general mess, and will be provided with the required amount of rations to feed the number of
persons subsisting in that mess. If additional items are desired by the private messes and are
not on the standard menu for that day, those items will be purchased separately in the form of a
bulk sale (lAW para 6300). The use of subsistence appropriation funds (SIK Account) to defray
the cost of these additional food items is not authorized.

5. SAMPLING OF MEALS BY THE COMMAND DUTY OFFICER (COO). Normally the
Commanding Officer will appoint in writing the COO or other designated representative to
sample the meals being served in the galley. CDO or other designated representative will not be
charged for sampling of the meal if the portions are of sample size. If full portions are taken
then the CDO or other designated representative will pay the standard. meal rate as listed in the
annual NAVSUP Sale of Meal Rates Naval Message.

2202 RECEIPT, HANDLING, SECURITY, AND RECORDING OF FUNDS

1 RESPONSIBILITY. The Food Service Officer is responsible for obtaining applicable basic
charges and surcharges and for the collection and deposit of such funds received from the sale
of meals from the general mess except meals sold to inpatients in station hospitals and
dispensaries. These funds will be handled in accordance with para. 2201-3. When wardroom
members are furnished meals from the general mess, whether on a continuous basis or during
Inport periods, the mess treasurer will be responsible for the collection/reimbursement for such
meals. NAVSUP P-486, Appendix F, Sections 3 and 7 applies.

2. COLLECTION OF FUNDS

a. Sales.

(1) General. All sales in the general mess are made on a cash or credit basis. Cash
will be accepted for sales in the general mess as described in subparas. a(2) and a(3).

(2) United States Currency. Only United States currency will be accepted for sales in
the general mess.

(3) Personal Checks

(a) Afloat: Personal checks from active duty and active duty for training personnel
and ship riders will be accepted in the general mess and will be made payable to the Treasuty
of the United States. Two-party checks will not be accepted. A personal check will be
accepted only for the amount of the meal(s) and/or bulk food sales.
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(b) Personal checks will be made payable as required by the Disbursing
Officer/Finance Officer. Checks will bear the signature, social security number and duty station
of the purchaser.

(c) The purchaser will endorse the check in the presence of the general mess
cashier. The cashier is responsible for positively identifying the presenter of a check as an
active duty or active duty for training person.

(4) Returned Checks

(a) When a check is returned due to insufficient funds or for any other reason, the
Food Service Officer will reimburse the Disbursing Officer with funds on hand that were
collected from the sale of meals and bulk sales;

(b) The check will be placed in the accountability file;

(c) Pending settlement of the check, the amount will be carried as undeposited
sales.

(d) When cash, a certified check or money order is received for settlement, the
insufficient fund check will be returned to the individual purchaser. The Food Service Officer will
include the dollar value of the returned check as Cash Deposited with Disbursing Officer on
NAVSUP Form 1359.

(5) Uncollectible Checks

(a) If normal collection efforts fail, the Food Service Officer will request the
Disbursing Officer to make a pay record checkage in accordance with (FMR) Financial
Management Regulation, Volume 5, Chapter 4. After the checkage has been made, the
Disbursing Officer will remit the collection to the Food Service Officer. The Food Service Officer
will return the check to the individual purchaser and include the dollar value of the returned check
on the Cash Deposited with Disbursing Officer on NAVSUP Form 1359.

(b) If the check is considered uncollectible after four months of diligent collection
effort, the Food Service Officer will request relief of accountability in accordance with para. 1112.

b. Cashier. Funds held by the cashier in excess of the allowed change fund will be
collected daily, except cash received in connection with meals sold on weekends or holidays,
which may be retained in the personal custody of the cashier provided adequate facilities exist
for the safekeeping of such funds. Separate and adequate facilities will be either a secured safe
with a three tumbler combination lock or a locked container within a safe of this type. At the
close of each meal period, the cashier will be personally responsible for the safekeeping of all
funds in their possession until they are deposited with the authorized collection agent.

c. Authorized Persons. Collections and subsequent deposits may be made by the following
persons under the authority indicated:

Authorized Person Authonty

Food Service Officer Assignment to accountable duty

Collection Agent or Appointment to an established position
Authorized Custodian
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d. Collection Agents or Authorized Custodians. The Food Service Officer may designate an
individual to be a collection agent or an authorized custodian and appoint them to an established
position (see sample letter in Appendix B). The general mess cashier will not be designated as
collection agent. The individual responsible for funds will be provided with his/her own safe or a
separate locked compartment in a larger safe.

e. Cash Receipt Book. Cash received from the cashier will be receipted in the Cash
Receipt book (Ship's or Commissary Store/General Mess) (NAVSUP Form 470) by the person
collecting the cash (Figure 2-9). The NAVSUP Form 470, which will be retained by the cashier,
will show, in all cases, the collection date, the amount collected both in figures and words, and
will be signed by the person collecting the cash and the cashier at the time of collection (DD
Form 1544 serial and sheet numbers will be inserted next to the cashier's signature). No
signature will be placed opposite any entry in the NAVSUP Form 470 which shows erasures or
alterations. Any such entry will be ruled out and initialed by the person collecting the cash.

3. DEPOSIT OF FUNDS.

When practicable, funds in excess of the change fund will be deposited daily with the
Disbursing Officer. When impracticable to make daily deposits, the cash will be deposited at
least twice weekly except when otherwise authorized by the Naval Supply Systems Command.
Requests for authority to deviate from semi-weekly deposits will be fully substantiated in writing.
When it is impracticable for the collection agent to deposit cash daily, it will be retained in the
collection agent's personal custody in a separate and adequate safe or will be turned in by the
collection agent to the Food Service Officer. When cash is turned-in by the Food Service Officer
to the Disbursing Officer, the Food Service Officer will obtain on the NAVSUP Form 470, the
signature of the Disbursing Officer. Each transfer of funds will be receipted for and will bear the
signature of the individual authorized to deliver the cash and the individual authorized to receive
the cash. In lieu of depositing cash direct with the Disbursing Officer, it may be deposited with a
United States Government general depository for credit to the account of the Disbursing Officer.
The deposit number of the Deposit Ticket OCR (Standard Form 215). obtained from the
Disbursing Officer will be recorded in the NAVSUP Form 470 in the space provided for the
signature of the Disbursing Officer. In addition to the above requirements, all cash collected
from sales will be deposited with the Disbursing Officer:

a. Before the last day of each month and the day specified by the local disbursing office for
the final monthly deposit.

b. For Accelerated reporting requirements:

• Make your deposit in FSM and print out a copy of the 1359. This is used for
DEPOSIT ONLY with disbursing.

• Label the top of the NAVSUP 1359 "Deposit Only". THIS IS NOT YOUR FINAL
REPORT.

Continue in the FSM for the remaining days and close out at the end of the month.

• Any money remaining uncollected will remain as undeposited sales.

c. On relief of the Food Service Officer; and,

d. On relief of the Commanding Officer aboard ships without Supply Corps officers.
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e. End of year deposits: All uncollected funds will remain as undeposited sales. The last
deposit of the month will be deposited in FSM and a copy of the NAVSUP 1359 will be forwarded
to disbursing. Label the 1359 as a deposit and retain. This is not the final 1359 report; proceed
with normal transactions until end of the month close-out.

4. CHANGE FUND. The Disbursing Officer receiving deposits from a collection agent will
entrust change funds to the custody of the collection agent upon the written request of the
Commanding Officer of the activity to which the collection agent is assigned (see sample letter
in Appendix B). The amount advanced to the cashier will be the minimum necessary for
operations. The advance of funds may be made in cash or by check to the order of the
collection agent or cashier. A NAVCOMPT Form 2114 figure 2-8) will be furnished to the
Disbursing Officer by the collection agent or cashier. When the collection agent or cashier is
replaced, the operation discontinued, or upon relief of the Food Service Officer, the change fund
will be returned to the Disbursing Officer in exchange for the receipt. The total funds in the
hands of each collection agent and/or cashier will be verified at an unannounced time at least
once each month as outlined in the Navy Comptroller Manual. The verification will be made by
an officer or civilian designated by the Commanding Officer of the activity to which the collection
agent or cashier is assigned. A report of the verification, to include the amount and the status of
funds, will be made to the Commanding Officer figure 2-10). A copy of the report will be
furnished to the Disbursing Officer that advanced the change fund.
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CASH MEAL PAYMENT BOOK (DD FORM 1544)
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CREDIT SALE OF GENERAL MESS MEALS (NAVSUP FORM 1046)
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CASH RECEIPT CERTIFICATE
(NAVCOMPT FORM 2114)

CASH RECEIPT CERTIFICATE
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POSTING DEPOSITS TO THE DISBURSING OFFICER IN THE
CASH RECEIPT BOOK (NAVSUP FORM 470)

CASH RECEIPT BOOK
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MONTHLY VERIFICATION OF OFFICIAL FUNDS IN THE CUSTODY OF THE GENERAL
MESS COLLECTION AGENT

Ship's Letterhead

IN REPLY REFER TO

(date)

MEMORANDUM

From: Senior Member, Cash Verification Board

To: Commanding Officer

Subj: MONTHLY VERIFICATION OF OFFICIAL FUNDS IN THE CUSTODY OF THE
GENERAL MESS COLLECTION AGENT

Ref: (a) DoD FMR Volume 5, Chapter 3

(b) NAVSUP P-486, para 2202-4

1. In accordance with references (a) and (b), the funds in the custody of the General Mess
Collection Agent were verified today at 0930. Total funds held by the General Mess Collection
Agent included cash in the amount of $150.00 which is in agreement with the record of the
Disbursing Officer's cash advance to the Collection Agent for the General Mess.

Very respectfully,

(signed)

J. B. Topchop

Copy to:

Disbursing Officer

File _____________________________________________

Figure 2-10
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PART D: RATION CREDIT DETERMINATION ASHORE

2300 ASHORE RATION CREDIT DETERMINATION

1. Field Conditions: When galleys are operating in support of maneuvers, war games, field
exercises, or similar operations where the galley is the only reasonable means of government
subsistence, take ration credit for all enlisted members entitled to Rations-In-Kind and all enlisted
members on Temporary Field Assignment (TFA) or Essential Unit Messing (EUM) status who
are receiving BAS with a deduction from pay for meals served under field conditions. All of these
personnel are treated as RIK for food service accounting purposes. Take ration credit for all
rations sold as cash in accordance with paragraph 2201.

a. Each day, the total number of meals that were sold for cash, as recorded on the DD
Form 1544, will be -added and recorded in columns (2) through (6) of the NAVSUP Form 338 as
follows:

Data Block and Caption Instruction for Entry

(1) Day of Mo. Enter the appropriate day of the month.

(2) B Actual number of breakfast meals sold for cash as
recorded on the DD Form 1544.

-

(3) L Actual number of lunch meals sold for cash as recorded on
the DD Form 1544.

(4) D Actual number of dinner meals sold for cash as recorded
on the DD Form 1544.—

(5) N Actual number of night meals sold for cash as recorded on
the DD Form 1544.

-(6) Daily Column (2) x .20 + column (3) x .40 + column (4) x .40 +
column (5) x (if breakfast meal .20, if lunch or dinner meal
.40). (Do not round this value.) (Other Ration Credit
Conversion Factors can be found in the quarterly
NAVSUPNOTE 7330).

2. Standard Conditions: Ration credit determination is based on the number of signatures from
enlisted members entitled to Rations-In-Kind recorded on the Meal Signature Record (NAVSUP
Form 1291) and the number of rations sold as cash in accordance with para. 2201. Each day,
the total number of meals that were sold for cash, as recorded on the DD Form 1544, will be
added and recorded in columns (2) through (6) of the NAVSUP Form 338 in accordance with
para. 2300 Ia.

2301 ASHORE GENERAL MESSES
-

-

Activities considered general messes ashore include all:

a. Ashore activities, except naval hospitals operating a hospital mess;

b. Mobile construction battalions operating general messes ashore;

c. Fleet and force commands operating general messes ashore;
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d. Cargo handling battalions operating in general messes ashore;

e. Inactive service craft facilities;

f. Naval beach groups; and,

g. General messes operated aboard permanently moored ships which grant liberty, like
shore commands, including naval inactive ship maintenance facilities.

2302 MEAL PASSES AND RATIONS ALLOWED NUMBER

1. MEAL PASSES. The Meal Pass (NAVSUP Form 1105) is used to identify and control the
various types of personnel authorized to subsist from general messes ashore. NAVSUP Form
1105 is already serialized and available in white (WHT), blue (BLU), pink (PINK), green (GRN),
salmon (SLM), or yellow (YLW). The different colors of meal passes will be used to identify and
differentiate among the various categories of enlisted personnel.

a. Personnel Support Activity Detachment (PSD/PERSUPPDET). PERSUPPDET is
responsible for the actual issue and control of meals passes. In the absence of a
PERSUPPDET, the command activity performing personnel and administrative functions will
issue and control meal passes.

b. Host Command. The command operating the general mess will establish policies and
guidelines concerning issue and use of meal passes. This will ensure all tenant activities follow
the same procedures to use the host command's general mess. The host command specifies
which colors to use for each type of personnel category. The host command will coordinate
procedures for controlling the issuance of meal passes with the PERSUPPDET, or the
command performing personnel and administrative functions.

c. Recall or Loss of Meal Passes. The enlisted member's command will temporarily
withdraw meal passes from personnel departing on leave, travel, TDY or TAD. The command
will take responsibility for temporary custody of meal passes and control of this process. The
command/PERSUPPDET will establish positive controls to ensure meal passes of personnel
receiving BAS or detaching the command are permanently recalled. The serial numbers of
permanently recalled or lost meal cards will be made available to personnel checking passes at
the general mess.

d. Leave or Travel Orders in Lieu of Meal Pass.

(1) Enlisted personnel will turn in their meal passes before they receive leave papers.
Part 3 of the Leave Authorization Form (Officer and Enlisted) (NAVCOMPT Form 3065) for
personnel entitled to Rations-In-Kind will be annotated in the lower right hand corner as follows:

"ENTITLED TO GENERAL MESS MEALS EXCEPT DURING PERIOD

OF LEAVE. MEAL PASS NO._____________

The meal pass serial number will be entered in the space provided when the meal pass is
turned in and before issuing the leave papers. The leave papers may then be used instead of a
meal pass, except during the actual leave period. When using leave papers instead of a meal
pass, the Master-at-Arms will check the "commencing" and "ending" hours and dates to
determine subsistence eligibility. The individual may be allowed access on a sale of meal basis
during the leave period.
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(2) Enlisted personnel under official travel orders that indicate the individual is entitled to
Subsistence-In-Kind will be allowed access to the general mess at no charge. Record the travel
order number and issuing command in the meal signature record and annotate the original travel
orders indicating the exact meals provided at no cost.

2. RATIONS ALLOWED. Rations allowed are of two types, those enlisted personnel entitled to
Subsistence-In-Kind and others authorized to use the general mess on a cash payment basis.

a. Rations-In-Kind Personnel. The supporting PERSUPPDET or, if there is no supporting
PERSUPPDET, the Command Executive or Personnel Officer will furnish required rations
allowed information for Subsistence-In-Kind personnel.

(1) At the beginning of the month, the Food Service Officer will obtain a list of all
personnel with a chow pass issued by the PERSUPPDET or if applicable, the Executive
Officer/Personnel Officer, and estimate the daily number of Rations-In-Kind personnel entitled to
be fed. Additionally, the Food Service Officer should be advised of any known evolutions that
might substantially effect the number of anticipated rations to be fed during the month (e.g.,
training exercises, reservists training, large visiting groups, or change in BAS policy).

(2) At the end of the month the Food Service Officer will obtain from the PERSUPPDET
(or if applicable, the Executive/Personnel Officer), the total number of Subsistence-In-Kind
rations allowed for the period. The Subsistence-In-Kind rations allowed number is the potential
number of rations that could have been fed at government expense. It is equal to the number of
man-days that enlisted personnel were entitled to gvernment rations during the period. This
excludes days when personnel normally entitled to Subsistence-In-Kind were receiving a basic
allowance for subsistence (BAS) because of leave, travel, hospitalization, or days when normally
entitled personnel were on unauthorized absence. This report will be made for each of two
categories; Navy Regular and Other Personnel. The Other Personnel category includes all
personnel entitled to be furnished Subsistence-In-Kind who are not regular Navy enlisted (e.g.
other service regular, reserve or guard; midshipmen or cadets; Coast guard; foreign military and
Navy reservists).

b. CASH SALES. The Food Service Officer will include rations sold for cash as allowed
rations under the Other Personnel category. Prepare certifications as required and arrange to
complete and sign the certification prior to the departure of the personnel involved.

2303 SIGNATURE HEAD COUNT PROCEDURES FOR RATIONS-IN-KIND
PERSONNEL

1. GENERAL. Ashore general messes will use signature head count procedures except in fully
automated operations and mass feeding situations. For facilities utilizing an automated system,
patrons who do not possess an automated access card will sign the NAVSUP 1291 that will be
retained as supporting documentation, rather than identifying the patron as a "diner without a
card." The cashier is responsible for inserting the access card into the reader, rather than
allowing the patron to do so. This will ensure the card is properly read and allow for proper
identification dl the patron.

A signature head count procedure documents the actual number of personnel fed at each
meal entitled to Rations-In-Kind. A signature head count means each person receiving the meal
signs his/her name and meal pass number on a Meal Signature Record (NAVSUP Form 1291).

Audit boards use the signatures to verify ration entitlements when validating signature head
count totals. Ration credit for the NAVSIJP Form 1291 is based on the number of signatures
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recorded. Individuals passing through the serving line more than once during the same meal will
sign the NAVSUP Form 1291 only once. Personnel must sign the NAVSUP Form 1291 in ink.
Figure 2-11 provides an example of a completed NAVSUP Form 1291.

2. MEAL SIGNATURE RECORD (NAVSUP FORM 1291) DOCUMENT PREPARATION

a. Heading Section. The heading of the NAVSUP Form 1291 will be completed as follows
before each meal:

Data Block and Caption Instruction for Entry

Date Enter current date.

Sheet No. Enter sheet number consecutively starting with number
0001. Ensuring that each sheet is numbered and dated
prior to each meal allows control and prevents loss or
misuse of the signature sheet.

Categories of Personnel Personnel in each category are required to sign separate
forms. This determines the actual number of personnel fed
for each category of personnel. Place forms on separate
clipboards for each category. The different categories will
be indicated by using stenciled signs or color coding to
match meal pass colors.

b. Signature Section. A Master-at-Arms or other person authorized in writing by the Food
Service Officer (see Appendix B for sample letter) will supervise the signing of the NAVSUP
Form 1291 sheets figure 2.11). This individual positioned behind the signature counter will
verify meal passes and direct personnelto the correct signature. sheet. The Master-at-Arms will
determine the eligibility of personnel passing through the serving line to eat in the general mess
and require each person to show a valid meal pass and military identification card (this
procedure will ensure that only persons entitled to Rations-In-Kind eat meals at government
expense). Signatures and meal pass numbers will be legible. The signature section of the
NAVSUP Form 1291 will be filled out as follows:

Data Block and Caption Instruction for Entry

Signature Individuals legibly sign their last name.

Meal Pass Number Individuals legibly enter their meal pass number.

Command/Unit Command or unit entries are not required by parent activity
or host command personnel. Tenant activity personnel do
not have to enter command or unit entries if the host
command knows how to identify the tenant activity
personnel from the meal pass members. Transient
personnel must annotate the NAVSUP Form 1291 with their
command/unit.

Immediately after-securing the serving line, the Master-at-Arms will assemble the NAVSUP
Form 1291s in sequence by category of personnel.fed. The Master-at-Arms will draw an ink line
below the last name on each form and initial this line indicating that no other signatures will be
recorded on the form.

2-35



NAVSUP P-486 - Food Service Management

3. CONTRACT FOOD SERVICE PERSONNEL. Activities with contract food service personnel
will use a separate NAVSUP Form 1291 prepared in duplicate to record signatures of the
contract personnel. These personnel only enter their first initial and last name in the signature
block. The Food Service Officer will furnish the original copy to the contractor and retain the
duplicate copy.

4. NIGHT AND BRUNCH MEALS. Meals served between 2000 and 0300 will be recorded as
night meals Brunch meals served before 0900 will be recorded as breakfast meals and brunch
meals served after 0900 will be recorded as lunch meals.

5. SPECIAL MEAL FEEDING. Special meal feeding includes picnics, barbecues, cookouts,
and other similar events. The individual supervising the event will count the number of personnel
authorized ration credit at the event and complete a Recapitulation of Meal Record (NAVSUP
Form 1292). The individual supervising the event will make arrangements with the Food Service
Officer to assign a general mess cashier at the event or make other arrangements to collect
money for meals sold for cash.

Report the number of personnel on the NAVSUP Form 1292 for the general mess meal that
the special event replaced.

6. MASS FEEDING

a. General. Mass feeding means accounting for a group of personnel by using a
Recapitulation of Meal Record (NAVSUP Form 1292) as a summary document instead of
obtaining individual signatures on a NAVSUP Form 1291. Mass feeding occurs during field
training exercises at recruit training centers, schools, brigs, and with groups fed outside the
general mess such as picnics, boat crews, etc.

b. Documenting Mass Feeding In the General Mess on the NAVSUP Form 1292 (Figure 2-
12). The person in charge of the group will use a NAVSUP Form 1292 to record the number of
each category of personnel fed at the meal as follows:

Data Block and Caption Instruction for Entry

Period or Date Enter current date for that meal.

1st Subtotal Block Enter the total in the first subtotal block.

Remarks Write an appropriate statement such as "mass feeding -
school" or "mass feeding - picnic."

First Signature line Print and sign name, grade or rate, and social security
number.

The person in charge of the group presents the completed form to the Master-at-Arms on the
serving line. The Master-at-Arms counts the personnel in the group to verify the first subtotal
figure. The Master-at-Arms then makes the following annotations:
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Data Block and Caption Instruction for Entry

Remarks Write "total verified"

Second Signature line Sign name and grade or rate.

The Master-at-Arms retain the NAVSUP Form 1292 and assembles it with the NAVSUP
Form 1291 sheets for that meal.

c. Personnel Not Passing Through the Serving Line. Meals furnished to personnel not
passing through the serving line, such as working parties, guard duty, inpatients of the
dispensary or hospital, duty food service personnel, prisoner, and/or other personnel will be
handled as mass feeding. A person eating individually in these circumstances will sign the
NAVSUP Form 1291 and will be excluded from the count on the "Mass Feeding" NAVSUP Form
1292.

A responsible person will be designated in charge of the group and instructed in the proper
method of completing the NAVSUP Form 1292. This individual will prepare the form as follows:

Data Block and Caption Instruction for Entry

Period or Date Enter current date for that meal.

1st Subtotal Block Enter the total in the first subtotal block.

Remarks Write an appropriate statement such as "working parties,"
"inpatients of the dispensary/hospital," "duty food service
personnel," "prisoner,"or "outing personnel."

First Signature line Sign name, grade or rate, and social security number.

The responsible person designated in charge of the group presents the completed form to
the general mess recordskeeper as soon as possible after the meal, but no later than the
following morning.

The general mess recordskeeper will check for errors in completing the form and will make
checks as required to verify the total. The recordskeeper will then make the following
annotations: -

Data Block and Caption Instruction for Entry

Remarks Write "checked."

Second Signature line Sign name and grade or rate.

d. Meals Furnished By a General Mess to Inpatient Personnel in Hospitals and
Dispensaries. This paragraph applies when there is no hospital mess being operated. Meals
furnished to inpatient personnel in hospitals and dispensaries will be furnished on a NAVSUP
Form 1292 as personnel not passing through the serving line. The person designated as the
authorized representative of the hospital or dispensary will prepare and sign a daily NAVSUP
Form 1292 (same as sub para. c). When more than one authorized representative supervises
the different meals, each will initial the subtotal for the meal supervised and sign on the first
signature line.

The authorized representative will ensure the Food Service Officer receives the completed
daily NAVSUP Form 1292 no later than the following morning. The general mess recordskeeper
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will check for errors in the completed form. The recordskeeper will sign the second signature
line and ensure the NAVSUP Form 338 reflects these additionalmeal totals for ration credit
computation.

2304 RECAPITULATION OF MEAL RECORD (NAVSUP FORM 1292) USED AS A DAILY
MEAL SUMMARY

1. GENERAL. A NAVSUP Form 1292 will be used to summarize the ration credit total each day
as indicated by Figure 2-13. An original and one copy will be prepared.

2. RESPONSIBILITI ES AND DOCUMENT PREPARATION.

a. Master-at-Arms. Immediately after securing the serving line, the Master-at-Arms will
assemble the NAVSUP Form 1291s in sequence by category of personnel fed. The Master-at-
Arms will determine the number of signatures for each category. Figures for breakfast, lunch,
dinner, and nightlother will be included on the same form. Do not prepare a separate NAVSUP
Form 1292 for each meal. The Master-at-Arms will make the following annotations:

Data Block and Caption Instruction for Entry

Period or Date Enter the current date.

Breakfast, Lunch, Dinner, Enter the numbers in the appropriate blocks.
Night/Other

1st Subtotal Block Add all categories of personnel for each meal and enter this
total number.

First Signature Line After the dinner meal, sign on the first signature line and
deliver the completed form to the general mess office
where the required entries will be made; When more than
one Master-at-Arms supervise meals during the day, each
will initial the subtotal(s) for the meal(s) supervised. All of
the Master-at-Arms personnel supervising a meal during
the day will sign on the first signature line of the NAVSUP
Form 1292.

b. General Mess Cashier. The general mess cashier computes and enters the appropriate
total number of meals in the "cash sales" (include contract personnel) block of the NAVSUP
Form 1292. The general mess cashier will annotate the form as follows:

Data Block and Caption Instruction for Entry

Period or Date Enter the current date.

Cash Sales (Include Enter the numbers in the appropriate blocks.
Contract Personnel) -

Second Signature Line Sign on the second signature line. When more than one
general mess cashier collects money during the day, each
cashier will initial the "cash sales" block for the meals they
collect money. All general mess cashiers collecting money
dunng the day will sign on the second line of the daily
NAVSUP Form 1292. The entry beside the "cash sales"
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block will include all general mess meals sold. This
includes meals for which cash was collected before
admission to the serving line and meals sold on a credit
basis.

These entries should agree with:

(1) Meals sold for cash recorded on the Cash Meal Payment Book (DD Form 1544)
sheets (see para. 2201-ib);

(2) Signatures recorded on the Meal Signature Record (NAVSUP Form 1291) (see
para. 2303-3) for contract food service personnel.

c. Food Service Recordskeeper. The general mess recordskeeper will audit the forms
used by the Master-at-Arms and verify the head count. Contract food service personnel will sign
the NAVSUP Form 1291 and the head count will be included opposite the cash sales (include
contract personnel) block of the NAVSUP Form 1292. The recordskeeper should audit both
forms and coordinate required corrections with the person responsible for the error. Both will
initial the correction.

The recordskeeper will then make the following annotations on the NAVSUP Form 1292:

Data Block and Caption Instruction for Entry

2nd Subtotal "1st subtotal" + "cash sales (include contract personnel)."

Personnel Not Passing Through Enter the total of each category of personnel not passing
Serving Line through the serving line. Assemble the NAVSUP form

1291 sheets and/or the NAVSUP Form 1292 used to
document the personnel not passing through the serving
line and attach them to the daily summary NAVSUP Form
1292. This allows the monthly records to include these
numbers in the appropriate totals for the different
categories of personnel.

Grand Total "2nd subtotal" + "Personnel not passing through serving
line."

Ration Credit "Grand totals" x "appropriate conversion factors."

Total Credit Add the ration credits for all meals and enter the total in
the "total credit" block (round to the nearest whole ration).

Third Signature Line Sign on the third signature line after all computations have
been checked.

The recordskeeper then enters the numbers of meals sold for cash and Rations-In-Kind
meals fed for each meal on the NAVSUP Form 338 (Figure 2-14).

NOTE: The recordskeeper must include the numbers of personnel not passing through tie
serving line in the appropriate blocks of the NAVSUP Form 338. Entries on the NAVSUP Form
338 will be made as follows:
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Data Block and Caption Instruction for Entry

(1) Day of Mo. Enter the appropriate day of the month.

(2) B Actual number of meals sold for cash as recorded on the
NAVSUP Form 1292 (cash sales (include contract
personnel) block), breakfast column.

(3) L Actual number of meals sold for cash as recorded on the
NAVSUP Form 1292 from the (cash sales (include contract
personnel) block), lunch column.

(4) D Actual number of meals sold for cash as recorded on the
NAVSUP Form 1292 from the (cash sales (include contract
personnel) block), dinner column.

(5) N Actual number of meals sold for cash as recorded on the
NAVSUP Form 1292 from the (cash sales (include contract
personnel) block), night/other column.

(6) Daily Column (2) x .20 + column (3) x 40 + column (4) x .40 +
column (5) x (if breakfast meal .20, if dinner meal .40).
(Do not round this value).

(7) B Actual number of meals fed - Rations-In-Kind as recorded
on the NAVSUP Form 1292 (1 subtotal block), breakfast
column.

(8) L Actual number of meals fed - Rations-In-Kind as recorded
on the NAVSUP Form 1292 (1 subtotal block), lunch
column.

(9) D Actual number of meals fed - Rations-In-Kind as recorded
on the NAVSUP For 1292 (1st subtotal block), dinner
column.

(10) N Actual number of meals fed - Rations-In-Kind as recorded
on the NAVSUP Form 1292 (1st subtotal block), night/other
column.

(11) Daily Column (7) x .20 + column (8) x .40 + column (9) x .40 +
column (10) x (if breakfast meal .20, if dinner meal .40).
(Do not round this value).

(12) RIK/Cash Sales Column (6) + Column (11) (round to the nearest whole
ration).

(13) Cumulative Total Column (12) + the previous day's entry in Column (13).

3. DISTRIBUTION. The Food Service Officer will retain the original (NAVSUP Forms 1291s and
1292s supporting daily summary NAVSUP Form 1292 attached) for use in preparing the monthly
NAVSUP Form 1292.
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2305 RECAPITULATION OF MEAL RECORD (NAVSUP FORM 1292) USED AS A
MONTHLY SUMMARY

1. PREPARATION. At the end of each month, the Food Service Officer will prepare a monthly
NAVSUP Form 1292 summary Figure 2-15). This document will summarize information from
the daily NAVSUP Form 1292s as follows:

Data Block and Caption Instruction for Entry

Period or Date Enter month and year.

Breakfast, Lunch, Dinner, Enter the summary numbers in the appropriate Night/Other
blocks by categories.

1St Subtotal Block Add all of the categories of personnel of each rral and
enter this total number.

Cash Sales(lnclude Enter the summary numbers in the appropriate Contract
Personnel) blocks.

2nd Subtotal "1st subtotal" + "cash sales (include contract personnel)."

Personnel Not Passing Enter the summary numbers in the appropriate blocks.
Through Serving Line

Grand Total "2nd subtotal" + "Personnel not passing through serving
line."

Ration Credit "Grand totals" x "appropriate conversion factors."

Total Credit Add the ration credits for all meals and enter the total in the
"total äredit" block (round to the nearest whole ration).

The Leading Culinary Specialist and the recordskeeper will sign the first signature line of the
1292 monthly recapitulation. The Food Service Officer will sign the second line.

2. ROUNDING DIFFERENCES. Using daily rOunding procedures may cause disagreement
between the "total credit" block on the monthly NAVSUP Form 1292 and the ration credits
claimed in the "cumulative total" column of the NAVSUP Form 338. When this occurs, use the
figure most advantageous to the general mess after making adjustments as follows:

a. When the "total credit" on the monthly NAVSUP Form 1292 is less than the "cumulative
total" (column 13) of the NAVSUP Form 338, adjust the figure on the monthly NAVSUP Form
1292 as follows:

Data Block and Caption Instruction for Entry

Total Credit Adjust this value to agree with the NAVSUP Form 338
figure.

Remarks Include an explanation for the adjustment. Reflect the
increase as "Navy Regular" on NAVSUP Form 1359.

b. When the "total credit" figure on the monthly NAVSUP Form 1292 is greater than the
"cumulative total" (column 13) of the NAVSUP Form 338, the figure contained on the monthly
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NAVSUP Form 1292 and the remarks section of the NAVSUP Form 338 will be noted
accordingly.

NOTE: The variation of ration credits due to daily rounding between the monthly NAVSUP Form
1292 and the NAVSUP Form 338 will not exceed (plus or minus) thirteen (13) credits per month.

3. SUBMISSION TO AN AUDIT BOARD. The Food Service Officer will submit records used to
obtain monthly ration credit figures to an audit board on a monthly interval based on command
procedures. The Food Service Officer will assemble the monthly records and supporting
documents in an orderly fashion. The monthly records and supporting documents include:

a. General Mess Control Record (NAVSUP Form 338);

b. General Mess Summary Document (NAVSUP Form 1359);

c. Monthly Recapitulation of Meal Record (NAVSUP Form 1292);

d. Cash Meal Payment (DD Form 1544) Sheets used during the month;

e. Daily Recapitulation of Meal Record (NAVSUP Form 1292) Sheets used during the
month;

f. All supporting Meal Signature Record (NAVSUP Form 1291) Sheets used during the
month; and

g. Any other documents supporting the daily ration credit figures.

2306 RESPONSIBILITIES

1. FOOD SERVICE OFFICER/LEADING CULINARY SPECIALIST. Their responsibilities
include:

a. Managing and monitoring the head count procedures;

b. Training personnel to perform assigned duties;

c. Ensuring only authorized personnel receive rations-in-kind at government expense; and,

d. Preparing and submitting required records and reports to the audit board.

2. MASTER-AT-ARMS. The Master-at-Arms responsibilities include:

a. Determining the eligibility of personnel passing through the serving line to eat in the
general mess;

b. Requiring each person to show a valid meal pass and military identification card (this
procedure will ensure that only persons entitled to rations-in-kind eat meals at government
expense);

c. Obtaining signatures and legible meal pass numbers on the NAVSUP Form 1291;

d. Assisting the general mess cashier in obtaining signatures on DD Form 1544 sheets for
cash sales;

e. Receiving the NAVSUP Form 1292 from a group's supervisor for mass feeding in the
general mess, counting the number of personnel in the group as they enter the serving line,
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verifying the total number of personnel in mass feeding and entering "total venfied" in the
"remarks" block when signing the second signature line of the form;

f. Preparing a daily NAVSUP Form 1292 that summarizes the information in the supporting
documents; and,

g. Ensuring that no food is removed from the mess decks and taken out of the galley with
the exception of box lunches (hot or cold) which by design are to be eaten offsite.

3. GENERAL MESS RECORDSKEEPER. The general mess recordskeeper verifies the
entries made on the NAVSUP Form 1292 by the Master-at-Arms personnel and general mess
cashiers, and makes the entry on the form for personnel not passing through the serving line.
The recordskeeper will:

a. Verify totals of each type for category of personnel listed;

b. Check cash sales figures and ensure thenumber of meals sold for cash includes credit
sales;

c. Ensure the NAVSUP Form 1292 for duty food service personnel does not include
personnel receiving BAS;

d. Check meals requested and furnished for other types of personnel not passing through
the serving line and ensure the assigned personnel complete the required forms;

e. Ensure the number of signatures from contract food service personnel on the NAVSUP
Form 1291 does not exceed the number of personnel on duty during the meal;

f. Report problems to the Food Service Officer for corrective action; and,

g. Make required corrections to personnel counts, coordinating the corrections with the
person making the errors.

2307 AUDIT BOARD PROCEDURES

1. COMPOSITION. The Commanding Officer of the activity will appoint personnel to an audit
board to review records and procedures of the general mess. The audit board will consist of one
to three individuals, not associated with the food service operation. One of the individuals will be
a subject matter expert in food service operations. Members of the audit board must be officers,
civilian employees of appropriate grade, or enlisted E7 — E9. The audit board will convene at the
activity being reviewed.

2. RESPONSIBILITY. The audit board is responsible for ensuring compliance with procedures
contained in this publication, the checklists contained in Appendix I, the validation of signature
head count totals, and the verification of monthly ration credit totals.

3. MONTHLY REVIEW OF PROCEDURES. The audit board will conduct a thorough review of
head count procedures at least once each month. The audit will ensure the command maintains
required controls over the issue and recall of the meal passes and the command provides the
required security for on hand supplies of unused meal passes.

The audit board will check controls for the issue and recall of meal passes by selecting a
random sample of 25 meal pass numbers from the NAVSUP Form 1291 sheets during the
current review period. The meal pass numbers will include tenant activities using the host
command's general mess.
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The audit board will conduct a similar review for a small number of personnel in a leave
status. This audit will determine if the meal passes were recalled prior to the personnel
departing on leave.

The audit board will observe procedures used during a meal to review compliance with
regulations. Specific procedures to observe include determining eligibility of personnel for
Rations-In-Kind, determining proper places for cash sales, obtaining legible signatures from
personnel, and documenting any mass feeding of groups.

4. AUDIT OF RATION CREDIT TOTALS. The purpose of the audit of ration credit totals is to
verify daily ration credit figures and to ensure all monthly forms used to record ration credit totals
are in agreement. The audit of ration credit totals may be conducted monthly or as required by
local command procedures.

The audit board will first review the daily NAVSUP Form 1291, the DD Form 1544 sheets,
and NAVSUP Form 1292. The total number of ration credits for each category of personnel on
the daily documents should agree with the daily summary NAVSUP Form 1292. The audit board
will then review the month's daily summary NAVSUP Form 1292 documents. The total number
of ration credits for each category of personnel on the daily documents should agree with the
daily summary NAVSUP Form 1292.

The audit board will review the month's daily summary NAVSUP Form 1292 documents.
The total number of ration credits should agree with the monthly NAVSUP Form 1292 prepared
for the audit board by the Food Service Officer.

The audit board will then review the following records to ensure the monthly total ration credit
figures are in agreement:

a. Monthly NAVSUP Form 1292;

b. Monthly NAVSUP Form 338; and,

c. Monthly NAVSUP Form 1359.

Accommodations for rounding errors will be accounted for following the procedures outlined
in para. 2305-2. The audit board will make any required corrections, reconcile the corrections
with the Food Service Officer (the Food Service Officer will initial the changes and sign the
monthly NAVSUP Form 1292). The audit board will provide the signed original monthly NAVSUP
Form 1292 document to the Food Service Officer along with the daily summary NAVSUP Form
1292s. All audited NAVSUP Form 1291's may be destroyed at this time.

5. REPORTS TO THE COMMANDING OFFICER. The audit board will make a summary report
of audit findings to the Commanding Officer after conducting each audit. The report will include
a statement citing compliance with procedures and directives or the report will state otherwise.
Problems in meal pass control, determining eligibility for personnel in the serving line, or
documenting mass feeding will be reported 4ien discovered. The audit board will retain the
summary report after the Commanding Officer's review, and forward one copy to the activities
Food Service Officer. The summary report and the working papers used to develop the report
will be retained for one year.

If any individual discovers personnel on BAS eating meals at government expense, the
individual must take appropriate action to properly document the offense. A report will be made
to the Commanding Officer of the command to which the individual is attached for appropriate
action.
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6. REPORTS to THE -SUPPORT SERVICES DIRECTORATE, FOOD SERVICE DIVISION
(NAVSUP 51). The Food Service Officer will submit corrected reports and returns resulting from
audits of ration credit totals. Follow the procedures contained in para. 7006 for submitting
corrected reports and returns to NAVSUP 5
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MEAL SIGNATURE RECORD (NAVSUP FORM 1291)
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DOCUMENTING MASS FEEDING ON THE
RECAPITULATION OF MEAL RECORD (NAVSUP FORM 1292)
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DOCUMENTING DAILY MEAL SUMMARY ON THE
RECAPITULATION OF MEAL RECORD (NAVSUP FORM 1292)

RECAPITULATION OF MEAL RECORD (4061)
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POSTING RATIONS FROM THE DAILY SUMMARY (NAVSUP FORM 1292) TO THE
GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

NAVSUP FORM 338 BDFA
5.38 SUPPLEMy

Total rations for the day
must be the same

a

F841Z0001 TIME: 21:27-

GENERAL MESS CONTROL RECORD (4061)
NAVSUP FORM 338 (REV. 11-84)

FROM (Name of Ship or Station) NAVAL STATION DUARTE COW4ANDING OFFICER NAVAL STATION DUARTE -:

GENERAL MESS

DAY
OF
MO

(1)

BE
JUN

80 20
80 21
AR 22

MEALS FED RAT I ON CREDIT
HEALS SOLD FOR CASH

B L 0 N
20% 40% 40% 20I406 DAILY
(2) (3) (5) (5)

—
(6)

0 29 0 0 13.05
0 30 0 1 13.90
8 29 2 0 14.00

HEALS FED - RATIONS 1W KIND
B L D N

20% 40% 40% 20/40% DAILY
(7) (8) (9) (10)

—

(11)
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AR 29
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DOCUMENTING MONTHLY SUMMARY OF MEALS ON THE
RECAPITULATION OF MEAL RECORD (NAVSUP FORM 1292)

F84222001 TIME: 18:47 MONTHLY RECAPITULATION OF MEAL RECORD (NAVSUP FORM 1292) DATE 01 JUL 03 GE: 1

RECAPITULATION OF MEAL RECORD (4061) I PERIOD OR DATE
MAVSUP FORM iaca (REV. 3-75) UQQJL1IQ

CATEGORY OF PERSONNEL BREAKFAST LUNCH DINNER NIGHT/OTHER

REGULAR 1380 2586 449 8).

A RESERVE 48 27
-.

ROTC

CADETS

A C REGULAR
F 0

61 581 9& 57

IR
P RESERVE

ES .

REGULAR

RESERVE

Y HATIONP1. GUARDt I GUARD

101 72 42

TT1fLIAN APPL ICANTSr
A 0 REGULAR
IR
RC
E NATIONAL GUARD

. .

).GN
OTHER TAR 6 6 6

(Specify) OTHER
1ST. SUBTOTAL 1495 3301 625 180

CASH SALES (INCLUDE CONTRACT PERSONNEL)- 708 1866 878 46 '

2ND SUBTOTAL
.1ERSONNEL NOT PASSING THRJGH
SERVING LINE

22b3

12

5167

126

1503

12

226 •

-
GRAND TOTAL 2215 5293 1515 226

bHVERSION FACTOR .

i(iTION CREDIT 443.00 2117.20 606.00 90.40

REMARKS TOTAL CREDIT
TOTAL CREDIT ADJUSTED BY 4 TO AGREE WITH THE HAVSUP FORM 338. 3256.60

STATION AIDIT BOARD
-

The undersigned certify the above to be, for the period specified, an accurate recapituLation of general mess meaLs receipted for.

SINATURJ AJIP RANK, RATE, OR GRADE4-7tt_iV

SIU.4K, RATE, OR GRADE

SJ&3JRlRK, RATE, OR GRADE

S/N 0108-LF-501-2920 V U.S. G.P.O. 1983-605-010:8619
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PART E: RATION CREDIT DETERMINATION AFLOAT

2400 AFLOAT RATION CREDIT DETERMINATION

1. DAYS AT SEA. Days at sea include the day of leaving and the day of returning to port. The
time of departure or return does not matter. Take ration credit for all enlisted personnel entitled
to Rations-In-Kind in the general mess plus ration credits obtained by converting meals sold for
cash to rations.

2. DAYS INPORT. Inport means at berth or at anchor in ports located in the United States or
overseas when liberty is granted. Take ration credit only for meals bd, except for the day of
leaving and the day of returning to port as mentioned above.

3. SIMULATED AT SEA EXERCISES. Take full ration credit for all enlisted personnel aboard
ship entitled to Rations-In-Kind during days of simulated at sea exercises inport; for example,
fast cruise, general quarters, engineering casualty control drills (ECCs).

4. CROSSING THE INTERNATIONAL DATELINE. Adjust ration allowances to compensate for
the change in the calendar day resulting from crossing the 180th meridian. When time is set
back one day in crossing from the west (Japan) to the east (United States), take ration credits for
the extra day and create the menu for the (gained day) in the FSM system (discussed in
Appendix A). When the time is advanced one day in crossing from the east (United States) to
the west (Japan), do not take ration credits for the lost day.

2401 RATIONS ALLOWED NUMBER

1. EXECUTIVE OFFICER OR PERSONNEL OFFICER. The Executive Officer or the
Personnel Officer will provide a copy of the daily muster report to the Food Service Officer.
Discussions concerning scheduled visits or evolutions effecting the number of rations allowed
should be included for planning purposes.

When rations for foreign or other types of personnel are included (including TAR's), the Food
Service Officer will be advised to allow completion of certification when required. The Food
Service Officer should be advised of any significant changes to the number of personnel entitled
to subsist from the general mess;

2. FOOD SERVICE OFFICER. The Food Service Officer should use the ship's daily muster
report and other information provided by the Executive Officer or Personnel Officer to:

a. Plan the quantities of food required on the following day based on the number of
personnel expected.

b. Prepare certifications as required and arrange to complete and sign the certification prior
to the departure of the personnel involved.

c. The ship's daily muster reports should be used to prepare a summary document of the
rations allowed for the monthly or accounting period General Mess Summary Document
(NAVSUP Form 1359) (discussed in Chapter 7).

2402 ACCURATE COUNTING

1. INPORT/UNDERWAY. Ensure an accurate count of all personnel consuming meals from
the general mess is taken inport/underway, using a mechanical counting device. Accurate head
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counts preclude food waste, provide historical information when planning endurance loading, and
serve as a critical input during menu preparation. Additionally, inport/underway, accurate head
counts serve as the basis for recording the daily ration credit.

2. SPECIAL EVENTS. An accurate count of all types of personnel eating meals at barbecues,
cookouts, picnics and other special events supported by the general mess ensures appropriate
ration credits will be taken. The Food Service Officer will:

a. Review the appropriate ration credits;

b. Review and sign the appropriate documents to ensure all food items used were included
in the daily issue documents to the general mess;

c. Ensure an accurate number of personnel attending the event was included in the
appropriate column(s) of the NAVSUP Form 338; and,

d. Ensure that monies for enlisted rations (Subsistence Appropriation Funds) are not used
to fund or subsidize other special events such as change of commands, retirements, and
receptions. Special events such as these should be funded by relieving officers, retirees or
through use of Official Representation Funds (ORF), following procedures as outlined in Naval
Supply Procedures NAVSUP Pub P-485, Volume 1, para 3456. Use of Subsistence
Appropriation Funds to fund or defray the cost of these events are strictly prohibited.

3. OFFICIAL REPRESENTATION FUNDS. Guidelines for use of Official Representation Funds
(ORF) are contained in SECNAVINST 7042.7J as well as NAVSUP Pub P-485, Volume 1, para
3456. Paragraph 6 of SECNAVINST 7042.7J states "In the Department of the Navy, Official
Representation Funds are to be used only to maintain the standing and prestige of the United
States." This includes the hosting of official functions and the presentation of command
mementos. The scope of functions, including the size, cost, and number of guests invited,
should be held to a minimum and commensurate with the occasion. The authorization or sub-
authorization holder will personally approve each function and be held accountable for the
propriety of each expenditure. Enclosure (1) of SECNAVINST 7042.7J is a listing of Department
of Defense officials who are eligible for official courtesies on official visit to the field. Enclosure
(2) of the instruction outlines the procedures for requesting funds or exceptions. Enclosure (3) is
a sample voucher and expense documentation sheet. It is recommended that you carefully read
and understand the policies in SECNAVINST 7042.7J before submitting a request for this
funding. A detailed listing of obligations or expenditures in which ORF will not be incurred is also
contained in this instruction.

2403 RECORDING AFLOAT RATION CREDIT

1. DAILY MUSTER REPORT. The daily muster report will include the total number of
personnel assigned (less personnel on leave, TAD/TDY, unauthorized absentees, CS's and
FSA's assigned to the private mess, etc.). This number should include enlisted members on
Temporary Afloat Assignment (TAA) status who are receiving BAS with a deduction from pay for
meals served while on TAA status and are treated as RIK for food service accounting purposes.
The muster report informs the Food Service Officer of the total—number of enlisted personnel
allowed entitled to Rations-In-Kind. The following three paragraphs discuss recording rations on
the General Mess Control Record (NAVSUP Form 338) for afloat activities.

2. RATIONS SOLD FOR CASH. Meals sold for cash are recorded on the Cash Meal Payment
Book (DD Form 1544) Sheets in accordance with para. 2201-lb and meals sold on a credit
basis are recorded on the Sale of General Mess Meals (NAVSUP Form 1046) in accordance with
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para. 2?01-2b (Figure 2-16). Each day, the total number of meals that were sold for cash or on
a credit basis, as recorded on the DD Form 1544 and NAVSUP Form 1046, will be added and
recorded in columns (2) through (6) of the NAVSUP Form 338 as follows:

Data Block and Caption Instruction for Entry

(1) Day of Mo. Enter the appropriate day of the month.

(2) B Actual number of breakfast meals sold for cash and credit
as recorded on the DD Form 1544 and NAVSUP Form
1046.

(3) L Actual number of lunch meals sold for cash and credit as
recorded on the DD Form 1544 and NAVSUP Form 1046.

(4) D Actual number of dinner meals sold for cash and credit as
recorded on the DD Form 1544 and NAVSUP Form 1046.

(5) N Actual number of night meals sold for cash and credit as
recorded on the DD Form 1544 and NAVSUP Form 1046.

(6) Daily Column (2) x .20 + column (3) x .40 + column (4) x .40 +
column (5) x (if breakfast meal .20, if dinner meal .40). (Do
not round this value.)

NOTE: When the Officers' mess subsists out of the general mess on a continuous basis, all
Officer ration credits will be taken for all three meals on full days at sea. On the day of entering
or leaving port, partial ration credit will be taken for the meals served at sea only. lnport meals
are not part of the full ration credit that is taken-at sea.

3. RATIONS-IN-KIND

a. Inport. Take ration credit only for meals fed, except for the day of leaving and the day of
returning to port as mentioned in para. 2400-2. This value is what is entered on the NAVSUP
Form 1090 by the watch captain (Figure 2-17). Ensure these rations are only Rations-In-Kind
and do not include rations sold for cash.

NOTE: Subtract rations sold for cash or credit (as recorded on the NAVSUP Form 1046 and
DD Form 1544) from the actual rations fed from the NAVSUP Form 1090 if they are included.
(Figure 2-17). Enter this number on the General Mess Control Record (NAVSUP Form 338) and
compute total ration credits for each day for meals fed under the Rations-In-Kind columns as
follows:

Data Block and Caption Instruction for Entry

(7) B Actual number of meals fed for breakfast as recorded on
the NAVSUP Form 1090. Do not include meals sold for
cash.

(8) L Actual number of meals fed for lunch as recorded on the
NAVSUP Form 1090. Do not include meals sold for cash.

(9) D Actual number of meals fed for dinner as recorded on the
NAVSUP Form 1090. Do not include meals sold for cash.
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(10) N Actual number of meals fed for the night meal as recorded
on the NAVSUP Form 1090. Do not include meals sold for
cash.

(11) Daily Column (7) x .20 + column (8) x .40 + column (9) x .40 +
column (10) x (if breakfast meal .20, dinner meal .40). (Do
not round this value).

b. At Sea. Take ration credit for all enlisted personnel entitled to Rations-In-Kind in the
general mess as reported in the daily muster report. This number should include enlisted
members on Temporary Afloat Assignment (TM) status who are receiving BAS with a deduction
from pay for meals served while on TAA status and are treated as RIK for food service
accounting purposes. Enter this number on the General Mess Control Record (NAVSUP Form
338) (Figure 2-18) and compute total ration credits for each day for meals fed under the Rations-
In-Kind columns as follows:

Data Block and Caption Instruction for Entry

(7) thru (9) B, L, D Total number of enlisted personnel entitled to Rations-In-
Kind as reported on the daily muster report.

Leave blank.

(11) Daily Enter the total number of enlisted personnel entitled to
Rations-In-Kind as reported on the daily muster report.

2404 FEEDING SHIPS' CREWS IN OTHER GENERAL MESSES

The ship's general mess may close during a shipyard period or tender availability. Request
support from the Commanding Officer of the shipyard or tender in advance of the closing date.
Arrangements to feed the crew may include the requesting ship providing the shipyard or tender
general mess with personnel to support the additional workload.

The requesting ship will furnish the supporting ship galley or shipyard with a memorandum or
letter addressing the dates, meals, ration credit totals (Officer, CPO, and enlisted)allowable for
transfer from ship to ship or galley to galley. These totals will be included in the rations allowed
statement section of the monthly NAVSUP Form 1359. A copy of the memorandum or letter will
be maintained by the FSO of the supporting galley and by the FSO of the unit being supported as
part of the retained returns in the FSO's accountability file.

Each month the requesting ship will provide a memorandum or letter that summarizes the
daily number and type of enlisted personnel aboard during that period. The memorandum letter
will include personnel actually aboard and eligible for ration credits. Personnel on leave,
temporary additional duty, absent without leave, regular leave, emergency leave, being paid BAS
etc., will not count toward the allowed on board total.

This memorandum will assist in formulating a rations allowed amount on the NAVSUP Form
1359 for the activity providing support.

The requesting ship will take ration credit only for meals furnished by their general mess.
The shipyard or tender will take ration credit on their NAVSUP Form 1359 for the meals their
activity furnishes to the requesting ship's crew.
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File documents used to support the rations allowed figure on the NAVSUP Form 1359 in the
retained returns.
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POSTING MEALS SOLD FOR CASH TO THE GENERAL MESS CONTROL RECORD
(NAVSUP FORM 338)
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POSTING MEALS FED — RATIONS IN KIND TO THE GENERAL MESS CONTROL
RECORD (NAVSUP FORM 338) FOR AFLOAT ACTIVITIES INPORT
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POSTING MEALS FED — RATIONS IN KIND TO THE
GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

Total number of enlisted personnel receiving
Rations-In-Kind.

Total number of enlisted personnel
receiving Rations-In-Kind/Cash Sales.
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PART F: RATION SYSTEM ALLOWANCES

2500 GENERAL MESS FINANCIAL MANAGEMENT

1. GENERAL. General messes provide high quality meals to authorized personnel. The Food
Service Officer maintains financial accountability and control of the general mess within an
allowed monetary amount. Providing high quality meals within a prescribed monetary allowance
requires managerial skills and constant attention from the Food Service Officer and food service
division.

The monetary allowance amount depends on the number of personnel served in the general
mess and the current values of the authorized food allowances for the general mess. A
computation converts the number of personnel to ration credits. Multiplying the number of ration
credits by the authorized food allowance value provides a monetary allowance. A ration credit
represents the quantity of food required to rve one person three meals daily. Each meal
represents a portion or percentage of a ration credit. The current NAVSUPNOTE 7330 contains
these percentages (or ration credit conversion factors). Using regular feeding factors, if one
person eats only breakfast, 20% of a ration is earned. Lunch and dinner are each equal to 40%
of a ration. Ration credit may not be claimed more than once for the same meal. Ration credit
may not exceed 1.0 rations per person per day.

The Food Service Officer must ensure tie general mess operation does not exceed the
monthly or reporting period's authorized monetary allowance amount. The Food Service Officer
must devote constant attention to the general mess operation and exercise close financial
control over feeding costs. This requires effective menu planning, strict daily breakout control,
correct inventory procedures, efficient food conservation programs and review of daily ration
cost control measures.

The Food Service Officer's required daily checks on ration costs ae especially important
and necessary during inport periods. An accurate count for meals provided during inport periods
will ensure computing proper monetary allowances. Comparing the menu items with the daily
issue documents to the general mess will reduce inventory adjustments during the account
period.

Special events (i.e., barbecues, cookouts, picnics, etc.) should be reviewed to deterrriine the
effect on the current over/under issue status of the general mess. Conscientious management
action will ensure the general mess records reflect an under issue status at the end of each
accounting period. Take prompt and effective action to ensure the cost of rations remains within
the authorized allowance.

2501 DAILY RATION ALLOWANCES AND MONETARY VALUES

1. BASIC DAILY FOOD ALLOWANCE. The basic daily food allowance (BDFA) is a set quantity
of food required to provide a nutritionally adequate daily diet for one person and can be defined by
components or monetary value.

The monetary value of a BDFA is developed tom the standard Department of Defense
(DoD) Food Cost Index. The authority for this index stems from a presidential executive order
and the current DoD appropriation act. The quarterly NAVSUPNOTE 7330 (series) issues the
BDFA monetary value and includes changes in Special Allowances, fixed price list for
operational rations, Food Item Report Master/Food Code List (NAVSUP Form 1059), and general
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information on food items. Except for operational rations all food items will be charged at the last
receipt price.

2. SUPPLEMENTAL FOOD ALLOWANCE. The supplemental allowance is a set quantity of
food that can be defined by components and quantity of monetary value used to support a small
daily ration total (except for submarines).

The supplemental allowance is added when the BDFA alone cannot support a general mess
in accordance with NAVSUPNOTE 7330 (series).

The Supplemental Food Allowances can be used by all general messes, excluding
submarines and Military Treatment Facilities, with:

1 - 99 total rations fed per day or, -

100 - 149 total rations fed per day

Appropriate monetary rates for these Supplemental Food Allowances can be found in
NAVSUPNOTE 7330 (series) published quarterly by NAVSUP Code 51. Only one Supplemental
Food Allowance may be used on any particular day.

Branch messes will only use the supplemental allowance when meals are actually prepared
in the branch facility.

3. SPECIAL FOOD ALLOWANCE. A special food allowance is a set quantity of food, defined
by monetary value, required to support unusual or special circumstances. A special food
allowance is used in addition to the BDFA when it has been determined that the BDFA alone is
insufficient and will not support the general mess under certain unusual or special
circumstances. NAVSUPNOTE 7330 (series) publishes several special allowances which
normally include:

a. Submarines;

b. Thanksgiving and Christmas Day holiday meals;

c. The first 30 days of operation for newly established general messes.

d. Cost Based Prime Vendor Allowance (CBVA). The monetary value of the CBPV
Allowance will depend upon the servicing Pnme Vendor for the Ashore or Afloat Units. The
allowance must be manually activated daily and may change in monetary value depending upon
the Prime Vendor utilized to purchase subsistence. P's a subsistence order is received, the
Recordskeeper must utilize the NAVSUPNOTE 7330 which is published ona quarterly basis by
NAVSUP to determine the applicable CBPV Allowance to load into the Food Service
Management (FSM) System. For those areas without Prime Vendor Support, (I.E. Australia,
South America) or receiving replenishment at Sea (RAS) Husbanding Agent a Non-Prime Vendor
support allowance will be available. All allowances will continue to be manually activated on a
daily basis within FSM until the next delivery has been received from another source/supplier.

• When in homeport, use the assigned homeport prime vendor allowance upon receipt of
a subsistence order and continue to take this allowance (activate daily) until your next
delivery has been received from another supplier/source.

• When deployed within CONUS and receiving subsistence, use the prime vendor
allowance correlating to the prime vendor from which the subsistence order was
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received and continue to take this allowance (activate daily) until your next delivery has
been received from another supplier/source.

• When deployed overseas, use the prime vendor allowance for assigned overseas
vendor upon receipt of subsistence order and continue to take this allowance (activate
daily) until your next delivery has been received from another supplier/source.

• When receiving subsistence in areas without prime vendor support or replenishments
at sea (RAS), use the non-prime vendor support allowance and continue to take this
allowance (activate daily) until your next delivery has been received from another
supplier/source.

Prime vendor cost based allowance rates do not apply to transfers (with or without
reimbursement).

e. Other (NAVSUP approved).

4. AUTHORITY. NAVSUPNOTE 7330 (series) lists the authorized supplemental and special
food allowances. The monetary amounts forthe supplemental and special food allowances are
developed together with the BDFA.

The NAVSUPNOTE 7330 (series) does not include all possible situations which may justify
special allowances. Submit requests for additional allowances in a timely manner to NAVSUP
51 via the TYCOM and your appropriate chain of command. The requests must include
substantiating justification. Submitting requests in a timely manner allows use of the additional
allowance during the appropriate accounting period(s).

Do not submit additional allowance requests for the sole purpose of supplementing a general
mess in an over issue condition.

2502 RECORDING THE DAILY MONETARY ALLOWANCE

1. TOTAL DAILY RATION CREDIT. Parts D and E of this chapter discusses how to determine
meals sold for cash and meals fed Rations-In-Kind and how to record these rations on the
General Mess Control Record (NAVSUP Form 338). The following are the procedures for
recording the total daily and cumulative ration credits (Figure 2-19):

Data Block and Caption Instruction for Entry

(12) RIK/Cash Sales Column (6) + Column (11) (round Daily Total to the
nearest whole ration).

(13.) Cumulative Total Column (12) ÷ the previous days Column (13).

2. COMPUTING MONETARY ALLOWANCE. The following are the procedures for recording
the daily and cumulative monetary allowance on the General Mess Control Record (NAVSUP
Form 338) (Figure 2-19):

Data Block and Caption Instruction for Entry

(14) Daily Monetary Column (12) x the monetary allowance
Allowance (BDFA plus added allowances)

(15) Cumulative Total Column (14) + the previous days Column (15).
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2503 EFFECTIVE MONETARY RATION ALLOWANCE

1. REVISED ALLOWANCES. Monetary ration allowances and operational rations fixed prices
are revised each quarter. The revision becomes effective on the first day of the quarter following
the published date. Exceptions to this policy include situations involving merged returns or late
receipt of the revised rates and fixed prices.

2. MERGED RETURNS. A merged return involves combining part of one accounting period's
return with another accounting period. The fixed price list, ration rates and procedures in effect
at the beginning of the period will be used for the entire reporting period when merging returns.
For example, a merged return covering the period 15 December through 31 January will require
using the price lists, monetary ration rates and procedures that were in effect on 15 December
for the entire period. Merged returns will not involve two different fiscal years.

3. LATE RECEIPT. If revised rates (NAVSUPNOTE 7330 (series) Fixed Price List) have not
been received by the 5th of the month the Food Service Officer must notify NAVSUP 51 via naval
message, email, or salts. Emails may be addressed to:

FSM_RETURNS_NAVSUPHQ@NAVY.MIL

SALTS to COMNAVSUPSYSCOM FSM RETURNS (VSS),

and NAVSUP will forward the revised rates in the most expeditious means possible. When
revised rates and prices are received 10 or more days after the effective date of the change, the
NAVSUP 7330 previous quarter will be used. The following statement will be entered at the
bottom of the General Mess Summary Document (NAVSUP Form 1359) and signed by the Food
Service Officer. -

"NAVSUPINST 7330 (series) dated ____________was received on ___________

(Food Service Officer)"

When revised allowance rates and the food item price list are received less than 10 days
after the effective date of the change, use the revised rates and prices. Adjust the daily records
from the effective date of the change to reflect the revised allowance rates.

4. OPERATING A GENERAL MESS ON A BARGE OR SIMILAR SHIP. Commanding Officers
may have to operate a general mess aboard a barge barracks ship or similar facility. This
situation may occur due to overhaul, renovation by the shipyard of food service facilities or during
a decommissioning phase. An afloat general mess in this situation will continue to use monetary
allowances applicable to afloat units for ration credit determination and continue to submit
required returns.

2504 BASIC ALLOWANCE FOR SUBSISTENCE (BAS)

The term BAS used throughout this manual is defined as a cash allowance payable to
enlisted personnel who are permitted to mess separately in lieu of Rations-In-Kind when
messing facilities are available. BAS will be authorized in accordance with the Department of
Defense Military Pay and Allowance Entitlements Manual and the Naval Personnel Manual.
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RECORDING TOTAL DAILY RATION CREDITS AND RATION ALLOWANCES TO THE
GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

(

As published I

per 7330...

Figure 2-19
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PART G: SITUATION FEEDING AND ALLOWANCES

2600 NIGHT MEALS AND MID-RATIONS

1. NIGHT MEALS (INPORT). Night meals provide enlisted personnel the opportunity to
substitute a night meal for a meal missed earlier in the day due to watch standing or other
assigned duties. Enlisted personnel standing watches or performing other assigned duties
between 2000 and 0300 may receive a night meal. Only claim a maximum of one ration credit
per person per day, regardless of the number of meals an individual receives.

Night meals must have a separate and distinct menu from the other meals provided during
the day. Include the value of food items used to prepare night meals in the total cost of issues to
the general mess. Ration credit and sales of night meals will follow the rates published NAVSUP
Notice 7330 and the latest NAVSUP Naval message.

Personnel entitled to Rations-In-Kind receiving a night meal at a shore activity will sign a Meal
Signature Record (NAVSUP Form 1291). Use a separate Cash Meal Payment Sheet (DD Form
1544) marked "other cash sales" to record cash sales of night meals. Report the number of
personnel receiving night meals during lnport periods in the appropriate columns (5) or (10) on
the General Mess Control Record (NAVSUP Form 338). Ration credit for night meals can only
be taken during inport periods.

2. MID-RATIONS (UNDERWAY). Mid-rations (MIDRATS) include food items such as soup,
crackers, sandwiches, and leftovers offered to personnel assuming the mid-watch and the off-
going watch section. MIDRATS are separate and distinct from night meals because the enlisted
personnel receiving MIDRATS have already received breakfast, lunch, and dinner meals.
Enlisted personnel receiving MIDRATS do not qualify for entitlement to a full night meal.

Include the value of food items used to prepare MIDRATS in the total cost of issues to the
general mess for the day the breakout took place. Claiming ration credit and/or sale for
MIDRATS is not authorized.

2601 RECREATIONAL EVENTS

1. GENERAL. The Commanding Officer may allow issuing food items from the general mess
to authorized personnel for picnics and other forms of recreation instead of a meal served in the
general mess. However, statutory limitations governing the use of appropriated funds place
restrictions on the issue and sale of meals that must be followed in all circumstances.
Commanding officers will ensure that only personnel entitled to Rations-In-Kind receive food at
government expense from the general mess, cooked or uncooked, for picnics or other forms of
recreation.

Enlisted personnel receiving BAS, officers, dependents and other guests will pay the
published sale of meal rates as published in the quarterly NAVSUPNOTE 7330 and by the latest
annual NAVSUP Naval message. The Food Service Officer will arrange for a duty cash
collection agent or make other arrangements to collect money -from rsonnel who attend the
event and are required to pay the appropriate charges.

The Leading Culinary Specialist may consider developing a standardized picnic or
recreational event menu. This would provide standardized issues and assist the requesting
activities to make selections.
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2. DOCUMENTATION. The Food Service Officer will require a written request for picnic or
recreational rations three days prior to the event to allow for proper thawing and preparation of
meat products. Figure 2-20 provides a sample memorandum to use for requesting picnic or
recreational event rations.

a. Name of activity requesting rations;

b. Number of personnel and date of the picnic or recreational event;

c. Names and meal pass numbers of personnel entitled to Rations-In-Kind (only required for
ashore activities) (use of a Recapitulation of Meal Record (NAVSUP Form 1292) with an
attached memo showing names and meal pass numbers s recommended)';

d. Number of officers attending;

e. Number of civilians attending;

• 1. Military Family Members of E4 and below;

g. Number of personnel on BAS attending the event (if applicable);

h. Total cash;

i. Picnic menu, pick up time and person authorized to pick up rations; and,

j. Signature of requesting official.
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REQUEST FOR PICNIC/RECREATIONAL EVENT RATIONS

(Sample)

From: (Name of Activity, Division, Department, Office, etc.)

To: Food Service Officer

Subj: REQUEST FOR PICNIC/RECREATIONAL EVENT RATIONS

Ref: NAVSUP P-486, para 2601

End: (1) Recapitulation of Meal Record (NAVSUP Form 1292) (ashore only)

(2) Memo listing names and meal pass numbers (ashore only)

1. Per reference (a), picnic/recreational event rations are requested for (number of personnel)
on (date of event).

2. The breakdown of personnel attending is as follows:

a. Enclosures (1) and (2) provide a list of enlisted personnel entitled to Rations-In-Kind
(ashore only).

b. Others

Sale of

Number Meal Rate Surcharge Total

Officers

Civilians

Military Family Members of E4 and below

Personnel on BAS

Total CASH DUE

3. Picnic menu # (choice of menu) is requested (when using numbered menus). Food items
will be picked up at (time) by (name of person authorized to pick up food items).

4. I certify the controls required by reference (a) will be strictly followed ensuring that only
authorized personnel participating in the event receive a meal. Cash collected from the sale of
meals will be turned in to the Food ServiceOfficer with this memorandum 3 days prior to the
event.

(Signature of requesting official

Figure 2-20
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2602 COFFEE MESSES

Coffee messes afloat authorized by the Commanding Officer may be issued only coffee,
sugar, and creamer (not consumable items) from the general mess if the Food Service Officer
can provide such support without creating an over issue in the overall food service operation. If
such funds are not available, those items required to support authorized coffee messes may be
furnished on a reimbursable basis, billed at last receipt prices and accounted for as sales to
private messes for bulk food items.

2603 CEREMONIAL CAKES OR PASTRIES

Navy commands traditionally sponsor social events and ceremonies to acknowledge
noteworthy accomplishments and achievements of Navy personnel. Command functions
recognizing personnel promotions, reenlistments, command milestones, and other similar
events are vital to morale and tradition.

Commands will attempt to purchase the food items required for ceremonial events through
Navy resale system outlets or commercial sources. When Navy resale activities or commercial
activities are not available, prepared food products may be authorized for purchase from a
general mess. The use of subsistence appropriation funds to defray the cost of food items is not
authorized. The general mess may support these purchase requests only if adequate personnel
and facilities exist to support the additional workload.

The general mess will use last receipt prices to price raw food ingredients used for
ceremonial events. Handle these transactions as sales, of bulk food items in accordance with
Chapter 6, para 6302.

2604 USE OF CULINARY SPECIALISTS AND PROCEDURES FOR PROVIDING
PROVISIONS AT CHANGE OF COMMAND CEREMONIES

Regulations support that the change of command ceremony is an official function supported
by appropriated funds and manpower, whereas the reception is unofficial, i.e., a personal
expense. The general rule is that appropriated funds may not be used for entertainment
(including receptions) unless specifically authorized by statute and implementing regulations.

Given the unofficial, personal nature of the reception for a Change of Command, there is no
statutory or regulatory authority which permits the use of military personnel at such a function.
To order an enlisted person to perform a function for the personal benefit of an officer would be
an unlawful order and tantamount to a private servant (United States v. Robinson, 6 U.S.C.M.A.
347, 20 C.M.R. 63 (1955)). lAW NAVSUP P-486, all food entrusted to the Food Service Officer
actually belongs to the subsistence account for which the Support Services Directorate, Food
Service Division (NAVSUP 51) is held personally and legally responsible under Title 31 U.S.
Code Section 1517, as the operating budget holder. Provisions procured under the SIK account
in the custody of the Food Service Officer are Appropriated Funds and will not be utilized for
such events unless the cost form the provisions are reimbursed in full by the members being
honored at the Change of Command. If the incoming and outgoing Commanding Officers desire
to purchase food items to support an unofficial reception via the food service officer it is
recommended they split the cost at the officers expense. These transactions will be handled as
sale of bulk food items and the Food Service Officer reimbursed in full (all items will be charged
at last receipt price). Changing of the general mess cycle menu and inviting the entire enlisted
crew to participate in this event to circumvent paying for the reception/provisions are not
permitted and/or authorized.
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Exception: Enlisted persons may be used in the planning and preparation of official social
functions for flag officers, to include receptions (official) under Title 10, United States Code,
section 7579. However, the change of command reception for a flag officer (assigned enlisted
aides) would not fall within the above exception since it is unofficial in nature.

Use of Culinary Specialist personnel only if reception is held onboard the command or
adjacent to the pier is permitted. If the Commanding Officer chooses to have the change of
command reception off the ship he/she may hire the enlisted personnel on a voluntary basis.
Payment must be reasonable and commensurate with the services provided and it must not
conflict with the normal duty hours of the enlisted person.

2605 OPERATIONAL RATIONS

1. GENERAL. Navy feeding aboard ship and at ashore general messes is normally
accomplished with menus developed by general mess personnel. These menus, also known as
"A Ration" menus, use a variety of perishable (chill and freeze storage) and semi-perishable (dry
storage) food items. In some situations, other types of menus and/or individually packaged
rations may be required to accommodate battle/emergency feeding, planned/field mess
operations and independent and detached operations. The alternatives are:

a. Modified "A Ration" Menus. Prepared from a limited number of perishable and semi-
perishable easy-to-use food items from normal menus to support operations where galley
cooking facilities are temporarily shut down or limited in use due to little or no manning such as
battle or emergency conditions. Examples of easy-to-prepare food items are: canned ham,
tuna, cold cuts, canned fruits, precooked fried chicken, fresh fruit, salad vegetables, cheese,
peanut butter, jam, crackers, juices and hot/cold beverages.

b. "B Ration" Menus. Requires approximately 100 semi-perishable food items and is
generally used for field operations. Examples of B Ration food items are: canned and
dehydrated meats and vegetables, canned fruits, bakery mixes, etc. Cooking facilities such as
field ranges are required.

c. Individually Packaged Operational Rations.

(1) Meal, Ready-to-Eat (MRE), Individual. This ration consists of dehydrated and
processed ready-to-eat foods. Three (3) MREs are needed for one complete ration each day:
Twelve different menus are packaged in each box (shipping case). These rations are expensive;
cannot be rotated by normal demand and issue procedures; and require more semi-perishable
storage space than A and B ration menu items. Authorization to purchase MRE's must be
granted by appropriate Type Commander/Major Claimant.

(2) Ration Cold Weather (RCW), Individual. This ration consists of dehydrated foods,
soups, and beverages. One (1) RCW is a complete ration for one day. Each box contains six
different RCWs. - RCWs are to be used only for extreme cold weather conditions where
organized cooking facilities are not available and use of .MREs is not feasible. RCWs are not
intended for hot weather feeding.

2. MODIFIED "A RATION" AND "B RATION" MENUS.

a. Battle/Emergency Feeding Plans.

(1) Navy activities are generally required to have battle/emergency feeding plans.
Ashore activities may have an emergency feeding plan for military personnel and an additional
emergency feeding plan br government workers on base as well as the local population in the
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event of disasters, e.g., hurricanes. These plans must adhere to the guidance of the activity's
next level in the chain of command.

(2) It is recommended that Navy activities develop their battle/emergency feeding plans
using Modified "A Ration" and "B Ration" menus that employ the same perishable and semi-
perishable food items used for normal feeding. Generally, emergency feeding should be done
with food items in the form of meals whichmay be prepared with minimum of labor such as
snack meals or box lunches. Individually packaged operational rations are to be excluded from
battle/emergency feeding plans and related training exercises and are not to be used for
emergency feeding except in accordance with para. 2604.3a.

(3) Except for emergency base wide and/or community feeding plans, food items will
be funded by the subsistence appropriation, subhead 1453 and carried as part of the general
mess's inventory. Care must be exercised to ensure stock rotation and consumption through
the general mess within the period of storage life expectancy.

b. Emergency Base Wide and Community Feeding Plans.

(1) Fund Citation. Food items for inventories supporting ashore emergency base wide
or community feeding plans will be requisitioned only upon approval, and with ultimate charge to
funds allocated by, the responsible primary support bureau, command or office, i.e., the activity's
operating target budget (OPTAR).

(2) Inventory Level. Setting of inventory level or an ashore activity's emergency base
wide or community feeding plan will be the responsibility of the activity's primary support bureau,
command or office. Such inventory will not be part of the general mess's inyentory. Due to their
potential transfer to the general mess, the types and quantities of food items in such inventory
should be coordinated with the general mess Food Service Officer.

(3) Stock Rotation. Rotation of food items stocked to support ashore emergency base
wide or community feeding plans will be the responsibility of the activity and its primary support
bureau, command or office. If food items which have been stocked for such plans cannot be
returned to the source of supply for credit, rotation of food stocks from ashore emergency base
wide or community feeding plans may be transferred to an ashore general mess for
consumption within the period of storage life expectancy. Such transfers will be done via SF
1080, Cash Collection Voucher. The transfer value will be as agreed upon by the Food Service
Officer of the receiving general mess and appropriate authority representing the transferring
activity, but in no case will the transfer value exceed the established fixed price. The accounting
classification to be charged will be the subsistence appropriation, subhead 1453. This charge
will be a "receipt with charge" for the receiving general mess. The accounting classification to
be credited will be provided by the transferring activity, e.g., its OPTAR.

3. INDIVIDUAL OPERATIONAL RATIONS.

a. General. Individually packaged operational rations satisfy feeding requirements for
operations involving unusual circumstances or when unable to follow regular feeding routines or
practices. Such circurrstances occasionally exist during amphibious or remote long duration
operations, e.g., naval mobile construction operations.

(1) In accordance with para. 2604.2a(2), individually packaged operational rations
should not be used for emergency feeding unless modified "A Ration" menus are impracticable
for the circumstances (e.g., food safety limits would be exceeded prior to consumption) or to
ensure stock rotation in accordance with para. 2604.3c(2)(c).
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(2) Ashore activities which have emergency base wide or community feeding plans
may include contingency inventories of packaged operational rations only if authorized by the
next level in the chain of command and in accordance with para. 2604.2b.

(3) NAVMED P-5010-1, Food Service Sanitation, provides criteria and guidelines for the
preparation and serving of food in terms of holding temperatures and applicable time period
potentially hazardous foods may be considered safe for consumption.

b. Field Mess Operations. Afloat and ashore personnel, who are part of field mess
operations away from general messes for periods exceeding safety limits of potentially
hazardous foods, may be fed individually packaged operational rations, i.e., MREs/RCWs. Afloat
and ashore general messes which support such personnel are authorized to acquire and
maintain appropriate inventories of MREs/RCWs within guidance provided by the general mess'
next level in the chain of command. Establishment of a field mess requires the approval of the
general mess' next level in the chain of command to include the Regional Commander/Regional
Food Service Officer (FSO) and notification thereof provided to SUP 121H1 who will provide
financial authorization and guidance.

(1) Fund Citation. MREs and RCWs used for field mess operations will be
requisitioned by general messes through regular supply channels. Fund Code PZ (afloat) or
Fund Code VX (CONUS) or Fund Code VW (OCONUS) will be cited on DD Form 1348-1-A
(DoD Single Line Item Requisition System Document) using MILSTRIP procedures or on other
subsistence requisitions which require fund codes.

(2) Inventory Level. Inventories of MREs and RCWs will only be maintained if
frequency of planned operations assures consumption of MREs and RCWs prior to expiration of
their storage life expectancy. If timely consumption is not assured, only the required number of
MREs/RCWs should. be requisitioned for a particular planned operation. Inventory of MREs held
for field mess operations will be in addition to inventories stocked for operations as described
para. 2604.3c(1 )(b).

(3) Stock Rotation. If inventories of MREs and RCWs are maintained, rotation will be
by consumption during planned operations prior to expiration of their storage life expectancy.

NOTE: On DD Form 1348-1-A, the UIC (requisitioner) must be correctly entered in card
columns 31-35. The UIC "N32199" (the UIC to be billed) must be correctly entered in card
columns 45-50 with signal code of "B" in card column 51. "N32199" is the DODAAC assigned to
Food Service for billing purposes, which can be found in NAVSUPNOTE 7302. IN BOTH
INSTANCES, THIS WILL ENSURE THE FOOD PURCHASES WILL BE CHARGED TO THE
SlK LINE OF ACCOUNTING.

c. Independent and Detached Operations.

(1) General. Afloat and ashore personnel, who are part of independent and detached
operations away from general messes for a period exceeding safety limits of potentially
hazardous foods, maybe fed individual operational rations, i.e., MREs. General messes of
afloat and ashore units are authorized, without obtaining other approvals, but adhering to their
respective type commander guidance, to acquire and maintain contingency inventories of MREs
for such situations.

(2) Afloat

(a) Fund Citation. MREs and RCWs used for independent and detached
operations will be requisitioned by afloat general messes through regular supply channels. Fund
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Code PZ (afloat) will be cited on DD Form 1348-1-A (DoD Single Line Item Requisition System
Document) using MILSTRIP procedure or on other subsistence requisitions which require fund
codes.

(b) Inventory Level. In addition to regular food items, afloat general messes may
stock MREs for independent and detached operations on a limited scale. Since situations
requiring MRE5 are expected to be very infrequent and involve a small number of personnel, the
number of MREs stocked at any one time for such situations should be minimized. The
following table provides a guide for stock levels:

40-50% of crew size up to 150: not to exceed 60 MREs/5 boxes

30-40% of crew size 151 - 400: not to exceed 120 MREs/10 boxes

18-30% of crew size 401 -. 1000: not to exceed 240 MREs/20 boxes

14-18% of crew size over 1,000: not to exceed 720 MREs/60 boxes

These MRE inventory levels are based on crew size and may be increased: For field mess
operations in accordance with para. 2604.3b(2); or to conform to guidance provided by a general
mess's next level in the chain of command to augment MRE inventory of amphibious
ships/carriers with Marines, Air wings, or other troops/passengers embarked.

(c) Stock Rotation. Afloat general messes are responsible for rotating MRE
contingency stocks before expiration of storage life expectancy. If on board usage is insufficient,
rotation will be accomplished by transfer to an activity which can consume them during planned
operations. If transfer is not feasible, they will be consumed in the general mess in lieu of regular
rations. (This may be done during battle drill exercises or they may be offered as an alternative
for a regular meal).

NOTE: On DD Form 1348-1-A, the UIC (requisitioner) must be correctly entered in card
columns 31-35. The UIC "N32199" (the UIC to be billed) must be correctly entered in card
columns 45-50with. signal code of"B" in card column 51. "N32199" is the DODAAC assigned to
Food Service for billing purposes. IN BOTH INSTANCES, THIS WILL ENSURE THE FOOD
PURCHASES WILL BE CHARGED TO THE SIK LINE OF ACCOUNTING.

(3) Ashore.

(a) Fund Citation. MREs and RCWs used for independent and detached
operations will be requisitioned by ashore general messes through regular supply channels.
Fund code VX (CONUS) or VW (OCONUS) will be cited on DD Form 1348-1-A (DoD Single Line
Item Requisition System Document) using MILSTRIP procedure or on other subsistence
requisitions which require fund codes.

(b) Inventory Level. In addition to regular food items, ashore general messes may
stock MREs for independent and detached operations within their respective type commander
guidance.

(c) Stock Rotation. Ashore general messes are responsible for rotating MRE
contingency stocks before expiration of storage life expectancy. If usage is insufficient, rotation
will be accomplished by transfer to an activity which can consume them during planned
operations. If transfer is not feasible, they will be consumed in the general mess in lieu of regular
rations. (This may be done during battle drill exercises or they may be offered as an alternative
for a regular meal).
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d. Naval Mobile Construction Battalions (NMCB).

(1) NMCBs which operate field mess operations and/or independent and detached
operations are authorized to feed individually packaged operational rations, i.e, MREs/RCWs,
when one of the following conditions is met.

(a) There is no resupply or local vendor logistical support available;

(b) The distance from the general mess to the field mess operation is great
enough so that regular food safety limits are exceeded.

(2) Inventory Level, Inventories of MREs will be maintained at the level specified by the
NMCB Table of Allowance (TA-UI) Group/Assembly Numbers 02461AD/08200 and
0246 IAE/08200.

4. RECEIPTS. Receipts of operational rations will be recorded in the Subsistence Ledger
(NAVSUP Form 335) and the Record of Receipts and Expenditures (NAVSUP Form 367) in the
same manner as other food items. If the general mess agrees to accept MREs from the base
contingency inventory to assist in stock rotation, the transfer price will be at fixed price or below
as determined by the Food Service Officer as outlined in subparagraph 2b(3) above. The Food
Service Officer will maintain a separate NAVSUP Form 335 for reduced price or no cost items,
as necessary. Forced issue MREs/RCWs from a supply stock point to a general mess will be
received as "no cost" items. "No cost" will be reflected with a substitute value of $.0I to
distinguish a valid value of zero from a blank entry.

5. EXPENDITURES. Operational rations will be expended as stores consumed, transfer
without charge, sale of bulk food items or transfer with charge. Issues to the general mess will
be at fixed price or, if applicable, reduced price or no cost. The following policy/guidance applies
to MREs/RCWs:

a. On-Site Consumption. MREs/RCWs issued for consumption in the general mess will be
expended as stores consumed. Meals may be sold to officers and enlisted personnel in receipt
of BAS during these scheduled meals. Payment will be made at the rates set for regular general
mess meals.

b. Off-Site Consumption. When MREs/RCWs are issued for consumption by personnel
(lAW paras 2000 and 2001) participating in landing operations or remote long duration
independent and detached operations, the MREs/RCWs will be expended:

(1) As stores consumed when the general mess issuing the MREs/RCWs will be
claiming ration credit for them;

(2) As a transfer without reimbursement between general messes when the receiving
activity (also an established mess) will be claiming ration credit for MREs/RCWs. The
requesting activity will prepare the DD Form 1149 and include the type of personnel to be
furnished meals.

c. Forced Issue MREs.

(1) Forced issues by supply sources may only be made to ashore activities. MREs
received by ashore activities as a forced issue will be received, consumed and expended by the
general mess at "no cost" with the mark down loss taken by the issuing activity. "No cost" will be
reflected with a substitute value of $.01 to distinguish a valid value of zero from a blank entry.
Forced issues will not be shown on the stores consumed statement.
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(2) MREs requisitioned for field mess or independent and detached operations, or to
augment inventories to conform to TYCOM guidance, are not "received as a forced issue." Also,
MREs accepted as a transfer without reimbursement from another Navy activity that is rotating
its MREs are not "received as a forced issue." Such MREs will be consumed in accordance
with the procedures for on-site or off-site consumption at the fixed price or a lower receipt price
as applicable.

6. MONETARY ALLOWANCES. Meals fed as operational rations will be counted, converted
and reported for ration credit in the same manner as ration credit is allowed for regular rations.
Ration credit, however, will not be taken for consumption of forced issue MREs that have been
received at no cost.

a. MREs will have three fixed prices, one for each BDFA (afloat, ashore CONUS and
overseas). A box of 12 MREs will be priced equal to four times the applicable BDFA. When the
box of 12 MREs are fed, they will be converted to four rations. With this methodology, General
Messes will not have their operating cost adversely effected by the premium cost of MREs.

b. General Messes will not have to do any special reporting of MRE usage except to justify
an out of tolerance price adjustment, if applicable. The value of price adjustment due to MRE
usage would be the difference between the receipt price and the applicable fixed price or marked
down receipt price times the number of boxes of MREs issued.

7. CASH/BULKNOUCHER SALES.

a. Cash Sales. General messes will use the sale of meal rates included in NAVSUP Notice
7330 and the most recent NAVSUP Naval message for cash sales of all operational rations.

b. Bulk Sales. Rates charged for bulk sales of food items for modified "A Ration" and "B
Ration" menus and individually packaged operational rations, e.g., MRE, will be at the last receipt
price.

c. Voucher Sales. When a general mess sells meals or bulk food to be paid by Standard
Form 1080, Voucher for Transfers between Appropriations and/or Funds, the general mess
must create a voucher citing both the collection and the disbursement accounting classifications
in accordance with NAVSUPNOTE 7302 (series). The SF 1080 must be submitted to the
disbursing office for processing of the collection and disbursement into the accounting system.
The SF 1080 is not complete for processing until it includes the accounting classification of the
office receiving funds, the signature of the authorized administrative/certifying officer of the office
charged, and the accounting classification of the office charged. A DD Form 1149 is not

-- sufficient for this purpose. It can only be used as proof of transfer (receipt or issue document).

8. SURVEYS OF MREs. Surveys-of MREs will be completed in the same manner as other
food items in accordance with paras. 6000-6002.

a. MREs should not be surveyed except in unusual circumstances. Before their expiration
date, they should be consumed or transferred for consumption during field mess or independent
and detached operations or consumed in the general mess in lieu of regular rations.

b. Six months p.ior to expiration of storage life expectancy a determination must be made
whether or not the outdated MREs are fit for human consumption. Age alone does not mean the
MREs must be disposed of. MREs should only be disposed of if they are determined to be unfit
for human consumption. If outdated MREs are suspected to be unfit, they must be inspected by
an authorized medical representative who must provide a written statement substantiating a
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determination of unfitness for human consumption that must accompany any loss claims due to
disposal.

2606 CONTRACT FEEDING

1. GENERAL. Enlisted personnel entitled to Rations-In-Kind normally receive meals from a
general mess. When a general mess is not available, a cash allowance payment to enlisted
personnel may be necessary. When a cash payment may be disadvantageous to the
personnel, a contract with a commercial company or MWR organization on the activity may be
necessary to provide Rations-In-Kind to enlisted personnel.

2. AUTHORIZATION. Commercial contract feeding or MWR contract feeding for activities will
be authorized only when all of the following conditions exist:

a. The regular general mess is closed for alterations or repair;

b. Subsisting personnel in another mess in the area is impractical, including temporary use
of a wardroom or chief petty officer private mess;

c. The payment of cash allowance for subsistence would be disadvantageous to the
personnel; and,

d. The cost of acquiring and maintaining food service equipment needed to establish a
general mess would not justify supporting the number of personnel fed or the temporary nature
of the requirement.

3. SUBMITTING REQUESTS. Submit requests for contract feeding to NAVSUP 51 for review
and approval, at least one month prior to the, proposed start date of the contract. If authority and
approval are granted, NAVSUP 51 will provide food service guidance. Contracts will include
provisions for providing head count totals at each meal. The contracts will also contain
guidelines to use the commercial activity's records for audit purposes to determine if only
qualified enlisted personnel received meals provided at government expense.

a. AFLOAT

(1) Forward requests via the shipbuilder of operations responsible for the ship's repair
(if applicable) and the type commander.

(2) Supervisor of shipbuilding responsible for the ship's repair will arrange for the
contract feeding.

b. CONUS/OCONUS

(1) Forward requests via the type commander, regional commander, or major
claimant.

(2) Type commander, regional commander, or major claimant will arrange for the
contract feeding.
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CHAPTER 3
NUTRITION AND MENU PLANNING

PART A: NUTRITION

3000 NUTRITION STANDARDS

1. GENERAL. Navy nutrition standards are based on national standards which include the
Dietary Guidelines for Americans, the Food Guide Pyramid and the National Academy of Sciences'
Dietary Reference Standards (formerly Recommended Dietary Allowances).

2. DIETARY GUIDELINES FOR AMERICANS. The Dietary Guidelines for Americans were
developed by the United States Department of Agriculture and Department of Health and Human
Services to provide a basis for federal nutrition policy. The guidelines were first issued in 1980 and
were revised in 2000. These guidelines carry three basic messages — the ABC's for your health:

AIM FOR FITNESS

• Aim for a healthy weight

• Be physically active each day

BUILD A HEALTHY BASE

• Let the Food Guide Pyramid guide your choices

• Choose a variety of grains daily, especially whole grains

• Choose a variety of fruits and vegetables daily

• Keep food safe to eat

CHOOSE SENSIBLY

• Choose a diet that is low in saturated fat and cholesterol and moderate in total fat

• Choose beverages and foods to moderate your intake of sugars

• Choose and prepare foods with less salt

• If you drink alcoholic beverages, do so in moderation
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3. FOOD GUIDE PYRAMID. The Food Guide Pyramid is a visual representation of the Dietary
Guidelines. The goal is to provide guidelines for a diet adequate in protein, vitamins, minerals and
fiber without excessive amounts of calories, fat, saturated fat, cholesterol, sodium, added sugars
and alcohol.

The number of servings from each level of the pyramid is dependent upon individual calorie
requirements. Table 3.1 provides recommended servings for four different calorie levels.

a. Bread, Cereal, Rice & Pasta Group (6 to 11 Servings Daily)

The Pyramid emphasizes whole grain and cereal foods as the base of a nutritious diet. Wheat,
corn, oats, and other grains have very little fat and are cholesterol free. These foods provide
complex carbohydrates - an important source of energy. They also provide vitamins, minerals and
fiber.

When shortening, butter, oil, or eggs are prominent in a recipe, bread products can be quite
high in fat. Some examples of higher fat breads include croissants, danish pastries, sweet rolls,
doughnuts, and oversized muffins. Higher fat grain/starch items can include fried potatoes/rice,
potato/corn chips, and assorted snack crackers.
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b. Vegetable Group (3 to 5 Servings Daily)

Vegetables are naturally low in fat and contain no cholesterol. Vegetables are a good source
of vitamins, especially A and C, fiber, folate, and minerals, such as iron and magnesium. Starchy
vegetables such as corn, peas and lima beans contain at least four times more calories than an
equal quantity of a non-starch vegetable such as green beans or broccoli (1/2 cup corn = 80
calories, 1/2 cup broccoli = 20 calories). Starchy vegetables also tend to be less nutrient dense
than other vegetables meaning they do not contain as many nutrients. Variety is the key... a diet
containing an assortment of different vegetables is the best way to ensure adequate intake of
important vitamins and minerals.

c. FruitGroup(2to4 Servings Daily)

Fruits are low in fat and are cholesterol free. Fruits and fruit juices provide important amounts
of vitamins and minerals such as vitamins C, A and potassium. While either fruit or fruit juice will
provide these important vitamins and minerals, whole fruits, especially fresh fruits with skins,
provide fiber whereas fruit juice does not. Only juices containing 100 percent fruit juice can count
as a fruit serving. Fruit punches, "ades" and 'drinks" generally contain only small percentages of
actual fruit juice and large amounts of added sugar.

d. Milk, Yogurt, and Cheese Group (2 to 3 Servings Daily)

Milk products provide protein, vitamins, and minerals. Milk, yogurt, and cheese are the best
dietary source of calcium, and are necessary for the formation of strong bones and teeth. Dairy
products made from whole milk contain fat and cholesterol. However, low fat and fat free options
(i.e., 1% or fat free milk, low fat or fat free yogurt and reduced fat cheeses) are available and
generally contain equal amounts of calcium.

e. Meat, Poultry, Fish, Dry.Beans, Eggs, and Nuts Group (2 to 3 Servings Daily)

Meat, poultry, and fish supply protein, B vitamins, iron, and zinc. Other foods in this group,
such as dry beans, eggs, and nuts, are similar to meats in providing protein and most vitamins and
minerals. The average healthy young adult requires approximately 5 to 7 ounces of cooked lean
meat, poultry, or fish per day. For example, 6 ounces a day might come from: I egg (equals 1 oz
of lean meat) for breakfast; 2 oz sliced turkey in a sandwich at lunch; and a 3 oz cooked
hamburger for dinner. The following amounts equals one serving: 2 1/2 to 3 ounces of lean beef,
pork, lamb, veal, poultry, or fish; in addition 1/2 cup of cooked beans, one egg, 2 tablespoons of
peanut butter, or 1/3 cup nuts count as 1 ounce of meat. Note: 1 oz of any protein source
provides 7 grams of protein.

The Meat Group is an excellent place to trim fat in the diet. Contrary to popular belief, red meat
does not need to be avoided entirely. The goal is to consume smaller portions of meat. In general,
choose lean cuts of meat, and incorporate poultry and fish in addition to the red meats. To reduce
fat from the meat group, choose lean meats; remove the skin from poultry; eat more fish, dry beans
and peas. When cooking meats, broil, roast, bake, or simmer, instead of frying. Eggs are an
excellent source of protein and can be included in a healthy diet. The egg yolk (yellow) is a
concentrated source of cholesterol thus whole eggs should be consumed in moderation with the
recommended maximum intake being 4 whole eggs per week. Egg whites contain no
cholesterol/fat and can often be substituted for whole eggs in recipes.

f. Fats, Oils, and Sweets Group (Use Sparingly)

Fat, oils and sweets appear at the tip of the pyramid, which indicates consumption of these
items should be minimized. This does not mean fat and sweets must be avoided entirely. A low
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fat style of eating allows room for use of some fats and high fat foods in moderation. Select foods
and fat/oils that are high in unsaturated fat vice saturated fat and cholesterol. A high intake of
saturated fat and cholesterol is associated with an increased risk of heart disease and certain
types of cancer. Most of the added sugar in the American diet comes from soft drinks, candy,
jams, jellies, syrups, and sugar. Consume these foods in moderation.

TABLE 3.1 - SAMPLE DAILY FOOD PATTERNS AT FOUR CALORIE LEVELS

Approximate calorie levels based on gender, age and activity:

1,600 calories = less active women and some older adults.

2,000 calories = moderately active women.

2,200 calories = most children, teenage girls, active women and less active men.
(Women who are pregnant or breastfeeding may need more.)

2,800 calories = teenage boys, active men and very active women.

About About About About
1,600 2,000 2,200 2,800

Bread Group Servings 6 8 9 11

Fruit Group Servings 2 2 3 4,

Vegetable Group Servings 3 4 4 5

Meat Group Servings 5 oz 6 oz 6 oz 7 oz

Milk Group Servings 23* 23* 23* 23*

Total fat (grams)** 53 65 73 93

Total added sugars (tsp)** 6 10 12 18

* Teenagers and young adults to age 24, and women who are pregnant or breastfeeding.

** Values for total fat and added sugars include fat and added sugars that are in food choices from
the five major food groups as well as fat and added sugars from foods in the Fats, Oils, and
Sweets group.
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What counts as a serving? Table 3.2 provides recommended food items and serving sizes for
each level of the pyramid.

TABLE 3.2 - THE PYRAMID GUIDE TO DAiLY FOOD CHOICES

Food Group
Bread, Cereal, Rice, Pasta

What counts Variety from within Whole-grain Enriched Added fatlsugar
as a serving a Food Group Brown rice Bagels Biscuits
6 - 11 servings 1 slice bread Buckwheat Cornmeal Cake (unfrosted)
(include several 1/2 bun/English Bulgur Crackers Cookies
servings of whole- muffin Corn Tortillas English Muffins Cornbread
grain products daily) 1 small roll, Graham Crackers Farina Croissants

biscuit, Granola Flour Tortillas Danish
muffin Oatmeal French Bread Doughnuts

5-6 small crackers Popcorn Grits Muffins
3-4 large crackers Pumpernickel Bread Rolls Pie Crust
/2 cup cooked Rye Italian Bread Tortilla Chips

cereal, bread Macaroni
rice, crackers Noodles -

pasta Whole-wheat Pancakes
1 oz ready-to- bread, Waffles

eat cereal crackers, Pretzels
rolls, Spaghetti
pasta, Rice
cereals White bread, Rolls

Ready-to-eat
cereals
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Food Group
Fruit

What counts Variety from within Citrus/Melon/Berry Other Fruits Other Fruits
as a serving a Food Group Blueberries Apples Papaya
2 - 4 servings from 1 medium apple, Cantaloupes Apricots Passion Fruit
entire group banana, Citrus Juices Asian Pears Peaches

orange Cranberries Bananas Pears
1/2 grapefruit Grapefruits Cherries Pineapples
1 melon wedge Honeydew Melons Dates Plantains
3/4 cup 100% Kiwi Fruit Figs Plums

fruit juice Lemons Fruit Juices Prickly Pears
Y2 cup canned Oranges Guava Prunes

fruit Raspberries Grapes Raisins
1/4 cup dried Strawberries Mangos Rhubarb

fruit Tangerines Nectarines Star Fruit
Watermelons
Ugh Fruit

Food Group
Vegetables

What counts Variety from within Dark Green Leafy Starchy Other Vegetables
as a serving a Food Group Beet Greens Corn Cauliflower
3 - 5 servings 1,/2 cup cooked Broccoli Green Peas Celery
(include all types vegetables Chard Hominy Chinese Cabbage
regularly, use dark 112 cup chopped Collard Greens Lima Beans Cucumbers
green leafy raw Dandelion Greens Potatoes Eggplant
vegetables and dry vegetables Endive Rutabagas Green Beans
beans and peas 1 cup Escarole Taro Green Peppers
several times a leafy raw Kale Breadfruit Lettuce
week) vegetables Mustard Greens Mushrooms

- (lettuce, Romaine Lettuce Okra
spinach) Spinach Dry beans/peas Onions

¾ cup Turnip Greens (legumes Radishes
vegetable Watercress Black Beans Snow Peas
juice Black-Eyed Peas Summer Squash

Chickpeas Tomatoes
Deep Yellow (Garbanzo) Turnips
Carrots Kidney Beans Vegetable Juice
Pumpkins Mung Beans Zucchinis
Sweet Potatoes Lentils
Winter squash Lima Beans

Navy Beans
Pinto Beans
Split Peas
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Food Group
Meats, Poultry, Fish, Dry Beans and Peas, Eggs, and Nuts

What counts
as a serving
2 - 3 servings
from the entire group

Variety from within
a Food Group
Amounts should total 5-7
ounces of cooked, lean
meat, poultry without skin,
or fish a day.

Count 1 egg,
1/2 cup cooked beans or 2
tablespoons peanut butter
as 1 oz of meat.

Meat/Poultry/Fish
Beef
Chicken
Fish
Ham/Pork
Lamb
Organ Meats
Shellfish
Turkey
Veal
Luncheon Meats
Sausage

-

Alternatives
Eggs
Dry Beans
Dry Peas (Legumes)
Nuts/Seeds
Peanut Butter
Tofu

Food Group
Milk, Yogu, Cheese

What counts
as a serving
2 servings
(3 servings for teenagers,
and young adults to age 24,
and women who are

pregnant or breastfeeding)

Variety from within
a Food Group
1 cup milk
8 oz yogurt
1-1/2 oz natural

cheese
2 oz processed

cheese

Lowfat Milk Products
Buttermilk
Lowfat Cottage Cheese
Lowfat Milk (Skim, 1%)

Lowfat/NonfatYogurt

More Fat or Suciar
Cheddar Cheese
Chocolate Milk
Flavored Yogurt
Frozen Yogurt
Fruit Yogurt
Ice Cream
Ice Milk
Swiss Cheese
Processed Cheese

Cheese Spreads

Pudding
Whole Milk

Food Group
Fats, Oils, Sweets Fand Alcoholic Beverages]

Use Sparingly Fats/Oils
Bacon/Salt Pork

- Butter, Margarine
Cream (Dairy/Nondairy)
Cream Cheese
Margarine
Salad Dressing
Shortening
Sour Cream
Vegetable Oil

Sweets
Candy
Corn Syrup
Frosting
Fruit Drinks
Gelatin
Honey/Table Syrup
Jam/Jelly/Marmalade
Maple Syrup/Molasses

Alcoholic Beverages
Beer (12 oz)
Liquor (1-1/2 oz)
Wine (5 oz)
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3001 NUTRIENTS - MACRONUTRIENTS

Nutrients are required by the body in order to sustain life. During digestion, food is broken down
into nutrients, which are absorbed into the bloodstream and carried to every cell of your body.
Carbohydrates, proteins and fats are macronutrients, needed by the body in large amounts.
Vitamins and minerals are micronutrients.

1. PROTEIN

a. Function: Protein is necessary to build and repair body tissues.

b. Sources: The primary sources of protein include meat, fish, poultry, eggs, dairy products,
nuts and legumes.

c. Caloric value: 4 calories per gram.

d. Requirements: Protein should comprise 15% of an individual's total caloric intake or
approximately 1/2 gram protein per pound of body weight.

2. CARBOHYDRATE

a. Function: Carbohydrates are the main source of fuel/energy for the body.

b. Sources: The primary sources of carbohydrates include grains, cereals, fruits, vegetables
and simple sugars. -

(1) Complex Carbohydrates: Complex carbohydrates are composed of chains of smaller
carbohydrate molecules (simple sugars). Complex carbohydrates are digested more slowly and
provide the body with energy for a longer period of time than simple carbohydrates. They also
provide valuable sources of fiber and nutrients. Sources include grains, legumes, and starchy
vegetables.

(2) Simple Carbohydrates: Simple carbohydrates are sugars such as glucose, sucrose
(table sugar) and fructose. They are absorbed into the bloodstream very rapidly and provide a
quick source of energy. Simple sugars provide few, if any nutrients, other than calories. Sources
include table sugar, honey, jams/jellies, candy and skinless fruit.

c. Caloric value: 4 calories per gram.

d. Requirements: Carbohydrates should comprise 55-60% of an individual's total caloric
intake. The majority of these carbohydrates should be complex carbohydrate.

3. FAT

a. Function: Fat functions as a source of energy and as a vehicle to transport fat-soluble
vitamins.

b. Sources:

(1) Saturated Fat. Excess saturated fats in the diet can lead to fatty deposits along the
walls of vital arteries. These deposits can restrict/block the flow of blood leading to a heart attack
or stroke. Saturated fats are generally solid at room temperature. Sources include foods of animal
origin such as meat, cheese, whole milk, butter, some vegetable oils such as palm oil and coconut
oil.
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(2) Polyunsaturated/Monounsaturated. Unsaturated fats may help reduce the risk of
heart disease when substituted for saturated fats in the diet. These fats are generally liquid at
room temperature and come from plant sources. Sources of polyunsaturated fats include:
safflower dl, corn oil, sunflower and soybean oil. Sources of monounsaturated fats include:
peanut oil, canola oil, and olive oil.

(3) Cholesterol. Cholesterol is a fat-like substance produced by the body and also found
in foods of animal origin. It does not contain any calories, however, excess dietary cholesterol may
contribute to fatty deposits along the walls of vital arteries. Sources include: meats, egg yolks,
whole milk, whole milk cheeses and butter. There are 2 types of cholesterol found in the body.
They are LDL and HDL.

Low-density lipoprotein, or LDL cholesterol, is known as "bad cholesterol." Excess LDL builds up
in your arteries and may lead to heart disease. The higher the level of LDL, the higher your risk of
heart disease. Lowering elevated LDL cholesterol can reduce the risk of having a heart attack. A
safe LDL cholesterol level is 130 mg/DL.

High-density lipoprotein, or HDL cholesterol, has earned the nickname "good cholesterol." That's
because it is believed to remove cholesterol from the blood. High levels of HDL in your blood may
help to reduce your risk of coronary heart disease. A low level can increase your risk of heart
disease. A safe level of HDL cholesterol is 40-59 mg/DL.

c. Caloric value: 9 calories per gram.

d. Requirements: Fat should comprise no more than 30% of an individual's total caloric
intake. Only 7-10% of caloric intake should come from saturated fat.

Table 3.3 provides recommended Protein, Carbohydrate and Fat intakes for various calorie
levels:
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TABLE 3.3 - RECOMMENDED PROTEIN, CARBOHYDRATE AND FAT INTAKES

FOR VARIOUS CALORIE LEVELS

CALORIES
PER DAY

GRAMS PROTEIN
(15% total calories)

GRAMS CARBOHYDRATE
(55% total calories)

GRAMS FAT
(30% total calories)

1,200 45 165 40

1,500 56 206 50

1,800 68 248 60

2,000 75 275 67

2,200 83 303 73

2,500 94 344 83

2,800 105 385 93

3,000 113 413 100

3,500 131 481 117

4,000 150 550 133

4,500 169 619 150

Note: The Nutrition Fact Label references 2,000 calories as a standard calorie level for
comparison of food products.
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TABLE 3.4 - TIPS FOR IDENTIFYING FOOD PORTIONS

Meat, Poultry, Fish (cooked)
3 ounces = size of palm of a lady's hand (don't count fingers!)

= amount in a sandwich
= amount in a "quarter pounder" (cooked)
= half chicken breast (3 inches across)
= restaurant split chicken breasts (6 inches across)
= common luncheon or cafeteria portion
= common evening restaurant portion

Vegetables
1/2 cup =cafeteria or restaurant portion

= coleslaw or beans at a barbecue restaurant

Potato
1 small (3 oz)
1 medium (6 oz)
1 large (8 oz)
1 huge (9 oz)

= 80 calories
= 160 calories
= 200 calories
= 250 calories

= 3 inches long = 1/2 cup
5 inches long

= 6 inches long
= 6+ inches long = meal-in-one potato

Fruit
1 medium (3 inches across) fruit
1 large fruit (apple, banana, pear)

Fats
1 teaspoon margarine/butter
1 tablespoon mayonnaise
2 tablespoons dressing

Ice Cream
1/2 cup (1 scoop) = 4 ounces

Beverages
6 ounces
8 ounces
4 ounces
12 ounces
1 1/2 ounces

...Every Bite Counts...

= 60 calories
= 120 calories

= 45 calories
= 100 calories
= 160 calories

1 pat
typical amount on sandwiches
typical amount on a dinner salad
1 small ladle (restaurant)
1/2 large ladle (restaurant)

© 1993, The Balancing Act Nutrition and Weight Guide, C. Kostas, M.P.H., R.D., Dallas, Texas The author has granted permission for

reproduction of this page for educational purposes on'y.
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8 ounces

Cheese

1 ounce = 1 slice on sandwich or hamburger
= 1 inch cube or 1 wedge airplane serving

1/2 cup = 1 scoop cottage cheese
-

Salads
1 cup
2-4 cups

= dinner salad
= salad bar

= typical juice portion
= common milk portion
= small glass of wine
= a can of beer or soft drink
= 1 jigger per alcoholic drink
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4. FIBER

a. Function. Fiber functions as the body's broom. Fiber is not an actual nutrient since it does
not supply any vitamins, minerals or calories. It does, however, perform vital functions.

b. Sources. There are two types of fiber: soluble and insoluble.

(1) Soluble fibers are those that dissolve in water and include pectins and gums.
Sources include: apples, bananas, dried beans, peas, and oatmeal. Soluble fiber may help lower
blood cholesterol levels.

(2) Insoluble fibers are those that do not dissolve in water and include cellulose and
Iignin. Sources include: wheat bran, whole-wheat flour and fibrous material in fresh fruits and
vegetables. Insoluble fiber helps aid in digestion and may prevent constipation.

c. Caloric value: Fiber has no caloric value.

d. Requirements: 25-30 grams per day.

3002 NUTRIENTS - MICRONUTRIENTS

Vitamins and minerals perform a variety of specialized functions by the body. Compared with
the macronutrients (protein, carbohydrate and fat), your body only requires vitamins and minerals
in small amounts, hence the name micronutrients. Vitamins and minerals do not contain calories.
Each nutrient has a specific and unique function to perform so it is important to consume a diet
containing a variety of foods to ensure adequate intake of all nutrients. Vitamins are classified as
either watersoluble or fat-soluble. Water soluble vitamins are Vitamins B and C. Fat soluble
vitamins are Vitamins A, D, E and K.

• Dissolve in water and thus can not be stored by the body

• Must be replenished on a daily basis

• Are more fragile and may be washed out or destroyed in food preparation

Fat-soluble vitamins:

• Must be transported throughout the body via fat

• Can be stored in body fat

• Excess intake of fat-soluble vitamins can be dangerous because they are stored in the body

Several key vitamins and minerals are discussed below:

1. VITAMIN A

a. Function: Vitamin A is a fat-soluble vitamin. Vitamin A is involved in the formation and
maintenance of healthy skin, hair, and mucous membranes. Vitamin A helps us to see in dim light
and is necessary for proper bone growth and tooth development.

b. Sources: Yellow, orange, dark green vegetables and fruits (e.g., carrots, broccoli, greens,
and cantaloupe), liver, eggs, cheese, butter, and milk.
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2. VITAMIN C

a. Function: Vitamin Cis a water-soluble vitamin. Vitamin C is important in forming collagen
(a protein that gives structure to bones, cartilage, muscle, and blood vessels). It also helps to
maintain capillaries, bones, teeth and aids in the absorption of iron.

b. Sources: Citrus fruits, strawberries, melons, tomatoes, green peppers, dark green
vegetables, and potatoes.

3. FOLATE

a. Function: Folate is a water-soluble vitamin. Folate (Folacin, Folic Acid) helps the body
form red blood cells and may help prevent the birth defect spina bifida. Folate is part of the B
complex vitamins.

b. Sources: Fruits and vegetables, fortified breads, cereals and grains, and dry beans.

4. B-COMPLEX VITAMINS (Thiamin (B-i), Riboflavin (B-2), Niacin (B-3))

a. Function: The B-complex vitamins are water soluble. They include Thiamin (B-I),
Riboflavin (B-2), Niacin (B-3). The main function of these vitamins is to help the body produce
energy from carbohydrates.

b. Sources:

(i) Thiamin (B-i): Enriched grains, liver

(2) Riboflavin (B-2): Milk products, whole grains

(3) Niacin (B-3): Meat, fish, poultry, peanut butter

5. SODIUM

a. Function: Sodium is a mineral that maintains proper fluid balance in the body and helps
muscles relax/contract properly. Sodium has also been linked to high blood pressure. People who
are "salt-sensitive" may have an increase in blood pressure when consuming excess sodium.
Approximately 30% of America's population is salt-sensitive.

b. Sources: The main sources of sodium in the diet come from processed foods and table
salt. Salt is a mixture of sodium and chloride. People often use the terms salt and sodium
interchangeably. One teaspoon salt = 2400 mg sodium.

6. CALCIUM

a. Function: Calcium is a mineral needed to build bones, teeth and maintain bone strength.
99% of body calcium is found in bones.

b. Sources: Dairy foods such as milk, cheese and yogurt as well as dark green leafy
vegetables.
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PART B: MENU PLANNING AND FOOD PREPARATON

3100 REFERENCES, RESOURCES AND TOOLS

1. GENERAL

Menu planning is an important responsibility because menus must provide nutritious and
flavorful meals within specific cost limits. A well planned menu uses food service personnel and
equipment effectively and is compatible with available storage space.

a. ARMED FORCES RECIPE SERVICE (NAVSUP P-7)

The Armed Forces Recipe Service (AFRS) is issued to all general messes to standardize food
preparation and service. All galleys will maintain the most recent set of Armed Forces Recipe
Service Cards. AFRS use is mandatory by general messes. The file consists of approximately
1600 recipes, including newly developed recipes and guideline cards. The recipes yield 100
portions and include healthier preparation methods. All recipes have been tested and evaluated
for military-wide acceptability and support current nutritional standards. Commands are
encouraged to send their favorite recipes and suggestions to NAVSUP 51 for inclusion in the
AFRS.

(1) GUIDELINE CARDS. Guideline Cards are found in Section A and provide direction
for recipe preparation. Guideline cards eliminate the need to repeat the same information on
numerous different recipe cards. They include information on food breakouts, food handling,
measuring, procedures/equivalents, conversion charts and equipment guidelines.

(2) INDEX CARDS. Index Cards are found at the beginning of each section and give a
complete listing, in numerical order by type of food or dish, of all recipes contained in that section.

(3) INDEX OF RECIPES. The separate spiral bound consolidated index of recipes
coincides with the Armed Forces Recipe Service cards.

b. NUTRITIONAL ANALYSIS (NAVSUP P-486, APP. J)

Nutritional analysis of the Armed Forces Recipe Service (AFRS) recipes is provided in
NAVSUP P-486, Appendix J.

Part A - Nutritional Analysis of Armed Forces Recipes

Part B - Recipes Meeting Healthy Navy Option Standards

Part C - Nutritional Analysis of Miscellaneous Food Items

Part D - New Recipe Development in the 2003 Revision

c. NAVY FOOD SERVICE (P-476)

(1) NAVSUP 51 publishes the Navy Food Service (NAVSUP P-476) on a quarterly basis
and distributes it to all activities with general messes. This publication contains useful information
on food products, galley equipment, general mess modernization, publication revisions, sanitation,
food service automation, training, food preparation hints, food service operations, nutrition, menu
planning, suggested special event or holiday menus, and recordskeeping.

(2) The Food Service Officer or the Leading Culinary Specialist will require each Culinary
Specialist to read every issue of the Navy Food Service (P-476). The FSO, Leading CS, and
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Training Petty Officer are the only required signatures on the cover page. Back issues will be kept

on file for a minimum of 1 year.

d. HEALTHY NAVY MENU

The Healthy Navy Menu was developed by NAVSUP dietitians to meet all required menu
planning standards and provide a template for the development of individual ship/shore galley

menus. Use of the menu is not mandatory, however, its use can greatly reduce the amount of time
required to develop a quality menu. The menu can be used in its entirety or modified to meet
patron preferences. For ease of implementation, the menu is available in FSM format for
automatic upload into individual galley systems. An Advanced Food Guide has been developed to
accompany the menu, listing possible Advanced Foods alternatives for appropriate menu items.
Also available to accompany the Healthy Navy Menu are daily menus with the healthy options
designated to post on the serving line. Copies of all information are available via SALTS or the
NAVSUP homepage at www.navsup.navy.mil. Once at the homepage, click on Products &
Services, scroll to Quality of Service, Quality of Life and then click o n Food Service, and click on
the Navy Nutrition for menus.

e. WEIGHT CONTROL INFORMATION

Providing a Healthy Navy option for entrées, side dishes and desserts ensures appropriate
weight control meals are available. To assist patrons in making healthy meal selections advertise
the healthy options on the serving line as well as on the menu, in POD notes and via other media.
Exercise and portion control are necessary for maintaining desirable weight. One pound of body
fat equals 3500 calories. By reducing calorie intake by 500 calories per day and/or increasing
energy expenditure, a weight loss of one pound per week can be achieved. For example, physical
activity that burns 250 calories per day combined with a 250-calorie reduction equals 500 calories;
Over a period of one week, this results in a deficit of 3500 calories. Safe weight loss is 1-2 pounds
per week. The Navy Nutrition and Weight Control Guide, NAVPERS 15602, is an excellent
resource for weight control information.

f. MENU REVIEW

All galleys are required to have their cycle menu reviewed by the NAVSUP dietitian.
NAVSUP recommends a menu review be completed by the NAVSUP dietitian annually or when a
new menu is established. Some of the benefits of submitting your menu for review annually is to
receive up-to-date nutritional educational material and new recipes.

Commands can expect a hard copy of their review mailed to them within 45 days after menu
receipt. (NOTE: NAVSUP dietitian will email receipt acknowledgement of the menu review.) The
menu is evaluated in terms of compliance to the standards outlined in this chapter. Menus are
given a numerical score, based on a 100-point scale. A score of 90 or better indicates an
acceptable menu. Ccrnmands interested in having NAVSUP review their menu should contact the
NAVSUP Nutrition Manager, listed in the Contact Directory, Page 4, R476. Check with your
TYCOM for any specific local requirements.

g. FOOD PREFERENCE RATINGS

A menu planner can develop a questionnaire to help determine the crew's preferences. Food
preference questionnaires should be updated periodically because tastes change, new personnel
arrive, and new foods and recipes are introduced. By tracking each menu item's acceptability, it
will be easier to predict portions to prepare. Make sure to note any circumstances that would effect
the acceptability.
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ft MEAL ATTENDANCE PREDICTIONS

Ashore units use signature head counts to document actual personnel fed. Afloat units
underway receive full ration credit daily for all enlisted personnel entitled to be fed in the general
mess. A mechanical counting device will be used to determine ration credit for inport periods
based on the number of meals actually fed. At sea, a counting device should be used to count
persons fed, a tool assisting the Watch Captain with the NAVSUP 1090 preparation and for
historical data. There are variations in meal attendance from day-to-day and meal-to-meal. Head
count records, although recommended, are not required to show how many people were served at
each meal. The same historical data may be acquired simply by retaining the food preparation
worksheet (NAVSUP Form 1090) for approximately four months or through three complete cycles
of the menu to accurately predict meal attendance. Estimates of future attendance are based on
past records and experience. Factors such as weather, proximity to payday, and liberty trends
must be taken into account when predicting attendance. The number of portions of an item served
should not be used as an indication of attendance at a meal.

i. MENU BOARDS

There are two kinds of independent menu boards: menu production review boards that actually
review the menu within the food service division, and menu review boards that act as advisors to
the Food Service Division.

(1) Menu Production Review Boards: This board is composed of Culinary Specialists,
and may be chaired by the Leading CS, the 5-2 Leading Petty Officer, or Watch Captain(s) who
will review the menu. Utilizing NAVSUP 1090 (Food Preparation Worksheets), food service
personnel will plan and discuss in advance specific ideas about menu preparation, service
techniques, progressive cooking requirements, and the positive as well as the negative lessons
learned from the last time these menus were prepared. Some additional items to take into
consideration when conducting a menu production review board are crew preference, food
supplies, galley equipment, manpower, and other factors. Emphasis should always be placed on
the resources and limitations of the food service operation, while maintaining quality nutritious
meals. It is recommended that these boards meet weekly. Menu Production Review Boards
should periodically survey the command's food preferences and revise the menus accordingly.

(2) Menu Review Boards: This board will consist of representatives from as many
divisions as possible, but could vary from one representative from each division to a more limited
broader membership depending on the command's wishes. The board will be chaired by the Food
Service Officer, and in his absence, by the Leading CS. The purpose of the board is to have
patron representatives communicate with the food service management team. Suggestions and
criticisms presented by the members should be given adequate attention and explanation as
appropriate. The menu review board can be used to provide patrons with an understanding of the
resources and limitations of the food service operation. It is recommended that a menu review
board be conducted monthly, but at a minimum of at least once a quarter. Menu review board
minutes shall be recorded, routed through the Chain-of-Command for signature, and kept on file in
the food service office for one year.
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3101 MENU REVIEW PROCESS

1. CYCLE MENU

A cycle menu works best for general messes. Cycle menus save time and allow an easier and
more thorough analysis than menus written weekly. Cycle menus provide more accurate
forecasting for ration costs, requisition requirements, and daily food preparation. In deciding on the
most desirable cycle length, the variety and frequency of resupply, the number of duty sections,
and the CS watch schedule should be taken into consideration. An odd-numbered day cycle
allows each watch section the opportunity to prepare the entire cycle menu. Every attempt will be
made to offer a selective menu. Selective menus offer one or more options for each meal
category. Ideally, each menu should offer two or more entrées, side dishes, vegetables and
desserts. A variety of beverages and breads will also be available.

Many factors effect the menu planner's choice of foods for the menu: nutritional requirements,
food costs, availability of supplies/equipment, skill level of galley personnel and manning levels.

a. Monetary allowances determine the financial resources of the menu planner. A menu writer
must stay within the Basic Daily Food Allowance. Careful planning will help eliminate rewriting of
menus and making last-minute substitutions.

b. Seasonal availability of foods is important to the menu planner. Menus should be adjusted
to take advantage of seasonal changes in the supply of fresh produce. Canned or frozen fruits,
juices, and vegetables supplement the fresh menu items and are comparable in nutritive value.

c. Equipment and storage facilities also effect the choice of menu items. Avoid menus that
require too much last minute preparation. Plan a balance between foods that can be prepared in
advance without deteriorating ip quality and those that must be prepared just before serving time.

d. The amount of manpower and skill level of galley personnel must be considered when
planning a menu. Balance labor intensive menu items with those that require minimal preparation.

2. MENU PLANNING PROCEDURE

a. The Leading Culinary Specialist will draft a menu using the following tools: Cargo (afloat),
NAVSUPNOTE 7330, crew preference surveys, AFRS, and locally approved recipes. Local
recipes are to be approved by the Food Service Officer. The menu draft will include the food item
and recipe number. Menus for salad and dessert bars are to be included and attached to the
menu draft.

(1) Drafting the menu. Most meals are planned around the entrée dishes of meat, fish, or
poultry. Other meal items are planned to complement the main dishes. Menus should be drafted
as far in advance as practical.

(2) Meat block. A frequency chart for meat is known as a "meat block." Its purpose is to
optimally distribute beef, veal, pork, lamb, fish, poultry, and dher meat substitutes. Careful
attention should be given to balancing the variety of meats and meat substitutes to prevent the
menu from becoming "heavy on beef" or 'light on fish." It is important to consider items not only
because of their popularity but also cost. Meat is the largest single dollar investment in the menu.
A planned pattern of meat and meat substitutes on the menu will stabilize use of costly and popular
meat items and make it easier to accurately predict menu requirements.
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(3) The Menu Draft will list each item in a meal with descriptive wording and the Armed
Forces Recipe Service recipe numbers. Indicate a recipe number for all menu items requiring a
recipe for preparation. Referencing the correct Aimed Forces Recipe Service recipe number for
each item eliminates guesswork. The following steps illustrate the correct sequence in drafting the
major components of a meal:

Step 1. Entree

Step 2. Starches and vegetables

Step 3. Salads

Step 4. Breakfast fruits and cereals

Step 5. Desserts

Step 6. Breads and breakfast pastries

Step 7. Soups and beverages

(4) Foods on the Cycle Menu or the posted menu at the head of the serving line must be
listed in the following order: (Accompaniments to a menu item should be written alongside or
directly underneath it)

Breakfast Lunch or Dinner

Fruit Juices Soup-Crackers

Cereals Main Entree

Main Entree Gravy or Sauce (if required)

Breakfast Pastry Starches

Breads-Butter Vegetables

Jam-Jelly Salad-Dressings

Beverages Breads-Butter

Dessert

Beverages

b. The Food Service Officer will analyze the draft menu to ensure that meals are nutritionally
balanced and reflect good management of food supplies, equipment, áhd personnel. The Food
Service Officer will review and note changes on the menu draft and return it to the Leading
Culinary Specialist. The menu draft will be used for preparing the daily Food Preparation
Worksheet (NAVSUP Form 1090).

c. MENU APPROVAL. The smooth menu will be submitted for command approval and
signature when a new cycle menu is prepared. Menus will list nutrient information containing
calories, carbohydrates, protein, and grams of fat. This information will allow the crew to
reference the nutrition information and make more educated food selection choices. Menus posted
on menu boards, bulletin boards, and other designated areas should include appealing,
descriptive, and accurate wording. Recipe numbers will be omitted from posted menus.
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d. MENU CHANGES. The Commanding Officer or the designated representative may allow
the Food Service Officer to make necessary changes to an approved menu. This authorization
occurs when the Commanding Officer signs the activity's cycle menu that contain the following
preprinted statement:

"The Food Service Officer is authorized to make changes to this menu when, due to unusual or
unforeseen circumstances, it may be necessary to provide substitutions for food items not in
stock or to permit timely use of perishable foods."

Permanent changes to the approved cycle menu must be approved by the chain of command.

e. MENU COST CONTROL. Use of the General Mess Control Record (NAVSUP Form 338)
within FSM allows a daily review of food costs and provides current over/under issue status. The
menu planning control record signals the need to reduce menu costs.

3102 MENU PLANNING PROCESS

1. GENERAL NUTRITION

a. The menu will offer healthy options. Menus will offer healthy options to include a Healthy
Navy entrée, vegetable, starch and dessert. Healthy Navy standards are as follows:

Entrée = 15 gm fat or less

Side dish (starch and vegetable) = 5 gm fat or less

Desserts = 5 gm fat or less

b. Smaller portions should not be promoted as a standard weight control practice. Offer a
balanced, low fat diet to patrons wncerned about weight control. A diet consumed in smaller
portions has an appearance of being severely restrictive and may contain more calories and fat
than a well balanced diet consumed in average portion sizes.

c. Vitamins and Minerals. Vitamins and minerals are required for all bodily functions. It is
important to provide a variety of foods on your menu to ensure availability of all key nutrients.
Several key vitamins and minerals are discussed below:

(1) Vitamin A: A good source of vitamin A will be on the menu every day. Dark green
and deep yellow fruits and vegetables such as broccoli, sweet potatoes, green peppers, spinach,
carrots, winter squash, tomatoes and cantaloupe are good sources of vitamin A.

(2) Vitamin C: A good source of vitamin C will be served daily. Good sources include
citrus fruit and/or juice, kiwi fruit, cantaloupe, cranberry juice, strawberries, tomato juice.

(3) Folate: Good sources of folate will be offered daily. Sources include oranges/orange
juice, kiwi, bananas, strawberries, spinach, broccoli, peas, green leafy vegetables, lentils, cereals,
breads, rice and pasta.

(4) Calcium: In addition to milk at every meal, other good sources of calcium such as
yogurt, cottage cheese and cheese should be offered daily.

(5) Sodium: When serving a high sodium entrée such as ham, corned beef, cured meats
or entrées prepared with soy sauce, offer a lower sodium entrée such as fresh meat, seafood or
poultry.
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2. MENU PLANNING/NUTRITION STANDARDS FOR ENTRÉES

a. When serving two entrées per lunch/dinner meal:

(1). A healthy option entrée (less than or equal to 15 grams fat) will be served at each
meal.

(2) In addition to red meat (beef, pork, veal, lamb), poultry and fish will be incorporated in
the menu.

(3) Lean cuts of beef and pork will be utilized. Refer to "The New Professional Chef" and
"The Art and Science of Culinary Preparation" for additional information on lean cuts of meat.

b. When serving one entrée per lunch/dinner meal:

(1) A healthy option (less than or equal to 15 grams fat) should be served for either lunch
or dinner. —

(2) In addition to red meat (beef, pork, veal, Iamb), poultry and fish will be incorporated in
the menu.

(3) Lean cuts of beef and pork will be utilized. Refer to "The New Professional Chef" and
"The Art and Science of Culinary Preparation" for additional information on lean cuts of meat.

c. Only one fried entrée will be offered per day to reduce daily fat intake. It is preferable to
serve entrees that are baked, roasted, broiled, poached, or grilled. If serving a fried entrée, the
alternate entrée will be a healthy option.

d. When a casserole entrée is served, offer an alternate entrée containing pre-portioned or
sliced meat.

e. When serving high fat cold cuts such as bologna, offer lean, cold sliced roast meats such
as turkey or lean roast beef to provide a healthy option.

f. Serve gravy/sauces on the side.

g. At breakfast, a minimum of one egg entrée will be prepared without added fat. Reduced
cholesterol eggs should be available.

h. Reduced fat/fat free yogurt qualifies as a healthy entrée option for breakfast.

3. MENU PLANNING/NUTRITION STANDARDS FOR STARCHES

a. A healthy option starch (less than or equal to 5 grams fat) will be offered each meal when
serving 2 starches per meal. When serving one starch per meal, a healthy option starch will be
provided at either lunch or dinner. Starch options should include potatoes, rice, or pasta. Refer to
the Armed Forces Recipe Service for recipe ideas.

b. At breakfast, assOrted breads, english muffins, bagels and low fat muffins will be offered as
a Healthy Navy alternate to high fat breakfast pastries.

c. At least one whole grain breakfast cereal will be offered daily. Prominently display whole
grain RTE cereals on the breakfast serving line.

d. Whole grain (whole-wheat) bread will be offered at each meal.
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4. MENU PLANNING/NUTRITION STANDARDS FOR VEGETABLES

a. A healthy option vegetable (less than or equal to 5 grams fat) will be offered at each lunch
and dinner meal when serving 2 vegetables per meal. When serving one vegetable per meal, a
healthy option vegetable will be provided at either lunch or dinner. Small amounts of
butter/margarine (1 cup per 100 portions) can be added to vegetables and still remain below 5
grams fat per serving.

b. No more than one starchy vegetable (i.e., corn, peas, baked beans, pinto beans, black-
eyed peas, lima beans) will be offered when serving two vegetables per meal.

c. Relish trays will include a variety of fresh vegetables. If dip is to be served with the relish
tray, offer a low fat/fat free variety.

d. Ideally, two vegetables will be served at both lunch and dinner.

e. Vegetables should complement the entrée being served. For example, green beans
complement spaghetti but harvard beets do not.

f. Vegetables will be prepared utilizing batch cooking techniques in order to preserve nutrients
and provide flavorful and appetizing meals.

g. Vegetables served with cheese sauce or cream sauce are generally high in fat.
Recommend serving sauces on the side.

h. Only one fried vegetable will be served per day.

5. MENU PLANNING/NUTRITION STANDARDS FOR DESSERTS

a A healthy option dessert (less than or equal to 5 grams fat) will be served with every lunch
and dinner meal. Examples include fruit, low fat yogurt, sherbet, fruit ice, gelatin, angel food cake
or appropriate healthy option dessert recipe. Offer fruit selections as a dessert choice for the lunch
and dinner meals.

b. Fresh fruit will be utilized to the greatest extent possible. If canned fruit is utilized, it should
be packed in natural juice vice syrup packed. Seasonal fruits will be incorporated into the menu as
much as possible. A minimum of two fruits will be offered every meal.

c. The dessert menu should take into account personnel resources and skills, preferences,
eye appeal, climate, and cooking facilities. Each week's menu must be planned to provide an
equitable distribution of favorite cakes, pies, fruit, ice cream, and cookies. The baker's schedule
should allow adequate time and oven space to make the desserts. If bread and breakfast pastries
are baked in the galley, production schedules must be coordinated.

6. MENU PLANNING/NUTRITION STANDARDS FOR SALADS/SALAD BARS/FRUIT BARS

a. A salad bar or a pre-made fresh green salad will be served at lunch and dinner pending
availability of ingredients:

-

b. A minimum of two different fruits will be served at breakfast, lunch and dinner.

c. A salad bar menu will be planned to complement the cycle menu. Avoid duplication of food
flavors between the menus. Several factors to consider:
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(1) Seasonal availability. Fresh fruits and vegetables in season are a refreshing change
from the processed varieties so often served while the ship is- underway. Fresh fruit and
vegetables should be served as often as their availability and the replenishment schedule allow.

(2) Temperature and climate. Cool, colorful salads are most welcome in warm weather.
Lighter meals for hot weather go well with hearty chilled salads, such as potato, macaroni and tuna
salads. Crisp relishes and green leafy salads are an enjoyable contrast with the hot, heavier
dishes of cold weather meals.

d. Salad bar components:

(1) Every salad bar will include a raw vegetable salad, such as a tossed green salad.
Take advantage of the wide variety of fresh greens such as romaine, escarole, endive, Chinese
and red cabbage to add variety, color and texture to tossed green salad.

(2) Assorted vegetables such as diced/sliced/shredded celery, radishes, carrots, onions,
tomatoes, cucumbers, cauliflower, broccoli flowerets, and green pepper rings may be included.
Use seasonal fresh vegetables to the maximum extent possible (refer to Guidelines for Relish
Trays or Salad Bars, M-G-1).

(3) Additional salad bar items may include: pickles, olives, bean sprouts, bacon bits,
croutons, garbanzo beans (chick peas), red beets, diced hard boiled eggs, diced/cubed meat or
cheese, and cottage cheese.

(4) Specialty salads such as coleslaw, pasta salad, potato/macaroni salad, and marinated
black bean salad should be added to the salad bar as often as possible.

(5) Salad dressings. At least one reduced fat/fat free dressing will be offered at each
meal.

-

(6) Fruit. When possible, fresh fruits should be offered on the salad/fruit bar. If fresh fruit -
is not available, canned fruit provides a suitable alternative. A minimum of twotypes of fruit will be
offered every meal.

7. MENU PLANNING/NUTRITION STANDARDS FOR BEVERAGES

a. One percent low fat and/or skim milk will be offered at each meal. If chocolate milk is
available, offer low fat chocolate milk. Deployed ships and overseas general messes are
encouraged to use 1% low-fat milk when available.

b. Pure 100% fruit juice is recommended vice fruit drinks containing large amounts of sugar
and minimal fruit juice.

8. HEALTHY INGREDIENTS

a. Substitute low fat/fat free ingredients wherever possible. For example, mayonnaise, sour
cream, yogurt, and cheese products are available in low fat/reduced fat or fat free versions.

b. Cholesterol free eggs can be substituted for regular table eggs.

c. Use 90% lean, ground turkey or ground beef when possible.

NOTE: If mixing ground turkey with beef, the internal cooking temperature must reach 165° F. or
higher for 15 seconds.

3-24



NAVSUP P.486 - Food Service Management

9. MARKETING MENU ITEMS

a. Menus are posted daily in the general mess to describe and merchandise meals. Recipe
numbers should not be posted on menu boards. Utilize descriptive temis that sound appetizing
(i.e., Seasoned Mixed Vegetables vice Mixed Vegetables or Fluffy White Rice vice Rice). Menu
items will be listed in the following order:

Appetizer/Soup

Entrées (gravy, sauce if required)

Starches

Cooked vegetables

Salads

Breads/spreads

Desserts

Beverages

b. Healthy Option menu items will be identified. Galleys should utilize the marketing
technique most effective for the individual galley. Options for Posting nutritional analysis (see
Appendix J, P-486) include; Posting on cycle menu, menu boards, beginning of serving lines, or in
front of the items on the serving line and specialty bars (i.e., potato, salad, chili bar, etc.) A special
symbol such as a star or a heart can be placed next to the item on the cycle menu/posted menu.
Additionally, a sample plate displaying the healthy options may be placed at the beginning of the
serving line. These techniques provide a quick reference for those patrons desiring to select the
healthy options.

c. Ensure serving line personnel are knowledgeable about the specific ingredients, portion
size and nutritional value of thefoods they are serving.

10. FOOD COMBINATIONS/SCHEDULINGNARIETY/INNOVATION

a. Check the menu to see if the combinations served are acceptable to most people.
Vegetables and starches should complement both entrées. For example, red beets may
complement roast beef, but they do not complement spaghetti.

b. Preparation methods will be varied in the same meal, on the same day and throughout the
menu cycle. For example, potatoes can be served mashed, baked, oven-fried or with a variety of
seasonings. Rice can vary from white, brown or wild

c. Evaluate the menu for over-scheduling of popular items.

d. The Armed Forces Recipe Service (AFRS) will be used to the greatest extent possible. The
menu should incorporate an assortment of different recipes throughout the cycle including recipes
from the latest AFRS updates.

e. Avoid serving the same type of meat more than once per day (i.e., hamburgers for lunch
and meat loaf for dinner).
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1. Variety breads such as cornbread, muffins, garlic bread, biscuits and similar items will be
offered to complement the meal.

g. A choice of two or more spreads will be offered at sach meal (i.e., butter, margarine, jam,
jelly, marmalade, honey, or peanut butter).

h. A different type of soup will be served for the second meal when two soups are offered on
the day's menu. Soup ingredients should differ from other menu selections of the meal. Example:
avoid serving entrées containing tomato sauce with tomato soup, baked beans with bean soup.
The type of soup must be specified on the menu. Terms such as "soup of the day" will not be
used.

i. Sandwiches will be served as the alternate entrée. Menus that rely solely on sandwich
meals may compromise crew satisfaction and nutrition. Sandwich preparation can be labor
intensive.

j. When less popular items are served an alternate item will be offered (i.e., if liver is served
offer a popular item such as chicken).

k. Avoid reliance on snack foods (i.e., potato chips) as an accompaniment for sandwiches.

I. Theme meals will be included throughout the cycle. Theme/special meals are important as
morale boosters and also allow Culinary Specialists to use their individual talents. With a few extra
touches any meal can become fit for a special occasion. Be creative; indicate theme meals on the
menu with titles such as "Mexican Fiesta" or "Hawaiian Luau." Special meals include holiday
meals, cookouts, brunches and birthday meals. Each activity should feature at least one special
meal per 35 day cycle. For example, the menu for St. Patrick's Day could read "Irish Stew" rather
than "Beef Stew." Special days are listed in Table 3-5. Meals on these days can be highlighted
with one or more special dishes to commemorate the occasion along with printed menus aid
decorations.

TABLE 3-5 - SPECIAL OCCASION MEAL IDEAS

January June
New Year's Day Father's Day
Martin Luther King, Jr's Birthday Flag Day

February July
Black History Month Independence Day

Valentine's Day September
Presidents' Day Labor Day
March 5-a-Day Month
St. Patrick's Day October

Easter Sunday (or April) Columbus Day
National Nutrition Month Navy Birthday

May Halloween

Asian Pacific Heritage Month November

Mother's Day Veteran's Day
Armed Forces Day Thanksgiving
Memorial Day Marine Corps Birthday

December
Christmas
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11. CHARACTERISTICS OF AN AESTHETICALLY PLEASING MEAL

a. Color - Each meal should be colorful. The colors will complement, not contrast, one
another. It is helpful to visualize the meal on a plate or toIook at the meal on the steam table from
the customer's side of the serving line. A meal of baked fish, steamed rice and seasoned corn
provides no color contrast and is unappealing for the customer.

b. Shape - Each meal will consist of items that vary in shape. The combination of
hamburgers, potato patties, and sliced beets is an example of poor shape variety.

c. Texture - Food items that comprise a meal will vary in texture. A good rule to follow is to
include a crisp, a firm and a soft food at every meal. Avoid a meal containing all saucy items or all
soft items.

d. Flavor - Avoid too many similar flavors in a meal as well as too many different flavors in one
meal. For example, corn should not be scheduled with a meal containing cornbread or cornbread
dressing or sweet potatoes with pumpkin pie. Alternately, a meal consisting of lasagha, sweet and
sour pork, southwestern rice and southern style beans contains too many different flavors that do
not complement one another. Flavors represented throughout the meal should be complementary.

12. SPEED LINES

Speed lines provide quick "grab and go" items for those patrons not having the time to proceed
through the serving line. Attempts will be made to include healthy options on the speed line
whenever possible. h addition to burgers and fries, healthy sandwiches such as grilled chicken
sandwiches, lean meat sandwiches/wraps and ready-made salads (such as a Chef salad) can be
offered. Seasoned oven fries provide an appetizing, lower fat alternative to french fries. Fresh fruit
is an easy addition to any speed line and provides a healthy dessert option for those patrons
desiring one. Properly managed speed lines can encourage healthful eating arid be successful in
any general mess having the space and personnel to run them.

13. BRUNCH

The Brunch meal answers the patron's desire for a late breakfast and also provides the option
of a more substantial mid-day meal. Generally, all breakfast options are available as well as a
typical lunch entrée item such as a sandwich or casserole. Side dishes such as a starch and
vegetable will accompany the lunch entrée. Healthy options will also be available for the brunch
meal. The healthy option can be one of the breakfast entrées, however, it is preferable to offer a
healthy sandwich or casserole as well.

14. NIGHT MEALS

The night meal is designed as an alternate meal for those who did not receive a lunch or dinner
meal. Healthy option entrées and side dishes will be scheduled regularly throughout the night
meal cycle.
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3103 FOOD HANDLING AND NUTRIENT RETENTION

1. FOOD HANDLING:

The way food is handled greatly effects nutrient retention. Growing conditions and degree of
processing effect nutritional value. Storage conditions are controlled by food service personnel.
These principles apply to minimize nutrient loss during storage:

(1) Store at recommended temperatures.

(2) Provide ample air circulation to maintain recommended storage temperatures.

(3) Provide cool, dry, ventilated conditions.

(4) Practice first-in, first-out (FIFO) use of food items.

(5) Long storage times result in greater nutrient loss.

(6) Variable and excessive temperatures hasten nutrient loss.

2. FOOD PREPARATION:

Preparation methods affect nutrient content of food items. Refer to AFRS simmering and
steaming instructions for vegetables; Avoid early preparation of all cooked foods. Hot foods
continue to cook, losing nutrients, color, flavor and texture. Progressive/batch cooking techniques
will be utilized. Prepare the minimum quantity required to maintain an even flow of freshly cooked
products to serving lines.

3. TEMPERATURE MONITORING:

There are many types of thermometers used in food production to monitor storage
temperatures as well as preparation temperatures.

Location . Type of Thermometer

Milk Dispenser air measuring, spirit glass/dial

Refrigerator air measuring, spirit glass/dial

Freezer air measuring, spirit glass/dial

Ovens air measuring, dial oven

Grill surface measuring, grill

stick type, candy or deep fry

Manual ware washing stick type, pocket dial

Food stick type, pocket dial

3104 ADVANCED FOOD

1. Advanced food is considered to be pre-prepared food which eliminates traditional "cook from
scratch" preparation procedures. These foods are pre-cooked/cooked, prepared/pre-assembled
and pre-breaded. Items that are fresh, chilled, seasoned, frozen, sliced, diced, and shredded are
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included in this category. Other items are ready-to-serve (RTS) or ready-to-eat (RTE) items which
may require re-heating, cooking or served directly from the original container. One-NSN meals can
be used as an advanced food item.

2. NAVSUPNOTE 7330 (Fixed Price List), the Prime Vendor catalogs, and the Food Service
Management System (FSM) version 250-02-05-00 and current versions contain an additional
column identifying "Advanced Foods." These tools will assist in incorporating and maximizing the
use of these items in the menu.

3. The following products are considered Advanced Food:

a. Pre-Cooked/Cooked. Preparation requires only re-heating vice complete cooking. These
items can be served alone or as a component of another recipe. Examples are pre-cooked bacon,
oven roast, chicken and corned beef.

b. Prepared/Pre-Assembled. Items containing two or more ingredients that have been
assembled to create a complete recipe. Preparation requires heat and serve or minimal
preparation. Items may be purchased frozen, chilled, canned or other dry packaging such as
plastic, foil or cardboard, and may include entrées, side dishes or pie fillings and desserts.
Examples: Lasagna, Pizza, Salisbury Steak, Beef Stew, Macaroni and Cheese, Baked Beans,
Refried Beans, Chili, Beef w/BBQ sauce, Ravioli, Lumpia, Egg Rolls, Assorted Hors d'ouvres, Au
gratin Potatoes, frozen if shelf stable dough products, cookie dough, frozen whole eggs/egg
whites and condensed or frozen soups, stuffing mixes, rice mixes and flavored potato mixes.

c. Pre-Breaded. Items raw or pre-cooked, which have bread coating applied already.
Preparation requires only heating and serving. These items are typically purchased in the frozen
state. Examples of breaded products are shrimp, fish portions, veal/chicken/pork patties, onion.
rings and vegetables.

d. Pre-Cut/Sliced/Diced/Chopped/CubedlShredded/Grated. tems which have been pre-cut,
sliced, diced, chopped, cubed, shredded, or grated, and are purchased fresh, frozen or chilled.
Examples are pre-cut raw vegetables, sliced/diced/chopped cheeses and meats such as fajita
strips and diced meat (chicken, turkey, etc.).

e. Ready-to-Serve (RTS)/Ready-to-Eat (RTE). Items that are fully prepared as purchased;
They can be removed from the package and served as a stand-alone item without any further
preparation other than portioning. Items may be purchased frozen, chilled, canned or in dry
packaging such as plastic, foil or cardboard. Examples: Pre-made shelf stable or frozen cookies,
brownies, cakes, pies, canned puddings, canned meat spreads, croutons, ready-made pie crusts,
ready-made icing, salsa, pizza, cocktail, tartar and cheese sauces.

1. One-NSN Meal Initiative: In an effort to support the Fleet, NAVSUP has tested a process
that will allow for the CS to order 1 NSN and receive the Protein, Starch, Vegetable and
accompanying sauce (if required) to feed 50 portions. This initiative is an alternative for preparing
food items from scratch, breaking out each individual item to prepare the entire menu. Instead,
one stock number is broken out, re-thermalized and served. The quality is outstanding and efforts
are ongoing to provide more NSN's to bring more variety and quality to the table. This concept will
work well in certain situations such as Upkeep, Dinner Meals, Breakfast Meals and on Weekends.

4. TRADITIONAL FOODS

These foods are NOT Advanced Foods. They are fresh or processed by canning, dehydration,
compression, freezing, or other methods to save labor and to reduce waste, storage space and
refrigeration requirements. Fleet operations and ships' varying characteristics have historically
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dictated a need for foods that save storage space and do not require refrigeration. These foods
can greatly extend the endurance of ships. Some types of Traditional Foods are as follows:

a. Canned. These foods are practical to use because they can be safely stored in a wde
temperature range, have a longer shelf-life than fresh or frozen foods, and are generally
economical to use. Waste, such as skin, seeds and bones, has been removed. They are cooked
and ready to heat or chill and serve. Canned foods available include fruits, vegetables, meats,
poultry, fish and ice cream toppings, along with many others.

b. Beverages. Available as Bag-in-a-Box (BIB), canned, concentrated, Ultra High
Temperature (UHT), dehydrated or instant for many beverages (coffee, tea, soda, fruit juices, milk,
flavored beverages).

c. Dehydrated. The advantages of using dehydrated foods are the natural color, flavor, and
texture of the food is preserved, less storage space is required since water is removed, and the
food can be stored without refrigeration. Different methods, of dehydration are used according to
the individual characteristics and reactions of the food item. These are hot air, vacuum, spray,
drum, and freeze-drying. Examples are: dehydrated shrimp, cottage cheese, instant potatoes,
garlic and chives, cream substitute, sour cream mix, green beans, dessert topping, ice milk and
milk shake mixes, yogurt mix and American cheese, among many others.

d. Fresh/Frozen. Foods commonly stocked are raw, unseasoned, unbreaded ground meats,
fish, poultry, fruits, and vegetables. A variety of fresh items such as breads, rolls and pastries are
available through local bakery contracts.

e. Other. Other kinds of traditional foods are mixes for bakery items and pudding. Additional
items are salad dressings, jams, jellies, gravy, icing mixes; condiments (including individual portion
packets), dry and instant cereals and spices.

3105 SPECIAL MEALS

In-flight and boat meals that are prepared and eaten away from general messes pose special
problems. Facilities for storage, refrigeration, and cooking aboard aircraft and service craft may be
limited or lacking, and thereby limit menu selections. Special meals often must be held for several
hours. Careful consideration must be given to selection food items that can withstand delays
between preparation and serving without risk of food-borne illness or loss of quality. Factors that
effect choice of food items:

1. Highly perishable foods:

Sandwich fillings made with salad dressing, chopped and ground protein foods, eggs, fish and
shellfish, pastry with custard fillings, creamed soups and sauces, and leftover, cooked poultry are
highly susceptible to bacterial contamination and should be avoided when making special meals.
The Manual of Naval Preventative Medicine, NAVMED P-5010-1 gives guidelines for safe food
handling procedures. -

Instead of meat spreads for sandwiches use sliced roast turkey, chicken, beef, pork, cheese,
and peanut butter and jelly. If salad dressing is desired, use individual packages. Other items,
such as catsup, mustard, lettuce, and tomato, should be packed separately so that the sandwiches
will not become soggy.

2. Foods known to cause discomfort for aircrews, such as highly spiced and rich, fatty foods
should be avoided. For some individuals, beans, raw onions, cabbage, soy bean products, and
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carbonated beverages can cause intestinal gas at high altitudes. On the other hand, liquids and
foods containing starch and sugar will help alleviate the effects of motion sickness, reduced
oxygen and fatigue.

3. The amount of water available may be limited and this should be taken Into consideration when
planning meals that include dehydrated or concentrated food items.

4. When refrigeration is not available for meals:

a. Personnel responsible for meal preparation must strictly follow sanitary precautions.

b. Foods must be held at constant refrigeration while in the galley.

c. Food must be eaten within 4 hours of issue. -

d. To ensure that customers are aware of the safe time limit the meals are to be consumed
with, label the food with the following data:

(1) Date and time of preparation;

(2) Prepared by; and,

(3) Keep under refrigeration or eat by ___(within 4 hours of issue).

e. Holding or reusing these meals for later consumption is hazardous and should be avoided.

5. Menu suggestions for special meals:

To increase the variety of food items for special meals utilize all of your resources (i.e., made
from scratch items, pie-prepared items, individually wrapped items and boxed meals).

a. The following food items are suggested for inclusion in breakfast meals:

• Fruit -

• Juice

• Cereal-Ready-To-Eat

• Breads, pastries
-

-

• Spreads (peanut butter, jam, margarine, cream cheese)

• Snacks (dried fruit, nuts, granola type bars, cheese and crackers)

• Beverages (cold or hot as applicable)

b. The following food items are suggested for inclusion in lunch and dinner meals:

• Fruit

• Juice

• Entrée/Sandwich

• Salad or relishes (raw vegetables, pickles)

• Breadsorroll

3-31



NAVSUP P-486 - Food Service. Management

• Accompaniments (cranberry sauce, applesauce)

• Condiment packets (ketchup, mustard, mayonnaise, dressings)

• Desserts (canned fruit or pudding, bakery items)

• Snacks (dried fruit, nuts, granola type bars, chips, pretzels, cheese and crackers)

• Spreads (peanut butter, jam, margarine, cream cheese)

o Beverages (cold or hot as applicable)

3106 BASIC GUIDES FOR FOOD PREPARATION

Food will be prepared for the general mess following recipes contained in the Armed Forces
Recipe Service or locally prepared and documented recipes approved by the Food Service Officer.

3107 FOOD PREPARATION WORKSHEET

1. REQUIRED USE. All general messes with more than one Culinary Specialist assigned are
required to use the NAVSUP Form 1090. The Leading Culinary Specialist will prepare and sign
the NAVSUP Form 1090 for each food preparation space (see Figure 3-1). After signing, the
Leading Culinary Specialist places the document in the appropriate spaces. The Leading Culinary
Specialist uses experience and historical acceptability to predict attendance for each meal. The
Watch Captains will review and sign the worksheet at least two days before going on watch.
Watch Captains will follow all instructions provided on the worksheet to prepare meals. The Watch
Captain will enter the number of persons actually fed for each meal, number of portions actually
prepared and the number Of portions left over for each recipe. The Master-at-Arms, for activities
where Master-at-Arms are assigned, provides figures for persons actually fed to the Watch
Captain.

2. SEPARATE WORKSHEETS. Preparing separate NAVSUP Form 1090s for each work center
could cancel the need to include the vegetable preparation room, bake shop, and meat preparation
room on the reverse side of the worksheet. The Food Service Officer must decide if the general
mess size and facilities justify te use of the reverse side of the worksheet for separate food
preparation areas. Use of the reverse side of the worksheets may include additional requirements
such as:

a. Maintaining a refrigeration log (a hand drawn or rubber stamp);

b. Recording serving line and scullerytemperatures,

c. Notes from the menu production review board, and,

d. Food Preparation Worksheet Actual Portions Prepared Validity Check (See Appendix I,
Attachment A).
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3. PREPARATION. The froper preparation of the NAVSUP Form 1090 is as follows:

Data Block and Caption Instruction for Entry

HEADING SECTION

Reviewed by Reviewed and signed by the Food Service Officer.

Document Number Assigned through FSM program.

IJay Menu cycle day assigned through the FSM system.

IJate Appropriate calendar date.

Activity Name of activity.

Leading Culinary Specialist Leading Culinary Specialist signature after preparing
the document.

Reviewed and Received by Watch Captain or work center supervisor on duty after
reviewing the instructions.

Reviewed and Received by Oncoming Watch Captain or work center supervisor
who assumes duty after reviewing the instructions.

MEAL ATrENDANCE, PREDICTIONS AND ACTUAL FED SECTION

Allowed Number of assigned personnel allowed at the activity.
This figure is provided by the Personnel Department.

Percent of actual fed divided by the number allowed.

IPredicted Predicted attendance at each meal.

Actual Actual number fed entered by the Watch Captain.
This number is obtained through the use of the
mechanical counting device, automated access card
system, NAVSUP Form 1292, and the total of cash
sales.

FOOD ITEMS TO PREPARE SECTION

Recipe Card Recipe card numbers corresponding to the menu
items as assigned through FSM.

Menu Item Menu items for preparation.

Portions to Prepare As assigned by FSM. (This figure will only be
accurate if post meal acceptability updates have been -
processed.)

Actual Prepared Actual number of portions prepared based on recipe
conversion. The Watch Captain completes this
information upon completion of each individual meal.
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Instructions Provide instructions on preparation, batch size,
service, and garnish. (This field is optional at the
discretion of the Leading CS)

Start Preparation Time to start preparation. (This field is optional at the
discretion of the Leading CS)

Start Cooking Guideline for time required to start cooking to ensure
the meal begins at the proper time. (This field is
optional at the discretion of the Leading CS)

Portions Left Over Watch Captain enters the number of both prepared
and unprepared portions left over after the meal.

Acceptability (%) General Messes operating under FSM will have their
acceptabilities posted by the Recordskeeper. The
manual entry on the 1090 is not required.

Below are three guides for manually computing
acceptabilities.

First method is used when the food item prepared
does not run out.

Subtract portions leftover from the portions actually
prepared to determine portions actually served. Then
divide the actual portions served by the actual number
fed.

Second method is used when the menu item prepared
runs out and an additional amount of the same food
item is prepared.

Add the original portions prepared with the additional
portions prepared. Subtract leftover portions to
determine portions actually served. Then divide tie
actual portions served by the actual number fed.

Third method is used when the menu item prepared
runs out and is substituted with an alternate food item.
Annotate the time the menu item ran out, the head
count at that time, and the alternate food item
prepared.

Divide portions prepared by the head count at the time
the original food item ran out.

COMMENTS/DISPOSITION OF LEFTOVERS SECTION

Prepared Comments by the Watch Captain as to what
happened to all prepared leftovers.

Unprepared Comments by the Watch Captain as to what
happened to all unprepared food items, for example,
"returned to bulk storeroom custodian."
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4. REQUIRED SIGNATURES. The number of required signatures on the worksheetsdepends on
several factors. These factors include whether the day involves a normal workday or a watch relief
day. The signature requirements are:

a. Normal Work Day

(1) Watch Captain or work center supervisor on duty,

(2) Leading Culinary Specialist,

(3) The Food Service Officer will review and sign the completed worksheet to ensure all
food items listed on the worksheet correspond to entries on the issue documents.

b. Watch Relief Day

(1) Watch Captain or work center supervisor on duty,

(2) Oncoming Watch Captain or work center supervisor who assumes duty,

(3) Leading Culinary Specialist

(4) The Food Service Officer will review and sign the completed worksheet to ensure all
food items listed on the worksheet correspond to entries on the issue documents.

5. DISTRIBUTION. At the end of each day's meal and after all blocks on the NAVSUP Form 1090
have been completed, it will be placed in the Menu File.

FOOD PREPARATION WORKSHEET
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3108 SUGGESTIONS TO THE FOOD SERVICE OFFICER

1. GENERAL. Each general mess will establish procedures for handling suggestions to the Food
Service Officer. This program will provide the best possible service to general mess customers. A
local form will be developed to implement the suggestion program. (A suggested format is at
Figure 3-2.)

2. PROCEDURE. Suggestion boxes will:

a. Be readily available and clearly identified;

b. Have pencil or pen readily available;

c. Have an ample supply of locally prepared suggestion forms;

d. Be emptied daily; and,

e. The Food Service Officer will review each one for possible adoption and implementation. A
reply will be made to the suggestions within 48 hours when a name and address is furnished.
Suggestions that may apply to other general messes will be submitted to SUP 51.
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Figure 3-2

(sample form)

To: Food Service Officer (date) — ——

I suggest consideration be given to:

Optional:
Name:
Email Address:
Phone: - -

Food Service Officer Response:

Food Service Officer
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PART C: FOOD PRESENTATION

3200 GENERAL FOOD PRESENTATION

Knowledge in menu planning, creative food preparation, plate presentation and marketing skills
are essential for establishing healthy dietary patterns within the Navy. Food must not only taste
good, but it must also look and sound appealing.

1. APPLICABLE EQUIPMENT

a. Use the right-size steam table pans to ensure an appetizing appearance of food. Use
shallow steam table pans for serving soft vegetables (broccoli, cauliflower) and breaded or fried
foods to prevent a soggy poduct. Food items should be covered, when appropriate, to prevent
shriveling and drying. The use of clear dome lids allows patrons to easily view food items on the
serving line.

b. The use of proper serving utensils will promote traffic flow, provide good sanitary practices,
and keep neat order of service lines. Portion size appropriate for each food item is the Culinary
Specialists' responsibility and must be indicated on the Food Preparation Worksheet. The portion
size that is indicated on the Armed Forces Recipe Service card is a guide, not a rule. Keep in mind
that the nutrition information provided for each recipe is based on the serving size listed on the
card. Periodically check excess tray waste, and if there is food waste, reduce portion sizes. The
patron who desires more may request larger portions. For appropriate use of utensils, see
NAVSUP-7, Guideline Card A-4, Table of Measuring Equivalents.

2. SERVICE AREAS

a. General guidelines

Coordinate menus with serving space available, as overcrowding detracts from visual
appearance and slows service.

Watch colors closely - tomatoes clash next to red beets. Careful arrangement of hot and cold
foods is extremely important. If possible, personnel should be routed to avoid delay and
unnecessary congestion in serving and dining areas. If the physical setup allows, salad bars
should be situated to permit the patron to stop there first before approaching the hot food serving
line. Eliminating the stop at the salad bar enroute to the table will enable the hot food to be eaten
while still hot.

If possible, separate the dessert bar from the serving line and place it in the center of the dining
area. Using this setup, the patrons can pick up desserts after eating the main course. A reduction
in the number of desserts consumed and a decrease in tray waste will usually be noticed.

b. Hot Foods

(1) A steam table should keep food hot without continuing the cooking process.

(2) All short order type items, such as pancakes, french toast, and eggs should be served
from the grill on a prepared-to-order basis. Timing is important.

(3) Hot foods should be batch cooked and replenished as required. Do not mix batches.

(4) Avoid having hot vegetables stand in liquid on the steam table.
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c. Cold Foods

(1) Ensure items are properly chilled prior to service.

(2) Cold items should be served in a refrigerated unit or in trays or pans on a bed of ice.
If ice is used proper drainage is required.

(3) Fresh fruits must be washed prior to serving.

(4) Highly perishable desserts such as cream puddings and pies, custards, cream puffs
and eclairs must be served chilled.

(5) Cold drinks and juices should be dispensed by machine.

(6) Butter patties should be served from a dispenser. If a dispenser is not available, the
ready-to-serve patties may be placed on a tray and set over a container of ice on the serving line.

d. Miscellaneous

(1) Bread will maintain freshness if served from dispensers, otherwise, bread should be
opened as needed. To give a fresh-baked quality to breakfast pastries such as coffeecakes and
sweet rolls, heat them in an oven (2500 F.) for 8 to 10 minutes before serving.

(2) Individual boxes of ready-to-eat cold cereal should also be served from dispensers. If
a dispenser is not available, the individual packages should be arranged on a tray on the serving
line.

(3) To ensure adequate food temperatures are maintained during meal service, serving
areas should be set up in sufficient time for the serving' equipment to reach appropriate
temperatures. Foods requiring temperature control will be set on the serving line as close to meal
service as possible. The quality of the food as well as temperatures are best maintained when the
food is held in equipment used for cooking, a warming box, or appropriate cold storage areas.

e. Self-Service Items

(1) Protect food on display with sneeze guards or food shields, in direct line between the
food and the mouth or nose of an average person.

(2) Use long handled serving utensils to avoid patron contact with food, thus minimizing
cross contamination.

(3) In self-serving area careful attention should be give to arrangement of food items to
eliminate reaching over one container of food to get to another.

(4) Do not let patrons use soiled plates or silverware for refills.

3. MERCHANDIZING AND PLATE PRESENTATION

a. Merchandise your food by presenting items on the serving line in an attractive manner and
your patrons will want to eat it. Eye appeal is just as important as taste. A well-planned meal
should contrast in color, shape, size and texture. Foods within a meal should have harmonious
colors and pleasing color contrasts. A serving line of all red foods or all bland foods, such as Navy
bean soup, roast veal, buttered noodles, stxnmer squash and rice pudding is not eye appealing.

3-38



NAVSUP P-486 - Food Service Management

b. A garnish is an ornament that is also used for flavor. Some garnishes are used merely as a
decoration; others are planned to complement the flavor and texture of the dish as well as to add
visual appeal. Generally, garnishes should be edible and should be an integral part of the food so
that it will not be left on the plate. Clear guidelines or instructions for garnishing should be included
on the Food Preparation Worksheet. Rules for garnishing are as follows:

(1) The entire service setting should be viewed as a whole.

(2) Plan simple garnishes. Do not sacrifice timely preparation of the meal just for the
sake of garnishing.

(3) Vary the garnishes such as lemon twists or slices; it should not become monotonous.

(4) Overcooked or improperly prepared food will not be helped by an attractive garnish.

(5) Use garnishes sparingly. Beware of parsley overkill.

(6) Ensure the serving line is neat and attractive. Use decoratively folded napkins or a
draped tablecloth, a small centerpiece or garnish to add color and interest to the serving area.

3201 SELF-SERVE SERVING LINES

1. GENERAL

The use of self-service feeding style afloat will reduce Food Service workload in support of
serving lines during meal times. Self-service feeding style allows sailors to serve themselves from
the main serving line vice a food service attendant performing that function. Although sailors serve
themselves from the main serving line and the hot/cold serving stations, food service attendants
will restock these serving stations and maintain proper sanitation.

This style of feeding is most efficient when additional hot and cold food serving stations are
installed on the mess decks. Studies have demonstrated the advantages of the self-service
feeding style include improved customer satisfaction, labor savings and a consistently faster
throughput of patrons.

Challenges associated with self-service feeding include required serving line design
modifications, possible increase in food waste, and potentially degraded sanitation.

2. SERVING LINE CONFIGURATION

The serving line should consist of 6-10 hot food wells designed to minimize the waiting time in
serving lines. The hot food wells will be capable of "buffet style" (self-service) or "cafeteria-style"
service. This may require minor modifications to the serving line such as raising of the serving line
or relocation of current sneeze shield. Proper serving utensils are necessary to comply with
portion control standards. Galley personnel will only need to re-supply food items, monitor
temperatures, and maintain cleanliness of the serving line. An emphasis should be made on crew
awareness and training on proper sanitation and hygiene. Locating hand sanitizing solution
dispenser units at the beginning of each self-service line for crew use is suggested to improve
sanitation.

3. MENU PLANNING

Menu planning and food production is important to the overall success of the self-serve
concept. Listening to food service personnel feedback and crewmember comments are essential
and could save literally thousands of dollars. Menus should have a wide variety of items to select
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from and salad bars should be large enough to offer a large variety of fresh salads, vegetables,
and fruits. Salad bars can be procured that are large enough to have a separate soup tureen
station.

4. ADDITIONAL FOOD BARS

Installation of additional food serving bars on the mess decks will greatly increase the amount
and variety of food offered.

a. Speed line - featuring hamburgers, pizza, chicken wings, hot dogs, etc.

b. Deli line - featuring sandwich making items for patron self-service. -

a. Traditional - featuring full meal, two entrée, starch, and vegetable selections.

b. Potato bar - featuring baked potatoes with a variety of toppings.

e. Suggested food items for an extended mess deck serving line for hot and cold items:

• Buffalo wings

• Pasta with sauce (meat or meatless)

• Tacos (ground beef or turkey)

• Fajitas (beef/chicken)

• Burritos

• Baked fish or chicken

• Rice

• Nacho machine with chips

5. FOOD CONSERVATION

Waste from food comprises roughly 75% of all waste produced on a ship. The selt-serve
concept could contribute to this waste stream if not controlled. One way of improving waste control
would be monitoring the serving lines and scullery daily and reminders from the food service
personnel to educate the crew. Any food left over that is taken off the serving line must be
discarded at the end of the meal period. An additional means of controlling portions and waste is
the arranging the serving line in the following order: vegetables, starches, and main entrées.

6. FOOD PRODUCTION
The galley captain/chief should be willing to give hands-on instruction and able to communicate

exactly the expectations and goals of the Food Service Officer and Leading Culinary Specialist.
They should manage by observing food production and take corrective actions as necessary.
Proper planning, from meal predications to proper menu acceptabilities, is essential to a safe,
efficient, and financially sound self-serve operation. Progressive cooking techniques along with
utilization of prepared and advanced foods all need to be properly employed to ensure a
successful operation. Low acceptability items should be deleted from the menu.

7. EXTENDED SERVING HOURS. Traditionally, serving lines are designed to feed the entire
crew within two hours. Extending the meal periods will decrease customer waiting times. The
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Food Service Officer can create an alternating/rotating schedule of galley operations to afford the
crew a nutritious meal anytime and create "off hours" for galley cleaning.

8. SANITATION GUIDELINES

a. Clean plates and bowls will be provided each time the customer returns to the serving line.

b. Non-commercially pepared salad dressings used in open containers must be discarded
after each meal.

c. Potentially hazardous food must not be held for more than 4 hours between 41° F. -140° F.
Food that has been held between 41° F. -140° F. for more than 4 hours ispotentially hazardous
and will be discarded.

d. Serving utensils for self-service must be stored in food with the handles extended above the
rim. Utensils should be cleaned and sanitized every four hours during continued use.

e. Desserts must be in individual dishes.

f. Soft serve ice cream should be dispensed from a dispensing machine. Hard pack ice
cream will be dispensed by a dedicated server only using a proper ice cream scoop and hot water
to assist in dispensing. The hot water used must be changed on a frequent basis.

g. Do not mix "old" food with "new" food when replenishing items on the serving line. Once a
food item has been depleted, remove the pan, discard the food and replace with new.

h. Provide a sneeze shield in a position to allow for self-service of food and prevent
contamination from patrons. The sneeze shield shall be from 14 inches to 48 inches above food.
It must be positioned in a direct line between food and the mouth/nose of the average patron.

i. Self-Serve Serving Lines will be maintained in accordance with NAVMED
(Rev. 8/99) P-5010, Chapter 1, Section III, article 3-5.13 under the section titled "Buffets." Working
closely with the local preventive medicine authority will ensure a safe-food operation.
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PART D: SPECIAL FEEDING

3300 BATTLE FEEDING

1. GENERAL

The Damage Control Assistant has responsibility for the Afloat battle feeding plan. The Base
Disaster Preparedness Plan contains the information on battle feeding for Ashore.

2. FEEDING ON STATION

Distribution of food to battle station lockers allows availability for battle feeding. Food that does
not require galley preparation or semi-perishable food distributed in this manner requires constant
checking. This checking provides periodic rotation of food items to prevent spoilage, misuse, or
theft. The availability of food carriers, racks, trays, and large coffee pots should support battle
feeding needs.

3. BATTLE FOOD PREPARATION

Battle food preparation will depend on whether the galley is in operation and Culinary
Specialists are available. If the galley or personnel are not available, the meal-ready-to-eat rations
may be used and supplemented with hot or cold drinks. If limited galley food service is available,
plan menu items such as sandwiches, fresh or canned fruit, hot entrées, such as canned beef
stew, chili con came, or easy to prepare recipes and a hot or cold drink for preparation and
serving.

4. GALLEY FEEDING

When personnel are relieved from battle stations, they should go to the galley or to other
auxiliary feeding stations for hot food. Various auxiliary feeding stations will be set up when
situations do not allow access to the galley.

5. OFFICERS IN BATTLE FEEDING SITUATIONS

Officers eating meals at the general mess during battle feeding situations will pay regular meal
rates in accordance with NAVSUP Notice 7330. Afloat units sell officers meals on a credit basis
from the general mess to simplify procedures during the emergency situation.

3301 OTHER FEEDING

The Commanding Officer will ensure enlisted personnel required at work during regular meal
hours, due to the nature of their duties, receive an opportunity to eat. The general mess facilities
should allow modifications and adjustments for this purpose. This provision does not suggest that
feeding these personnel should require the establishment or operation of a branch mess.
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PART E: CONSERVATION OF FOOD

3400 CONSERVATION MEASURES

1. GENERAL. Operation of the general mess requires economy and food conservation.
Essential parts of an efficient and economical operation includes food conservation and waste
elimination. Proper use of the NAVSUP Form 1090 provides the best management control for food
conservation available to general messes.

2. CONTROLLING TRAY WASTE. Simply monitoring the serving line during the service of a
meal may not be enough in the effort to control tray waste. The Leading CS shall utilize various
tools such as meal attendance prediction logs, accurate food acceptability logs, proper portion
control, as well as conducting periodic crew preference surveys and effective menu review boards.
Tray waste can be virtually eliminated when proper predictions are made, both in attendance and
crew acceptability. Proper portion control while monitoring the serving line during the meal is
essential. The basic guidelines are to give the sailor the food they like in the quantities
recommended by NAVSUP P-7 (Armed Forces Recipe Service). Develop and publicize a
command policy on the serving of second portions. Offering second portions rather than
overloading the tray/plate the first time through the line will assist in controlling tray waste.

3401 BULK FOOD DONATION

1. BACKGROUND

In November 1996 an Executive Memorandum directed Federal agencies to redirect excess
wholesome food from their food service facilities to programs that provide food services for the
needy. The Department of Agriculture (USDA) is lead agency for the Federal Government's food
recovery initiative. Amendment to Title IV of the National and Community Service Act of 1990, also
known as the "Emerson Good Samaritan Food Donation Act" was passed in 1996 to provide
uniform national protection to citizens, business and nonprofit organizations that act in good faith to
donate, recover and distribute excess food. -

2. POLICY

NAVSUP supports the distribution of all packaged foods (canned, dehydrated, dry, chill and
frozen) that are eligible for the donation program per the following guidelines for disposition:

a. TYCOMS working in conjunction with the NFMT must ensure all efforts have been made to
transfer the food items to other U.S. Navy ships or shore galleys, and other U.S. military dining
facilities.

b. If there is still a need to eliminate these kinds of food items, then the food items are to be
surveyed using a DD Form 200. If the dollar value of these items exceeds $2,500.00, a request
will be submitted to NAVSUP 51, via the TYCOM, to use the BULK FOOD DONATION
PROGRAM. The following information will be included in the request:

(1) Steps completed to ensure the requirements of subparagraphs a and b above have
been met.

(2) Endorsement from the TYCOM.

(3) Complete list of items to be surveyed.
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c. Upon approval, or-for dollar values less than $2,500.00, the following guidelines are
provided:

(1) U.S. Army Veterinary Service must inspect the items for fitness for human
consumption in accordance with VETCOM Prime Vendor Shelf Life Policy of 17 OCT 97. Items
found to be unfit for human consumption will be discarded in accordance with guidelines in Chapter
6, para. 6000.

(2) Upon completion of the Veterinary Service inspection, the food items must be
transferred to Defense Reutilization and Marketing Office (DRMO). Each food item must be
accompanied by DD 1348-1-A. The donating galley, for audit purposes, must retain copies of the
DD 200 and DD 1348-1-A, and a copy must be forwarded to NAVSUP Code 51. It is the
responsibility of DRMO, not the donating General Mess, to distribute the food items to an approved
food bank or shelter.

(3) Chilled or frozen packaged foods may need to be retained by the General Mess due
to non-availability of refrigerator or freezer space at DRMO locations. DRMO is responsible for
coordinating the donation with the food bank or shelter and notifying the donating General Mess
when and who will be picking up the food items.

PART F: GENERAL MESSES OPERATING EXPENSES REPORT

3500 GENERAL (ASHORE ONLY)

Revised General Mess Operating Expense Report Requirements: In FY02, Office of Under
Secretary of Defense (Compensation) suspended this requirement as a result of the Business
Initiatives Council (Installations & Logistics Process/Functional Board) action to reduce reporting
requirements. If this report becomes a requirement in the future, NAVSUP will provide specific
reporting guidelines to all concerned via naval message near the end of the fiscal year.
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PART G: WASTE MANAGEMENT OPERATIONS

3600 REGULATIONS

1. PLASTICS

Surface ships equipped with Plastic Waste Processors (PWP) are prohibited from discharging
plastics into the sea. Currently, those ships without plastic processing capability or have non-
operating Plastic Waste Processors must retain all plastic waste onboard or retrograde/transfer it to
other ships. Discharge of plastics is prohibited for all ships. Exceptions to these retention
requirements are allowed only when necessary for the purpose of securing the safety of the ship or
the health of ship's force.

2. BIODEGRADABLE TRASH AND FOOD WASTE

Biodegradable trash (paper and cardboard) and food waste may be discharged beyond three
nautical miles from any shoreline as long as it is pulped using the approved Naval Sea Systems
Command (NAVSEA) developed pulpers.

3. METAL AND GLASS

Metal and glass that has been shredded and bagged so as to ensure negative buoyancy may
be discharged once the ship is beyond 12 nautical miles from any shoreline.

4. DEFINITIONS

a. Food Waste: Spoiled or unspoiled food substances, such as friiits, vegetables, dairy
products, meat products,food scraps, and food particles.

b. Pulped Waster Pulped or ground waste capable of passing through a screen with openings
no greater than 12 millimeters (0.47 inch).

c. Plastic Waste: Styrofoam, nylon, vinyl, polypropylene and similar synthetic materials
produced by polymerization and any material that contains plastic (e.g., punctured spray cans
which contain plastic tubes).

3601 POLICY

An internal instruction is required that outlines policy, procedures and responsibilities for plastic
waste storage and disposal. A sample shipboard solid waste management instruction may be
acquired via NSWCCD-TR-63-97125. All waste management policy information can be found at
http:navyseic.dt.navy.mil/solid/solid.htm.

1. PLASTICS

a. All waste plastic shall be separated from other types of waste and placed into "plastic waste
only" receptacles for the iollection and processing in the Plastic Waste Processor. Plastic waste,
whether processed or unprocessed, shall be-held onboard for disposal ashore.

b. In the event that the Plastic Waste Processors are inoperative, the ship shall retain plastic
waste onboard by utilizing odor barrier bags for storage of waste in accordance with the
instructions provided in NAVSUP/NAVSEA PUB 726, Afloat Solid Waste Management Guide and
OPNAVINST 5090.IB Change 2, Guide to Environmental Compliance Afloat.

3-45



NAVSUP P-486 - Food Service Management

c. If retention of plastic waste endangers the health or safety of crew members, creates
unacceptable nuisance conditions or compromises combat readiness, overboard discharge is
authorized, provided it is properly packaged (in a manner that will not separate in the ocean) and
weighted for negative buoyancy and dumped beyond 50 miles from any shoreline. Discharges
shall be recorded in the ship's deck log. Log entry shall include:

(1) Date, time and location of discharge;

(2) Approximate weight and cubic volume of the discharge; and,

(3) Nature of the material discharged.

Upon completion of deployment, Navy ships shall report by routine message to OPNAV (N45)
and the chain of command regarding discharges other than food waste into the in-effect special
area. Special areas now in-effect are the Baltic Sea, the North Sea and the Antarctic Area. Other
special areas that have been designated but are not yet in-effect are: the Persian Gulf, Red Sea,
Black Sea, Mediterranean Sea, Caribbean Sea and the Gulf of Mexico.

2. NON-PLASTIC

a. Non-plastic solid waste shall be discharged at sea only where permitted by law as defined
above.

b. Recyclable materials will be collected and recycled when practical without negatively
impacting shipboard habitability and readiness. No materials containing food residues will be
retained onboard longer than necessary to process or properly dispose.

3602 SOLID WASTE PROCESSING EQUIPMENT

In most cases, the Auxiliary Engineering Department maintains the solid waste processing
equipment. Guidelines on equipment operation may be obtained by contacting the Naval Sea
Systems Command (NAVSEA) 03L.

1. Plastic Waste Processors (PWP) will melt and compress plastic into a disc at a 30 to 1 ratio.
The PWP includes a shredder, melt unit, and cooling unit. The output discs, weighing
approximately 10 pounds, are stored onboard until they can be off-loaded onto a Combat Logistics
Force (CLF) ship during an underway replenishment or return to shore.

2. Pulpers will process paper, food waste, and cardboard into a non-floating slurry that is
authorized for overboard discharge. Pulped materials will allow waste to be discharged near land
(greater than 3 nautical miles) and during flight operations. Available are a large pulper capable of
pulping 500 pounds per hour and a small pulper capable of processing 100 pounds per hour.
Small pulpers will be installed on ships with a minimal waste stream and ships where a large pulper
is not easily accommodated. -

3. The glass and metal shredder will compact at a three-to-one ratio. The shredder is identical to
the plastics shredder, except it has combs in the shredding chamber. All shredded waste will be
placed in a burlap bag for authorized discharge. Bags must be weighted for negative buoyancy.

3603 HANDLING AND STORAGE GUIDANCE

Procedures shall be developed for collecting and separating the waste. Waste receptacles
shall be placed at designated locatiOns and labeled "Plastics Only," "Biodegradable or Pulpables,"
and "Metal and Glass."
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All food-contaminated plastic, glass, and metal cans should be washed prior to processing to
avoid possible safety and health problems during storage. Clean plastic discs will enhance
recycling.

3604 TRAINING

Food service personnel will be provided training on operation, source separation, waste
disposal and waste discharge restrictions. Regular meetings should be held to ensure ship's
policies are effective and comply with the law. Training aids are available by contacting your local
Food Service Management Team.

Additional guidance and samples of shipboard waste management plans may be acquired by
contacting NAVSUP at (717) 605-5623 (DSN 430-5623) or NAVSEA at (703) 602-0351.
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PART H: ASHORE FOOD SERVICE, FACILITY STRUCTURE AND
HOUSEKEEPING

3700 GENERAL FACILITY STRUCTURE AND HOUSEKEEPING

The following information may be used as a guide for all ashore food service activities,
including MWR facilities, serving Rations-In-Kind patrons.

1. Eating involves all the senses: taste, touch, smell, sight and hearing. Proper food preparation
and plate presentation is essential for a pleasurable dining experience. It is equally important to
serve food in an attractive environment that is conducive to dining.

2. Serving areas should be well-lighted, well-maintained and free from dirt, dust and food residue.
The area should be organized and adequately stocked with food and supplies. A menu will be
posted daily, include all food items offérèd for the meals served that day, and will be displayed at
the front of the serving line. The use of plastic, paper or styrofoam tableware should be limited to
take-out orders only.

3. The dining area will be kept neat, clean and free from litter. Flooring, ceilings and walls will be
kept in good repair (no marks, chips or discoloration), and free from dirt, dust and food residues.
Table top and chair coverings will be well maintained and clean. The color scheme in the dining
area should contain subtle complementing colors. The quality, intensity and distribution of lighting
has an effect on the appearance of food and the overall comfort of the customers. Warm lighting
provides the best atmosphere in a dining area. To enhance the dining atmosphere, reduce the
noise from the kitchen and dish washing areas. Navy Food Service sanitation standards are
established by BUMED and are published in the manual of Naval Preventive Medicine (NAVMED
P-5010-1). Ashore general messes refer to Unified Facilities Criteria (UFC) 4-722-01, 27 JAN 03,
Dining Facilities. This publication can be downloaded from the following websites:
http:1165.204. 17.1 88//report/doc_ufc.html and http:/criteria.navfac.navy.mil.
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CHAPTER 4
PROCU REMENT

PART A: ESTABLISHING REQUIREMENTS

4000 INSTRUCTIONS FOR REPLENISHMENT

Replenishment will be directed towards obtaining sufficient stocks to provide a well balanced
diet in the general mess. The nature of the duty, procurement, item availability, prescribed
endurance levels, shelf life, and storage capability will be considered when determining the
extent and types of bod to be procured. Food will be stored so that the oldest stocks will be
used first. When replenishing perishable foods, always consider the availability and efficiency of
refrigeration. Generally, only frozen meats, fish and poultry are requisitioned. Chilled meats,
seafood, and poultry should be procured in limited quantities and handled in accordance with
good commercial practice. These products must be used and stored in accordance with
NAVMED P-5010-1. They must be imprinted with a "use by date" when received, and be
consumed within the "use by date" time frame. In hot weather, it is advisable to receive
perishables in the early morning or after nightfall. In freezing weather or very hot weather, fresh
fruits and vegetables will be handled with extra care to prevent freezing or spoilage. Canned
meats and canned fruits and vegetables will be stocked in sufficient quantities to supplement
their fresh/frozen counterpart or to be used as a total substitute if necessary.

4001 STOCKAGE OBJECTIVE

A monthly supply demand review will be made of all Subsistence Ledgers (NAVSUP Form
335) in order to maintain the current in-stock position for all items with a recurring demand, and
keep inventories within prescribed limitations. For semi-perishable foods, the maximum in-stock
position is the high limit that is established by the fleet or type commander. The maximum in-
stock position of perishable foods is the quantity consumed times the storage life of that item.
Non-CARGO (Consolidated Afloat Requisitioning Guide Overseas) foods should be stocked to
last for the duration of the deployment period (i.e., spices). When the monthly review indicates
that food items exceed their high limit, menu changes will be initiated in time to provide for their
consumption prior to deterioration.

4002 INVENTORY LEVELS ASHORE

Inventory levels ashore will follows guidelines set by NAVSUP Instruction 7330 or Regional
Commander's Guidelines.

4003 ESTABLISHING HIGH AND LOW LIMITS

1. GENERAL. A low and high limit will be established for each item of stock at least quarterly.
Low limits and high limits should be adjusted as necessary for the following reasons:

a. Increases or decreases in crew size;

b. Anticipated operations;

c. Changes in crew preferences;
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d. Changes in the menu; and,

e. Any other factors effecting the consumption of the items being ordered.

2. LOW LIMIT. The low limit is the stock position that signals the need to begin replenishment
action. The number of days endurance required for the low limit will be established by the fleet
or type commander. There will be no low limit for perishable chill foods except when that item
has a storage life greater than the high limit number of days endurance established by the fleet
or type commander.

To compute the low limit for food items, use the following formula:

total quantity consumed during the previous three one-month accounting periods

(less surveys and transfers)

divided by (+)

days in the previous three one-month accounting periods (usually 90 days)

times (x)
number of days endurance for the low limit

(as established by the fleet or type commander)

equals (=)
low limit

NOTE: FSM will automatically compute and adjust low limits based on past usage. In
accordance with Appendix A the FSM Users Manual must be printed for details.

3. HIGH LIMIT. The high limit is the maximum quantity of food to be maintained on hand to
sustain current operations. The number of days endurance required for the high limit will be
established by the fleet or type commander. The high limit for perishable chill foods will not
exceed the storage life of that item times.

To compute the high limit for subsistence items, use the following formula:

total quantity consumed during the previous three one-month accounting periods

(less surveys and transfers)

divided by (÷)
days in the previous three one-month accounting periods (usually 90 days)

times (x)
number of days endurance for the high limit

(as established by the fleet or type commander)

equals ()
high limit

NOTE: FSM will automatically compute and adjust low limits based on past usage. In
accordance with Appendix A the FSM Users Manual must be printed for details.

4. ORDERING AND SHIPPING TIME. Ordering and shipping time is the time between the
submission of a requisition or purchase order and the receipt of the materia!.
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To compute the ordering and shipping time quantity, use the following formula:

total quantity consumed during the previous three one-month accounting periods

(less surveys and transfers)

divided by (—)

days in the previous three (1) month accounting periods (usually 90 days)
times (x)

the applicable ordering and shipping time

equals (=)

ordering and shipping time quantity

4004 REPLENISHMENT ACTION (QUANTITY TO BE ORDERED)

The quantity to order of any item will be determined during the monthly supply demand
review. The following formula will be used:

the high limit for the item

minus (-)
the on hand balance recorded on the NAVSUP Form 335

minus (-)
quantity on order

plus (+)
quantity required to cover the order and shipping time

equals (=)
the quantity to be ordered

NOTE: Round the quantity to be ordered to whole case lots.

4005 SUBSISTENCE ENDURANCE LEVELS

Ships' underway subsistence replenishments are normally based on the individual ship's
usage data. This data cannot be readily used for subsistence endurance levels where resupply
occurs less frequently.
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PART B: REQUIStTIONING PROCEDURES

4100 SUBSISTENCE PRIME VENDOR

1. GENERAL. The Subsistence Prime Vendor (SPV) program is a result of the Department of
Defense (DOD) Food Inventory demonstration project. The demonstration proved the viability of
using commercial vendors to provide subsistence requirements within Continental United States
(CONUS). Under congressional mandate, the DOD Joint Task Group assigned to implement
this project approved a deployment plan for all DOD activities. Defense Supply Center
Philadelphia (DSCP) Prime Vendor administers the indefinite quantity contracts that provide
support to the SPy program. Contracts are awarded for a base year with multiple year options.
Guaranteed minimum and maximum ceilings provide the basis for the contract. Deviations are
allowable in the event of emergencies and mobilization. SPV uses a single, full-line commercial
food distributor that delivers subsistence products directly to the dining facility. Orders are
submitted via electronic commerce methods. SPV contracts are tailored to meet the needs of
the fleet by providing high quality products while reducing the distribution and warehousing costs
of the Department of Defense at all levels.

2. OPERATION. The SPV program dramatically changes the way Naval galleys afloat and
ashore procure food items. The food items that will be offered to Naval galleys by the SPV will
be of the same quality and variety offered to commercial and institutional facilities. The SPV will
support the fleet with following food categories:

a. Chilled products;

b. Frozen fish, meat, and poultry;

c. Semi-perishable food- items (canned foods, condiments, sauces, seasonings, spices,
fats, oils, confectionery, nuts, sugars, etc.);

d. Frozen foods such as fruits, vegetables, and pastries.

The Prime Vendor will stock items in sufficient quantities to fill all ordering requirements.
Items ordered will be delivered within the required timeframe after transmitting the order. Longer
order lead time will be accommodated by the SPV for ships requesting delivery in three or more
days from date of order. This will require coordination between the ship and the Fleet Industrial
Supply Center (FISC).

The Defense Subsistence Office (DSO) (and occasionally the SPV) will still supply fresh
fruits and vegetables. Bread and dairy items will still be ordered from a local contracted vendor
(not the SPV) via (FISC).

3. REQUIREMENTS. The following are required in order to place a Prime Vendor delivery for
FSM:

a. Subsistence Total Order Receipt and Electronic System (STORES).

b. Fleet Industrial Supply Center (FISC).

c. Streamline Automated Logistics Transmission System (SALTS).

d. Printer (laser printer is highly recommended).

e. 3-1/2 inch Diskettes.
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1. Electronic Transmission via E-mail.

4. NAVSUP SUPPORT. NAVSUP 51 administers the SPV program for Naval afloat and ashore
activities. By coordinating with SPVs, DSCP, DSO, FISCs, TYCOMs, and CINCs, NAVSUP 51
ensures that all support issues are resolved expeditiously by coordinating with SPVs, DSCP,
DSO, and FISCs. NAVSUP 51 chairs TYCOM Working Group Meetings that address all SPV
issues and ensures that modifications to the SPV program are implemented efficiently. Afloat
activities should submit SPV or DSO support concerns, which cannot be resolved by the FISC
point of contact, to NAVSUP 51 via their TYCOM. Ashore activities should submit concerns that
cannot be resolved by their SPy or DSO to their appropriate account manager at DSCP and
then to NAVSUP 51 via TYCOM. Afloat and ashore activities should not contact DSCP.

5. DEFENSE SUPPLY CENTER PHILADELPHIA (DSCP). DSCP will prepare, award, and
administer contracts for direct delivery of subsistence to general messes, ashore and afloat.
Contracts will provide for required delivery service, packaging/labeling requirements, and quality
of service required by the vendor. DSCP is toprovide and maintain the maximum level of
support required to enable success. DSCP is responsible for uploading STORES catalogs to
SALTS. New catalogs will be available Monday mornings for download to customers utilizing
DSCP SALTS address. DSCP also has account managers to support customer concerns and
problems.

6. DEFENSE SUBSISTENCE OFFICE (DSO) SUPPORT. The DSO is responsible for
providing all fresh fruit and vegetable requirements. Place DSO orders for fresh fruits and
vegetables the same as other subsistence requirements. If order is for the same requisition
delivery date include with regular order.

7. FLEET AND INDUSTRIAL SUPPLY CENTER (FISC). The FISC will serve as the afloat unit
point of contact for all subsistence requirements under the SPV program. Afloat units will not
contact their local prime vendor directly. All subsistence issues should be resolved by the FISC
point of contact (refer to the TYCOM/FISC operating guide for details). The FISC tracks all
subsistence requirements from receipt of order to time of delivery. The FISC also coordinates
with DSCP to revise the SPV catalog in response to fleet input. A monthly listing of non-catalog
procurements is provided to DSCP with copy to TYCOM for possible inclusion to catalog. The
FISC provides the following support to the SPV program for afloat units:

a. Process Orders.

(1) Receive customer requirements via SALTS, e-mail, floppy disk or hardcopy
message.

(2) Input ship requirement into STORES.

b. Coordinate purchase of substitutions.

(1) Contact ships to approve any substitutions from the vendor.

(2) Locally procure items; initiate any open purchase requirements if vendor cannot
provide item.

c. Send STORES Order Reports to the ships. Notify ships of locally procured items, NlSs,
substitutions and cancellations.

d. Process Receipts.
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(1) Receive annotated receipt documents from vendor.

(2) Enter receipt data into the STORES.

(3) Send receipt reports to the ships within 24 hours (ships must check the quantity
they have posted in the FSM against this report).

e. Ships: Investigate the difference between the invoice posted in the FSM and the
STORES printout from FISC. If it is an input error in receipt entries, modify the receipt utilizing
the "modify receipt function" in FSM. Attach a copy of STORES receipt data to vendor's invoice.
If it is an entry error from FISC, ensure that the FISC is notified for any quantity or pnce that
needs to be changed.

8. ORDERING PROCEDURES. Afloat units should refer to the TYCOM/FISC SPV Operating
Guide for ordering procedures unique to each FISC. Ashore activities should refer to the SPV
contract for unique ordering procedures; Orders are processed using FSM and the STORES.
Detailed ordering procedures using FSM and SPV are listed in Appendix A.

9. SUBSISTENCE PROCUREMENT SECURITY. All subsistence products should be
purchased from an approved source of supply, as stated in NAVSUP Instruction 4355.10,
USAEUR Circular 40-657, and VETCOM Circular 40-1 Directory of Sanitarily Approved Food
Establishments for Armed Forces Procurement.

As food service experts, you are the first line of defense in ensuring the safety of food products
served to the U.S. Military. When receiving products from prime vendors or produce suppliers,
military personnel must demonstrate a high level of surveillance to ensure the product is safe for
consumption. The following guidelines are provided:

a. Purchase products only from an approved source.

b. Become familiar with delivery organizations and personnel. Request proper identification
if unfamiliar.

c. Refer all unfamiliar brands or boxes not properly marked to the U.S. Army Veterinary
Inspectors for further review.

d. Any product that appears to be adulterated or tampered with should be segregated and
placed on hold for further veterinary review. All cases must be reported.

Food safety procedures should be reviewed to ensure subsistence is safely stored upon receipt.
Storage spaces should be adequately secured and monitored, with access to food supplies
limited to appropriate personnel only. Any indication of food borne illness should be immediately
reported to the U.S. Army Veterinary Service as well as your local Navy Preventive Medicine
Officer.

The above procedures apply to the normal Subsistence Prime Vendor deliveries. Any
subsistence procured via Husbanding Agents in foreign ports requires an increased level of
security awareness. Any questions or concerns should be addressed to the Food
Safety/Inspection Policy and Training Branch Head at NAVSUP.
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4101 FOOD ITEMS- PROCURED FROM OTHER THAN SUBSISTENCE PRIME
VENDOR

1. GENERAL. Food items procured from other than Subsistence Prime Vendor are subject to
the following exceptions and limitations:

a. Exceptions and Limitations. As it is not possible nor desirable to centrally manage the full
variety of wholesome food products readily available in the market place, general messes are
allowed to deviate from the authorized Prime Vendor Catalog subject to the following limitations:

(1) The purchases will be made on a competitive basis, subject to all normal
procurement regulations and requirements.

(2) The products must meet the Surgeon General's guidelines for food items used in
DoD dining facilities; i.e., special dietary foods and diet supplements, coholic and look alike
non-alcoholic beverages will not be procured for the purpose of cooking or distribution through
the General Mess. Such products will not be purchased using appropriated funds (ref.
SECNAVINST 1700.1 1C Chapter 1).

(3) All products purchased should come from an authorized approved source of
supply, as stated in NAVSUP Instruction 4355.10 and the "Directory of Sanitarily Approved Food
Establishments for Armed Forces Procurement," VETCOM Circular 40-1 and USAREUR
Circular 40-657.

b. Procedures. Requisitions, delivery orders, and purchase orders for authorized food
items will be prepared and submitted in accordance with paras. 4201 - 4202 and the applicable
provisions of NAVSUP R485. The actual method and range of supportmight vary to some
degree between supply points. For example, fresh dairy products and commercially prepared
bakery items as authorized might be obtained in the United States by placing delivery orders
against indefinite delivery type contracts.

2. PROCUREMENT RESTRICTIONS. Salespersons or other representatives of food suppliers
or companies will not be encouraged to visit the general messes to sell or promote their
products. Procurement will be made only from sources of supply contained in this paragraph
and para. 4102. These procurement restrictions will be strictly adhered to. For details on
submission of food items for evaluation, salespersons should be instructed to write directly to
NAVSUP or contact the closest NFMT for asssistance:

Commander
Naval Supply Systems Command
Attn: Food Service Division (NAVSUP 51)
5450 Carlisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791

3. BULK MILK. Bulk milk will be used in general messes afloat and ashore. Bulk milk is defined
as fresh whole milk, 1% low-fat milk, 2% low-fat milk, chocolate milk or chocolate dairy drink
packaged in containers larger than one gallon. One percent low-fat milk will be the primary milk
used by all CONUS general messes and ships inport at CONUS locations. Deployed ships and
overseas general messes are encouraged to use 1% low-fat milk when available.

4. DISPENSING EQUIPMENT. Bulk milk dispensers for use in general messes may be leased
or purchased. The Food Service Officer, in consultation with the contracting officer, will conduct
a cost benefit or economical analysis before lease or purchase action is taken. The Federal
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Acquisition Regulation (FAR) subpara. 7.4, Equipment Lease or Purchase, provides guidance
pertaining to the decision to acquire equipment by lease or purchase. It applies to both initial
acquisition of equipment and renewal or extension of existing equipment leases. Contractor
furnished dispensers must meet the sanitation standards of the National Sanitation Foundation
(NSF) or other agencies with an equivalent testing program recognized by the Surgeon General.

5. CONTAINERS. Ashore activities in the United States will be supplied bulk milk in plastic
disposable containers, or plastic reusable containers, depending on which is more economical.
Plastic reusable containers, authorized for ashore activities only, are for reuse by the contractor
only and will not be reused by the general mess for any purpose. Bulk milk will be supplied only
in plastic disposable containers to shore activities in Hawaii and outside the United States, and to
all general messes afloat. Activities equipped with Navy-owned, refrigerated bulk milk
dispensers can use Navy-owned, stainless steel milk containers for preparing and dispensing
cold non-milk beverages, reconstituted milk, and sterile whole milk from the dispenser cabinet.
Plastic disposable containers will be destroyed in accordance with Project Prime (Plastics
Removal in Marine Environment) after they have been emptied of the original contents.

6. MILK IN INDIVIDUAL SINGLE SERVICE CONTAINERS. An individual single service
container is defined as a non-returnable container of any size that will provide the exact quantity
of milk for one person as an individual portion to be consumed at one meal. Although this
definition does not specifically limit size of the individual container, it is recommended that the
individual container not exceed one pint capacity. Fresh whole milk, 1% low-fat milk, 2% low-fat
milk, chocolate milk, and chocolate dairy drink in individual single service containers are
authorized.

7. LIQUID BEVERAGE BASES AND BEVERAGE DISPENSERS. Carbonated and non-
carbonated liquid beverage bases and associated dispensing equipment are authorized for use
in general messes. Authorized liquid beverages (syrup) are listed in the local Prime Vendor
Catalog and will be obtained through normal sources of supply. Individual cans of carbonated
beverages, as listed in local Prime Vendor Catalogs, are authorized for use only where
carbonated beverage dispensers are not available; i.e., fantail cookouts, box lunches, picnics,
flight meals, etc. Individual cans of carbonated beverages are not authorized for use on the
serving line in general messes. Dispensing equipment is available from the SPV free of charge
when purchased beverages from the SPV require special equipment for dispensing.

8. NON-FOOD ITEMS. Items such as napkins, paper cups, bread baskets, returnable
containers or cartons, charcoal, charcoal lighter fluid, ice, beverage containers, carbon dioxide
(CO2), computers and peripheral equipment, computer system supplies and software, etc., and
beverage dispensing service equipment will be billed separately from food and drink items.
Costs of these items are to be charged to the activity's operation and maintenance allotment.
The subsistence appropriation will be charged for the value of non-returnable containers,
cartons, or packaging in which food items are delivered and for which costs are included in the
price of the delivered products.

9. CONTAINER SIZES. General messes will requisition food items packed in the largest
container sizes consistent with their feeding requirements.

4102 SOURCES OF SUPPLY

1. REGULAR SOURCES. Authorized food items will be thtained from the nearest Prime
Vendor contractor or other Naval Support Activity, combat logistic force ships or other afloat
activities. These sources of supply are expected to stock a complete range and level of food
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items to support operations. Problems experienced in obtaining adequate support for food
items, that is, frequent substitutions or not in stock (NIS) position, will be reported to NAVSUP 51
via Type Commanders for appropriate resolution. When a subsistence item has been identified
as required in support of a menu and not available on the PV Catalog, the FSO should provide
the item nomenclature, unit of issue, and anticipated monthly demand to their Type Command
(TYCOM) or Navy Food Management Team (NFMT). The TYCOM or NFMT will identify the
regional demand for the subsistence item, which generally should exceed 10 cases/month, and
request Defense Supply Center, Philadelphia (DSCP) incorporate the item into the PV Catalog.
DSCP will provide a local stock number upon inclusion of the subsistence item into the PV
Catalog. It is anticipated this process should not exceed 14 days for CON US requests, although
OCONUS requests may take longer. The SPV should be utilized when procuring subsistence
items. When an item is not available on the PV Catalog, every effort should be made to
incorporate it into the PV Catalog. For those rare items/occasions when the PV Catalog cannot
be utilized, ensure proper procedures are followed to procure subsistence items from sources
outside the SPy.

2. OTHER SOURCES. When authorized food items cannot be obtained through regularly
established supply channels listed in subpara. 1 above, subsistence support may be required
from the sources specified below. Usually food items will be requisitioned from these sources
for an interim period only and in the absence of regular supply sources.

a. Transfers From Other Military Services and United States Government Departments.
Food items may be procured by transfers from other military services or other United States
government departments. Material will be taken up as a receipt with charge.

b. Sales From Ship's Stores. Only individual size serving items, that is, food items
packaged in small containers providing one individual serving and authorized for special meals,
may be procured from the ship's stores to the general messes for use in preparing special
meals. (These transactions must be recorded as receipts with charge.)

c. Local Purchase. Local purchases should be made only through the local support activity.
NAVSUP 51 and Type Commanders will be notified of problems in obtaining support from regular
supply sources. Subject to such limitations as may be prescribed by the senior officer present,
individual supply officers are authorized to obtain required supplies or services by purchase in
the open market when all the following conditions exist:

(1) There is an immediate and urgent requirement for authorized supplies or services;

(2) The supplies or services are not available at the local supply activity; and,

(3) Time is a factor and scheduled operations will not permit procurement through
shore based purchasing activities.

All food products will be purchased only from approved sources of supply. The list of
approved sources can be obtained from Veterinary Services, NAVSUP 51.

d. Foreign Purchases (other than Prime Vendor). Meat, fish, poultry, dairy (to include eggs),
and products of foreign origin will be purchased only in emergencies or when foreign sources
are the regular supply sources. Quantities procured are to be strictly limited to immediate
requirements necessary to relieve the emergency. Purchases of other food items of foreign
origin should also be strictly limited. Importing foreign grown fruits, vegetables, meat, and dairy
(to include eggs), is prohibited. Therefore, when general messes afloat are purchasing these
items, only such quantities are to be taken on board which will be completely consumed before
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arrival to ports in the United States, including Alaska and Hawaii. If any excessive quantities
remain onboard they must be disposed of; further guidance is found in Chapter 6, paragraphs
6001 and 6002 of this publication. The senior medical department representative will be
informed when foreign purchase is considered. When an emergency purchase of foreign meats
must be made from a country infected with rinder-pest, foot and mouth disease, or Newcastle
disease, the commanding officer will notify the U.S. Department of Agriculture (Plant Protection
and Quarantine Programs) Inspector in charge at the port upon arrival in the United States so
that safe guards may be taken. The commanding officer will strictly enforce the instructions of
the agriculture inspector. All countries of the world except Australia, New Zealand, Republic of
Ireland, Northern Ireland, Canada, and the United States are infected with one or more of the
ruminant and swine diseases listed. Poultry carcass meat, which is free of Newcastle disease,
is allowed entry only from Canada.

4103 PROCUREMENT FOR PRIVATE MESSES

Any of the food ems listed in the Prime Vendor Catalog as authorized for Navy use may be
requisitioned for ultimate sale to private messes.

4104 PRESERVATION-PACKAGING AND PACKING FOR FOOD ITEMS

1. GENERAL POLICY. All food items will be given the degree of preservation-packaging and
packing required to prevent deterioration and damage to the maximum extent practicable dunng
shipment, handling, and storage.

2. LEVELS OF PROTECTION. The following levels of protection apply equally to preservation-
packaging and packing of food items:

a. Type Pack (TP) 1 - These are shipping cases or bags (balers) which provide limited
protection in handling, warehouse storage and stacking. TP1 does not provide sufficient
protection from inclement weather. Fresh fruits and vegetables are available only in TP1
packing.

b. Type Pack (TP) 2 - These are shipping cases or bags (balers) which can withstand
inclement weather, multiple handling and underway replenishment conditions experienced by
ships. Selected TP2 semi-perishable food items authorized for Navy are ten pound bags of flour
(general purpose and bread), granulated sugar and rice. They are listed with separate NSNs
and are indicated as TP2 items on the quarterly NAVSUPNOTE 7330. The remaining semi-
perishable items are listed under TP1 NSNs.

3. PLASTIC PACKAGING OF SUBSISTENCE. The Navy has established the Plastics
Removal in Marine Environment (PRIME) Program to reduce the volume of plastic packaging
materials aboard Navy ships in order to comply with Public Law 100-200, which bans the
discharge of plastic into the oceans. The most preferred product shall be procured based on not
only the cost but the packaging process. The volume of waste generated from packaging
materials must be considered when procuring subsistence items. Approximately 75% of the
shipboard trash is generated in the galley/mess deck areas. Criteria to use when procuring food
is as follows:

a. Purchase-bulk size — an item.is packaged in a large size compared to other alternative
package options for this type of item.
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b. Consider concentrated products — an item is compressed which allows more efficient
storage for shipboard and reduced packaging.

c. Single material packaging — an item consists of a single material that will not require
sorting for shipboard waste processing.

d. Non-plastic packaging — an item does not employ plastic packaging which would
increase demands on plastic waste processor and storing requirements.

e. High density packaging — an item that is packaged in a rigid rectangular package or
flexible container that allows more of the item to be stored in a given volume than alternative
packaging.

f. Refillable container — an item that is packaged in a container that can be refilled with the
same material, i.e., cooking oil.

g. Multiple use container — an item that is packaged in a container that can be used for other
purposes once its initial function is complete.

h. Processed food item — an item where some degree of preparation has already been
performed on the item eliminating the need for separate packaging of ingredients.

i. Low waste item — an item (likely a protein item) which has been trimmed of fat, bone or
other inedible components
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PART C: REQUISITIONING AND PROCUREMENT PROCEDURES

4200 REQUISITION AND PURCHASE ORDER DOCUMENTS USED FOR ACTIVITIES
WHEN NOT ORDERING FROM SUBSISTENCE PRIME VENDOR

1. GENERAL. The form used for ordering food items depends on the nature of the items and
the requirements of the issuing activity.

2. FORMS. The following forms may be used to order one or more line items per purchase
order/requisition document:

a. Order for Supplies or Services/Request for Quotation (DD Form 1155) (Figure 4-1); and,

b. Requisition and Invoice/Shipping Document (DD Form 1149) (Figure 4-2).

Instructions for preparing these forms are contained in paras. 4201 through 4202.
Submarines and small craft will requisition food items from tenders, unless otherwise directed.

3. FILES. Files are required for maintaining a copy of each procurement document originated.
An "Outstanding Requisition File" will be maintained for DD Form 1149. An "Outstanding
Purchase Order File" will be maintained for DD Form 1155 purchase orders. These forms will
be maintained in document number sequence within their individual file.

4201 REQUISITIONING FOOD ITEMS FROM NAVY SUPPLY ACTIVITIES

1. REQUISITIONING PROCEDURES (DD Form 1149)

a. General. For automated activities FSM will generate the DD Form 1149. Follow the FSM
Users Guide. The Requisition and Invoice/Shipping Document (DD Form 1149) (Figure
4-2) will be the primary form used for the manual requisitioning of food products.

Data Block and Caption Instruction for Entry

1. From UIC, name and hull number of the requisitioning
ship

2. To UIC and name of the activity to which the requisition
is submitted

3. Ship to - Mark for "Food Service Officer' followed by the name, hull
number and location of the ship

4. Appropriation The accounting data for the subsistence
appropriation will be entered as one line in block 4 of
DD Form 1149:

Appropriation 17_1453.2241

Object Class 000 except "534" applies for overseas purchases of
subsistence from local sources (Husbanding
Agents).

Bureau Control No 41118
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Sub-allot 0

Auth Acct 068732

Trans Type 2D

Prop Acct Act Last two digits of the fiscal year followed by the four
digit Julian date of the requisition

Cost Code Must be twelve (12) digits, consisting of "0" (zero)
plus one (1) digit service code: R-Pacific Fleet
operating units, \LAtlantic Fleet operating units, N-
Activities other than operating units plus five (5) digit
UIC of requesting activity followed by the five (5)
digit functional account number: 73170 (afloat),
73110 (ashore in US), 73160 (ashore in Alaska,
Hawaii and overseas) or 73150 (operational rations)

5. Requisition Date prepared Calendar date of requisition

6. Requisition Number Number consisting of service designator and UIC of
requesting ship, Julian date of the requisition,
requisition serial number consisting of 9 followed by
the Food Item Code of the first item listed in the
Federal Stock Number, Description block

7. Date MatI Req Calendar date that delivery of material is required

8. Priority See NAVSUP P-485, paras. 3045-3052 for
information on determining the priority

9. Authority or Purpose NAVSUP P-486, para 4201

10. Signature Name, rank and signature of the requesting official

11. through 15. Leave Blank

(a) Item No. Consecutively number each item to be requisitioned
beginning with number "1"

(b) Federal Stock Number Short description of each item, NSN and Food Item
Code, etc.

(c) Unit of Issue Two letter unit of issue

(d) Quantity Requested Quantity of the item required

(e) Supply Action through (e through I)

Total Price Leave Blank

16. through 25. Leave Blank
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b. Distribution. After initial preparation, the DD Fomi 1149 will be distributed as follows:

(1) Original - to the issuing activity

(2) Copy - to the Incoming Material File

(3) Copy - to the Outstanding Requisition File

(4) Remaining copies - to the issuing activity

4202 REQUISITIONING FOOD ITEMS FROM COMMERCIAL VENDORS OTHER THAN
SUBSISTENCE PRIME VENDOR

1. GENERAL. Local purchases should only be considered if the SPV cannot provide the
required level of service. The nearest supporting supply activity will be contacted for assistance
in purchasing food items under indefinite delivery type contracts or from direct purchase on the
open market. Overseas purchases should comply with the provisions in para 4102(2) d.
Supply activities will place all contracts and advise supported activities in the area, via contract
bulletins, of pertinent contract information. Items available on indefinite type contracts are milk,
bread, ice cream, pastries and some fresh produce. Documentation and payments for all
commercial vendors must be completed prior to any ship departure. Guidance and information
relative to authority and responsibility of contracting is contained in NAPS (Navy Acquisition
Procedures Supplement).

2. DOCUMENT PREPARATION FOR DEFINITE/INDEFINITE DELIVERY CONTRACT. Unless
local procedures direct the use of other forms, the document used for placing orders under
definite/indefinite delivery contract from the open market is the Order for Supplies or Services
(DD Form 1155) which is prepared when an order is placed. Unless annotated the procedures
for definite/indefinite are the same. Figure 4-1 provides an illustration. A properly prepared DD
Form 1155 with explanatory notes is as follows:

Data Block and Caption Instruction for Entry

1. Contract/Purchase Appropriate contract number as assigned by field
Order Number purchasing/contracting activities. Leave blank

procuring under open market procurement.

2. Deliver Order Number Leave blank, except when the delivery order number
is provided on the contract bulletin.

3. Date of Order Calendar date the DD Form 1155 is prepared.

4. Requisition/ The requisition number is made up of the following:
Purchase Request No.

R - Pacific Fleet operating units
V - Atlantic Fleet operating units
N - Activities other than operating units
Unit Identification Code of requester
Date: Julian date of the requisition
Serial: 9 followed by the Food Item
Code of the first item listed
in block 19

5. Certified for Leave blank
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6. Issued by UIC, name, hull number and FPO address of the
ship

7. Administered by Leave blank

8. Delivery F.O.B. FREE ON BOARD (F.O.B.) Destination will be
specified for all subsistence items. Place an "X" in
"DEST" block. Transportation costs cannot be
charged to the MPN appropriation subsistence
subhead. If valid transportation costs are incurred,
the total cost must be charged to the activity's
O&MN (OPTAR) appropriation.

9. Contractor/Quoter Full business name, address of the vendor, and
number of the vendor

10. Deliver to F.O.B. point by

a. Definite Required delivery date (RDD) which will be a
definite calendar date (not ASAP) by which delivery
is required.

b. Indefinite Free on Board (F.O.B.) Destination will be specified
for all subsistence items. Place an "X" in "DEST"
block. Transportation cost cannot be charged to
the MPN appropriation subsistence subhead. If
valid transportation costs are incurred, the total cost
must be charged, to the activity'sO&MN (OPTAR)
appropriation.

11. Check if small business Leave blank

12. Discount Terms Purchase orders will include all trade discounts,
(i.e., 2% 10 days NET 30). All offered prompt
payment discounts will be included on the purchase
order.

13. Mail invoices to "See Block 6." If Fleet Fast Pay Procedures apply
enter "See Block 15."

14. Ship to Name and hull number of the ship/station a]d the
pier side delivery address.

15. Payment will be made by UIC and complete mailing address of the paying
activity as follows:

CONUS ADDRESS:
DIRECTOR SERVICE NORFOLK
CODEFP
9712 VIRGINIA AVENUE
NORFOLK, VA 23511-3297
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OCONUS ADDRESS:
COMNAVACT COMMERCIAL PAYING
BOX 49
FPOAE 09421

16. Type of Order Enter "X" in the "delivery" block for orders under
contract. Enter "X" in the "purchase" block for open
market procurement.

17. Accounting Data Accounting data for the subsistence appropriation is
as follows:

Item No All

Appropriation 17(Iast date in FY applicable)1453.2241

Object Class 000 except "534" applies for overseas purchases of
subsistence from local sources

Bureau Control No 41118

Sub-allot 0

Auth Acct Act 068732

Trans Type 2D

Prop Acct Act Last two digits of the fiscal year followed by the four
digit Julian date of the requisition.

Country teave blank

Cost Code 12 digits consisting of 0, followed by the service
designator R-Pacific operating units, V-Atlantic
operating units, N-activities other than operating
activities and UIC of requesting activity followed by
73170 (afloat), 73110 (ashore in US), 73160
(ashore in Alaska, Hawaii and overseas) or 73150
(operational rations) amount total dollar value of
order.

18. Item No Consecutively number each item beginning with
number "1."

19. Schedule Supplies! Services a. Enter nomenclature and food item code.
Supplies to be purchased will be fully identified and
referenced to the applicable federal or military
specifications appropriate. The specifications
cited in the item description of the FSC Group 89
catalog must be used in open market procurement.
Do not use brand names.
b. Under Fast Pay procedures the following entries
will also be made: enter either of the following
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delivery terms, "PARTIAL DELIVERIES
ACCEPTABLE" or "PARTIAL DELIVERY NOT
ACCEPTABLE" Also enter the following statement:
"FAST PAY PROCEDURES APPLY. THE SIGNED
ORIGINAL OF THIS ORDER MUST ACCOMPANY
THE INVOICE AT TIME OF SUBMISSION TO DFAS
FOR PAYMENT."

20. Quantity Ordered/Accepted

a. Definite Purchase orders will indicate a definite quantity of
the supplies or services requested.

b. Indefinite Purchase orders will indicate an estimated quantity
of supplies or services required for the month.
(Recommend over estimate quantity needed by
15%.) If receipts exceed monthly estimate, a
Standard Form 30 will have to be prepared for the
quantity received in excess of the estimated
quantity.

21. Unit Unit of issue of the item ordered.

22. Unit Price Unit price of the item price from the Contract
Bulletin.

23. Amount

a. Definite Enter the total dollar value for each line item ordered
(i.e., block 20 quantity ordered X block 22 unit price
= block 23 amount.)

b. Indefinite Leave blank.

24. By: (Ordering/Contracting Officer) Name, rank and signature of the officer signing the
DD Form 1155. The DD form 1155 will be signed
before the interleaf carbons are removed and
copies distributed.

25. Total

a. Definite Enter the total dollar value of all items ordered.

b. Indefinite Leave blank.

3. SHIP STORE PURCHASES. The purchases of food items from the ship store may be done
with the Supply Officer's approval. This sale is authorized for the purchase of individual serving
size of food items for special meals including box lunches, flight meals, combat feeding, picnics,
etc. All sales between the ship store and the General Mess must be documented on the
NAVSUP 1149. These transactions must be recorded as Receipts with Charge.

4. DISTRIBUTION. After initial preparation of the definite delivery or indefinite delivery purchase
order, the DD Form 1155 will be distributed as follows:

a. Regular Pay Procedures
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(1) Original - vendor

(2) All remaining copies - to Outstanding Purchase Order File

b. Fast Pay Procedures

(1) Original and 2 copies- vendor

(2) All remaining copies - to Outstanding Purchase Order File

c. Fleet Fast Pay Procedures

(1) Original and 2 copies- vendor

(2) Copy - DFAS

(3) All remaining copies - to Outstanding Purchase Order File
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ORDER FOR SUPPLIES OR SERVICES/REQUEST FOR QUOTATION
(DD FORM 1155)

DEFINITE DELIVERY CONTRACT PURCHASE ORDER

Form Approved

ORDER FOR SUPPLIES OR SERVICES I 0MB No. 0704-0187

Expires JuL 31 1989

1. CONTRACTJPURCH ORDER NO. 12. DELIVERY ORDER NO. '3. DATE OF ORDER I• REQUIITIQ/PURCH REJST NO.

SPC300-98-D-V137 I
I 06129198 2

USS DUARTE (DDG)

6. ISSUED BY CODE I V21111 Ii. ADMINISTERED 6) CODEI

COMMANDING OFFICER

1

Julian date of requisition

FPO-AE 28882-1888 (Calendar year)
USSDUARTE (DOG)

O. DELIVER TO FOBOINT BY (Date)9'CONTRACT0R CODE

06/29/98* 12 DISCQJNT TERMS

NAME AND MARVA MAID DAIRY NET

Page 1 of 1

5. CERTIFIED FOR NA-

IIONAL DEFENSE UNDER

OMS REQ 1

DO

CX] DEST

8. DELIVERY FOB

OTHER

(See Schedule if other

11. MARK IF BUSINESS I

C ] SMALL
[1 SMALL

DISADVANTAGED

ADDRESS 5500 CHESTNUT AVE. NONE ] WOMEN-OWNED

NEWPORT NEWS, VA. 13 MAIL IN
* 757-245-3857 23605 * SEE BLO

I MARK ALL

COMMANDING
Last digit of current OPLOC NORFOLK

I PACKAGES ANDUSS DUARTE I DEFENCE FINANCE AND COUNTING SERVI

I
PAPERS WITH

14. SHIP TO PAYMENT WILL BE BY

USS DUARTE fiscal year. 9712 VIRGINIA AVENUE - TIN: CODE FP OR

FPO-AE_2888 NORFOLK,_VA__23511-3297

eIlverorder

is issued on another Goverrinent a cy or in accord
Indicate any discount ER

16. 0 I
I R IDELIVERYI XI conditions I above nuithered contract. terms offered bythe

I Referenc our furnisiV 0 D I
I ACCEPT . THE' CONTRACTOR HEREBY ACCEPTS THE OFFER REPR NTED Y THE

supplier for prompt d herein.
V

E R PREVI SLY HAVE BEEN OR IS NOW MODIFIED, SUBJECT TO ALL OF HE TERMS AM payment. S TO
P F E

PURCHASE PER N THE SAME.

NAME OF CO CTOR SIGNATURE TYPED MAINE AND TITLE DATE SIGNED

I If this box i arked, supplier must sign Acceptance and return the lot towina n r of copies:
ACCOUNTING AND APPROPRIATION DA?AFT.

NO. I AN BHEAD I CLASS 1 CONT. NO. ALLOT I ACCT'G ACT'Y TYPE I ACC ACT'Y TRY COST CODE
J

AMOUNT
iTEM APPROP ION SYMBOL OBJECT BUREAU StJ- I AUTH'(I tA1i I RIY COUN- I I

ALL I T7_7+3.2241 I ODD 41118 0 068732 I 20 O_ Us I 0V2111173170

I. icr.
, 20. QUANTITY i1— 22. 23.

ITEM ND. SCHEDULE OF SUPPLIES/SERVICES ,' ORDERED!
ACCEPTED*

UNIT UNIT PRICE , AMOUNT
.

0001 tilOC 40Z ICE CREAM S24
0002 CHEESE, COTTAGE, U6
0003 VAN 402 CUPS 24 BOX, 1(91

12

50

24

5.3432
LB 1.2000

BX 3.3432

—

40.1184
60.0000

80.2368

*If quantity accepted by the Gover'ln'ant i?4. UNITfl STATFS OF AMFRILA

is same as quantity ordered, indil
x. If different, enter actual qu4 Partial delivery not acceptable. Fast pay

OFFICERordered and encircled. procedures apply. The signed copy of this
26QUANTITY IN COLLN 20 HAS BEEN

I INSPECTED C ] RECEIVED I I
order must accompany the invoice at the

time of submission to DFAS for payment.

t J rLnflL
DATE SIGNATURE OF AUTHORIZED GOVERNMENT

REPRESENTAIIVE 31. PAYMENT

36. I certify this account is correct and proper for C ] COMPLETE

payment. C I PARTIAL

I] FINAL

DATE SIGNATURE AND TITLE OF CERTIFYING OFFICER

25. TOTAL
180.3552

29.
DIFFERENCES•

INITIALS

33. AMOUNT V RIFlED CORRECT FOR

34. CHECK NUMBER

55. BILL OF LADING NO.

'

37RECEIVED AT RECEIVED BY 39. DATE ECEIVED 1°- TOT L CONTAINERS 41. SIR AC.1XJNT NUMBER 42. S/R VOUCHER MO.

DDForm 1155, JUL 81 Previous eIt1ons are obsoLete CTRACTOR MUST SUBMIT FR COPIES OF INVOICE

SIN 0102-LF-001-1553

Figure 4-1
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REQUISITION AND INVOICE SHIPPING DOCUMENT

(DD FORM 1149)
REQUISITION TO A SUPPLY ACTIVITY

s*Ippjos lily , 1 7 1. 5 A 7 0 Ifl1It IT U Ic IA 17111107621 ' ' ' '72829303132333435363738394041424344454687484950

REQIJISITIOR AND INVOICE/SHIPPINS DOCII1ENT
ShEET No. Of . OjiI1j08 11*16 6. REJflSITIOA IYJIREI
60. SAEETS

I 1 06/29/08 V2I1IT_9S18..;.;.....; ...
08/29/98

9. AUT006m OR PI.8POSE
NAVSUP P.486 VOL 1. P004 4201

01(100183 OFFICER 28882-1888

FISC NORFOLK, VP.
NAVAL STAllED
hF0LLK, VA 23521

.
1155 118*018 (DOG 90)
F SERVICE OFFICER
EQS ORIOlE (EDO 90) 20882-1898

10. SIUIATLIE 1111. V PAiR IlL DATE

W. 0. ELLIS, LTJO

12. DATE SHIPPED b.
3. E OF SHIPMENT 16. DI OF UDIIIG MJLEU

I. *111 WJVENENE RESIEDATED 08 PORT REFE8A1ICE IL.

WR0RIA1III AID SALVO 08.1. CL. 01.0. COAT. NO, OJOAL- AUTHORIZATIO1
LOT MCCI'S ACTIVITY

•'_1453.2261 000 41118 0 068732

ii
:::PT1

AlL IWG OF HATERIAL Alto/OR SERVICES

J This digit represents the last
digit of the fiscal year

iTor

1'8811T PREITY ACCTG LUJEIRY
TYPE ACTIVITY CORE

20 00_ Julian date ofIT b (c::::ar)
[i

IIAJIDLEE — —
,n .nsmsSflflflI itnrt ZZtn ._ nr sgz.,L yze

1501.00 8! TOTAL TYPE C01 101*1 TOTAL 19. LU1FAINEIS ANTE SE SlEET TOTAL
LUITAINER TAllER DESCRIPTIOI 101401 CIRE RECEIVED—— EXCEPTAS

IDlED

CHECOID B! £ 010111111105 DAlE ST GRAIl TOTAL
C HECEIVED
E EXCEPTAS
I NOTED

PACOED 80 1 DATE ST 20. RECEIVER'S— POSTED WJCOED *3,

TOTAL
-s --—----.. ._fl .fl znt a .------———

515253545556575859686162636465666768697011 72737475767718198081 828384558651885990919293949396979899 100
1149 (9 P1)

U VO REPLACES 0011100 OF 1 lINT SR 61111CR MAY SE USED SIR oI02-LP-O1I-l*31
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ORDER FOR SUPPLIES OR SERVICES/REQUEST FOR QUOTATION
(DD FORM 1155)

INDEFINITE DELIVERY CONTRACT PURCHASE ORDER

I Form Approved
ORDER FOR SUPPLIES OR SERVICES I 0MB No. 0704-0187

Expires Jut 31 1989

1. CONTRACT/PURCH ORDER NO. 12. DELIVERY ORDER NO. S. DATE OF ORDER 4. RE0UISITIO/PURCH REQUST NO.

SPO300-98-D-V137 I 06/01/98 I V21111_9U93

Page 1 of 1

5. CERTIFIED FOR NA
TIDNAL DEFENSE UNDER
UMS REG 1

DO

COMMANDING OFFICER OTHER
USSDUARTE (DOG) [X] DEST

USSDUARTE (DOG I First day of the (See Schedule if other)

6. ISSUED BY CODE V21111 . ADMINISTERED BY (if other

thanCODEl

. DELIVERY FOB

FPOAE 28882-1888 month of delivery
9. CONTRACTOR C OE 10 DELIVER TO FOB INT BY (Date) Ii. MARK IF BUSINESS I

* * 06/30/ F ] SMALL
NT TERMS F ] SMALL

NET DISADVANTAGEDNAME AND MARVA MAID DAIRY

ADDRESS 5500 CHESTNUT AVE. Last day of the NONE i_N-OWNED
NEWPORT NEWS, VA. month of delivery

13. MAIL

INVOI1

Julian date of I
* 757-245-3857 23605 SEE BLOCK

14. SHIP TO CODE V211 .... DE BY requisition 1ARK ALL
USS DUARTE (DDG 90) I DEFENSE FINANCE AND ACCOUNTING SERVICE (Calendar year) IKAGES AND

COMI4ANDFNG OFFICER I OPLOC NORFOLK I"ERS WITH
USS DUARTE (DDG 90> I 9712 VIRGINIA AVENUE - ATTN: CODE:FP CONTRACT OR

FPO-AE 28582-1888 NORFOLK. VA 23511-3297
ect to terms and

I R 'DELIVERY XI conditions of above n'jrbered contract.
Y 0 0 I I Reference your furnish the f lowin on terms specified herein

16. 0 I I This delivery order is issued on another Government agency or in accordance with nd subj

ORDER NUMBER

R I PREVIOUSLI , SUBJECT TO ALL OF THE TERMS AND CON lIONS SET FORTH, AND AGREES TO
Last digit of current

P F E PURCHASE EPTANCE PIS THE OFFER REPRESENTED Y

TBE

DPURCASE ORDER AS IT MAY

PERFORM 11

fiscal year
NAME OF CONTRACTOR 'RE TYPED N AND TITLE DATE SEGNEF

11 ACCOUNTINIi AND APPROPRIATION DATA

ITEM APPROPRIAT SYMBOL OBJECT BUREAU I SUB- I AUTH'N I TPOAN PROPE COON-

) If this

bmarsuppNer

must sign Acceptance and return the fotlowin nunber of c ies:

NO. I AN HEAD CLASS CONT. NO. I ALLOT I ACCT'G ACT'Y I TYPE I ACCT'G Y I TRY I COST CODE I AMOUNT

ALL I if .2241 000 41118 O1 068732 I 20 I UU_ US I OV?111113170f. O. QUANTIT 21. 22. .23.

ITEM NO. SCHEDULE OF SUPPLIES/SERVICES
.

ORDERED!
ACCEPTED*

UNIT UNIT PRICE AMOUNT

0001 FLAVORED MILK, Cl 'COLATE. uZ
0002 MILK, LOWFAT, 10/,,

613 OL 2.2400
120. GL 2.2200

Approximate

RIA 25. TOTAL

quantity required for

the month

ordered and encircLed. BY: LTJG CONTRACTING/ORDERING OFFICER IDIFFERENCE /kIf quantity accepted by the G
is same as quantity ordered, indicate by I I
x. If different, enter actual quantity W. B. ELLIS 129.

26. QUANTITY IN COLUMN 20 HAS BEEN 2!. SHIP. NO. 28. D. 0. VOUCHER NOl
INSPECTED [I RECEIVED F 3 ACCEPTED AND CONFORMS • Extended price left blank

TO THE CONTRACT EXCEPT

•AS NOTED ( J PARTIAL 32. PAID BY L
untilendofmonth

I FINAL

DATE SIGNATURE OF AUTHORIZED GOVERNMENT
REPRESENTATIVE 31. PAYMENT 34. CHECK NUMBER

36. 1 certify this account is correct and proper for (3 COMPLETE

painent. C ] PARTIAL 35. BILL OF LADING NO.

C I FINAL
DATE SIGNATURE_AND_TITLE_OF_CERTIFYING_OFFICER

39. DATE CEIVED 40. TOl L CONTAINERS 141. S/R AC LXJNT NUMBER 142. S/R VOUCHER NO.37. RECEIVED AT J38. RECEIVED BY

- itions are obsoled NTRACTOR ST SUBMIT FOR COPIES OF INVOICE00 Form 1155, JUL 8! Previous
S/N 0102-LF-D01-1553

Figure 4-3
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CHAPTER 5
RECEIPT, INSPECTION AND STOWAGE

PART A: RECEIPT

5000 GENERAL

Subsistence items received aboard a ship or shore activity are accompanied by a variety of
receipt papers depending upon the method of request and the issuing activity. Certain
certifications are common to all receipt documents. Receiving personnel must:

a. Date the document upon receipt;

b. Circle the quantity accepted;

c. Sign the document to indicate receipt;

d. Inspect commercial source receipts for condition and request medical department or
Veterinary Service inspection for products or questionable quality.

5001 ANTICIPATION OF RECEIPTS

1. GENERAL. Receipt of subsistence items can be anticipated by shipment notices, delivery
dates requested on requisitions, or by other indications that deliveries will be made on specified
dates. When deliveries of food items are expected, the Food Service Officer/receipt inspectors
will be notified so that inspections for quality and quantity may be coordinated with medical
department/vetennary representatives. Adequate storage space will be made available and
working parties will be obtained.

2. RECEIVING CONTROL. Receiving subsistence items involves many separate steps. The
general term "receipt" includes: planning, preparation, inspection, storage, processing receipts,
posting. records, and paying dealers' bills. Proper receipt of food items is important in
establishing and maintaining control of the food service operation. The Food Service Officer will
ensure proper receipt control procedures are followed when ordering, receiving, and storing.

3. WORKING PARTY ASSIGNMENTS. A ship's instruction will exist indicating the number of
personnel each department must supply for the various working parties (i.e., 5person, 10-
person, etc.). A few days before, including the day of delivery, publish in the plan of the day the
working party requirements for that day's delivery. Request a list from each department of the
personnel they have assigned to the working party. Use this as a muster list when the working
party is called away. When there is a working party consisting of personnel from other
departments, use supply personnel as checkers, spotters, and supervisors to the greatest
extent possible. Civilian work parties are available upon request by contacting local FISC SPVI
coordinators. .

4. STOREROOMS. Ensure the bulk storeroom custodian, is aware that stores are going to be
delivered and the storeroom is ready. Subsistence items will be arranged so that the oldest
stock will be issued out first, (first in-first out), according to date of pack and condition of product.

5. RECORDS. It is advisable, whenever possible, to bring stock records in agreement with the
actual stock on hand prior to receipt of new food items. Stock records will be posted and kept up

5-5



NAVSUP P-486 - Food Service Management

to date to provide the control needed in resolving any differences occurring during the receipt
process.

6. INCOMING MATERIAL FILE. This file contains copies of all outstanding requisition and
purchase documents for use by the bulk storeroom custodian who will physically receive the
food items being ordered.

5002 RECEIPT DOCUMENTS USED

1. RECEIPTS FROM PRIME VENDOR

Receipt Document. Vendor's Delivery Invoice.

2. RECEIPTS FROM COMMERCIAL VENDORS. Receipt documents used br purchases
from commercial vendors will be one of the following:

a. Order for Supplies or Services/Request for Quotations (DD Form 1155), or

b. Vendor delivery invoices.

3. RECEIPTS FROM MILITARY ACTIVITIES

a. Receipts from DLA and Naval Supply activities include receipts from the following:

(1) DLA Supply activities,

(2) Naval Supply activities,

(3) Combat Logistic Force (CLF) ships, and

(4) Other Military Services.

b. Receipt documents from Military activities will be one of the following:

(1) DoD Single Line Item Release/Receipt Document (DD Form 1348-1-A),

(2) Requisition and Invoice/Shipping Documents (DD Form 1149), or

(3) As required by the issuing activity.

4. RECEIPTS FROM OTHER END USERS. The receipt document used for requisitions from
other end users will be the Requisition and Invoice/Shipping Document (DD Form 1149).
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PART. B: RECEIPT AND INSPECTION PROCEDURES FOR
SUBSISTENCE PRIME VENDOR

5100 BACKGROUND

1. DEFENSE SUPPLY CENTER, PHILADELPHIA (DSCP) GUIDANCE. The DSCP Prime
Vendor Guide provides specific guidance on quality assurance during receiving. The contract
quality assurance responsibility is assigned to DSCP-HFVN, Subsistence Prime Vendor Branch,
Directorate of Subsistence.

Day-to-day quality assurance is the responsibility of the ordering activity. At many ordering
activities the receiving official is the government's first line quality assurance representative and
the final authority for accepting or rejecting products (see Figures 5-17, 18, and 19 in the back of
this chapter for basic guidelines). Products where health factors, such as suspected
unwholesomeness are concerned, will not be accepted without the concurrence of the
responsible military medical authority.

Where Military. Medical activities are supporting the ordering activities receipt inspection of
multiple-line commercial products, medical receipt inspection should focus primarily on
examination for quality, quantity, wholesomeness and sanitary approved sources, consistent
with the direction of the responsible military medical authority.

When destination inspection at time of delivery is unreasonably difficult or will unduly delay
delivery conveyances, a system for spot-checking may be employed, consistent with the
direction of the responsible medical authority. Delivery conveyances will not be unduly delayed
for the purpose of performing a receipt inspection. -

2. FOOD SERVICE OFFICER RESPONSIBILITIES - GENERAL. The Food Service Officer is
responsible for establishing systems and procedures that ensure products received from the
Subsistence Prime Vendor conform to contract specifications and are properly inspected for
quality, quantity, wholesomeness, and consistent with the direction of the responsible military
medical authority.

3. MILITARY MEDICAL VETERINARY INSPECTION RESPONSIBILITIES. The -U.S. Army
Veterinary Service is responsible for the Food Safety and Product Compliance Evaluations. U.S.
Army Veterinary Service will develop an installation support plan to ensure that the Subsistence
Prime Vendor maintains a high level of performance. Routine inspections will be conducted to
verify that the products received meet prescribed performance standards during storage,
preparation, serving, and are of a satisfactory quality level. The inspections will ensure that no
economic fraud, product misrepresentation, or unauthorized product substitution is occurring.
The Army Vets will periodically inspect deliveries on the pier and will be permitted to come
onboard ships to inspect the quality of food items received from the Subsistence Prime Vendor.
The Food Service Officer or his/her representative can request U.S. Army veterinary service or
the medical representative to assist with any determination that delivered food is in less than
excellent condition.

4. SUBSISTENCE PRIME VENDOR RESPONSIBILITY FOR QUALITY. Subsistence items
received from commercial vendors will originate from an approved source. All food items will be
of US origin. No meat or meat food products delivered within the United States will be accepted
unless each article bears on it, or on the original package, the stamp or label of the United States
Department of Agriculture (USDA) to certify that the meat or meat products have been "U.S.
Inspected and Passed." A United States Department of Commerce Certified Shellfish Shipper's
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Certificate must accompany all unschucked shellfish shipments. This tag must be attached to
the container. This tag is required to remain attached until the container is empty, and thereafter
kept on file for 90 days. Fresh crustaceans (lobster and crab) must be alive to be accepted.

5101 QUALITY INSPECTION

1. FOOD SERVICE OFFICERS. Food Service Officers will inspect all subsistence items to
determine the exact quantity received, that all products are received in excellent condition, and
will sign the necessary papers in black ink to acknowledge receipt. In the absence of the Food
Service Officer, the authorized receipt inspector may receive and inspect food items. Although
not recommended, at the TYCOM's discretion the Bulk Storage Custodian may be authorized to
be the receipt inspector. Veterinary assistance may be requested, in advance, for all load
outs/deployments.

2. U.S. ARMY VETERINARIAN INSPECTOR. Deliveries made by the Prime Vendor are subject
to random inspection by the Army Veterinarian Inspector (AVI). The MDR or AVI (if available) is
still required to perform fitness-for-human consumption inspections on all food purchases made
outside the normal prime vendor supply channels. Under subsistence prime vendor system the
Army veterinary food inspection will be as follows:

a. Random inspection on deliveries will be conducted on the pier or ashore facility as they
are received.

b. Routine customer service visits will be scheduled to evaluate products received and the
vendor's performance.

c. Special product compliance evaluations will be performed to ensure that the items meet
all the requirements in the purchase documents under which they were procured.

d. On-call assistance will be provided if a problem is noted during or after a delivery with a
particular food product.

e. The dollar amount for any Army Vets sampling will be posted as a Survey. (Check the
applicable section of this publication for the dollar value limitations in using the NAVSUP 1334,
Loss without Survey, or the DD Form 200, Report of Survey).

5102 DELIVERY

1. GENERAL. All items will be delivered at designated areas, free of damage, with all
packaging and packing intact. Food products will be covered for protection from inclement
weather as necessary. The Subsistence Prime Vendor shall remove all excess pallets from the
delivery point by prior arrangement between the SPV and the ordering activity. Deliveries may be
decreased or increased dependent on mission requirements and upon agreement between the
Food Service Officer and the Subsistence Prime Vendor and/or the FISC and DSCP.

2. DELIVERY SCHEDULES. Delivery schedules will be coordinated prior to arrival to ensure
availability of equipment and/or personnel. Subsistence Prime Vendor contractors are aware
that projected feeding strengths at each naval location are subject to fluctuations based on a
variety of factors, i.e., seasonal increases/decreases in personnel, surges in personnel during
crisis situations or deployments/homecomings. The Prime Vendor Customer Service
Representative will maintain open communications with the FISC, TYCOMS, and Food Service
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Officers to be aware of these fluctuations and provide the increased quantity and frequency of
deliveries needed during these critical times.

If the Subsistence Prime Vendor cbes not make a delivery withinthe specified delivery
window to any facility, they may be liable as specified in the contract except if:

a. The Prime Vendor attempts delivery and is refused entry to the base or pier.

b. The facility or FISC, acting as agent for the ship, cancels or refuses delivery.

c. The vehicle is delayed, through no fault of the Subsistence Prime Vendor, at a prior
delivery site resulting in delays to subsequent deliveries.

The Prime Vendor shall not be liable for any excess cost if the failure to conform to
contractual schedules arises out of causes beyond the control and without the fault or
negligence of the contractor.

3. DELIVERY VEHICLES. The Subsistence Prime Vendor will provide clean, closed delivery
vehicles that are equipped with lift gates. Delivery vehicles will be capable of maintaining
products at appropriate temperatures. The Food Service Officer or authorized receipt inspector
will inspect delivery vehicles for sanitation at destination. Vehicles that are not sanitary, and are
not equipped to maintain prescribed temperatures, or have food and non-food items stored
together may be rejected without further inspection.

5103 RECEIPT AND INSPECTION OF FOOD ITEMS RECEIVED FROM SUBSISTENCE
PRIME VENDOR

1. INSPECTION OF SUBSISTENCE. The Food Service Officer is responsible for the receipt,
identification and inspection of all incoming subsistence items. All food items will be inspected at
destination for conformance to all terms and conditions quoted or referred to in the contract.
These terms will include, but are not limited to, count, condition, and identity. Under ordinary
circumstances, deviations from the terms and conditions of the contract are not permitted.
However, deviations may be allowed when approved prior to delivery by the Food Service
Officer. Substitutions for ordered items are not permitted. When orders call for specific grade,
type, or quality of food products, only the specified items will be accepted upon delivery. Food
items will not be accepted if deviations or Cubstitutions have been made, even if offered at
reduced prices, unless approved by the Food Service Officer. The Food Service Officer or
designated representative will inspect supplies as promptly as is practicable after delivery.
Failure to promptly inspect or accept supplies does not relieve the contractor from responsibility
or impose liability on any one of the ordering facilities for non-conforming supplies.

2. IDENTITY INSPECTION AT RECEIPT.

Food items will be inspected to ensure that the product is the item, type, style, and grade as
ordered. Receipt inspectors will be familiar with contractual labeling requirements and
thoroughly trained to determine shelf-life requirements and shelf-life remaining at receipt. All
perishable producis will have an "open coded" Date of Pack (DOP) and an open coded "Use by
Date," "Best If Used By Date," "Sell By Date" or similar marking indicating the end of the
guaranteed freshness date. The Subsistence Prime Vendor will deliver the freshest food
possible, but as a minimum will comply with the contractual shelf life requirements. To obtain a
copy of the applicable contractual requirements in your area, contact your local Navy Food
Management Team or local Fleet Industrial Support Center (FISC). Products offered by the
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Subsistence Prime Vendor are required to ensure the freshest available products are offered
and are within the manufacturer's established shelf life. Refer to your specific contract
requirements to determine requirements. For ashore activities the Subsistence Prime Vendor is
only required to deliver the freshest food possible.

3. QUANTITY/COUNT INSPECTION UPON. RECEIPT. Food items will be inspected to ensure
proper quantity (quantity on receipt document matches quantity actually received). Each item
must be checked to verify that the correct number of items are received, based on the unit of
issue (bags, cans, lbs., etc.). Net weights marked on standard packages will be accepted. The
count on the outside of containers will be confirmed by randomly selecting at least one case of
each line item and ensuring that counts indicated on the outside of a container match the actual
contents. The counts indicated on the container must be checked on any container that has
been opened.

4. QUALITY/CONDITION INSPECTION UPON RECEIPT. Food items will be inspected to
verify their acceptability and wholesomeness. This inspection must include, but not be limited to,
temperature (for chill and frozen) and age (date of pack). At the time of delivery, the temperature
(for chill and frozen) will be recorded by the Food Service Officer or his designated receipt
inspector, and annotated on the receipt document. The products will be inspected to verify they
are in the condition required by the contract; i.e., fresh, not wilted, in the case of vegetables, not
off-condition in the case of meats. Packaging and Packing must be adequate to protect the
product during storage and meet contractual requirements for general messes afloat. Samples
should be selected from the rear, middle and front of the delivery van. Representative samples
of each type of product should be included in the sampling for inspection. The contractor is
responsible for proper product storage, segregation, and delivery of product in excellent
condition. The following will apply:

a. Frozen food, items will be delivered with internal temperatures not exceeding 0° F.
Evidence of thawing and refreezing shall be cause for rejection of an item.

b. Case weight of frozen meat items should be at least 40 pounds and not over 60 pounds
in weight with a 1/2-inch head space (air gap).

c. Items requiring "Protection from Heat" shall be delivered at a temperature below 70° F. or
less.

d. Items requiring "Chilled" conditions will be delivered with internal temperatures between
.32° F. to4l° F.

e. The recommended internal temperature for ice cream is -10° F. The temperature will not
exceed 0° F.

f. Containers and wrapping must be intact and not damaged. Packages will be free of
dripping and show no evidence indicating that the contents have been mishandled.

5. MEDICAL DEPARTMENT CERTIFICATION. A medical department certification is not
required for deliveries made to a Navy or Marine Corps food establishment by a Subsistence
Prime Vendor or a subcontractor under a Prime Vendor Contract. If there is any doubt as to
fitness of any item, the product will not be accepted. It will be referred to local Army Veterinarian
or Environmental Preventive Medicine Unit (EPMU) for resolution. Disposition instructions come
from DSCP. Deliveries made by the Subsistence Prime Vendor are subject to random
inspections by the Army Veterinary Service. Under the Subsistence Prime Vendor program, the
veterinary food inspector's stamp is not required for the vendor to receive payment.
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6. ACCEPTANCE OF FOOD ITEMS. The information gained in the course of receipt
inspections is necessary to make the proper decision for initial acceptance of food items
delivered under Subsistence Prime Vendor. The Food Service Officer or designated
representative is the final authority on decisions to accept or reject deliveries, except in cases of
suspected unwholesomeness and unapproved sources and Berry Amendment Compliance.
Food found to be deteriorated, contaminated or infested at the time of delivery will be rejected
and returned to the Subsistence Prime Vendor. Any item that has been mishandled, has
incorrect internal temperatures at delivery, shows evidence of being thawed and refrozen, has
freezer burn, is dehydrated, etc., will not be accepted. Food Service Officers will contact the
Army Veterinary Service for disposition advice on all questions of fitness for human consumption
or wholesomeness. In the absence of the Army Veterinary Service, the Food Service Officer
must contact a medical department representative. Any food item received in less than excellent
condition must be reported and rejected.

5104 AUTHORIZED RETURNS

The contractor will accept returns under the following (but not limiting) conditions:

a. Products shipped in error;

b. Products damaged in shipment;

c. Products with concealed or latent defects;

d. Products that are recalled;

e. Products that do not meet shelf life requirements;

f. Products that do not meet minimum quality requirements;

g. Products delivered in unsanitary vehicles;

h. Products delivered that fail to meet minimum/maximum temperature requirements; and,

i. .Over-ordered products in new condition.

5105 REJECTION AND RE-DELIVERY OF DISCREPANT ITEMS AT DELIVERY

1. RECEIVING ACTIVITY RESPONSIBILITY.

AFLOAT ASHORE

Notify the FISC customer service
representative for immediate resolution
of the problem;

Notify Subsistence Prime Vendor and
DSCP Account Manager for immediate
resolution of the problem.

Submit SF 364 via FISC and TYCOM. Submit SF 364 via DSCP Account
Manager and Regional
Representatives.

2. Immediately notify TYCOM/regional representative of any problem not resolved by the FISC
or the Subsistence Prime Vendor.
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a. Submit a Report of Discrepancy (SF 364) to DSCP for any problem that has not been
resolved.

b. When products are rejected at time of receipt for medical inspection reasons, a copy of
the Public Health Inspector's or Veterinary Inspector's inspection report shall be faxed to DSCP-
HFS (DSN: 444-7320 or 215-737-7320) with a copy of the corresponding invoice.

3. DELIVERY TICKETS. In the event an item(s) is rejected, delivery tickets will be annotated as
to the item(s) rejected. These items and their respective costs shall then be lined out and
initialed by the driver and the receiving person. The receipt inspector will clearly annotate a
reason for each item returned to the Subsistence Prime Vendor. Items rejected for any reason
will be annotated with the specific reason, i.e., high temperature, mechanical damage, decay for
FF&V, unapproved source, etc.

4. REPLACEMENTS. Replacements are authorized, dependent upon the needs of the
command. Same day re-delivery of replacement items shall be provided when the customer
requires immediate use of the item. In this instance, the Food Service Officer will notify
FISC/Subsistence Prime Vendor to re-order the replacement items and request a same-day or a
next day delivery date. Replacement items that are delivered the same day or later will require a
new order entry and will be delivered under a separate invoice. These re-deliveries will not be
considered as an emergency order. Replacement items may be delivered on an unlimited basis
at no extra charge. The invoice signed by the receiving official should only reflect the items that
were actually received. Commands must not sign for a ieplacement item until it is actually
received. Replacement of rejected product will be ordered at the discretion of the Food Service
Officer.

5106 RECEIPT DOCUMENT PROCESSING

1. GENERAL. Upon delivery, inspection, and acceptance of provisions from Subsistence
Prime Vendor, the Food Service Officer/receipt inspector will:

a. Circle the quantity received and sign, date, and annotate the time of delivery on the
delivery invoice. Any changes in quantity received, line out the incorrect quantity, initial the
correction, annotate and circle the actual quantity received and the reason for the change, i.e.,
rejected, missing, substitution. The Subsistence Prime Vendor representative/driver must initial
all corrections.

b. Return requirednumber of copies of the completed invoice to the delivery vehicle driver.

c. Ashore - Forward copy of invoice to recordskeeper for posting to SPV. Afloat - Forward
copy of invoice to recordskeeper and verify against the SPV receipt report from the FISC.

5107 PRIME VENDOR MARKUP (COST RECOVERY RATE)

Prime Vendor Markup rate should only be modified when instructed by DSCP. FSM will
automatically delete the current markup rate upon fiscal year closeouts; therefore, personnel are
responsible for updating the markup rate at the beginning of each new fiscal year. The markup
rate helps to cover overhead expenses.

The markup rate must be established for the current fiscal year prior to processing any
receipt diskette or manually posting prime vendor order receipt data. There are only two markup
rates, CONUS and OCONUS. If you are posting manually and your receipt has the markup rate
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already applied, then you are double posting your markup rate. You will have to go back and
deduct the surcharge from each item on the receipt. If you are using the diskette, markup rate is
already applied. For more information on Prime Vendor look in your Utility Module in the FSM.

Deployed ships departing the last CONUS port (i.e., Hawaii on the West Coast, Puerto Rico
on the East Coast) should change in FSM the Prime Vendor mark-up rate (cost recovery rate)
and ensure that the Prime Vendor contract number for the area in which provisions will be
purchased is on file in FSM. It is recommended that all ships contact the local FISC prior to
deployment to obtain theapplicable contract number(s). This is done to ensure that the correct
cost recovery rate is being charged for subsistence from the overseas Prime Vendor. Cost
recovery rates are not applicable when making purchases utilizing DD Form 1155 overseas and
for receipts from supply ships. Cost recovery rates will only apply if the supply ship was used as
a carrier to transport provisions ordered through the Prime Vendor and a Prime Vendor receipt is
issued. No cost recovery rate will apply when receiving subsistence from a supply ship and the
receipt document issued from the supply ship was a DD 1348-I-A. Cost recovery rates are
subject to change every fiscal year. Detailed instructions on changing the cost recovery rate and
adding a new prime vendor contract are contained in Appendix A, Section 3.

5108 DISCREPANCIES DETECTED AFTER RECEIPT - LATENT OR HIDDEN
DEFECTS

1. GENERAL. The Food Service Officer must request inspection by Army Veterinary Service
personnel, when available, or medical representative personnel for product found to be defective
after the initial delivery. Army Vets or Medical representative will substantiate the existence of
hidden or latent defects and determine if the items are fit for human consumption.

2. PROCEDURES:

a. Ashore General Messes. Contact the Subsistence Prime Vendor/DSCP Account
Manager and Regional Representative to arrange for return of the items for replacement.
Consult with the supporting Army Veterinary Service representative to determine that appropriate
local health authorities have been notified of confirmed wholesomeness problems.

b. Afloat Units In Port. Contact the TYCOM and FISC to arrange for return of the items for
replacement. Consult with the supporting Army Veterinary Service representative to determine
that appropriate local health authorities have been notified of confirmed wholesomeness
problems. -

c. Afloat Units Underway. Items inspected by medical personnel and found to be non-
hazardous must be kept onboard until the ship is back to its homeport and items can be returned
to the vendor for a replacement. However, if the storage capacity does not permit such action to
be taken, these items must be surveyed. If surveyed obtain pictures if possible of the item, a
certificate of unfitness for human consumption from the medical department and submit a copy
of the survey form with the Report of Discrepancy (SF 364) to DSCP via TYCOM and NAVSUP
51 for credit resolution. Food Service Officers will follow the procedures set forth in this
publication for surveying and disposing of food items deemed hazardous. If possible obtain a
picture of the hazardous item(s). The medical department representative will provide a
certificate of unfitness for human consumption form that confirms that the discrepancy was not
due to action of the ship. The Food Service Officer will consult with medical personnel before
discarding any food items suspected to be hazardous or unsafe. The Food Service Officer will
submit a copy of the survey form with the Report of Discrepancy (SF 364) to DSCP (DSCP-HS
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(CDCFP)) via TYCOM and NAVSUP 51 for credit resolution. A copy of the Public Health
Inspector's or Veterinary Inspector's inspection report shall be attached to the SF 364.

5109 REPORTING OF DISCREPANCY IN SHIPMENT

Timely reporting of problems encountered in the delivery of subsistence is critical. Use the
Report of Discrepancy (SF 364) to report any problem encountered in the delivery of
subsistence by Subsistence Prime Vendqr. Originators must be specific in describing tie
nature and facts of the problem being reported. Prior to submission, the Food Service Officer
will ensure the report is reviewed for accuracy and detail. The basic questions of what, when,
where, and why must be answered. Upon completion, forward the Report of Discrepancy (SF
364) to DSCP for action (via FISC and TYCOM for afloat commands).

In order to be credited for any discrepancy detected after the, receipt documentation has
been forwarded to DSCP, and the distributor has not provided a one for one replacement, a
report of discrepancy must be completed to adjust your bill. Mail to the:

Defense Supply Center Philadelphia
ATTN.: DSCP-HS (CDCFP)
700 Robbins Ave.
Philadelphia, PA 19111-5906
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PART C: RECEIPT AND INSPECTION PROCEDURES FOR OTHER
THAN SUBSiSTENCE PRIME VENDOR

5200 INSPECTION OF FOOD ITEMS RECEIVED FROM DLA, NAVAL AND OTHER
GOVERNMENT SOURCES

An ashore supply activity will perform a quality inspection of food items upon acceptance
from the original supplier. This inspection will be in accordance with NAVSUPINST 4355 (series)
and will ensure that the food items conform to the contract requirements included in the
purchase document. Such inspections will not be duplicated aboard ship. Prior to loading, the
receiving individual along with the medical department representative will inspect all food items,
in accordance with NAVMED P-5010-1, to detect any deterioration, contamination, or infestation
that may have occurred since the quality inspection at the supplying activity. Special attention
will be given to inspection of perishable and infestable type foods. Food found to be deteriorated,
contaminated or infested at the time of delivery to ashore activities or ships in port will be
rejected and returned to the supplying activity. Government owned subsistence items received
in usable condition but unfit for storage will be used promptly and any loss surveyed. Foods
received via underway replenishments that are suspected to be hazardous should be
immediately separated and disposed of in accordance with paras. 5301, 6001 through 6002, and
NAVSUP P-485.

5201 INSPECTION OF FOOD ITEMS RECEIVED FROM COMMERCIAL SOURCES
OTHER THAN SUBSISTENCE PRIME VENDOR

1. GENERAL. Subsistence items received from commercial vendors will originate from an
approved source. All food items will be inspected at destination for conformance to all terms and
conditions quoted or referred to in the contract or purchase order. These terms will include, but
are limited to, count, condition, and identity. Under ordinary circumstances, deviations from the
terms and conditions of the contract or purchase order are not permitted. However, deviations
may be allowed when necessary due to lack of time or other extenuating circumstances.
Substitutions of food items shown on contracts or purchase orders are not permitted. When
contracts or purchase orders call for specific grade, type, or quality of food products, only the
specified items will be accepted upon delivery. Food items will not be accepted if deviations or
substitutions have been made, even if offered at reduced prices, unless they are urgently
needed. If food items are urgently needed, and therefore accepted at a reduced price, a
modification to the contract or purchase order (Standard Form 30) is required (see para. 5208-
3b).

2.. SUBSTANDARD DELIVERIES. Food found to be deteriorated, contaminated or infested at
the time of delivery will be rejected and returned to the supplying activity. No meat or meat food
products delivered under contract within the United States will be accepted unless each article
bears on it, or on the original package, the stamp or label of the Department of Agriculture that
the meat or meat products have been "U.S. Inspected and. Passed." All shucked and
unschucked shellfish shipments must be accompanied by a United States Department of
Commerce Certified Shellfish Shipper's Certificate. This tag must be attached to the container.
This tag will remain attached until the container is empty, and thereafter kept on file for 90 days.
Fresh crustaceans (lobster and crab) must be alive to be accepted.
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3. DISPOSITION OF RECEIPT DOCUMENTS. The Food Service Officer will retain the signed
copies of all DD Form 1 155s under lock and key (accountability file) until the bills are forwarded
for payment.

5202 INSPECTION BY THE MEDICAL DEPARTMENT

When ordering from sources other than Prime Vendor, a designated representative of the
medical department will perform a fitness-for-human consumption inspection upon receipt of
food items. The medical representative will sign the receipt document showing that the
inspection has been performed. If there is any doubt as to fitness of an item, it will not be
accepted. The item(s) will be referred to the local Army Veterinarian or Environmental
Preventive Medicine Unit (EPMU) for appropriate disposition. When a receipt inspection is
performed by the Army Veterinary Service or Preventive Medicine Unit at a central inspection
point prior to delivery, proof of inspection is stamped on the vendor's delivery ticket and further
medical inspection is not required during receipt.

5203 RECEIPT ON BOARD

The Food Service Officer is responsible for the receipt, idehtifiôation and inspection of all
incoming subsistence items. When subsistence items are received, the Food Service Officer
will inspect these items to determine the exact quantity received and will sign the necessary
papers in ink to acknowledge receipt. In the absence of the Food Service Officer, a responsible
person who is authorized in writing by the Commanding Officer (see sample letter in Appendix
B) may receive and inspect food items. Although not recommended, at Type Commander
discretion,the bulk storeroom custodian may serve as the receipt inspector.

5204 RECEIPT BY THE AUTHORIZED RECEIPT INSPECTOR

1. GENERAL. Upon receipt of provisions from Navy or approved commercial sources, the
receipt inspector will remove one copy of each receipt document and forward it to the bulk
storeroom custodian prior to inspecting or counting the food items.

2. QUALITY INSPECTION UPON RECEIPT. Upon delivery, food items will be inspected to
verify their acceptability before signing for receipt.

a. This inspection must include, but not be limited to, temperature (for chill and frozen), age
(date of pack), and condition. Samples should be selected from the rear, middle and front of the
delivery van. Representative samples of each type of product should be included in the
sampling for inspection if it is a mixed load. This information is necessary to make the proper
decision for initial acceptance and/or subsequent issue on board. Any food item received in less
than excellent condition must be reported or rejected in accordance with 5200 or 5201.

b. A local code may be established (i.e., different color markings on cases) to identify the
receipt date to be used in conjunction with date of pack (DOP) and inspection results so that a
First In First Out (FIFO) procedure will be effective.

c. First In-First Out (FIFO). First in-first out is a procedure that only determines the order of
precedence for issue. The final decision for issue will depend on product condition as
determined by inspection.
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3. QUANTITY INSPECTION UPON RECEIPT

a. Receipt from Navy Sources. The receipt inspector will inspect the quantity of food items
received, circle the exact quantity received (unit of issue) and sign and date the receipt
document (Figure 5-1). The receipt inspector ensures proper quantity (quantity on receipt
document matches quantity actually received). Net weights marked on standard packages
received from the Navy or other government agencies will be accepted. The quantity on the
outside of the container received from government sources will be accepted providing the
container has not been opened. The quantity indicated on the container must be checked if the
container has been opened. The receipt inspector then forwards the receipt documents to the
Food Service Officer.

b. Receipt from Commercial Sources other than Prime Vendor

Upon receipt of provisions from a commercial source, the receipt inspector will remove one
copy of each delivery ticket and forward them to the bulk storeroom custodian before counting
the food items. If only one copy of a delivery ticket is provided, an additional copy will be made
and forwarded to the bulk storeroom custodian. The receipt inspector will then inspect and circle
the quantity received and sign and date their copy with the date the items were actually received
(Figure 5-2). The quantity on the outside of containers received from commercial sources will
be confirmed by randomly selecting at least one case of each line item and ensuring that
quantities indicated on the outside of a container match the actual contents. The quantity
indicated on the container must be checked on any container that has been opened. This
person then forwards the document to the recordskeeper for posting.

(1) Indefinite Delivery Contract. At the end of the month, the Order for Supplies or
Services/Request for Quotations (DD Form 1 155) is taken out of the outstanding purchase order
file by the recordskeeper. The recordskeeper adds up the total receiptsfor the month using the
retained copies of the delivery tickets, records and circles the exact quantity received during the
month, then signs and dates the DD Form 1155 (Figure 5-3).

(2) Definite Delivery Contract. The recordskeeper records and circles the exact
quantity received on the DD Form 1155 using the delivery ticket. This procedure is the same as
that shown in subpara. 5202-3(1)a, except only one delivery ticket is used to annotate the DD
Form 1155 instead of adding several delivery tickets.

4. SHORTAGES AND OVERAGES. Shortages and overages will be handled in accordance
with paras. 5207 and 5208.

5205 UNSATISFACTORY SUBSISTENCE ITEMS

The subsistence supply system has quality provisions designed to guarantee the receipt of
wholesome, satisfactory food items at military general messes. However, DoD procurement
systems do experience breakdowns that allow some unsatisfactory products to filter into the
military pipeline. As an aid to controlling or eliminating this situation, unsatisfactory food items
must be reported promptly upon receipt in accordance with the procedures outlined in paras.
5300 and 5301. Speed and accuracy in reporting discrepancies-is important particularly if the
product is hazardous/suspect. In all instances, immediate reporting of defective food items will
enable the contracting agency to initiate warranty action against the supplier, thereby protecting
the financial interests of the government. Defects discovered after receipt, i.e., during
inspections, breakouts, or preparation, should also be reported provided the defective condition
is not due to mishandling or overaging of the item while in the custody of the using activity. This
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will enable the contracting agency to initiate warranty action against the supplier, thereby
protecting the financial interests of the government.

5206 SHORTAGES IN SHIPMENT

1. GENERAL. A shortage occurs when the quantity received is less than the quantity shown on
the receipt document, regardless of the quantity on the original requisition. A shortage may
occur due to a shipping-type (item) or packing discrepancy. If a shortage exists, immediate
contact with the issuer/shipper in an attempt to resolve discrepancies will be initiated either in
person or by message in an attempt to resolve the discrepancy. Refer to NAVSUP P-723 for
further guidance. Shortages due to transportation-discrepancies will be riported in accordance
with DLA Regulation 4500.15. Receiving activities will notify the Supply/Transportation officer of
all transportation discrepancies upon their discovery. In the event shortages still exist after
investigation, regardless of the types of discrepancies, the receipt inspector or the bulk
storeroom custodian will indicate on the receipt document the actual quantity physically received
by drawing a single line through the invoiced quantity and recording and circling the actual
quantity received (Figure 5-5). After the receipt inspector signs and dates the receipt documents
in accordance with paras. 5202 and 5204, the documents are forwarded to the Food Service
Officer.

5207 OVERAGES IN SHIPMENT

1. GENERAL. An overage occurs when the quantity physically received exceeds the quantity
stated on the receipt docurient regardless of the quantity on the original requisition or purchase
order. When this occurs, immediate liaison is to be established by the receiver with the issuer to
resolve the discrepancies.

2. OVERAGES FROM A NAVY SOURCE. When discrepancies from a Navy source are unable
to be resolved, the receipt inspector and bulk storeroom custodian will indicate on the receipt
document the actual quantity physically received by annotating and circling the quantity actually
received and drawing a single line through the invoiced quantity. The receipt inspector and bulk
storeroom custodian will then sign and date the receipt document in accordance with paras.
5202 and 5204 (Figure 5-6), and forward the document to the Food Service Officer.

a. Items Received w/o a Receipt Document. A "Dummy Receipt Document" will then be
prepared by the recordskeeper to document the excess quantity received. This dummy receipt
document is a DoD Single Line Item Release/Receipt Document (DD Form 1348-1-A).

b. Dummy Receipt Document Preparation. DoD Single Line Item Release/Receipt
Document (DD Form 1348-1-A) will be prepared as a "Dummy Receipt Document" (Figure 5-7)
for overages in shipment. It will be used as the source document for posting the excess receipt
to the Subsistence Ledger (NAVSUP Form 335) and the Record of Receipts and Expenditures
(NAVSUP Form 367).

c. Prepare a DD Form 1348-1-A using all the information on the original receipt document
with the exception of the quantity and total pnce block. The quantity block will contain the excess
quantity actually received. Zero fill as necessary (i.e., 28 ea = 00028). The total price block will
contain the dollar value of the excess quantity times the unit price. In addition, annotate on the
document "DUMMY INVOICE TO COVER EXCESS SHIPMENT' and provide a statement cross
referencing the original receipt document with the "Dummy Invoice"
(Figure 5-7), to distinguish the dummy-receipt from the normal receipt.
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3. OVERAGES FROM A COMMERCIAL SOURCE.

a. When an overage occurs from a commercial vendor, the receipt inspector and bulk
storeroom custodian will sign only for the requested quantities on the receipt documents in
accordance with paras. 5202 and 5204 and forward the documents to the Food Service Officer.
Any excess quantities will be returned to the vendor.

b. If food items are urgently needed and quantities in excess of the quantities requested on
the Order for Supplies or Services (DD Form 1155) are accepted and received, an Amendment
of Solicitation/Modification of Contract (Standard Form 30) will be prepared for the excess
amount using the instructions on the reverse side of the form. This form is also used if any
terms of the contract are being amended.

c. Distribution of the Standard Form 30. Distribution of the Standard Form 30 is the same
as the corresponding DD Form 1155 (see para. 5501).
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RECEIPT BY RECEIPT INSPECTOR
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RECEIPT FROM COMMERCIAL SOURCES OTHER THAN PRIME VENDOR

Date
Order No.

I Rep
FOB

- 6/29/98
Sp0300-95-D-V137

Figure 5-2
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,,— Customer
Name USS DUARTE (DDG 90)
Address PIER 12
City NOB State
Phone ________________

Marva Maid Dairy Invoice No. 34442
5500 Chestnut Ave
New Port News, VA 23605
(757)245-3857 fax Fax Number

IN VOICE

ZIP
1

Recieved by&-i
Date c9 9-.)u'-•' 9g
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Figure 5-3
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RECEIPT BY BULK STOREROOM CUSTODIAN FROM COMMERCIAL SOURCES

Qty Description - Unit Price TOTAL

MILK, FLAVORED CHOCOLATE, 2%
MILK, LOWFAT, 2°1

$2.24
$2.22

$67.20
$133.20

Payment Details
0
g

SubTotal $200.40
Shipping & Hacctling $0.00

Taxes State

TOTAL $200.40

-

-

Recieved by&i z,cLr
Date c9JcJ/') 9

Figure 5-4
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Mania Maid Dairy
5500 Chestnut Ave
New Port News, VA 23605
(757)245-3857 fax Fax Number

Invoice No.

Customer
Name
Address
City

Phoae

34442

USS DUARTE (DDG 90
PIER 12
NOB

IN VOICE

State______ ZIP

(ate 6/29/98

— Order No. spo300-98-D-V137 I
_______ I Rep ____________

____JOB
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PART D: UNSATISFACTORY SUBSISTENCE ITEMS

5300 NONHAZARDOUS FOOD ITEMS

1. Nonhazardous food items are products which do not meet expected or desired standards
but do not constitute a health hazard to personnel if consumed. Subsistence contracts contain
quality assurance provisions designed to guarantee the receipt of wholesome, satisfactory food
items at military dining facilities. However, DOD procurement systems do experience
breakdowns that allow some unsatisfactory products to filter into the military pipeline. As an aid
to eliminating/controlling this situation, unsatisfactory food items must be reported promptly upon
receipt in acordance with the procedures outlined in paras. 5300 and 5301. Speed and
accuracy in reporting discrepancies is important, particularly if the product is hazardous and/or
suspect. In all instances, immediate reporting of defective food items will enable the contracting
agency to initiate warranty action against the supplier, thereby protecting the financial interests of
the government. Defects discovered after receipt, e.g., breakdown during inspection, breakouts,
or preparation, should also be reported provided that the defective condition is not due to
mishandling or overaging of the item while in custody of the using activity.

Examples of nonhazardous, unsatisfactory food items are:

a. Chicken wings in a box labeled breasts;

b. Grill steaks containing such a large amount of fat and gristle as to be tough and
unappetizing;

c. Packaging which does not adequately contain the product; and,

d. Deviations in case quantity.

2. REPORTING PROCEDURES

a. Ashore facilities and Afloat facilities while in port will report all unsatisfactory subsistence
items to the supporting U.S. Army Veterinary Service. Food Service Officers will request
inspection of the product, recommendation for disposition of the item, and assistance in
completion of necessary reports. The Food Service Officer will determine use of items in the
non hazardous, unsatisfactory food category.

b. Unsatisfactory Nonhazardous Food Items received from Commercial Sources: A
Standard Form 364 (ROD) will be prepared by all activities (afloat and ashore) receiving
unsatisfactory food items that do not conform to specifications and are received directly from the
Subsistence Prime Vendor and all other commercial vendors. DO.D 4140.1 Material
Management Policy sets policy and guidance, and NAVSUP P-723 sets procedures for resolving
shipping type discrepancies.

The SF 364 will be prepared as follows (Figure 5-8):
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Date Block and Caption Instruction for Entry

Top of Form Indicate whether shipping discrepancy or
packaging discrepancy or both by placing an X
in the appropriate box(es).

1 Date of Preparation Year, month, day (i.e., 99 Jun 01)

2 Report Number Serial number of the report (i.e., if this is the fifth
report of the calendar year, enter 005/99) or
enter the survey number assigned if the item
was surveyed.

3 To Commander Defense Supply Center
Philadelphia, ATTN: DSCP-HQ (CDCFP), 700
Robbins Ave., PA 19111-5906

4 From Name address and zip code of the reporting
activity.

5a Shipper's Name Name and address of shipper. Obtain from
shipping documents or service supply activity.

5b Number and Date of Invoice Leave Blank

6 Transportation Leave Blank

7a Shipper's Number Purchase order or contract number.

7b Office Administering Leave Blank
Contract

8 Requisitioner's Number Requisitioning activities requisition number.
Entry of the applicable requisition document
number is mandatory in all instances, even
though a contract/purchase order is involved.
Note: The acquisition agency cannot process
credit without the requisition number.

9a NSN and Nomenclature Show each item on a separate line (maximum
of three). Note: Reporting a single NSN per
ROD will expedite resolution of the discrepancy.

9b Unit of Issue Unit of issue indicated on the shipping
documents.

9c Quantity Shipped/Billed Quantity of item received.

9d Quantity Received Quantity of item received.

lOa Discrepancy Quantity Quantity in error.

lOb Discrepancy Unit Price Unit price as billed or shown on shipping
documents.
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lOc Discrepancy Total Cost Enter the total value of Material (lOax lOb)

lOd Discrepancy Code Nature of the discrepancy using the discrepancy
codes listed on the face of the form. If condition
exists that is not listed use Zi and explain action
requested in item 12.

11 Action Code Requested action from codes listed on the face
of the form. If acon is other than that covered
by listed action codes, use 1Z and explain action
requested in item 12.

12 Remarks Use for any supplemental information where the
combination of discrepancy codes and action
codes need clarification, where shipping-type
(item) discrepancies need explanation, and
where a breakout of cost to reports in terms of
time and materials is required. Specific data
such as appearance, lot/batch number,
manufacture/packaging date, inspector number
and inspection date, probable cause of improper
packaging, and suggested corrective action.
Include telephone (DSN and commercial) of the
individual to be contacted for additional
information if different than what is entered in
item 4a. Provide photos where it would assist
the shipping activity in determining the cause of
the discrepancy/deficiency. When overaged
material (expired shelf life) is received, enter the
following information:

1. Manufacturer's name,

2. Contract/purchase order number if not
shown in item 7a,

3. Date of manufacture, pack, or expiration,

4. Lot/batch number,

5. Location of material,

6. Name, address and telephone number (if
available) of contract, and

7. Nature of complaint, stating in detail why
material is unsatisfactory.

13 Funding and Accounting Data Leave Blank. For use by NAVSUP 51.
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14a Typed or printed name, title, Self Explanatory

and phone number of

preparing official

14b Signature Self Explanatory

15 Distribution Addresses for copies Commander, Naval Supply Systems Command
Support Services Directorate
Food Service Division (NAVSUP 51)
5450 Carlisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791

c. Unsatisfactory Nonhazardous Food Items received from Naval and other Government
Sources: A DD Form 1608 (UMR) will be prepared by all activities (afloat and ashore) receiving
unsatisfactory food items that do not conform to specifications that were received from Naval
and other government sources. (Figure 5-9):

Date Block and Caption Instruction for Entry

1 Date Prepared (YYMMDD) i.e., 990123

2A Name of Receiving Activity Commander, Naval Supply Systems Command
Support Services Directorate, Food Service
Division (NAVSUP 51V)

2B Address 5450 Cariisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791

3A Name of Originating Activity Name of activity submitting report.

3B Address Address of actMty submitting report.

4A Item Nomenclature State nomenclature in sufficient detail to ensure
identity, e.g., Peaches, Whole, No. 10 can; Pork
Chops, Boneless, etc. (See Federal Supply
Catalog C8900-SL, Prime Vendor Catalog or
Food Item Code List).

4B SIS Evaluation Leave Blank.

5 National Stock Number 13 digit national stock number from the Group
89, Subsistence Prime Vendor Catalog or Food
Item Code List.

6 Specification Number/IMPS Number Leave Blank

7A Name of Contractor Obtained from shipping container.

7B Plant Address Obtained from shipping container.
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8 Source of Shipment Obtained from the service supply activity and/or
shipping documents. State the name of the
DLA depot or distribution point or the vendor's
name.

9 Contract Number Obtained from the shipping container.

10 Contractor Lot Number Obtained from the shipping container.

11 Product Code List the manufacturer's product code (usually
shown as a series of numerals and letters
printed or embossed on bottles, cartons and
cans) found on primary containers. These
codes may also be found printed or stenciled on
the shipping container.

12 Date of Pack (YYMMDD) obtained from shipping container.

13 Requisition Number Enter complete requisition number (service
designator and UIC followed by Julian date of
requisition followed by the food item code
preceded by 9).

14 Date Supplies Received (YYMMDD) Date the food items were received.

1 5A Size of Lot/Shipment (Cases) Total number of cases being reported as
unsatisfactory.

15B Size of Lot/Shipment (Units) Total number of units being reported• as
unsatisfactory (unit of issue as described in the
FSC-8900-SL, Part I, Prime. Vendor Catalog or
NAVSUP Form 1059).

16 Quantity on Hand Total on hand quantities of the food item being
reported..

17 Narrative Include a. narrative description of the
unsatisfactory condition which makes the item
unsuitable for intended use or affects customer
satisfaction or acceptance. List storage
condition or other factors that may relate to the
unsatisfactory condition of the product. Indicate
current status of product, i.e., on hold, normal
issue, or expedited issue.

18 Recommendations State recommendations regarding disposition of
supplies, revision of specification requirements,
revision of purchase requirements as to size of
units and quantities. List all other discrepancy
forms reporting this same discrepancy and
item. . .

1 9A Name of Verifying Officer Name of accountable Food Service Officer.
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19B Grade Grade of accountable Food Service Officer.

1 9C Signature Signature of accountable Food Service Officer.

19D Telephone Number Telephone number of accountable Food Service
Officer (include commercial and DSN
numbers).

19E Title Title of accountable Food Service Officer.

19F Date (YYMMDD) date the report is signed and
forwarded.

d. Distribution. After initial preparation, distribution will be made as follows:

(1) Standard Form 364

(a) Original plus 1 copy - Food Service Division (NAVSUP 51)

(b) Copy - Report of Discrepancy File.

(c) Copy to TYCOM

(d) Supplying activity

(e) Supporting VET SERVICE UNIT

(2) DD Form 1608

(a) Original plus 1 copy - Food Service Division (NAVSUP 51)

(b) Copy - Unsatisfactory Material Report File

(c) Copy to TYCOM

(d) Supplying activity

(e) Supporting VET SERVICE UNIT

5301 HAZARDOUS FOOD ITEMS

1. GENERAL. Hazardous food items are products which would certainly or possibly cause, or
are suspected to have already caused, harm when consumed. Such items may be unfit for
human consumption, suspected of being unfit for human consumption, or suspected to be the
source of an outbreak of food-borne illness. Determination of "fitness for human consumption"
is the responsibility of the medical officer or the appointed representative. Likewise, the medical
officer will determine the suspected causes of the food-borne illness. Place the item on medical
hold and submit samples for laboratory analysis in accordance with subpara. 3. The following
are a few examples of potentially hazardous food items:

a. Widespread presence of swollen or leaking cans. (The contents of bulged or swollen
cans should never be consumed);

b. Products with offensive or unusual odors and colors and/or any other evidence of
deterioration, spoilage, or contamination. (Again, try to determine whether or not the hazardous
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condition is due to an isolated instance of excessive storage or mishandling prior to reporting the
item as hazardous);

c. Food items containing foreign objects such as glass, dirt, pieces of metal, etc. (Forward
a sample of the contaminant to HQ, DSCP, ATTN: DSCP-HQS (CDCFP), by the most expedient
means. Also indicate when the problem appears to involve only a single unit/container of product
or report the estimated percentage of units/containers involved when possible);

d. Any apparently wholesome food items which, based on the best medical knowledge
available, is suspected or known to harbor disease causing agents; and,

e. Insect infestation.

Food items that have become hazardous due to overage, mishandling while in the custody of
the user, or other isolated instances of abuse will not be reported under these procedures.

2. DISPOSITION. Items that are suspected to be hazardous will be separated and suspended
from issue subject to determination by medical representative that they are unfit for human
consumption. Items determined to be unfit for human consumption will be surveyed and
disposed of under the supervision of the responsible supply. and/or medical personnel by
burning, burial, or dumping at sea. Hazardous products will be completely disposed of to
prevent any possibility of consumption. Samples, as noted in subpara. 3, should be retained.
Prior to destruction, all available identifying information, including contract numbers, will be
obtained. If possible, photographs of the defects should be taken. When the medical authority
cannot make a positive determination that an item is unfit for human consumption, destruction
will be delayed pending the results of laboratory tests.

3. SAMPLES AND TESTS

a. Ashore Activities. Samples of the product (both normal and abnormal) will be supplied
when considered necessary by the medical or veterinary representative (Figures 5-10 and 5-11).
Contact the local veterinary service for assistance in sampling procedures, completion of test
request forms, and shipment of the samples to The laboratory.

b. Afloat Activities. At the direction of the medical
-
representative, samples of the food

product (both normal and abnormal) will be turned in to the nearest Navy shore activity, which
will arrange for veterinary inspection of the product in accordance with subpara. 3a. In the event
that local Veterinary Service personnel are not available, send samples to the nearest facility
(addresses are as follows):

Commander
VETCOM Food Analysis & Diagnostic Laboratory
ATTN: MCVS-SCL
2472 Schofield Road
Building 2632
Ft. Sam Houston, TX 78234
Comm: (210) 295-4604 DSN: 421-4604
Fax: (210) 270-2559
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U.S. Army Veterinary Laboratory
64th Medical Detachment (VS)
CMR 402
APOAE 09180-3619
ETS 486-8300/7241
Comm: 06371-86-8300/7241

Food Analysis Laboratory
CENPAC DVC
ATTN: MCVS-PAC-SF
Bldg 673, Glennen Road
Schofield Barracks, HI 96857-5460
Comm: 808-433-7925/7926/7928

Samples will be sent with an original and four copies of the Request for/and Results of Tests
(DO Form 1222) (see figure 5-10). If a DD Form 1222 is not available, a letter request will be
submitted containing all the pertinent data contained on the form. A representative number of
backup samples will be retained until test results are known, provided that retention will not
constitute a health or sanitary hazard. Test results will be transmitted expeditiously, usually by
telephone.

Data Block and Caption Instruction for Entry

1. To See Note#1.

2. From Activity requesting results of test.

3. Prime Contractor and address Obtained from unit container and/or shipping
container.

Contract Number Obtained from unit container and/or shipping
container.

4. Manufactunng Plant Obtained from unit container and/or shipping
Name and Address container.

5. End (Food) Item and/or Project Item nomenclature or brand name.

6. Sample Number The number of items that are being shipped for
sampling.

7. Lot No. Obtained from unit container and/or shipping
container.

8. Reason for Submittal Insert "Special Testing."

9. Date Submitted Date forwarded for sampling.

10. Material to be Tested Same as block 5.

lOa. Quantity Submitted Same as block 6.

11. Quantity Represented Total quantity of the item that is being sampled.
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12. Spec. & Amend. Obtained from unit container and/or shipping
container, if available.

13. Purchased from or Source Where the item was received from.

14. Shipment Method (Fastest Method).

15. Date Sampled and Submitted by Name, rank and signature of the Food Service
Officer and date.

16. Remarks Enter "Test for Suitability and for Human
Copsump.tion." (Include- any special tests,
analysis, or examinations for suspected
conditions that are required).

17. Send Report of Test to Enter "Same as Block #2" or designate
otherwise. In addition send to the following
addresses:

Commander
Defense Supply Center Philadelphia
ATTN: DSCP-HQ
700 Robbins Ave.
Philadelphia, PA 19111-5906

Commander
Naval Supply Systems Command
Support Services Directorate
Food Service Division (NAVSUP 51)
5450 Carlisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791

Commander
Naval Supply Systems Command
Food Service Division
ATTN: NAVSUP5IV
5450 Carlisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791

4. REPORTS. The discovery of a valid hazardous food item will be immediately reported by
priority message to the Defense Supply Center, Philadelphia (DSCP-HQS (CDCFP)) (see
Figure 5-1 1). This message report is in addition to the information provided in the laboratory
analysis request. The message will be prepared in the following format:

Data Block and Caption Instruction for Entry

From Activity sending the message.

To DSCP PHI LADELPHIA PN/ DSCP-HQ//
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Info COMNAVSUPSYSCOM MECHANICSBURG PA
1151V/511/

BUMED WASHINGTON DC//JJJ//

Activity that supplied the material

Service Force Commander (if material was
supplied by supply ship)

Closest Navy Environmental and Preventive
Medicine Unit (NEPMU) (see Note #1 for list)
and/or Closest Navy Disease Vector, Ecology
and Control Center (DVEEC) (if material is
infested) (see Note #2 for list)

Subj SUSPECTED HAZARDOUS FOOD ITEM

IA Nomenclature of item being reported.

I B Prime Vendor Catalog #

1 C Prime contractor/subcontractor/man ufacturer/
distributor and addresses.

1D Government inspection plant code, i.e., USDA
establishment number.

1 E Contract/purchase order/delivery order
number(s).

iF Source of item, i.e., specific depot, supply point,
direct vendor delivery, supply ship, etc.

1G Date item received.

1 H Quantity of item received.

'U Manufacturer's lot - number(s), production
code(s), or other coded information on unit
containers and/or cartons.

1K Date of manufacture/pack from unit container
and/or cartons.

1 L Quantity of product on hold.

1 M Reason item is suspected to be hazardous.

iN Symptoms of illness or death attributed to or
suspected to be caused by the item, numbers
of persons affected, and contact point for
medical authority cognizant of the incident.
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Laboratories to which samples have been
submitted for test. N/A for infestations (unless
samples sent to NEPMU or DVEEC).

NOTE #1

List of Navy Environmental and Preventive Medicine Units are as follows:

NAVENPVETMEDU SEVEN NAPLES IT

NAVENPVETMEDU TWO NORFOLK VA

NAVENPVETMEDU SIX PEARL HARBOR HI

NAVENPVETMEDU FIVE SAN DIEGO CA

NOTE #2

List of Navy Disease Vector, Ecology and Control Centers are as follows:

NAVDISVECTECOLCONCEN ALAMEDA CA

NAVDISVECTECOLCONCEN JACKSONVILLE FL

The symbol "NA" will be used to indicate nonavailability or nonapplicability of information.
Every effort will be made to include an identifying contract number so that the item can be traced
through the supply system.

5302 ALFOODACTS -

Headquarters, Defense Supply Center, Philadelphia, is designated as sole worldwide agent
for the Department of Defense to coordinate all hazardous- food and non-prescription drug
recalls which may involve the services. All food items, including brand names procured by
appropriated or nonappropriated fund activities, are involved in this recall system. The
Consumer Safety Officer (CSO) transmits ALFOODACT messages only when an item is known
to be a threat to public health, and is suspected or known to be in government supply channels
world wide. NAVSUPINST 10010.8 sets policy and guidance and assigns responsibilities. HQ,
DPSC, issues a written message via AUTODIN transmission using a designator code
ALFOODACT when advising food activities of status of a particular food item. Suspected items
are to be identified and separated as quickly as possible. If required by the ALFOODACT
message, reply to ALFOODACT messages by priority message to DSCP PHILADELPHIA
PA//DSCP-HQ//. Ensure that all information transmitted is provided in the ALFOODACT
message. This information is important to determine the scope/magnitude of the problem before
warranty/recovery action begins and disposition instructions are issued by DSCP.

5303 FOOD ALERT MESSAGES

Food Alert messages are transmitted by the CSO to a localized area or customer group, i.e.
Navy ships, Navy Exchanges, etc. The purpose of these messages is to keep the customers
informed of ongoing hazardous food investigations or to provide information and disposition
instructions on products which possess minimal health risk but are aesthetically unacceptable.
When a product is known to be in supply channels and if short lists of military customers are
involved, these locations will be notified by a FOOD ALERT MESSAGE. When there is any
doubt about the distribution of a potentially hazardous item, an ALFOODACT will be transmitted.
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Food Service Officers and their representatives will respond to Food Alert messages in the
same manner as ALFOODACTS. Instructions for the product disposition and reporting
procedures will be transmitted in each Food Alert message.
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UNSATISFACTORY MATERIAL REPORT (SUBSISTENCE)
(DO FORM 1608)

UNSATISFACTORY MATERIAL REPORT (SubSistence) 1. DATE PREPARED (YTMMDD)
980629 PADE 1 OF 2

2A. NAME OF RECEIVING ACIIVIT'i 3A. NAME OF ORIDINATING ACTIVITT
NAVAL SUPPLY SYSTENS COMMAND SLIP51V USE DUARTE (DOG 90)

2B. ADDRESS (Include Street, City, State and ZIP Code) 3B. ADDRESS (Include Street, City, State and ZIP Code)
COMMANDING OFFICER COMMANDINS OFFICER
NAVAL SUPPLY SYSTEMS COMMAND SUPS1 USE OUARTE (DOG 90)
5450 CARLISLE PIKE FPO-AS 28582-1888
PD BOX 2050
MECNANICSBURO, PA 17055-0791

4A. ITEM NOMENCLATURE 40. 515 EVALUATION
ROT SAUCE, PEPPER SAUCE, EXT 001,12 1 1 YES Cx) NO

5. NATIONAL STOCK NUMBER 6. SPECIFICATION NUMBER/IMPS NUMBER
B9S0013B93825

Ta. NAME OF CONTRACTOR B. SOURCE OF SHIPMENT (Depot, Diatrobution Point Di;;ct
HEINTZ Delivery, etc.)

7B. PLANT ADDRESS (IncLude Street, City, State and PRIME VENDOR
ZIP Code)
101 MAIN STREET
NEW YORK, NE

99887-2233

9. CONTRACT NUMBER 1D. CONTRACTOR LDT NUMBER 11. PRODUCT CODE 12. DATE OF PACK (TYMMOD)
OLA-134-9B-C-444 LOT #4, CODE D 9272, 9235, 924 930412

13. REOUISITION NUMBER 14. DATE SUPPLIES RECEIVED 15. SIZE OF LOT/SHIPMENT 16. QUAHTITT ON HAND
V21I11B1BD900S 06/13/98 45

A. CASES 5. UNITS
20.0 120

FOR ALL USERS (Food Service, CoRSiiSaary, Veterinary, Troop Issue Subsistence, Etc.)

17. NARRATIVE DESCRIPTION OF UNSATISFACTORY QuALITY AND IDENTIFICATION OF DEFECTS
PRODUCT IS WEAK TASTING, HAS LITTLE FLAVOR IS THIN WITH WATERY APPERENCE.
SOLIDS AND LIQUIDS IN PRODUCT HAVE SEPERAtED AND WILL NOT MIX. APPROXIMATE
LT TWO THIRDS OF TOE PRODUCTS HAVE RUSTED CAPS.

lB. RECOMMENDATIONS
PRODUCT HAS BEBN SURVEYED. RECOMMEND THAT OLD AGE STOCKS NOT BE ISSED TO
SHIPS.

19A. NAME OF VERIFYING OFFICIAL (Last, First, MI) 19B. GRADE 19C. SIGNATURE
ELLIS, WILLIAM B. LTJG

190. TELEPHONE NUMBER (A-AUTOVON C-COMM.) 19R. TITLE 19F. DATE (YERNIDO)
(A)564-2290 (C)(757) 444-2290 FFSO - 980629

DO Form 1608
-

EDITION OF 1 APR 77 15 OBSOLETE 5/N 0102-LF-001-60B2
82 SEP

EDITION OF 1 APR 77 IS OBSOLETE

UNSATISFACTORY MATERIAL REPORT (Subsistence) PAGE 2 OF 2

INSPECTION RESULTS (When appropriate, report CBI1 be forwarded by users without this seCtion being cosçteted)

20A. 208. 20C. 20D. 20E. 20F. 200. 20H. 201.
NUMBER OF

TYPE OF INSPECTION AOL CLASS OF ACCEPTANCE REJECTION SAMPLE DEFECTS OR SAMPLE
EXAMINATION LEVEL DEFECT NUMBER NUMBER SIZE DEFECTIVES UNIT

21A. TYPED NAME OF AUTHORIZED INDIVIDUAL 218. GRADE 21C. SIGNATURE

210. TELEPHONE NUMBER (A-AUTOVON C-COMM.) 21E. TITLE 21F. DATE (YYMMDD)

DD Form 1608
82 SEP

Figure 5-9

S/N 01O2-LF-001 -6082
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REQUEST FOR RESULTS OF TESTS
(DD FORM 1222)

REQUEST FOR AND RESULTS OF TESTS
1PAGE1NO. 1N0.OFPAGES

SECTION A - REQUEST FOR TEST

TO: (Nclud, ZIP Code)

COMMANDER

DOD: VETERINARY SERVICE ATTN: MCVS-SCL
BUILDING 2630
FT SAM HOUSTON TX 78234—6200

2. FROM: (Include ZIP Codel

FOOD SERVICE OFFICER
USS DUARTE (DDG 90)
FPO—AE 28882—1888

3, PRIME CONTRACTOR AND ADDRESS (IncA,de ZIP Codel

HEINTZ
101 MAIN ST
NEW YORK, NY 99887—2233

CONTRACT NUMBER DLA—134—98—C—444

4. MANUFACTURING PLANT NAME AND ADDRESS (Inc)udDZIP Cod.)

HEINTZ
2008 PARKWAY PL
SPRINGFIELD ILL. 38790

P.O. NUMBER

5. END ITEM AND/DR PROJECT —

HOT SAUCE

6. SAMPLE
NUMBER

2

7. LOT NO.

LOT /4
CODE D .

B. REASON FOR SUBMITTAL B. DATE
SUBMITTED

SPECIAL TESTING 06/30/98
10. MATERIM. TO BE TESTED '1(1.. QUANTITY SUBMITTED

.

HOT SAUCE 2 BOTTLES

11. QUANTITY

RERESKNTED
48

12. SPEC. S AMEND AND/DR DRAWING NO. B REV. FOR
SAMPLE & DATE •

13, PURCHASED PROM OR SOURCE

PRIME VENDOR(MONARCH)
14. SHIPMENT METHOD

(FASTEST
METHOD)

IS. DATE SAMPLED AND SUBMITTED BY
W. B. ELLIS, LTJC, SC, USN

16. REMARKS AND/OR SPECIAL INSTRUCTIONS AND/OR WAIVERS.

TESTED FOR SUITABILITY AND FIT—FOR—HUMAN CONSUMPTION

17. SEND REPORT OF TEST TO
SANE AS BLOCK 2, ALSO COMMANDER, NAVAL SUPPLY SYSTEMS COMMAND, FOOD SERVICE DIVISION
ATTN: SUP Sly., AND COMMANDER DEFENSE SUPPLY CENTER PHILIDELPHIA, DSCP—HQ.

SECTION B - RESULTS OF TEST (Continua on plain white paper ifmore space is required)
1. DATE SAMPLE RECEIVED 2. DATE RESULTS REPORTED 3. LAB REPORT' NUMBER

4. TEST PERFORATED RESULTS OF TEST SAMPLE RESULT REQUINEMENTS

DATE' ' TYPED NAME AND TITLEOF PERSON CONDUCTING TEST SIGNATURE

DD FORM 1222, FEB62 (EF) REPLACES 00 FOPJS 1222, I JUL 58, WHICH IS OBSOLETE.

Figure 5-10
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SUSPECTED HAZARDOUS FOOD ITEM MESSAGE

SAMPLE

UNCLASSIFIED

PAAUZYUW 0011400-UUUU-RULSTGX

ZNR UUUUU

PROI1400Z JAN 93 ZYB
FM USS DUARTE

TO DSCP PHILADELPHIA PA II DSCP-HQ I /

INFO COMNAVSUPSYSCOM MECHANICSBURG PA! I 51V/51 I!

BUMED WASHINGTON DC / / JJJJ II

FISC SAN DIEGO CA II JJJ / I
NAVENPVNTMEDU FIVE SAN DIEGO CA II JJJ / /

BT

UNCLAS / / N06260 I / BUMED PASS TO 314 / 3112

MINIMIZE CONSIDERED

MSGID / GENADMIN I DUARTE / /

SUBJ / SUSPECTED HAZARDOUS FOOD ITEM / /

REF / A / DOC NAVSUP P-486 / 30JUN90 / /

AMPN / VOL I, PARA 5301-3 II
POC / ENS W.B. ELLIS / FSO I-I-/TEL: DSN 526-1234 /TEL: COMM 619-556-1234/I
RMKS / 1. lAW REF A, INFORMATION ON THE FOLLOWING SUSPECTED HAZARDOUS FOOD

ITEM IS FORWARDED:

A. SALAD DRESSING

B. 8950-00-205-0936

C. S&S SALAD DRESSING. 1205 5TH AVE., NY, NY 09591

PLANT ADDRESS: 28 S. ST., NEWARK, NJ 09900

D. N/A
E. DLA 13H-78-C-29A4

F. DDDC SAN DIEGO, CA

G. 10MAY92
H. 240 CANS

I. TYPE II, CLASS I,NO. 2.5, 24 CANS PER CASE

J.A3550,A3551
K. LOT #3550-MAR 92, LOT #3551-APR 92

L. LOT #3551-192 CANS

M. CANS OF SUSPECTED SALAD DRESSING APPEAR ABNORMAL

N. 25 OF 350 CREW HAVE SEVERE STOMACH CRAMPS, VOMITING, DIZZY,
SYMPTOMS DISAPPEAR WITHIN 24 HOURS, CDR JONES, FLT MED

LIAISON OFF. NAVREDMEDCOM SAN DIEGO, DSN 526-9876
0. ANALYSIS / LETTERMAN ARMY MEDICAL CENTER, PRESIDIO OF SAN

FRANCISCO, CA//
BT

Figure 5-11
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PART E: POSTING AND PROCESSING RECEIPT DOCUMENTS

5400 PRICING AND PRICE ADJUSTMENTS

1. UNIT PRICES

a. General. The recordskeeper will post receipts to the Subsistence Ledger (NAVSUP
Form 335) and the Record of Receipts and Expenditures (NAVSUP Form 367) (paras. 5402 and
5403). Food items will be taken up at actual cost price on the NAVSUP Form 367, but will be
carried at the unit price of the receipt, rounded off to the nearest cent on the NAVSUP Form 335.

b. Receipts on Unpriced Invoices. When food items are received on unpriced invoices, a
dummy invoice will be prepared and the food items will be taken up at the last receipt price as
shown on the NAVSUP Form 335. The dummy invoice will be attached to the unpriced invoice.
When the priced invoice for the food item is received, the receipt unit price, rounded off to the
nearest cent, will be the unit price for the item. The priced invoice will be attached to the related
dummy invoice and, if required, an additional line entry will be posted on the NAVSUP Form 367
for any difference.

2. ROUNDING OFF PRICES. Unit prices for food items will be carried to four places to the
right of the decimal when posted to the NAVSUP Form 335. Gains or losses by rounding off
prices will be absorbed in the price adjustment at the end of the accounting period.

5401 ERRONEOUS INVOICES

1. GENERAL. An .erroneous invoice is an invoice that is received where the invoice quantity
times the unit price does not equal the total dollar value.

2. ERRONEOUS INVOCES FROM NAVY SOURCES. When an invoice is received containing
an error of $5.00 or more, a corrected or credit invoice will be requested from the issuing activity.
The error will be lined through on the original receipt document (Figure 5-12) without erasing the
erroneous figure and the correct amount will be inserted and posted to the NAVSUP Form 367.
Upon receipt, the corrected or credit invoice will be attached tà the original receipt and filed.
Errors of less than $5.00 will be posted as is to the NAVSUP Form 367 and the difference
absorbed in the pnce adjustment at the end of the accounting period.

3. ERRONEOUS INVOICES FROM SUBSISTENCE PRIME VENDORS. Invoices will be
corrected at the time of delivery.

4. ERRONEOUS INVOICES FROM COMMERCIAL SOURCES. When an invoice is received
containing an error from a commercial vendor, regardless of dollar value, a corrected invoice will
be requested. The error will be lined through without erasing the erroneous figure and the
correct amount will be inserted aid posted to the NAVSUP Form 367: Upon receipt, the
corrected invoice will be attached to the original invoice and filed.

5402 POSTING THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

1. GENERAL. The Subsistence Ledger (NAVSUP Form 335) (Figure 5-13) is maintained by the
recordskeeper and is used to record, by quantity only, receipts, expenditures (transfers, surveys,
sales and issues), and the running balance on-hand for each food item. A separate ledger will
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be prepared for each food item carried in stock. Each NAVSUP Form 335 will have the following
information: -

Data Block and Caption Instruction for Entry

Stock Number 13 digit stock number from the Prime Vendor
Catalog or Master Item Identification List.

Item Nomenclature as listed in the Prime Vendor
Catalog or Food Item Code List.

Unit of Issue Unit of issue as listed in the Prime Vendor
Catalog or Master Item Identification List.

High and Low Limit In computing high and low limits, see para.
4003.

Fixed Price Latest fixed price and date as listed in the
current NAVSUPNOTE 7330. (OPERATIONAL
RATIONS ONLY)

Receipt Price Latest receipt price and date rounded to the
nearest whole cent as indicated on the latest
receipt document.

2. POSTING THE RECEIPT QUANTITY.

a. General. During the accounting period each receipt will be posted to the "Receipts"
column as follows (Figure 5-13):

Data Block and Caption Instruction for Entry

Month & Day Month and date the food item was received.

Receipts Quantity of food item received as indicated on
the receipt document.

On-Hand The sum of the receipt quantity and the previous
on-hand balance.

b. Overages from Navy Sources. Post quantity actually invoiced and on the next line post
same date with excess quantity received using the dummy invoice (para. 5208-2) as the
reference document (Figure 5-14)

c. Shortages from Navy Sources. Post quantity actually invoiced. Paras. 6001 and 6002
discuss posting, as a separate entry, the quantity not received (Figure 5-15).

d. Overages or Shortages from a Commercial Source. Post quantity actually received.

3. POSTING THE LAST RECEIPT PRICE. The last receipt price, if changed, will be posted to
the NAVSUP Form 335 as follows (Figure 5-13):
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Data Block and Caption Instruction for Entry

Month & Day Month andday the food item was received if last
receipt price changed from the last time the
food item was received.

Receipt Price Post change in the last receipt price rounded to
the nearest cent.

5403 POSTING THE RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP FORM
367)

1. GENERAL. The NAVSUP Form 367 (Figure 5-16) is a document used to record all
increases and decreases, by total money value, during an accounting period in the Food Service
Officer's accountability. This document is maintained in the records office. Receipt transactions
will be posted as indicated below

2. RECEIPT TRANSACTIONS. Receipt transactions recorded on the NAVSUP Form 367 will
include:

a. Value of inventory carried forward (recorded as the first entry on the first day of the
accounting period);

b. Receipts from a requisition document (as occurring);

c. Receipts from a purchase order document (as occurring); and,

d. Receipts from transfer (as occurring).

Receipts must be classified as "receipts with charge" or "receipts without charge" when
posting to NAVSUP Form 367. "Receipts with charge" cause a reduction in Navy Subsistence
Appropriation funds. "Receipts without charge" are subsistence products received from other
Navy sources where Navy Subsistence Appropriation funds have previously been charged. The
following table is a guide for determining if a receipt is "with"or "without" charge.

Type of Transaction Type of Receipt

Subsistence Prime Vendor With Charge

Ships Store With Charge

Commercial sources With Charge

Navy stock points (FISC) With Charge

Stores Ships (TAFS, AOE, AOR) With Charge

Other government agencies (DSCP, USA, USAF, USCG) With Charge

From one General Mess to another Without Charge

From a non-stores ship (e.g., submarine from submarine tender) Without Charge

3. POSTING TRANSACTIONS
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a. Heading. In the upper right hand corner insert activity name, hull number and UIC code.

b. Inventory. The first entry on the NAVSUP Form 367 will be the total money value of the
inventory brought forward from the previous accounting period. The first entry for a fleet ballistic
missile BM) submarine will be the total money value of the inventory transferred between the
blue and gold crews on the Requisition and Invoice/Shipping Document (DD Form 1149). FBMs
will post this total value next to the caption "Inventory BE."

c. Recording Receipts. The total money value of receipts will be posted to the NAVSUP
Form 367 as occurring as outlined in subpara. 3d. Shortages in shipment will be handled in
accordance with para. 5207. Material received without an invoice will be handled the same as an
overage in shipment in accordance with para. 5208. Delivery documents for food items received
under indefinite delivery type contracts may be posted as occurring or posted as a single total
entry on the last day of each month. Postings will not be delayed because of nonreceipt of the
vendor's invoice. When necessary, an adjustment will be made in the same manner as for
material received without an invoice as prescribed in para. 5208.

d. Posting Receipts

(1) Receipt documents will be posted as they occur as follows:

Data Block and Caption Instruction for Entry

Month & Day Month and day the food items were received.

Source Activity from where the food items were
received.

Document Number First Column:

Julian date of the requisition number from the
requisition/purchase document.

Second Column:

9 plus the food-item code of the first line item
on the requisition/purchase document.

Third Column:

9 pIus the food-item code of the last line item
on the requisition/purchase document. When
posting requisition/purchase documents
containing only one item, the third column will
be left blank.

Value The total dollar value of the receipt(s) from a
single source, on the same day with the same
requisition/purchase number.
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ANNOTATING AN ERRONEOUS INVOICE FROM NAVY SOURCES

Circle quantity
actually received

(.

1121.5 H'— II I1I1 I .
(.: : .k -<•. '

-

OANNZ3 B 000 N32199 BPZ9MEP512

:fl
--—

OC )

.

.¼c., (:ft' '
20

4 i.Sk' ft
000189 21111

'
:ft:1, 6. ft: .

V21111 9H22 Enter the last three

1.
DATE (3) dig its of the :.JR

—
8925 01 419 7021 i 2(.F.L)

Enter julian date 8 ct3t 29 Jun 98
(Calendar Year)

BG 00024 A 0000220 Errors of $5 00 or more will
- be lined through and the

— . correct amount will be
-- inserted

SHIPFROM: SHIPTO:
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F8272000l TINE: 18:13
NAVAL STATION 050818 IV21IT1)

RAVSUP FORM 335 (Rev. 2-70)
S/N 0100-17-500-3306

NAVSUP P-486 - Food Service Management

Figure 5-13
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POSTING A RECEIPT TO THE SUBSISTENCE LEDGER
(NAVSUP FORM 335)

• SO$SISTENCE LEDGER (NAYSUP FORM

N41VSU P FORM 335
SUBSISTENCE LEDGER (4442)

HIGH lIMIT: 133 EXPENDITURES

ITEM H29, SUGARREFI000,CONFECTIOIJERS, 1 LB

EXPENDITURES

LOW LIMIT: 61

UNIT OF ISSUE: LB

1998

MO. DAY
RECEIPTS GENERAL NESS

ISSUED *JI. TOTAL
OTHER

ON
HAND

19----
MO.

I
DAT

RECEIPTS GENERAL MESS
ISSUED CUll. TOTAL

OTHER ASH)

1998 S6 01 BOF 29.05

PISED 06 03 1.00 1.SO 28.00
MS. & SAT PRICE

06 04 1.00 2.SS 27.00
04/SI 0.66

56 05 0TH 5.00 22.00
1998

06 08 12.00 14.00 10.00
#RECPT

MO. N OAT PRICE 06 HO 24.00 34.00

BF 0.5697 86 59 11.00 25.00 23.00

06/30 0.6700 06 10 5.00 30.00 18.00

k 06

56

06

11

12

12

4.00

2.00

34.00

36.00

0TH 6.00

14.00

12.00

6.00

-

26 27

30

30

:?0

30 00

1.00 39.00

0TH 7.00

27.00

5700
50.00

. .--...
Post actual quantity
received and add to

the on hand balance

" !! TMH443 7 &1

30
v

-
•(

/7iLi4Lj2T4
66

AOANNZ 3 B 0 24 N 32199 P7 9M EP5 12 00E2 0 , 52. 0
,-

Post last receipt price -.'ri IT. -Ps..:oso :7i: 4./)i54 TO 4

: V21111 9H22 ifdifferentfrom
DAT, previous receipt

Enter the last three
(3) digits of the—

julian dateOAA/( L.444U
892501491 7021

I
I

Enter julian date . 29 un 98
(Calendar Year)

:BGooo24A 0000067 -

<
TT

SHIP FROM: SHIP TO:
N00189 V21111
FISC NORFOLK USSDUARTE

DD FORM 13481.A
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POSTING AN OVERAGE FROM NAVY SOURCES TO THE SUBSISTENCE LEDGER

;I2I1 I'I1 lI I8j

N21 11 9V03
DATE

15010888

00040 A 000005k
::

Post quantity actually
invoiced on first line
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Figure 5-14

OANNZ 3 LB0040 N 32199 B PZ 9M EP5 12

7PEFfVII -• —'

•LDDFoR-3481A 121111

I:
:f

r4

''
QANNZ 3

80
I

LB 040 N 32199 B PZ 9M EP5 12

000189

•.cI

21111

Original receipt with
excess quantity received

N21111 9V03
DATE

8915 01 088 8749

LB0004OA 0000058

I-' :;

F827Z0001 14E: 19:56
ATM. STATIC UARTE (021111)

NAVSUP F1M 33 (Rev. 2-78)
S/N 01E8-LF-500 350

SUBSISTENCE LEDGER CNAVSUP FM 335) •**

SUESISTENCE LEDGER (4442)

I STOCK 00. 8915010888749

1998

HO. DAY

6 01
01

RECEIPTS

BET

80.00

EXPENDITURES

GENERAL MESS OTHER
ISSUED LV1. TOTAL

HIGH 0
LOW LIMIT: 0

UNIT OF ISSUE: LB

1998

FIXED
MO. & OAT PRICE

04/al 0.62

1998

#REC'P'I
NO. & DAY PRICE

BF 0.5900

06/16 0.6100

06/23 0.5900

06/23 1.5200

liEN ¶103, APPLES, EATING, RED. SWEOJ"

OH
HARD

200.00

280.00

19

MO. I OAT

::E!::
06
06

06

06

06

06

06

06

06

04 40.00

40.00

\
40.00

40.00

40.00

40.EO

40.00

40.0

40.00

40.00

80.00

120.00

160.00

NAVSUPFORM335
-

280.00-
240.00-
280.00

240.00

280.00-
320.00

06

06

06

06

16

29

29

30

40.00

40.00

40.00 200.00
Post Excess
quantity from

'Dummy Invoice"
on next line
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POSTING A SHORTAGE FROM NAVY SOURCES TO THE SUBSISTENCE LEDGER

F82700001 TIME: 21:54
NAVAL STATION DUARTE (N21115)

NAVSUP FORM 335 (Rev. 2-78)
S/N 0108-LF-500-3350

SUBSISTENCE LEDGER (IJAVSUP FORM 335)
NA\SUP FORM 335

SUBSISTENCE LEDGER (4442)

I!

STOCK RD. 8905007823190 I ITEM SOS PRARKFURTERS, 1-2 LB

HIGH LIMIT: 379

LOW LIMIT: 177

UNIT OF ISSUE: LB

199
*PI050

MO. & DAY PRICE

04/ST 1.28

1998

#REC'P'I

1998

NO. DAY

06 51

06 01

06 02

06 03

06 04

RECEIPTS

RAP

EXPENDITURES

GENERAL MESS
ISSUED CUR. TOTAL

4.00 4.00

20.80 24.02

24.00 48.00

11.00 59.00

OTHER HANS

97.00

93.00

73.00

49.00

38.00

1998

MS. I DAY

06 13

06 15

06 18

06 I 22
06 29

EXPENDITU055

RECEIPTS GENERAL MESS OTHER HARD
ISSUED CUR. TOTAL

144.00

36.00 313.00 168.00

24.00 337.00 144.00

24.OU 361.00 120.00

48.00 168.00

HO. & SHY

OF

06130

PRICE

1.3293

1.3900

:111:::

06

06

06

06

06

06

05

06

06

07

07

:

20.00 79.00

1

48.00 Post quantity actually
invoiced on first line

48.00 - --

ijoj i;o
I

!:?0-
06 I 30 0.00

06 30
'

.

288.00
--

S .00 068.00

Details on posting
quantities not received

-

are outlined in paras.
60 and 6002

N21111 9Q95
DATE

1-
890500 782 3190

Enter julian date
(Calendar Year)

Enter the last three

LBOO12O4A 0000139

SHIP FROM:

DD FORM 1348-1-A

SHIP TO:
N00189 N21111

FISC NORFOLK NAVAL STATION DUARTE

Figure 5-15
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-Figure 5-16

VALU
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POSTING RECEIPTS TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)

F84600001 TINE: 14:45
" RECO00 OF RECEIPTS AND EXPENDITURES (NAVSUP FORM 367) * DATE: 01JUL98 PAGE: 5

RECORD OF RECEIPTS AND EXPENDITURES (4442) ACTIVITY
cIIP.NDINO OFFICER

NAVSUP FORM 367 (Rev. 1-80) S/N 01O8-LF-500-3670
S ION AR?D 28882-1888 N2)111

RECEIPTS

*1998
OOU1ENT NO. VALUE

Ho. Day

6 23 HARVA MAID DAIRY 8174 9S24 9251 129.7856

6 23HARVAMAIDDA!RY I. ..!. .? 124.92

6 23 NSC NORFOLK

-
8174 102 9803 60.8000

6 26 KOTARIDES BAKING 8177 9867 327.1500

6 29 DOUGHTIES 8170 101 9888 01.46Th

6 29 BARVA MAID DAIRY 815 9093 2 4000

6 29 NSC NORFOLK 818 101 9822 52.

6 30 NARVA MAID DAIRY 81 9093 200.4000

.... f'juiian date 1

6 of 8 I 104 9095 166.8000

6 requisition .5) 81 9008 9021 98.4000

N
— — 75,690.255

itemcodeofthe
fOod item

preceded by 9"

EXPENDITURES

*1998
DOU8ENT ND.

Mo. Day PURPOSE

with the same•. Total dollar value of all

number
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PART F: DISTRIBUTION OF RECEIPT DOCUMENTS

5500 DISTRIBUTION OF RECEIPT DOCUMENTS FROM DLA AND NAVAL ACTIVITIES

Food items which are received from Navy activities will normally be documented by a
Requisition and Invoice/Shipping Document (DD Form 1149), DoD Single Line Item
Release/Receipt Document (DD Form 1348-1-A), or other type as provided by the supplying
activity. At least two copies of a receipt document will be received. The copies will be
distributed as follows:

a. Original - Signed by the designated receipt inspector or bulk storeroom custodian. This
will be used by the recordskeeper to post the Subsistence Ledger (NAVSUP Form 335), the
Record of Receipts and Expenditures (NAVSUP Form 367) then placed in the accountability file.

b. Remaining copies may be discarded.

5501 DISTRIBUTION OF RECEIPT DOCUMENTS FROM COMMERCIAL SOURCES

1. FAST PAY PROCEDURES APPLICABLE. The DD Form 1155 will be distributed as follows
when fast pay procedures apply:

a. Definite Delivery DD Form 1155

(1) At time of Receipt and Pending Receipt of a Copy of the Dealer's Bill

(a) Original - Signed by the designated receipt inspector or bulk storeroom
custodian. This will be used by the recordskeeper to post the Subsistence Ledger (NAVSUP
Form 335), the Record of Receipts and Expenditures (NAVSUP Form 367) then placed in the
accountability file.

(b) Remaining copies retained in the Outstanding Purchase Order File pending
receipt of the dealer's bill.

(2) Upon Receipt of the DealerBiII

(a) Copy from the Accountability File will be stamped with bill paying information
(para. 5601-Ic) and re-filed in the Accountability File until the end of the month.

(b) Copy - Completed Purchase Order File.

(3) At the End of the Month

(a) Copy from the Accountability File will be placed in the retained returns.

(b) Copy from the Receipts with Charge File may be discarded.

b. Indefinite Delivery DD Form 1155. After the receipt inspector or bulk storeroom
custodian has signed each delivery ticket acknowledging responsibility for the food items, it will
be filed in the accountability file and the total amount of the delivery noted on the DD Form 1155
at the end of the month. When final delivery has been made, distribution of the DD Form 1155
will follow the procedures as outlined in subpara. la. (NOTE: If the total quantity actually
received during the month exceeds the quantity ordered on the DD Form 1155, a Standard Form
30 will also be completed for the quantities received in excess of the requested amount in
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accordance with para. 5208-3. Distribution of the Standard Form 30 is the same as the
corresponding DD Form 1 155).

2. FAST PAY PROCEDURES NOT APPLICABLE. The DD Form 1155 will be distributed as
follows when fast pay procedures are not applicable:

a. Definite Delivery DD Form 1155

(1) At time of Receipt and Awaiting Dealer's Bill

(a) Copy - signed by the bulk storeroom custodian and placed in the Accountability
File.

(b) Copy - signed by the receipt inspector and placed in the Receipts with Charge
File. This copy will be used by the recordskeeper to post the Subsistence Ledger (NAVSUP
Form 335), and the Record of Receipts and Expenditures (NAVSUP Form 367).

(c) Remaining copies retained in the Outstanding Purchase Order File pending
receipt of the dealer's bill.

(2) Upon Receipt of the Dealer Bill

(a) Copy from the Accountability File will be stamped with bill paying information
(para. 5601-2b) and re-filed in the Accountability File until the end of the quarter.

(b) Two copies (one with original certification) - attached to the original and three
copies of the dealer's bill and forwarded to the appropriate paying activity (DFAS).

(c) Copy - completed Purchase Order File.

(3) At the End of the Quarter

(a) Copy from the Accountability File will be placed in the retained returns.

(b) Copy from the Receipts with Charge File may be discarded.

b. Indefinite Delivery DD Form 1155. After the bulk storeroom custodian has signed each
delivery ticket acknowledging responsibility for the food items, it will be filed in the accountability
file and the total amount of the delivery noted on the DD Form 1155 at the end of the month.
When final delivery has been made, distribution of the DD Form 1155 will follow the procedures
as outlined in subpara. la. (NOTE: If the total quantity actually received during the month
exceeds the quantity ordered on the DD Form 1155, a Standard Form 30 will also be completed
for the quantities received in excess of the requested amount in accordance with para. 5208-3.
Distribution of the Standard Form 30 is the same as the corresponding DD Form 1155).
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PART G: PROCESSING DEALER'S BILLS FOR PAYMENT

5600 PROMPT PAYMENT ACT

Under the provisions of the Prompt Payment Act (Public Law 100-496), U.S. Code, Chapter
39 of Title 31, federal agencies are required to pay interest penalties for late payment of a proper
dealer's invoice. In the interest of better business relationships with vendors, improved efficiency
of the bill paying functions and reduced cost of goods and service, all activities with procurement
authority are required to certify and forward proper invoices promptly to the paying activity
specified in the purchase order. For most purchases, payment is due within 30 days of the date
of acceptance of material/services or receipt of invoice, whichever is later, unless another date
is specified in the contract. In order for the paying acvity to comply with the above time frames,
all activities are required to submit invoices for payment within five working days following
certification and acceptance of the goods or services.

5601 PAYMENT OF DEALER'S BILLS IN CON US

1. FAST PAY PROCEDURES APPLICABLE

a. Payment to the Vendor. The Fast Pay and Certificate of Conformance Procedures are
designed to expedite payment to the vendor. Under these procedures, a dealer's bill is paid
when the vendor can certify delivery of food items to a common carrier or shipment via other
means to the point of first receipt by the government. Payment for food items will be made upon
submission by the vendor to the paying activity of the following:

(1) Original and one copy of the purchase order;

(2) Proof of delivery or shipment; and,

(3) Original and three copies of the dealer's bill.

One copy of each dealer's bill will be forwarded to the activity.

b. Checking Dealer's Bill. Upon receipt, the copies of all dealer's bills will be annotated with
the date the bill is actually received on board. The copy of a dealer's bill will be checked by the
Food Service Officer against the copy of the purchase order in the Accountability File. The
dealer's bill will be checked to ensure that:

(1) Items listed on the dealer's bill are the same as the items received on the purchase
order;

(2) Quantities billed are the same as the quantities received; and,

(3) The prices listed on the dealer's bill are the same as the prices on the purchase
order.

Discrepancies in quantities billed by dealers or incorrect prices will be reported immediately
to the vendor and-the appropriate Defense Finance and Accounting Service activity.

c. Document- Distribution. After the copy of the dealer's bill has been checked, the retained
copy of the DD Form 1155 from the Outstanding Purchase Order File awaiting dealer's bill will
be placed in the Completed Purchase Order File along with the copy of the dealer's bill. The
following information will be stamped or typed on the copy of the DD Form 1155:
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DATE MATERIAL RECEIVED

DATE DEALER'S BILL RECEIVED

NUMBER OF DEALER'S BILL

DATE FORWARDED FOR PAYMENT

PAYING ACTIVITY

In the "Date Forwarded For Payment" block, "Fast Pay" will be entered.

2. FAST PAY PROCEDURES NOT APPLICABLE

a. Checking Dealer's Bills. Upon receipt, all dealer's bills will be annotated with the date the
bill is actually received on board. The dealer's bill will then be checked by the Food Service
Officer against the two copies of the purchase order in the Accountability File awaiting dealer's
bill. The dealer's bill will be checked to ensure that:

(1) Items listed on the dealer's bill are the same as the items received on the purchase
order;

(2) Quantities billed are the same as the quantities received; and,

(3) Prices listed on the dealer's bill are the same as the prices on the purchase order.

All dealer's bills will be forwarded to the paying activity within five days from the date of
receipt of the material or the dealer's bill, whichever is later. Food Service Officers will take
necessary action to ensure that dealer's bills are brwarded within the prescribed time.. If a
dealer's bill is incorrect, the vendor will be notified and a corrected bill requested. If the corrected
dealer's bill is not received within five days or prior to the ship's departure from the area, the
incorrect dealer's bill will be processed for payment. The paying activity will pay only that part of
the bill that agrees with the certified purchase order.

b. Document Distribution. After the dealer's bill has been checked by the Food Service
Officer, the following will be forwarded to the paying activity:

(1) Two certified copies of the purchase order in the Accountability File awaiting the
dealer's bill; and,

(2) Original and three copies of the dealer's bill.

A copy in the Outstanding Purchase Order File will be stamped with the following information
and placed in the Completed Purchase Order File with a copy of the dealer's bill:

DATE MATERIAL RECEIVED

DATE DEALER'S BILL RECEIVED

NUMBER OF DEALER'S BILL

DATE FORWARDED FOR PAYMENT

PAYING ACTIVITY
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5602 PAYMENT OF DEALER'S BILLS OUT CONUS

1. GENERAL. Payment of dealer's bills for food items from foreign vendors will be made under
the terms of current contracts and following fleet and force commander's instructions covering
foreign purchases. Dealer's bills will be processed following para. 5601-2. The bill will be
submitted to the ship's disbursing officer unless payment by another official is required.

2. DISBURSING OFFICER MAKES PAYMENT. When a dealer's bill is received from a foreign
vendor, it will be paid by the iip's disbursing officer unless payment by another official is
required. To support payments by the ship's disbursing officer, the Food Service Officer will
provide the following documents:

a. Two certified copies of the purchase order in the Accountability File awaiting the dealer's
bill; and,

b. Original and three copies of the dealer'sbill.

3. PAYING ACTIVITY MAKES PAYMENT. If payment cannot be made by the disbursing officer,
the following will be forwarded under a letter of transmittal to the activity designated to pay the
bill:

a. Two certified copies of the purchase order in the Accountability File awaiting the dealer's
bill; and,

b. Original and three copies of the dealer's bill.

5603 PRECAUTIONS AGAINST DUPLICATE PAYMENTS

Duplicate payments for food items can occur when an activity provides vendors with
duplicate original purchase orders. The Food Service Officer must not prepare a duplicate DD
Form 1155 until verifying the following:

a. Check for a retained copy of the DD Form 1155 and a copy of the dealer's bill in the
Completed Purchase Order File; and,

b. Check with the appropriate Defense Finance and Accounting Service activity to ensure
payment has not already been made, or that the original DD Form 1155 has not already been
received.

5604 DISCOUNTS ON DEALER'S BILLS

Dealer invoices offering discounts upon payment within the discount period will be processed
immediately and forwarded to the disbursing officer or to the Defense Finance and Accounting
Service designated in the purchase document for preparation and payment of the public
voucher. Afloat activities will process the invoices as prescribed by NAVSUP P-485. Ashore
activities will process the invoices in accordance with the DoD Financial Management
Regulation (FMR) Volume 10, Contract Payment Policy and Procedures.
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PART H: STOWAGE

5700 STOWAGE

1. GENERAL. Care will be taken to keep food items away from areas where asphalt, fuel,
creosote, or lubricating oils are present. Smoking in food storage spaces will be prohibited to
avoid fire and to prevent certain food items from absorbing the odor of smoke. Under normal
conditions, food items will be stored in their original containers. Items in damaged containers or
bags will be issued immediately if they are fit for human consumption; otherwise, they Wit be
surveyed. If there is any doubt about the fitness of food for human consumption, the item will be
inspected by medical representatives, including veterinary personnel (if available), and surveyed
if found to be unfit. All items will be inspected regularly for signs of damage, spoilage, insect
infestation, or rodent contamination (that is, perishables daily and semi-perishables on a cyclical
basis as required). If heat pipes are present, theyshould be well insulated to prevent the transfer
of heat to stored food items. Storage areas, especially chill and freeze spaces, and refrigeration
equipment should be painted with quick-drying, odor-free paint to avoid absorption of paint odors
by food items.

2. ARRANGEMENT AND PRESERVATION. Storerooms in which food items are stored will be
kept clean and clear of unnecessary traffic and unpleasant odors and arranged in a neat and
orderly fashion. Bulk food should be stowed by item and date of manufacture or date of receipt
to facilitate breakouts, inventories and proper rotation of stock. Case lots should be stowed on
grating and not be placed directly on the deck. Open spaces will be provided between stacks of
cases or pallets. Space will also be provided between cases and structural obstructions (such
as steam pipes) to permit maximum ventilation. Stagnant air is detrimental to perishable items.

3. ISSUING AND ROTATION. The oldest food supplies on hand in the bulk storeroom should
be issued first. Generally, it is "first in, first out." However, when deployed overseas, food
supplies may be received from Combat Logistic Force (CLF) ships which were manufactured
before the stock procured in the United States when loading out. Manufacturers' age codes are
especially important in this case as they indicate the date of manufacture. In this instance, the
"new" food supplies received are actually older than the food supplies already in the bulk
storeroom and should be issued first.

4. SPECIAL STORAGE PRECAUTIONS. Storage guidance contained herein is based on the
availability of adequate storage facilities designed to give the normal range of protection for
various types of food items. If food items are stored in other than normal facilities (such as rail
cars, portable reefers, or substandard storerooms), food service personnel. must exercise
special and continuous close surveillance over such spaces to ensure that prescribed storage
temperatures are constantly maintained to prevent damage to products stored. Severe
deviations from normal storage temperatures should not be tolerated.

5. FRESH ITEMS. Fresh items will be handled expeditiously to reduce their exposure to
weather elements and will be kept free of foreign materials that could cause spoilage. Citrus
fruits, onions, tomatoes, cabbages, cantaloupes, and celery should not be stored with eggs or
butter or in rooms where it is possible for odors from such fruits arid vegetables to be absorbed.
All fast moving food and drink items must be kept refrigerated at the proper temperature except
when being prepared or served. The following conditions for storage will be observed:

a. AU refrigerated spaces will be kept in a clean, neat, and orderly manner;
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b. Stocking should start from the bulkheads and work inward toward the center, starting at
least four inches in from the bulkheads or coils; and,

c. Overloading the storerooms decreases the efficiency of the cooling equipment, makes
cleaning more difficult, and provides the opportunity for other sanitation problems to arise.

6. FROZEN ITEMS (FRUITS, VEGETABLES, MEATS, AND DAIRY PRODUCTS). Upon
delivery, frozen fruits and vegetables should be transferred promptly to a low temperature
storage space. The temperature of the load will be checked upon arrival by checking internal
temperatures of items selected at random throughout the load.

5701 AIR CIRCULATION

Air circulation in a storeroom, plus proper temperature and humidity, plays an important part
in the correct storage of fresh and frozen foods. The use of a fan or duct system is helpful in
maintaining good circulation in all parts of the room. Generally, when the recommended
temperature in all parts of the refrigerated space is the same and is maintained within the stocks
in the freezer space, the circulation of air may be considered adequate. Storerooms containing
fresh fruits and vegetables do not usually require outside air, but when the compartment is kept
tight at temperatures of 400 F. or higher, the carbon dioxide given off by the fruits and vegetables
will sometimes reach a high level. If this condition should occur, a supply of fresh air should be
let into the room before personnel are allowed to work there. The use of Ethylene Absorber
Blankets and/or Ethylene filters are strongly encouraged to also reduce ethylene gas levels and
prolong the storage life of perishable foods.

5702 STORAGE LIFE OF FROZEN PERISHABLE FOOD ITEMS

1. GENERAL. Frozen perishable food items can be considered shelf-stable because of their
long shelf life. A storage temperature of F. is generally considered desirable when storing
frozen food items. All frozen food items will deteriorate with time, at a rate that largely depends
on the sum of all the time-temperature experiences. Frozen food items become less stable and
are likely to. deteriorate faster when stored at temperatures in excess of 00 F. As a rule of thumb,
for every 18° F. rise in temperature, the rate of deteriortibn can double, triple, or quadruple,
depending on the item. The effect of excessive temperature changes on quality is cumulative,
therefore, frequent inspections during storage are essential. When inspections of frozen food
items show signs of deterioration, efforts should be taken to ensure the item is suitable for
intended use and immediate issue. This will keep losses at a minimum. Rotation of frozen food
items is extremely important. Frozen items should not be allowed to accumulate in storage, and
a first in-first out (FIFO) policy should be strictly followed. Issues of frozen food items must be
based on results of inspection performed by a veterinary food inspector or a designated
representative of the medical department when a product's suitability for intended use is
suspected.

2: OPTIMAL CONDITIONS. Storage temperature for all frozen perishable food items will not
exceed 0° F. During shipment the temperature will not be higher than 10° F.

3. LESS THAN OPTIMAL STORAGE CONDITIONS. The storage life of frozen food items is
greatly reduced when stored in temperatures greater than 0' F. Such storage conditions will
cause either an unacceptable product or one of reduced quality. Thawed food items must not be
refrozen to prolong shelf life. The items will be consumed immediately or discarded, dependent
upon inspection results.
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5703 FREEZING POINT, STORAGE TEMPERATURE AND STORAGE LIFE OF
CHILLED PERISHABLE FOOD ITEMS

Bulk storeroom storage temperature for chilled perishable food items is generally within the
temperature range of 32° - 41° F. For some items, better quality is maintained at temperatures
higher or lower than this range. Reach-in refrigerators used for short term storage of chilled
perishable food items should be maintained with a temperature range of 32° - 410 F.

5704 STORAGE OF SEMI-PERISHABLE FOOD ITEMS

1. GENERAL. The term "semi-perishable food items" refers to food items that are.canned,
dried, dehydrated, or otherwise processed to the extent that such items may, under normal
conditions, be stored in non-refrigerated spaces. Although semi-perishable food items are not
nearly as susceptible to spoilage as perishable food items, spoilage can and will occur lithe
products are mishandled, improperly stored, or stored for long period of time. The length of
storage should be based on the date of pack and not on the date of receipt.

2. STORAGE CONDITIONS

a. General. The optimum storage conditions for most semi-perishable food items are
clean, cool, dry, well-ventilated storage areas. High temperature and high humidity accelerate
spoilage by promoting the deterioration of containers and the growth of bacteria in the food
product. Freezing is detrimental to the quality of products with a high water content but most
items remain edible after having been frozen and thawed. Infestation by rodents and insects can
cause great damage to items packaged in bags, boxes and cartons. Such items also tend to
absorb odors and lose flavor. This is especially true in storage areas that lack adequate
ventilation.

b. Physical Environmental Factors

(1) Freezing. Dry products such as flour, sugar, and dehydrated foods ordinarily are
not injured by freezing. The usefulness and palatability of wet-packed items likewise is not
effected by freezing, although their physical appearance may suffer due to softening of their
texture. Emulsions, such as canned cheese, prepared mustard and cream soups, will be
destroyed by freezing, which results in loss of quality, although the food is not spoiled.

(2) High Temperatures. High storage temperatures encourage bacteria and mold
growth, insect infestation, and are particularly dangerous when accompanied by high humidity.
In addition, natural chemical action is accelerated, causing rancidity in many items. This is due
to food acids present within the cans becoming activated and results in pinholing, blackening of
the interior, and hydrogen swells. High temperature is the chief cause of accelerated spoilage in
canned foods and should be controlled when possible by providing adequate ventilation.

(3) Moisture (Humidity). High humidity is detrimental to stored food items in many
respects in that it accelerates the growth of bacteria and mold, promotes insect infestation, and
causes mustiness in flour, rice, and similar foods. High humidity will also cause caking of
products that absorb moisture, such as salt and sugar. Moisture also causes rusting of cans.
Rust, unless it actually penetrates the can causing leakage, will not harm the content or in itself
serve as a reason for survey.

3. OVERAGED STOCK. The safe storage period for dry subsistence varies with the type of
product, storage temperatures, humidity control, handling care, protection from weather, and
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type of packaging and packing. The maximum shelf life of all food items will be decreased by
extremes in temperature and humidity.

4. IDENTIFICATION OF SPOILED ITEMS. A change in color of a food product indicates a loss
of quality and may also indicate spoilage. Unpleasant odors and flavors are the best indications
of spoilage without submitting the item to a qualified laboratory for examination. Swollen cans,
referred to as swellers, springers and flippers, depending on the degree of gas formation, are
caused by chemical or bacterial action, or overlilling. Regardless of the suspected cause, cans
having such defects should be separated and placed on hold status. Items suspected of being
unfit for human consumption will be inspected by the Army veterinary technicians when
assigned, senior medical representative, Navy preventive medicine unit,-or station sanitation
officer, for confirmation of the unsatisfactory condition prior to initiating survey action.

5-59



NAVSUP P-486 - Food Service Management

PART I: HANDLING OF FRUITS, 'iEGETABLES, MEATS, ANIMAL
PRODUCTS AND GARBAGE ABOARD NAVY SHIPS AND AIRCRAFT
RETURNING FROM FOREIGN OR OFFSHORE UNITED STATES
PORTS

5800 GENERAL

1. SECNAVINST 6210.2 (series) directs conformance with regulations of the United States
Departments of Health and Human Services, Agriculture, Homeland Security, and Commerce.
The Government regulations are intended to prevent the introduction and dissemination,
domestically or elsewhere, of diseases of humans, plants and animals, prohibited or illegally
taken wildlife, arthropod vectors, and pests of health and agricultural importance. Introduction
and dissemination of these products into the United States and its territories, commonwealths,
and possessions may occur by movements of U.S. Military ships, aircraft, or other transport of
the Armed Forces arriving at or leaving military installations in the United States and foreign
countries, or ports or other facilities under the jurisdiction of the aforementioned Federal
agencies.

2. Commanders are responsible to maintain liaison with local representatives of Department of
Homeland Security, Bureau of Customs and Border Protection, Agriculture Inspection (DHS-
CBP-Al) and Vetennary Services of the Animal and Plant Health Inspection Service (APHIS),
United States Department of Agriculture (USDA), as well as other appropriate government
agencies. Inspectors of these agencies will be notified by the commanders in advance, so far
as it is practical, of the arrival or departure of any vessel under the purview of established
regulations.

5801 INSPECTION

1. An inspector or a designated representative Of the DHS-CBP-AJ will board U.S. Military ships
and aircraft, at the first United States port of entry to inspect for fruits, vegetables, and meat that
have been grown, produced, or processed outside the United States, to include Hawaii, Guam,
Puerto Rico, and the U.S. Virgin Islands. If fruits, vegetables, and meat are found, the inspector
will determine what disposal or safeguarding. action is necessary. In 1992, APHIS granted the
Navy special procedures for handling meat carried as cargo aboard U.S. Military vessels
returning from foreign countries.

2. Whenever a U.S. Military ship or aircraft has called on any foreign port and returns to any
United States port it will be boarded by a DHS-CBP-Al inspector. The DHS-CBP-Al inspector will
determine from the commanding officer or the designated representative the identity of all port
visits and/or underway replenishments, to determine if fruits, vegetables, meat, milk, or eggs
aboard were procured outside the United States. Opened cartons of U.S. origin fruits,
vegetables, meat, milk, and eggs will be handled as if the items were procured outside the
United States. Fruits, vegetables, meat, milk, and eggs of foreign origin, as well as opened
cartons of like items of U.S. origin, will not be permitted to leave the vessel, unless handled as
regulated garbage.
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5802 VOYAGE OUTSIDE TERRITORIAL LIMITS AND RETURN

When no foreign or United States offshore ports were visited, ships moving between coastal
ports within the United States or between continental United States and Alaskan ports will not be
subject to boarding by the DHS-CBP-Al inspector, nor are ships required to adhere to garbage
requirements; unless the ship was issued meat, not of U.S. origin, from a secure Navy stock
point, which is discussed in the paragraph below.

5803 SPECIAL PROCEDURES FOR HANDLING MEAT CARRIED AS CARGO ABOARD
U.S. MILITARY VESSELS RETURNING FROM FOREIGN COUNTRIES

1. The DHS-CBP-Al inspector will inspect and supervise the movement for handling meat
which may have been stored at U.S. Military Depots in foreign/affected countries or stored on
ships that have made port calls in foreign/affected countries and carried as cargo aboard U.S.
Military vessels returning from foreign countries. The following applies.

a. End Use Ships (ships other than CLF ships):

(1) Meat of U.S. origin. All unopened cartons, marked as a product of the United States,
will be released without any restriction by the DHS-CBP-AJ inspector.

(2) Meat, not of U.S. origin, may be transferred using refrigeration units, from one U.S.
Military vessel to another (controlled cross-decking), put in secure storage (sealed) for re-issue
to outbound ships only, Qr destroyed, under the supervision of the DHS-CBP-AJ inspector.
Consumption of meat, not of U.S. origin, by outbound vessels is not authorized, until outbound
ship has departed the United States. Meat, not of U.S. origin, transferred to a secure storage
site, will not be used for consumption ashore.

NOTE: If meat, not of U.S: origin, has been cross-decked to another vessel, the DHS-CBP-AJ
inspector will document this transfer on the Plant Protection and Quarantine (PPQ) Form 288,
by writing "Meat or meat products transferred, foreign meaflmeat products aboard." The DHS-
CBP-AI inspector will advise the Captain to retain the form until the vessel returns to the United
States.

NOTE: A U.S. Army Veterinarian may be requested to assist the DHS-CBP-Al inspector in
documenting the transfer of meat, not of U.S. origin, from secure storage to outbound ships only,
by writing, "Meat transferred, foreign meat aboard" and advise the Captain to retain a copy of the
transfer document until the vessel returns to the United States.

b. Combat Logistics Force (CLF) Ships and Overseas Stock Points. Meat of U.S. origin
carried and stored as cargo for underway replenishment or off loaded at overseas facilities, that
is then transshipped back into the United States is permitted entry back into the United States for
issue to ashore dining facilities under the following conditions:

(1) Products are in original unopened cartons; and,

(2) Cartons are identified/marked as a product of the United States.

5804 HANDLING REGULATED GARBAGE ABOARD U.S. MILITARY VESSELS

1. Federal Regulation 9CFR94.5 defines garbage as all waste material derived in whole or in
part from fruits, vegetables, meats, or other plant or animal (including poultry) material, and other
refuse of any character whatsoever that has been associated with any such material on board

5-61



NAVSUP P-486 - Food Service Management

any means of conveyance, and including food scraps, table refuse, galley refuse, food wrappers
or packaging materials, and other waste material from stores, food preparation areas,
passengers' or crews' quarters, dining rooms, or any other areas on means of conveyance.
Garbage is derived in whole or in part from fruits, vegetables, or other plant products or animal
products. Garbage from any Navy ship that has visited any foreign country will be handled in the
following manner:

a. Garbage will be placed in leak-proof, covered containers and disposed of following port
procedures authorized by, or under surveillance of, the DHS-CBP-Al representative.

b. If regulated foreign stores are present and are not purged or transferred to an outbound
vessel prior to docking, all garbage aboard will be treated as foreign and will be required to be
sterilized or incinerated. If foreign stores are present, the DHS-CBP-Al inspector will not apply
the "24 hour rule." Once the foreign stores are used up or otherwise disposed of, the "24 hour
rule" will apply. Until those stores are used up or disposed of, the DHS-CBP-Al inspector will
continue to regulate the ship's garbage as any other foreign vessel.

NOTE: If foreign stores are present and were purged or transferred to another vessel, the
DHS-CBP-1AJ inspector will document this purging or transfer on the PPQ Form 288. The DHS-
CBP-AJ inspector will annotate in writing,"Purged or transferred, now Domestic." The DHS-
CBP-Al inspector will advise the Captain to retain the form until the vessel departs the mainland
as proof of Domestic status.

c. The "24 hour rule." If there are no foreign stores aboard the vessel all garbage aboard
the vessel at docking and all garbage produced during the first 24 hours will be stenlized or
incinerated. Once the garbage is incinerated or sterilized at the first U.S. port, no further action
is required at subsequent U.S. ports.

GENERAL CHARACTERISTICS OF GOOD QUALITY MEATS

TYPE OF MEAT ACCEPTABILITY STANDARDS

Beef Bright red color, smooth texture

Veal Grayish pink color, smooth texture

Lamb Light red color, lean portions finely textured

Pork Light pink color, firm to touch

Sausage meats Should be firm to the touch and free of any
sliminess and mold which indicate
decomposition of sausage, outer casing
should not be broken. External mold is
common, dry sausage such as salami can be
washed off provided it does not break casing.

Figure 5-17
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Characteristics of Good Quality Meats

FRUIT ACCEPTABLE/UNACCEPTABLE CHARACTERISTICS

Apples Best grades are firm, of good color, without blemishes, and flavorful. Poor color and lack of
flavor are indicators of an immature product. Overripe apples are dull and maybe wilted.
Freezing or bruising will leave skin brown, water soaked, tough and leathery.

Bananas Yellow peel indicates ripe fruit. Yellow peel flecked with brown indicates fully ripe product
and should be eaten immediately. Black peel indicates exceptionally ripe fruit and may be
used for cooking. Do not store bananas in refrigerated storerooms. Store at room
temperature.

Cantaloupe Outside netting is thick and stands out from main covering. No trace of stem and a delicate
aroma indicate quality product. Seeds will be heard when shaken. Skin beneath netting
should be yellow but too deep a yellow indicates over ripeness.

Cherries Acceptable cherries are bright in color. Immature cherries have a bitter taste. Soft, over ripe
or shriveled fruit should not be used.

Grapefruit Acceptable grapefruit is firm, but springy to the touch; not soft, wilted, or flabby. A course
skin, puffiness, and sponginess indicate lack of juice or flavor or both. Decay is indicated by
soft, discolored areas.

Grapes Acceptable grapes are plump and each is firmly connected to the stem. Decay is indicated-
by wetness or the presence of mold.

Honeydew Quality melons have thick, green-colored, sweet, fine-flavored flesh with a distinct, pleasant
odor. Decay generally is indicated by mold or dark, sunken, watery areas.

Lemons Quality lemons are greenish-yellow in color with a smooth, fine-textured skin. Mold and soft
spots on ends indicate decay. -

-

Nectarines Appearance is similar to peaches without fuzz. Fruit should be firm and plump with reddish,
white, or yellow flesh. -

Oranges Skin is yellowish-orange in color; smooth and fine in texture. Puffy, spongy fruit is not
acceptable. Check for hidden, decayed fruit.

Peaches Acceptable peaches are firm, with smooth skin, and are well filled-out. Over ripeness is
indicated by deep reddish-brown color and softness.

Pears Acceptable pears are firm, shiny and free of brown spots. Green pears should be ripened
before serving. Pears develop off the tree and should be fully ripe for use.

Pineapples Fully ripe fruit is slightly soft to the touch, golden yellow in color with a piney odor. Slight
decay at the base and dark watery spots on the sides are signs of over-maturity.

Plums Acceptable if in full color and soft enough to yield to slight pressure. If hard and poor in color
or flavor, the fruit is immature. Over ripe fruit is soft and usually leaky.

Strawberries Good quality fruit is firm, plump, and bright red. Over ripe strawberries are dull in color, soft,
leaky, and should not be used. Mold at the surface indicates decay.

Tangerines Discolored skins or extremely soft, mushy spots indicate decay.

Watermelons The surest y to determine quality is to cut a plug extending to the center. A fully ripe
watermelon has a thin outer skin that peels easily when scraped with the fingernail. Interior
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meat is firm, watery, and sweet. Ground rot will appear as soft spots on the skin.

Figure 5-18

Characteristics of Acceptable/Unacceptable Fruits
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Due to the perishability of fresh vegetables, handle with extreme care. Unnecessary hahdling
should be avoided. Acceptable quality produce is indicated below.

VEGETABLES ACCEPTABLE/UNACCEPTABLE CHARACTERISTICS

Cabbage Heads are solid, well compacted, and not discolored.

Carrots Bright color and well shaped.

Cucumbers Firm to touch and dull green in appearance.

Lettuce Heads firm, but spongy to touch. Leaves should be medium green in color.
(iceberg)

Onions (green) Bright, clean, hard, and well shaped with dark skin.

Peppers, Well shaped, thick walled with dark skin.
sweet

Potatoes Clean, firm, and free from eyes and growth cuts.

Radishes Smooth, crisp, and firm consistency.

Tomatoes Firm to touch, well formed and free of blemishes.

Figure 5-19

Characteristics of Acceptable/Unacceptable Vegetables
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CHAPTER 6

EXPENDITURES

PART A: SURVEYS

6000 GOVERNING REGULATIONS

1. GENERAL. In Navy terms, "survey" means a report on the "disposition of material" after a
situation has been investigated. The survey procedure is the means by which material that is
damaged, obsolete, deteriorated, lost or stolen is expended from accounting records. Under no
circumstances will food still fit for consumption be destroyed and/or surveyed, unless lAW
Chapter 3, para 3402, contained herein. Surveys are accomplished by two methods:

a. Financial Liability Investigation of Property Loss (DD Form 200), or

b. Expenditure Log (Loss without Survey) (NAVSUP Form 1334).

2. REPORTING TO NAVSUP. If the total value of surveys (NAVSUP Form 1334s and/or DD
Forms 2JOs) exceeds $5,000 ($10,000 for AS/CV/CVN/LCC/LHNLHD/LPD/LSD) on a monthly
basis, a copy of all NAVSUP Form 1334s and/or DD 200s for the month must be forwarded to
NAVSUP 51 for review. The FSM extract for NAVSUP files will automatically extract and forward
with the monthly reports. NAVSUP 51 tracks significant survey actions because of the impact
that losses of food stocks have on the SIK budget. When warranted, NAVSUP 51 consults with
the TYCOM to ensure adequate controls are in place to prevent continued losses.

3. SURVEYS RESULTING FROM LATENT DEFECTS OF PRIME VENDOR SUPPLIED
ITEMS. Items with latent defects supplied by Prime Vendors should not be surveyed until the
Prime Vendor or FISC has been contacted for replacement and product .disposition. Every
attempt should be made to store the itemsat the appropriate temperature(s) until the Prime
Vendor can replace them. If the Prime Vendor does not replace (or provide credit) for the items
with latent defects, the receiving activity will complete a SF 364 and forward it to DSCP. To the
maximum extent possible, products with latent defects not replaced by the Prime Vendor will not
be surveyed and destroyed until DSCP provides disposition guidance. If DSCP advises that the
products should be surveyed, annotate the survey with PRIME VENDOR UNRESOLVED
LATENT DEFECT and forward a copy to NAVSUP 51. In the case of Hazardous Food Recalls
requiring the survey of Prime Vendor supplied items, the survey form should be annotated with
the ALFOODACT, and include the number of the recall authorizing the survey action. Forward a
copy to NAVSUP 51.

4. FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS (DD FORM 200). A DD
Form 200 will be prepared immediately under the following conditions:

a. Material is short or lost in shipment, and the value of the loss is $50 or more per line item;

b. Lack of personal responsibility is evident. This includes:

(1) Negligence;

(2) Willful misconduct;

(3) Deliberate unauthorized use; and,
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(4) Deliberate noncompliance with appropriate procedures that protect U.S.
Government Property.

c. Evidence or suspicion of fraud or theft;

d. Requested by the accountable officer, the Commanding Officer or the Commanding
Officer's designee; or,

e. The circumstances (i.e., physical deterioration, veterinary sampling, damage in handling,
replenishment evolution, periodic shelf-life review, flood, fire, etc.) result in a loss of $500 ($1,000
for AS/C V/CVN/LCC/LHNLH DILPD/LS D) or greater.

5. EXPENDITURE LOG (LOSS WITHOUT SURVEY) (NAVSUP FORM 1334). The NAVSUP
Form 1334 may be used to survey lost or damaged food items when culpable responsibility is
not involved and when:

a. Material is short or lost in shipment, and the value of the loss is less than $50 per line
item.

b. Food items are lost as a result of physical deterioration, veterinary sampling, damage in
handling, fire, water, or similar circumstances, and the value of the loss is less than $500
($1,000 for AS/CV/CVN/LCC/LHNLHD/LPD/LSD) per line item. When the total loss of several
items expended for the same reason (i.e., physiOal deterioration, veterinary sampling, damage in
handling, replenishment evolution, periodic shelf-life review, flood, fire, etc.) exceeds $500
($1000 for AS/C V/CVN/LCC/LHNLHD/LPD/LSD), a DD Form 200 will be completed as required.

Repetitive entries of the same item for the purpose of circumventing maximum dollar
limitations will not be allowed.

c. Food items are used for divisional training, not to exceed a total dollar value of $50.00 per
month total. All food items used for training will be entered on the NAVSUP Form 1334 as
separate single line entries, not to exceed $50.00 per month for all items expended for training.

d. NAVSUP 1334 was properly closed out at the end of the accounting period (or upon relief
of the FSO) to include totaling money value and assignment of a document number.

6001 FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS (DD FORM 200)
PROCEDURES

1. GENERAL. Financial Liability Investigation of Property Losses provide a report for
administrative review of the following:

a. The loss or damage of material;

b. The cause of the loss or damage;

c. The responsibility for the loss or damage; and,

d. The recommendation for disposition of the loss or damage.-

All surveys will be made at last receipt price.

2. FINANCIAL LIABILITY OFFICER. The Financial Liability Officer will be appointed in writing
(Figure 6-1) and will usually be a commissioned officer. Individuals who are accountable or
responsible will not be appointed as Financial Liability Officers (for example, the Supply Officer
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or Food Service Officer).

3. FINANCIAL LIABILITY BOARD. A Financial Liability Board may be appointed by the
Commanding Officer to conduct investigations on Financial Liability Investigations of Property
Loss. The Financial Liability Board provides greater surveillance over loss or damage
investigations. The Financial Liability Board consists of three or more commissioned officers. If
there are not enough officers available to appoint to the board, qualified enlisted members in the
grades of E7, E8 or E9, or qualified dvilian personnel GS-9 or above may be appointed to the
board. Individuals who are accountable or responsible will not be appointed to the Financial
Liability Board. A liability board will take the action of the Financial Liability Officer on the
Financial Liability Investigation of Property Loss.

4. RESPONSIBILITIES AND DUTIES.

a. Food Service Officer. The Food Service Officer will prepare a DD Form 200 report for
each survey. Block 9 of the DD Form 200 will answer the questions who, what, when and
where, along with the following:

(1) Condition (describe the physical condition of the material to be surveyed);

(2) Cause (provide a detailed explanation of the circumstances including when and
where the damage or loss occurred); and,

(3) Responsibility (enter the person if activity responsible for the damage or loss.
"None" is not acceptable; if responsibility cannot be determined, give reason why).

b. Financial Liability Officer or Financial Liability Board. The Financial Liability Officer or
Board will conduct a review of the survey and report the information discovered as a result of the
investigation. In the appropriate blocks of the DD Form 200, the Financial Liability Officer or
board will report the condition, cause, responsibility, and the specific method of destruction of the
surveyed material. When a Naval Investigative Service investigation is involved, a copy of the
final report will be forwarded to NAVSUP 51.

c. MedicalNeterinary Personnel. If the proposed survey is for food considered no longer fit
for consumption, a medical or veterinary representative must examine the material before it is
surveyed and destroyed. A certification of unfitness must accompany the survey and comment
must be annotated in block 9 of the survey for accountable food that is to be cbstroyed or
discarded.

d. Commanding Officer. When a Financial Liability Investigation of Property Loss
(DD Form 200) is required, the Commanding Officer or the designee will assign the Financial
Liability Officer or officers to conduct the survey. Assignments will be made in accordance with
paras. 6001-2 and 3.

5. FINDINGS AND RECOMMENDATIONS. The Financial Liability Officer or Board will record
findings of the review and recommendations in block 1 5a of the DD Form 200. After the findings,
the Financial Liability Officer or Board will make recommendations for the disposition of the
survey based on a personal evaluation of the findings. If there is not enough room, additional
sheets may be attached to the DD Form 200. The Financial Liability Officer or Board will:

a. Ensure the findings and recommendations do not contain any unsubstantiated opinions
or stereotyped phrases (the Financial Liability Officer's/Board's own words should be used to
explain how the loss or damage occurred and to give recommendations); and,
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b. Ensure findings substantiate. or contest the statements made in block 15a of the
DD Form 200 (findings should be complete enough so others reviewing the report can readily
determine responsibility without referring the report back to the Financial Liability Officer/Board
for further investigation or information).

6. APPROVAL. After the Financial Liability Officer/Board completes the Financial Liability
Investigation of Property Loss, the DD Form 200 will be forwarded to the Commanding Officer or
his designee (i.e., the Supply Officer). The Commanding Officer/designee will review the DD
Form 200 and ensure the loss or damage is sufficiently explained. The Commanding
Officer/designee may approve, modify or disapprove the recommendations of the Financial
Liability Officer or Board. If the Commanding Officer/designee does not approve the Financial
Liability Officer/Board's recommendations, the Commanding Officer/designee will record the
reasons for the action taken. Whether the Financial Liability Officer/Board's recommendations
are approved or disapproved, the Commanding Officer's/designee's final action will be recorded
in block 14 of the DD Form 200. When personal responsibility is suspected, the approving
official's responsibility cannot be delegated to a designee and must remain with the
Commanding Officer. NAVSUP P-485 Afloat Supply Procedures paragraph 5125-3 provides a
matrix for "Assignment of Roles in the Survey Process."

7. PREPARATION OF THE FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
(DD FORM 200).

a. Preparation. The Financial Liability Investigation of Property Loss (DD Form 200) will be
used toinitiate a survey request. The DD Form 200 will be prepared as follows figure 6-2
shows manual form, and Figures 6-3 (front) and &3a (back side) show the Food Service
Management version): -

INSTRUCTIONS FOR COMPLETION OF THE DD FORM 200

Data Block and Caption Instructions for Entry
-

1. Date Initiated .(YYMMDD) Indicate the date the report is being prepared
(i.e., 990131).

2. Inquiry/Investigation Number Local number assigned.

3. Date Loss Discovered (YYMMDD) Indicate the date the loss was discovered (i.e.,
990128).

4. National Stock Number 13 digit national stock number of the lost or
damaged item. Multiple items may be included
when circumstances of loss or damage are
related to the same incident.

5. Item Description Include the food item code with the
nomenclature.

6. Quantity Quantity and unit of issue of the lost or
damaged item (i.e., I ea., 2 dz., etc.)

7. Unit Cost Use the last receipt price.

8. Total Cost Multiply block 6 by block 7 and enter the amount
in this block.
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9. Circumstances Check the appropriate block. Provide a
complete statement of facts that should include
but not be limited to the date and place of the
incident. The statement must answer the five
basic questions of who, what, when, where and
how. Describe the physical condition of the
material. Generalized statements citing causes
such as spoiled, improper storage, packaging,
old age, and handling damage are not
acceptable. Include the appropriation/subhead
(17_1453.2241) in the lower left corner of block
9. The individual in the best position to know
what happened to the food item(s) will sign
block 9 in the lower right hand corner. This may
be the bulk storeroom custodian, Leading
Culinary Specialist or the Food Service Officer.
NOTE: In addition, a certificate of unfitness
from the veterinary/medical representative or
other qualified food inspector (in accordance
with •NAVMED P-5010-1) will be prepared as
part of or made as an attachment to the
Financial Liability Investigation of Property Loss.
(Use additional pages as necessary).

10. Actions Taken Provide - corrective actions and describe
measures taken to prevent future occurrences.

11. Individual Completing bloOks. The signature will be the immediate supervisor
1 through 10 of the individual who signed in block 9. If it was

the bulk storeroom custodian, the signature will
be the Leading Culinary Specialist. If it was the
Leading Culinary Specialist the signature will be
the Food Service Officer. If it was the Food
Service Officer, then the Supply Officer must
sign.

12. Responsible Officer The signature will be the bulk storeroom
custodian., since this person is financially
responsible for provisions in food service. This
is not an assignment or determination of
personal responsibility (culpability).

13. Appointing Authority When the Supply Officer is not also the Food
Service Officer or - there is no personal
responsibility (culpability) involved, then the
Supply Officer may be delegated in writing as
the appointing official by the Commanding
Officer. Otherwise the signatures in blocks 13
and 14 must be the Commanding Officer's.

14. Approving Authority The approving official approves or disapproves
the Financial Liability Investigation of Property
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Loss (DD Form 200). The approving official
also makes a determination to relieve all those
concerned from responsibility, accountability
and/or financial liability. The approving official
appoints the Financial Liability Officer in writing.
When personal responsibility is suspected, the
approving official's responsibility cannot be
delegated and must remain with the
Commanding Officer. If the Commanding
Officer is satisfied with the information provided
in blocks 9 and 10, then the approving official
can sign blocks 13 and 14 at the same time and
the survey is approved and ready for posting. If
the Commanding Officer is not satisfied, then
the approving official can assign a Financial
Liability Officer.

15. Financial Liability Officer This block will only be completed when personal
responsibility is evident.

a. Finding and Recommendations This block will only be completed when personal
responsibility is evident. Disposition of food
items will be annotated in this block.

b. Dollar Amount of Loss This block will contain the total dollar amount
being surveyed.

c. Monthly Basic Pay This block will contain the monthly basic pay of
the individual being held financially responsible
for the loss.

d. Recommended Financial Liability Enter the exact dollar amount that you intend to
have garnished from the pay account of the
individual being held financially responsible.

16. Individual Charged - Complete this block when personal
responsibility is evident. If the individual charged
refuses to sign this block, the refusal should be
noted.

17. Accountable Officer The signature of the individual appointed to
maintain stock, property, and financial records
(Food Service Officer).

a. Document Number, The expenditure number (afloat provided by
S-i division, ashore provided by Supply
Department) is assigned and consists of the
service designator, UIC, 4 digit Julian date and
expenditure number.

b. Food items that are surveyed as a result of defects discovered after receipt will also be
reported on a Report of Discrepancy (SF 364) or by Suspected Hazardous Food Item message
in accordance with paras. 5300-2 and 5301-4 respectively, providing that the defective condition
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is not due to mishandling or overages of the item while in custody of the using activity.

c. Food items which are surveyed as a result of Prime Vendor Recall also will require
advance notification to NAVSUP 51 via E-mail at FSM_RETURNS_NAVSUPHQ@NAVY.MIL,
SALTS at COMNAVSUPSYSCOM FSM RETURNS (VSS).

8. DISTRIBUTION OF THE REPORT OF SURVEY (DD FORM 200).

a. Original - Accountability File,

b. Copy - Expenditure Invoice File,

c. Copy - Survey File,

d. Copy - Financial Liability Officer/Board (if appointed),

e. Copy - to the issuing supply activity when any of the following conditions exist (all
onboard copies of the DD Form 200 should be annotated to indicate that a copy has been
forwarded to the issuing activity):

(1) Material is missing in shipment;

(2) Non-receipt of shipment;

(3) Material received was thawed and refrozen;

(4) Material is Eceived in a thawed condition and cannot be consumed immediately
without adverse effects, or cannot be safely refrozen; and/or,

(5) Material is overage upon receipt.

f. Copy - Type Commander

g. Copy - NAVSUP 51, only under conditions listed in paragraph 6000.2 and 6000.3 (manual
only). The FSM extract for NAVSUP files will automatically extract and forward with themonthly
reports.

h. Copy - NAVSUP 51 (only if DD Form 200 is a result of Prime Vendor recall).

i. Copies - Any additional copies as required by local regulations.

9. POSTING FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS. The DD-200 will
only be approved within FSM by the FSO after the survey has been approved/signed by the
Commanding Officer or his designated representative. The Subsistence Ledger (NAVSUP Form
335) and the Record of Receipts and Expenditures (NAVSUP Form 367) will be posted as each
survey occurs.

6002 EXPENDITURE LOG PROCEDURES (LOSS WITHOUT SURVEY) (NAVSUP
FORM 1334)

1. PREPARATION OF THE EXPENDITURE LOG (LOSS WITHOUT SURVEY) (NAVSUP
FORM 1334).

a. Preparation. The Expenditure Log (NAVSUP Form 1334) will be used to itemize the types
of losses described in para. 6000-3 which occur to material held in end use accounts
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(subsistence appropriation/subhead 17_1453.2241). The NAVSUP Form 1334 will be reviewed
weekly by the Food Service Officer.

b. Data Block and Caption Instructions for Entry

Activity Name and mailing address of activity.

UIC Unit identification code of the activity.

Period The START and THROUGH END dates of the
monthly accounting period.

Date Date the item is being surveyed.

Stock Number The 13 digit national stock number of the item
being surveyed.

Item Name Nomenclature of the item being surveyed
preceded by the food item code.

U/I Unit of issue.

Qty Quantity of the item to be surveyed.

Last Receipt Price Last receipt price of the item being surveyed.

Total Value Quantity times last receipt price.

Reason for Loss Reason for the loss.

Food Service Officer Signature of the Food Service Officer.

For automated activities, the Food Service
Officer will sign the final report at the end of the
monthly accounting period.

Total Money value Sum of all values at the end of the monthly
accounting period/patrol cycle.

Block to the right of the Enter the document number consisting of the
total money value block Julian date of the last day of the monthly

accounting period, preceded by 9, and the first
food item code.

2. POSTING LOSS WITHOUT SURVEYS. The Subsistence Ledger (NAVSUP Form 335) will
be posted as each food item is surveyed and the Record of Receipts and Expenditures
(NAVSUP Form 367) will be posted at the end of each monthly accounting period/patrol cycle.

3. DISTRIBUTION OF THE LOSS WITHOUT SURVEY (NAVSUP Form 1334).

a. Original — Food Service Officer's Accountability File

b. Copy — NAVSUP 51, when required as outlined in paragraph 6000-2.
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APPOINTMENT AS FINANCIAL LIABILITY OFFICER

(Command Letterhead)

IN REPLY REFER TO:

(serial)

(date)

From: Commanding Officer

To: (name, rank, SSN of appointee)

Subj: APPOINTMENT AS FINANCIAL LIABILITY OFFICER

Ref: (a) NAVSUP P-486, para 6001-2

(b) NAVSUP P-486, para 600 1-4b

(c) NAVSUP P-486, para 6001-5

1. In accordance with reference (a), you are hereby appointed as the Financial Liability Officer.
You will familiarize yourself with references (b) and (c) which explains the duties and
responsibilities associated with this appointment.

(signed)

Typed Name Of Commanding Officer

Figure 6-1
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FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
FSM VERSION (DO FORM 200) FRONT SIDE

FINANCIAL LIABILITY INVESTIGATION OP PRERTT LOSS
PRIVACY ACT STATEMENT

AUThORITY: TO USC 156; 10 USC 27Th; DoS Instruction ROUTINE USES: None.
7200.10; 009397

PRINCIPAL. Pl.IRPOSE: To otficlaUy report the facts sind circunstances DISCLOSURE: VsIiritary; however refusal to explain the
supporting the assessment of financial charges circuostances under which the property was lost
for the Loss, damage, or destruction of DOD- dmeged, or destroyed nay be considered with
controlLed property. The purpose of soliciting ether factors in determining if Sri individual will be
the SOIl n for pOsitive identificstion. held financiaLly Liable.

DATE INITIATED (flMMDD) 2. IIIQULRY/INVEST[GAT)0 NI.PISER
3. DATE

LOSS DISCOVERED (YYMPD)

5. nSTIOCML uILiij, Cu. . 11CC IICSLISIV1LUId 0. 'SlANT! Y IT. UNIT COST 18. TOTAL COST
8905-00-753-6568 PORK. LOIN. BONELESS. N51 353.00 LB 2.4371 860. 309. CIRCUMSTANcES UNDER WHICH PROPERTY WAS LX one) Dl] LOST [1 DAMAGED 1 1 0ESTHOYEO

(Attach additionaL pages, as necessary)
On the 21 October the BulkStoreroom Custodlen noted that the bulk storeroom freezer at Naval Station Dsarte base galley was not working. An emergency trouble call
was homedletely plated and Public Works Department detesmined that would lake 4 days to obtain the paris needed to make the repairs. There was insufficient room
to transfer all food Hems, but the door to the freezer was secured in an effort to maintain temperature. Repairs were completed on 24 October. and the Medical
Department determined at that tine that 350 pounds of Pork Loin was unEtfor human consumption.

17_14532241/000/4T118/0fO68732/3C1000298/0N211 1173110 ___________________
TO. ACTIONS TAttER TO CO0RCT CIRUADTANCES REPORTED Ill BLOCK 9 AND PREVENT FUTURE OCCURRENCES

(Attach additional pages, as necessary)
Onboard stocks of reefer repair ports were checked and verified to ensure all required parts are maintained onboard.

11. INDIVIDUAL CORPLETINS BLOCKS I THRCHJGH 10

Office Symbol, Bose, State/Country, Zip Code) CLINTON S. A. 564-2292
NAVAL STATION BURBlE 1121111

a. ORGANIZATIONAI. ADDRESS (Unit DenigfletioT,

Jb

TYPELI NAME (Last, First, Middle Initial) Ic. AUTOvON/DSN 1BJMBER

FOOD SERVICE OFFICER 1653 GILBERT STREET
a e. DATE SIGNED

I 28OCT50NORFOLK VA, 23511 23511
12. IX ones tXFRESPONSIBLE OFFICER (PROPERTY RE RTI! 3 REvIEWING AUTHORITY (9JPFLY IYSTER 01OCt05)

-

a. NEELIEECE OR ABUSE lb. ORMEN00/REE0PIENDATTI0
EVIDENT/SUSPECTED (A one)
1.] (1) Yes (XI (2) No

c. ORGANIZATIONAL ADDRESS (Unit Designation, Id. TYPED NAME (LaeE, First, Middte Initial) le. AUTDVON/DSN NORBER
Office Symbol, Ease, State/Country, Zip Cede) WASHINGTON. 8. B. I 564.2292

NAVAL STATIOR DUARTE 1121111 L SIGNATURE 1g. DATE SIGNED
FOOD SERVICE OFFICER 1653 GILBERT STREET I4.. 28 OCT 00

3.
23511

a. RECCHINEIIDATION (5 one)
X) Approve

I Disapprove

b. CflENTSIRRTIONALE
I
C. FINANCIAL LIABIL1TI

OFFICER APPOINTED CX one)
Ii (1) Yea -III] (2) No

d. OS0AWIDAT!OEAL Aooncce (u-in oiUnC,sn, Ic. TYPED NAME (La8t, First, Mutdte Irutlat) It. AtITOVON/EGN NLBIBER

NAVAL STATI6N OLJAkTE H21111 IN. DATE SIGNED
OffIce Symbol Huge State/Country, Zip Code) SMITH C. S. I 564-2292

FOOD SERVICE OFFICER 1653 GILBERT STREET
IBNATlR,d7 28 OCT00NORFOLK VA. 23511 23511

¶4 APPROVING AUTHORITY
a. ACTION 0. COMMENTS/RATIONALE . LEGAL REVIEW CORPLETED

IX) Approve I informed the chief engineer and the supply officer to ensure that IF REQUIRED CX one)
I I Disapprove aLL repair parts were onboard for any further repairs. ( ] (1) Yes (XI (2) No

d. ORGANIZATIONAL ADDRESS (Unit DeAigfldtiun, IC. TYPED NAME (Last, First, Middle Initial) if. AUTOVON/DSR Ie.*ER

NAVAL STATION SIJARTE N21111
Office Symbol, Base, State/Country, Zip Code) 011114 C. D. 564-2292

FI SERVICE OFFICER 1653 GILBERT STREET
•GNATI8Ef

.
1h.

OHTF 510SF!)

NORFOLK VA. 23511 23511
ZNOCT 00

ii Form DUO, FEB91 Previous editions are e SIN OlLiZ-LF-011-9I

Figure 6-2
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FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
FSM VERSION (DD FORM 200) BACK SIDE

15. FINAMCIAL (.1AB1LIT OFFICER

a. FINDINGS AID RECC4IBEWDATIONS (Attach itiasa( pages as necessary)

oou.AR iNT or LONG c. NONINLY BASIC !AY d. REONMIEWDER FINAWACIAL LIABIUFI

860. 30 0.00 0.00

e. ORGAGIZATIONAL ADDRESS (Unit Designation,

Office Base, StatelCountry, lip Code)
NAVAL STATION DUARTE N21111 —

FOOD SERVICE OFFICER

-

1653 GILBERT STREET

NORFOLK VA, 23511 23511

1. TYPED BARE (Last, First, Niôthe InitiaL) g. ADTDYCII/DSN AWIBER

n. DATE REPORT IIT1ED TO APPOINTING

AUTHORITY (YV*D)

i DATE APPOINTED

(YYIIHDD)

j. SIGNATURE o. DATE SIGNOD

16. INDIVIDUAl CHARGED

a, I AVE EXi1IBED THE FINDINGS AND RECMEWDATIOWS OF IRE FINANCIAL LIABILITY OFFICER NC (Fone)

I 1 (1) Sunit the attached stateent of objectioi 1 (2) Do not intend to nake such a statenent

b. I RAVE BEEN !NFORL4ED OF MV RIGHT TO LEGAL ADVICE. NY SIGNATURE IS NOT AN ADNISSIOII OF LIABILITY.

c. ORGANIZATIONAL ADDRESS (Rest Designation,

Office Synbol, Base, State/Coastry, Zip Code)

NAVAL STATION DOABlE N21111

FOOO SERVICE OFFICER 1653 GILBERT STREET

NORFOLK VA 23511 23511

t. AUIORCR/DSW NJM8ER

d. TYPED WANE (last, First, NiIe Initial)

.

e. SOCIAL SEOJRITY NIJIRER

.

q. SICNATICE Ii. DATE SIGNED

.

17, ACOONTA8L[OFFIEER

a. ROOJ1IENT WONDER(S) USED TO ADAIST PRORERU RED
V2111181810001

o. ORGANIZATIONAL MiORESS (Unit Designation, (c.1YPED NAME (Last, First, MiLe Initial) d. A1)IDVON/DSN DuBBER

Office Sythol, Base, StatefCoatry, Zip Code) L ELLIS, A. B. 564l292

NAVAL STATION DUARTE R21111 e. SIGNATURE F. DATE SIGNED

FOO SERVIEE OFFICER 1th3 GILBERT STREET
-

NORFOLK VA 23511 23511 280CT00
Ion ZOO (Bad), FEB 91

Figure 6-2a
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FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
MANUAL VERSION (DD FORM 200) (FRONT SIDE)

•

FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS

PRIVACY ACT STATEMENT

AUTHORITY: 10 usc 136; 10 USC 2775; DoD Instruction I ROUTINEUSES: None.
7200.10; E09391. I

- DISCLOSURE: Voluntary; however, refusal to explain thePRINCIPAL PURPOSE: To officially report the facts and circumstances I
• supporting the assessment of financial charges circumstances under which the property was lost.

for the toss, damage, or destruction of DOD. damaged, or destroyed may be considered with
controlled property. The purpose of soliciting I other factors in determining if an individual will be
the SSN is for positive identification. I held financially liable.

1. DATE INITIATED (VYMMOD)
12. INQUIRY

/ INVESTIGATION NUMBER 3. DATE LOSS DISCOVEREn (YYMMDD)

021024 N/A 001024
4. NATIONAL STOCK NO. S. ITEM DESCRIPTION• 16. QUANTITY 7. UNIT COST I 8. TOTAL COST

LB

L371
860.308905—00-753—6568 1PORX, LOIN, BONELESS, R51

1353.00
9. CIRCUMSTANCES UNDER WHICH PROPERTY WAS (Xone) L_J LOST X DAMAGED I DESTROYEDfaer'h .
On the 21 October the Bulk Storeroom Custodian soled that the bulk storeroom freezer at Naval Station Duarte base galley was not working. An emergency trouble call
was immediately placed and Public Works Department determined that it would take 4 days to obtain the parts needed to make the repairs. There was Insufficient room
to trassfer all food items, bitt the door to the freezer was secured in an effort to maintain temperature. Repairs were completed on 24 October, and the Medical Department
determined at that time that 353 pounds 01 Pork Loin was anht for human consumption.

10. ACTIONS TAKEN TO CORRECT CIRCUMSTANCES REPORTED IN BLOCK 9 AND PREVENT FUTURE OCCURRENCES (Attach additional pages
as necetsary)

Onboard stocks of reefer repair parts were checked and verified to ensure allrequired
parts are maintained onboard.

11. INDIVIDUAL COMPLETING BLOCKS I THROUGH 10

OD Form 200, FEB 91 Previous editions are obsolete. S/N 0102—LF—0II—91C

6-14

Figure 6-3

a. ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol, Base, State/Country, Zip Code)

NAVAL STATION DUARTE N211U
COMMANDING OFFICER NAVAL STATION
FPO—AE 28882—1888

b. TYPED NAME (Last, First, Middle Initial) Ic. AUTOVON/DSN NUMBER
- ICl ton S• A. I RAL.-.77Q'

1e.

DATE SIGNED

28OCT02

12. (X one) I x RESPONSIBLE OFFICER (PROPERTY RECORD ITEMS) I I REVIEWING AUTHORITY (SUPPLY SYSTEM STOCKS)
a. NEGLIGENCE OR ABUSE lb. COMMENTS/RECOMMENDATIONS

EVIDENT/SUSPECTED I
(Xone) I

1(1) Yes x () No
c. ORGANIZATIONAL ADDRESS (Unit Designation, I d. TYPED NAME (Last, First, Middle Initial) I a. AUTOVON / DSN NUMBER

Office Symbol. Base, StatelCountry, Zip code) Washington. B. B. I 564—2292
NAVAL STATION -DUARTE N21111 If- SIGNATURE 19. DATE SIGNED
COMMANDING OFFICER
NAVAL STA1ION DUARTE f

28OCT02

13. APPOINTING AUTHORITY

a. RECOMMENDATION I b. COMMENTS/RATIONALE
(X One)

I (1) Approve

1(2) Disapprove
.

c. FINANCIAL LIABILITY
OFFICER APPOINTED
(X one)

1(1) Yes I (2) No
d. ORGANIZATIONAL ADDRESS (Unit Designation, I e. TYPED NAME (Last First, Middle initial) f. AUTOVON / DSN NUMBER

Office Symbol, Base. StaEe/Country Zip Code) I Smith, C. D. 564—2290
NAVAL STATION DUARTE N21111 g. SIGNATURE h. DATE SIGNED
COMMANDING OFFICER
NAVAL STATION DUAPTE IC 4. 28OCT02

14. APPROVING AUTHORITY

a. ACTION I b. COMMENTS/RATIONALE
x one I informed the chief engineer and the supply officer

1(1) Approve I to ensure that all repair parts were onboard for any
Disapprove future repairs.

c. LEGAL REVIEW
COMPLETED IF REQUIRED
(X one)

1(1) Yes I (2) No
d. ORGANIZATIONAL ADDRESS (tints Designation, I e. TYPED NAME (Last, First, Middle Initial) f. AUTOVON / DSN NUMBER

I Base, State/CoAVX DUARTE NPI1(PCO Ismith, C. 0. 564—2290
OMMANDING OFFICER • k SIGNATURE ci h. DATE SIGNED

AVAL STATION DUARTE
I('7,4. .'_-/Z •

I
28OCT02

P0—AK 2RRR—IRgg



NAVSUP P-486 - Food Service Management

FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
MANUAL VERSION (DD FORM 200) (BACK SIDE)

15. FIANDAL LIABILITY OFFICER
a. FINDINGS AND RECOMMENDATIONS (Attach additional pages as necessa.y)

b. DOLLAR AMOUNT OF LOSS c. MONTHLY BASIC PAY d. RECOMMENDED FINANCIAL LIABIUTY

e. ORGANIZATIONAL ADDRESS (Unit Designation, I. TYPED NAME (Last, First, Middle Initial) 9. AUTOVONIDSN NUMBER
Office Symbol. Base. StatelCounuy, Zip Code) Harvey, L. T. 564—2297

NAVAL STATION DUARTE N21111
h. DATE REPORT SUBMITTED TO APPOINTING i. DATE APPOINTEDCONMA}(DING OFFICER AUTHORITY (YYMMDDI (YYMMDO)

NAVAL STATION DUARTE
k. DATE SIGNED

28 OCT00

- 28882—1888

,tt4.4,.g,c7_16 INDIVIDUAL CHARGED

a. I *IAVE EXAMINED THE FINDINGS AND RECOMMENDATIONS OF THE APIANCIAL LIABILITY OFFICER AND (SC one)
10) Submit the attached statement of objection. 1(2) Do not Intend to make such a statement.

b 1 WAVE BEEN INFORMED OF MY RIGHT TO LEGAL ADVICE. MY SIGNATURE IS NOT AN ADMISSION OF LIABIUTY.
c. ORGANIZATIONAL ADDRESS (Unit Designation, d. TYPED NAME (Last. First, Middle Initial) a. SOCIAL SECURITY

Office Symbol. Base, State/Country, Zip Code) NUMBER

9. SIGNATURE Pt. DATE SIGNED
t srrOVONIOSN NUMBER

17. ACCOUNTABLE OFFICER .
a. DOCUMENT NUMBER(S) USED TO ADJUST PROPER;

N2111181810001
', RECORD

'I. ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol, Sale State/Countr1' Zip Code)

AVAL STATION DIJARTE N211s1

Ô1M1IIDING OFFICER
PkAL STATION DUARTE

ARJ

C. TYPED NAME (Last, First, Middle Initial)

E1lis. W. B.

d. AUTOVON IDSN NUMBER

564—2290
e. SIGNATURE

'49J
I. DATE SIGNED

28 OCT00

Figure 6-3a
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PREPARATION OF THE EXPENDITURE LOG (LOSS WITHOUT SURVEY)
(NAVSUP FORM 1334)

nsn;nn,s;5g;eur ==
1146, F SERVICE OFFIcER TOTAL MON

::::
EY VALUE:

::tr:

49.86
:—_— —

r:::::::5ttcrrflrr2C
EXPENDITURE NO: 81819620

6-16

Figure 6-4

F82353201 TINE: 14:45

EXPEWOITURE LOG (4642)
(Loss without Survey)
NAVSUP FORM 1334 (REV. 7-73)

NAVSUP FORM 1331. ***

ACTIVUT (Name ana N1(lfl9 eocress

COMNZiNDINO OFFICIR
NAVAL STATION DOMES

STOCK MOlDERDATE

06/02/98
06/18/98
06/30/98
06130/98

ITEM NAME

28882-1888

8920-00-125-9441
8910-01 -361-5696
8905-00-782-3190
8915-01-088-8749

U/I

u...'.. rcI,.w

N21111 June 1. 1998

DATE: 01JUL98 PAGE: 1

OTT

10.00
5.00

20.00
10.00

LB
61
LB
LB

LAST
RECEIPT

PRICE

0.5064
2.2200
1. 3900
0. 5900

REASON FOR LOSS

GPAGHETTI;1OBXLOUFAT, 15
095,F FURTERS, 1-2 LB

THROUGH June 30, 1998

TOTAL
VALUE

5.06
11.10
27.80

BAG RIPPED
SOUR NILE
NOT RECEIVED
SPOILED

FOOD SERVICE OFFICER
(Signature)

APPROVED
APPROVED
APPROVED
APPROVEC

I

Food items are
extended at last receipt

N
Automated activities, the Food

Service Officer will sign the final
report at the end of the accounting

period

N Document number
consists of the Julian

date of the last day of the

accounting period,
followed by 9 and the first

food item code

S/N O108-LF-5050601

RECORD COUNT 4

N /
***** END OF REPORT

A- 650 1



NAVSUP P-486 - Food Service Management

PART B: ISSUES TO THE GENERAL MESS

6100 GENERAL

Strict accountability must be exercised over food items at all times to minimize waste and to
ensure that items are used for the express purpose intended. Unused food items (unopened
cans and cartons), will be returned daily to the issue storeroom.

6101 ISSUE DOCUMENT PREPARATION

1. AT TIME OF REQUEST. The Food Item Request/Issue Document (NAVSUP Form 1282)
(Figure 6.5) will be used to request and record issues/returns of food items from the bulk
storeroom to/from the general mess galley. The Food Service Officer will establish controls to
ensure that each document issued is accounted for. At the time of request, the NAVSUP Form
1282 will be prepared as follows:

Data Block and Caption Instructions for Entry

Document Number Assigned using a unique, sequential numbering
system. This number is assigned automatically
by Food Service Management.

Requisitioned By Signature, rate and title of watch captain or
supervisor of the appropriate food preparation
workspace.

Date for Consumption Actual date food items are prepared and
consumed. This date is assigned automatically
by Food Service Management.

Food Code Food item code of each item requested taken
from NAVSUPNOTE 7330 series (Fixed Price
List). EnsUre all food items requested are listed
in Food Item Code sequence. These Food Item
Codes are assigned and listed automatically by
Food Service Management.

Description of Material Description of each food item requested taken
from NAVSUPNOTE 7330 series (Fixed Price
List). This is automatically completed by Food
Service Management.

Quantity Requested Actual quantity required of each food item to
support the menu items on the Food
Preparation Worksheet (NAVSUP Form 1090).
Food Service Management automatically enters
the data for this field.

2. AT liME OF APPROVAL. After initial preparation of the NAVSUP Form 1282, the senior
Culinary Specialist on duty will review the form to ensure the food items requested support the
quantity of the menu items on the Food Preparation Worksheet (NAVSUP Form 1090) and that

6-17



NAVSUP P-486 - Food Service Management

all food items requested are listed in Food Item Code order. He/she will then sign the "Approved
block" with rate and title and forward the document to the bulk storeroom custodian for issue.

3. AT TIME OF ISSUE. The bulk storeroom custodian will issue the items requested and
deliver the items to the watch captain or supervisor of the appropriate food preparation work
space. At the time of issue, the bulk storeroom custodian will complete the following blocks on
the NAVSUP Form 1282:

Data Block and Caption Instructions for Entry

Quantity Issued The quantity actually issued to the watch
captain or supervisor of the food preparation
work space.

Issued By The signature, rate and title of the bulk
storeroom custodian.

Date Date food items were issued.

Received By The signature, rate and title of the watch captain
or supervisor of the food preparation work
space.

Date Date food items were received.

The bulk storeroom custodian will maintain the NAVSUP Form 1282 until the end of the day.
Unprepared/unused food items remaining in the galley after completion of the day's meal periods
will be returned to the bulk storeroom custodian on a daily basis. At the time food items are
returned, the bulk storeroom custodian will annotate the NAVSUP Form 1282 a follows:

Data Block and Caption Instructions for Entry

Quantity Returned The quantity actually returned to the bulk
storeroom custodian.

Quantity Net The difference between the Quantity Issued and
the Quantity Returned. If no food items were
returned, the Net Quantity equals the Quantity
Issued.

Returned By The signature, rate and title of the watch captain
or supervisor of the food preparation work
space that returned the food.

Date Date food items were returned.

Received By The signature, rate and title of the bulk
storeroom custodian receiving the returned food
items.

Date Date food items were received.

The morning following the date of issue, the bulk storeroom custodian will forward the
NAVSUP Form 1282 to the recordskeeper, who will post the issues to the Subsistence Ledgers
(NAVSUP Form 335) and the General Mess Control Record (NAVSUP Form 338).

6-18
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4. RECORDSKEEPER ENTRIES O.N THE NAVSUP FORM 1282. Once the recordskeeper
receives the NAVSUP Form 1282 from the bulk storeroom custodian, he/she will post the
quantity of the issues to the Subsistence Ledger (NAVSUP Form 335) and the total dollar value
of the issues to the General Mess Control Record (NAVSUP Form 338). The NAVSUP Form
1282 will be completed as follows:

Data Block and Caption Instructions for Entry

Unit Price FSM will automatically default to the lesser value
between the fixed or the most current last
receipt price and enter the appropriate unit
price. Manual activities will also use the lesser
value of the two prices as the unit price, If there
is no fixed price established for an item, the
most current last receipt price will be used.
This will be entered automatically by Food
Service Management.

Value Net Quantity times Unit Price. This will be
entered automatically by Food Service
Management.

Sheet Total The sum of all values on the sheet. This will be
entered automatically by Food Service
Management.

Subtotal The sum of the sheet total plus any additional
sheets. This will be entered automatically by
Food Service Management.

Grand Total This will be entered automatically by Food
Service Management.

5. FOOD SERVICE OFFICER CERTIFICATION. The Food Service Officer will review each
document and will investigate any apparent discrepancy. Particular attention will be placed on
ensuring that:

a. Each serially numbered original has been received;

b. All items on the issue documents were required to prepare the menu;

c. Quantities issued were not in excess of requirements; and,

d. Each document is properly completed in its entirety.

e. Compare posted quantities on the smooth NAVSUP Form 1282 to rough NAVSUP Form
1282 before certifying.

Upon completion of this review, the Food Service Officer will annotate the NAVSUP Form
1282 as follows:



NAVSUP P-486 - Food Service Management

Data Block and Caption Instructions for Entry

Certification Insert btal number of issue documents in first
blank and "General Mess" in the second blank.

Signature/Date Certification signature/date is only required on
the last issue document that shows the grand
total dollar value of issues. For automated
activities, the Breakout Document
Recapitulation, which will contain the Food
Service Officer's certification signature, must be
printed and attached to the post-daily NAVSUP
Form 1282.

6. DOCUMENT DISTRIBUTION. After the NAVSUP Form 1282 has been smoothed (post daily)
and certified by the Food Service Officer, all pre-dailies may be discarded.

7. DAILY SUMMARY OF ISSUES TO THE GENERAL MESS. When numerous issue
documents are prepared daily to report multiple issues of the same item, efficiency in operations
can be improved and administrative effort reduced in posting the stock records by preparing a
daily recap of food items issued to the galley. If used, the recaps may be made on either a
NAVSUP Form 1282 or NAVSUP Form 1059. The recap document will summarize entries from
accountable breakout documents covering issues to various work centers of the general mess.
When prices are extended, such recaps will serve as the single source document for posting to
NAVSUP Form 335 and NAVSUP Form 338. This recap document may also be used for the
required Food Service Officer certification in lieu of certifying individual issue documents. The
recap document will not replace individual breakout documents for accountability purposes, but
will assist Food Service Officers in their daily operations. Breakout documents will be
maintained in the accountability file with the recap as a covering summary form. Action must be
taken to ensure that the recap document agrees with total entries on individual forms.

8. EMERGENCY BREAKOUT PROCEDURES. Written local procedures will be developed.

6102 POSTING THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

The quantity of issues for each food item as listed on the issue documents are posted daily
to the NAVSUP Form 335 as follows (Figure 6-6):

Data Block and Caption Instructions for Entry

Month and Day Month and day the food item was issued for
consumption. This will be completed
automatically by Food Service Management
upon posting the NAVSUP Form 1282.

Issued Quantity of the food item that was issued. This
will be completed automatically by Food Service
Management upon posting the NAVSUP Form
1282.

Cumulative Total The sum of the quantity was issued plus the
previous cumulative total. This will be
completed automatically by Food Service
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Management upon posting the NAVSUP Form
1282.

On Hand Enter the difference between the quantity being
issued from the previous "On Hand" balance.
This will be completed automatically by Food
Service Management upon posting the NAVSUP
Form 1282.

6103 POSTING THE GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

1. POSTING DOLLAR VALUE OF DAILY ISSUES. The total dollar value of food items issued
for each day are posted daily to the NAVSUP Form 338 as follows (Figure 6-7):

Data Block and Caption Instructions for Entry

(1) Day of Month Enter the appropriate day of the month.
Completed automatically by Food Service
Management.

(16) Daily Enter the grand total dollar value of issues as
indicated on the daily NAVSUP Form 1282

(17) Cumulative Total Column (16) pIus the previous day's column
(17). Completed automatically by FSM.

(18) One Ration Column (16) divided by column (12).
Completed automatically by Food Service
Management.

2. DETERMINING OVER/UNDER ISSUES (Manual Recordskeeping). Food Service Officers
are required to maintain the general mess within the allowed monetary allowance. To determine
the over/under issue status of the general mess, the following entries on the NAVSUP Form 338
will be made:

Data Block and Caption Instructions for Entry

(19) Over/Under Issue Column (15) minus column (17). Completed
automatically by Food Service Management.

When the figure in column (15) is greater, an under issue condition exists and the difference
is posted in blue or black ink as a (+) in column (19). When the figure in column (17) is greater,
an over issue condition exists and the difference is posted in column (19) preceded by a minus
sign.
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3. USE AND RESPONSIBILITIES

a. Food Service Officer. The Food Service Officer will log on Food Service Management
weekly at.a minimum and check the NAVSUP Form 338 to:

(1) Ensure that the general mess is operating within the authorized allowance;

(2) - Ensure that posting is accomplished daily. When an over issue exists, immediate
action will be taken to determine the cause and, if warranted, take steps to eliminate future over
issues.

(3) Compare total food cost on the NAVSUP Form 338 for the month and the food cost
figure on the NAVSUP Form 1359 for the month. Variations of more than 2% warrants further
review. It is recommended that this review be done periodically throughout the month.

b. Leading Culinary Specialist. The Leading Culinary Specialist will review the NAVSUP
Form 338 on a daily basis use the data available for menu planning, menu revision and
adjustment in accordance with the following items:

(1) Determine the current financial status of the general mess before preparing a
menu, especially when planning to use high cost menu items;

(2) Compare the "Daily (14)" column entries with the "Daily (16)" column entries as a
check of the actual cost each day with the authorized cost for the same day; and,

(3) Relate the actual cost shown in the "One Ration (18)" column to the daily menus to
determine the relatively high and low cost menus and use that information- in planning future
menus and to adjust menus which have resulted in excessively high costs.

6104 MONTHLY SUMMARY OF ISSUES TO THE GENERAL MESS

At the end of the monthly accounting period, a summary of issues to the generalmess will
be prepared on the current Fixed Price List, NAVSUPNOTE 73O, which is produced and
distributed on a monthly basis. This is accomplished once each Subsistence Ledger has been
properly closed. The cumulative total of issues as reported on each NAVSUP Form 335 is
transcribed on the Fixed Price List and extended at the lesser value between fixed or the most
current last receipt price listed (FSM will do this automatically). If no fixed price is listed, the
most current last receipt price will be used. When, as a result of an inventory adjustment, a gain
from inventory occurs, the quantity and value will be posted as a minus entry (see para. 7103-
lc(2)c). See para. 7202 for proper procedures to prepare the summary of issues to the general
mess.

6105 MONTHLY SUMMARY OF CREDIT ISSUES

1. General. Credit issues occur when you have more in your storeroom of a particular item or
items than you have listed in your "on hand" column of the NAVSUP 335. This is found when you
take an inventory. If the inventory adjustments are posted correctly, and as a result of the
inventory adjustments your cumulative "total" column on the NAVSUP 335 results in a negative
value, then a credit issue has occurred. At the end of an accounting period (month), credit
issues will be posted as a minus entry on the summary of issues to the general mess. Credit
issues totaling in excess of 1% of the stores consumed are indicative of lax inventory control and
action should be taken to preclude any further recurrence.
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2. Guidelines. The following are guidelines for calculating your credit issues:

On your stores consumed report add the total dollar value of all credit issues.

Divide the total value of credit issues by the total value of stores consumed.

The result is your percentage for the accounting period (month).

EXAMPLE: Total credit issues were $379.00, and total stores consumed were $85,230.00. $379
divided by $85,230.00 = .004 (i.e., less than one percent) which is within guidelines. However, if
in this example the total credit issues were greater than $852.30, then you would need to tighten
your inventory control procedures.
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ISSUES TO THE GENERAL MESS (NAVSUP FORM 1282)

C32 6915005841647 JUICE, APPLE, #3 CYL CM
' i.oo

C38 8915002811809 JUICE, GRAPE. #3 OIL CM 4 o

C52 8915002412800 JUICE,ORANGE, #3 CYL CM 4

c5E 915O0634243c' IUICE.PINEAPPIE. #3 CYL CM 4 1.3700

CT! '191500935662c' IUSHROOMS, JUMBO SIZE CM 1 2.7500

035 8915013734978 TOMATOES. DICED. # 10 CN 0 2.7100

010 8920012506557 R!CE.PARBOILED,10 LB.LNG GRAIN,TP 2 60 3 3.9100

022 8920001606165 STARCHCORN. 1 LB LB 0 0.5700

.J5.3 8935002346217 SOUP AND GRAVY BASE.BEEF. #2 1/2 CM 0 1.8700

K91 8945006160081 SALAD OIL, 1 GAL 0 5.5200

M06 8950001256333 BAKING POWDER. 12 OR 14 02 CM 0 2.0300

N87 8950010796943 SALT. TABLE. 5 LB 80 0 1.0200

P05 8950006165483 THYME,GRDUND, 1-2 02. j 0

P07 8950010793978 VINEGAR. CIDER. 32 OZ 81 1 0.8500
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Figure 6-5

F8314Z001 TIME: 18:13 DATE: 22JUN98

NAVSUP FORM 1282 DAILY BREAKOUT DOCUMENT CONTROL NO. 8180-1-3-01-01 GENERAL/BRANCH MESS CODE 0

ACTIVITY GENERAL MESS UIC REPORT GENERATED ON
MAIN LINE GALLEY (FORE) N21111 22JUN98 18:13

REQUIS TIONED BY (SIGNATURE, RATE AND TITLE) DATE FOR A OVED BY (SIGNATUPE. RATE AND TITLE)

=

FOOD

CODE NSN NOMENCLATURE
QUANTITY QUANTITY QUANTITY TOTAL UNIT

U/I REQUESTED ISSUED RETURNED QUANTITY PRICE

SEMI-PERISHABLE (DRY)

C29 8915001491571 thPI ir IWUYflDTt 12 02 JR 1 171flfl

QUANTITY
VALUE ON-HAND

I I —

ISSUED BY (SIGNATURE, RANK AND TITLE) DATE WORKCENTER TOTAL

RECEIVED BY (SIGNATURE) DATE
I I

RETURNED BY (SIGNATURE) DATE I I

RECEIVED BY (SIGNATURE) DATE ( I
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POSTING A GENERAL MESS ISSUE TO THE SUBSISTENCE LEDGER
(NAVSUP FORM 335)

082720001 TIME: 13:1
21111

NAVSIJP FORM 335 1Mev. 2-781
S/N OTOA-LF-550-3310

1908

MS. DAT

06 01

06 01

06 01

06
06 07

06 08

06 09

06 11

O Ti

5 32

06 13

06 14

06 16

06 16

06 16

06 17
06 21

06 25

06 29

STOCK 80. 6050030793978

EXPEIIDIRL00ES

GENERAL MOSS OTHER
ISSUED CISI. TOTAL

1.00 LOS

ZOO 3.00
•

4.00
1.00 -

--
5.00

1. 6.00

..

-

3.00
- -

8.00

3.00 9_OS. --
3.00 30.00

3.00 31.00

1.00 12.00

1.00 13.00

1.00 14.00

2.00 16.00

1.00 17.00

. I8.QO

Figure 6-6
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SUBSISTENCE LEOGER (44.12>
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POSTING THE DAILY ISSUES TO THE GENERAL MESS (NAVSUP FORM 1282)
TO THE GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

F8315Z001 TIME: 14:08 BREAKOUT DOCtMENT RECAPITULATION

DATE: 06/29/98
NAVSUP FORM 1282

I
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Figure 6-7
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PARTC: TRANSFERS

6200 TYPES OF TRANSFERS

1. GENERAL. There are two types of transfers. A transfer without reimbursement and a
transfer with reimbursement. A transfer without reimbursement means the subsistence account
has already bought the food and there will be no additional obligation to the subsistence
appropriation when the food is transferred. A transfer with reimbursement means there will be a
reimbursement to the subsistence appropriation for the food that is being transferred.

2. TRANSFERS WITHOUT REIMBURSEMENT. When regularly established supply channels
are not available, a request for transfer, vice sale, of food items from one Navy general mess
(end user) to another Navy general mess may occur. This includes transfers to ashore/afloat
galleys and to approved established messes (i.e., SEABEE DETS, SEALS, and BUDS etc.)

3. TRANSFERS WITH REIMBURSEMENT. Transfer of food items to activities that do not
utilize the Navy subsistence appropriation, that is, activities that are not Navy general messes
using the subsistence appropriation, are treated as transfers with reimbursement. A transfer
with reimbursement means that the subsistence appropriation has already purchased the food
that is now being transferred to an activity that uses another appropriation. NAVSUP 51 must be
notified via email or facsimile prior to a transfer with reimbursement being made.

Transfers with reimbursement should not be confused with sale of bulk food items. Sale of
bulk food items involves an exchange of money (i.e., check or cash). Sales of food items will be
processed in accordance with para 6300.

4. TRANSFER-IN/TRANSFER-OUT. The transfer-out of food items off your stock records and
transfer-in of the same food items to your stock records for the sake of correcting erroneous
posting or inventory problems is strictly prohibited. This procedure may only be granted with the
permission of SUP 51 by letter or email via the TYCOM.

6201 TRANSFER DOCUMENT USED

1. GENERAL. The form used for transferring food items with or without reimbursement is the
Requisition and Invoice/Shipping Document (DD Form 1149).

6202 DOCUMENT PREPARATION AND DISTRIBUTION FOR TRANSFER WITHOUT
REIMBURSEMENT

1. REQUISITION AND INVOICE/SHIPPING DOCUMENT (DD FORM 1149).

a. Requesting Activity. The Food Services Officer will submit a memorandum (including
UIC and activity name) to the issuing activity.

b. Issuing Activity. Upon receipt of the DD Form 1149, the Food Service Officer of the
issuing activity reviews the on-hand stock levels of the requested food items. If a determination
is made that the quantities of the food items can be spared, the Food Service Officer prepares
the DD Form 1149 in accordance with para 4201, makes the following additional entries and
forwards the document to the bulk storeroom custodian (Figure 6-8).

2. GENERAL. Food items, other than boneless meats, may be expended in less than full
cases to submarines and small craft that do not have adequate storage facilities. Transfers will
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normally be handled in accordance with para. 6201. Transferring activities operating under the
manual recordskeeping method may document frequent expenditures of small quantities by the
use of a NAVSUP Form 1282 for each delivery. At the end of the month or on departure of the
ship supported, a monthly recap of transfers will be prepared and price extended at last receipt
price. This recap may be prepared on a NAVSUP Form 1059. An invoice, DD Form 1149, for
money value only will be prepared for the total value of items expended. The original and one
copy of the money value only invoice and copies of the documents showing the recap cf
transfers will be furnished to the receiving ship.

Data Block and Caption Instruction for Entry

Enter "Approved for Transfer" with transferring
Food Service Officer's signature.

Upon receipt of the approved transfer document, the bulk storeroom custodian makes the
issue to the receipt inspector of the requesting activity and annotates the DD Form 1149 as
follows:

Data Block and Caption Instruction for Entry

Enter "Issued by" with bulk storeroom custodian
signature and date.

a. Receiving Activity. The receipt inspector of the requesting activity counts the food items
being transferred and annotates the DD Form 1149 as follows:

Data Block and Caption Instruction for Entry

Enter "Received by" with receipt inspector
signature and date.

b. Distribution.

(1) IssUing Activity

(a) Original - to requesting activity

(b) Copy - with requesting activity's receipt inspector's signature in the
accountability file

(2) Requesting Activity.

(a) Original - Accountability File

6203 DOCUMENT PREPARATION AND DISTRIBUTION FOR TRANSFER WITH
REIMBURSEMENT

1. GENERAL. Transfers of food items that are being turned into stores (DLA or Navy Stock
Fund activities) will be transfers with reimbursement. Any transfer of food items to a non-DLA or
Navy Stock Fund activity will be handled as a bulk sale in accordance with paras. 6306 and
6307. Situations that preclude reimbursement to the subsistence appropriation by the general
mess (end user) at the time of transfer, will require prior approval from NAVSUP 51. This
approval may be by way of a phone call to NAVSUP 51 or email to
FSM_RETURNS NAVSUPHQ(NAVY.MIL.
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6204 CASE WEIGHT DETERMINATION AND USE OF AVERAGE WEIGHTS,
PERISHABLE BOXED MEATS AND CHEESE

1. GENERAL. Delay in the loading, discharging and inventory of boxed meats and cheese is
decreased by handling these items on an average weight basis. These procedures are primarily
for the guidance of activities that may find it practical to inventory and to expend perishable boxed
meats and cheese by average weight.

2. AVERAGE WEIGHT DETERMINATION. An equitable system for handling boxed meats and
cheese on an average net case weight basis depends upon careful separation of stock into lots
where the weight differential between the lightest and heaviest cases are within acceptable
limits. Judgment will be used in doubtful instances. The average net case weight will be
determined for each lot and rounded off to the nearest whole pound.

3. TRANSFERS AND ISSUES. Invoices covering transfers by average weight will indicate the
number of cases in the lot, the total average weight, and the average net case weight. A
separate invoice line will be used for each lot in multiple lot transfers of a particular item.

4. GAINS AND LOSSES. Gains and bsses, which arise from the receipt of items on an
average weight basis, will be absorbed as issues to the general mess.

6205 POSTING THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

All transfers, with or without reimbursement will be posted by quantity to the S.jbsistence
Ledger (NAVSUP Form 335) to the expenditures other column as the transactions occur (Figure
6-9).

6206 POSTING THE RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP FORM
367)

All transfers, with or without reimbursement, will be posted by total money value, to the
Record of Receipts and Expenditures (NAVSUP Form 367) as the transactions occur
(Figure 6-10).
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TRANSFER WITHOUT REIMBURSEMENT (DD FORM 1149)
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POSTING A TRANSFER (DD FORM 1149) TO THE SUBSISTENCE LEDGER
(NAVSUP FORM 335)
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POSTING A TRANSFER (DD FORM 1149) TO THE RECORD OF RECEIPTS AND
EXPENDITURES (NAVSUP FORM 367)

Figure 6-10
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PART D: SALE OF SUBSISTENCE (BULK SALES)

6300 SALES TO AUTHORIZED MESSES AND ACTIVITIES

1. GENERAL. When prescribed conditions are met and such sales will not overly deplete the
stocks available for issue to the general mess, food items may be sold to the categories listed in
Appendix G. Written approval from the Commanding Officer is required for all sales of
subsistence items (see sample letters in Appendix . The dollar value of all sales of bulk
subsistence will be reported on the Bulk Sales line under the "Cash Statement" section on the
monthly General Mess Summary Document, NAVSUP Form 1359.

6301 SALES TO AFLOAT PRIVATE MESSES, SATELLITE MESSES OR OTHER SALES

1. GENERAL. Upon approval by the Supply Officer, food items may be sold directly from the
general mess to a private mess (see sample letter in Appendix B).

2. OFFICERS/CHIEF PETTY OFFICERS SUBSISTING FROM THE GENERAL MESS

When the officers or chief petty officers subsist from the general mess their satellite/private
mess will prepare the same menu as the general mess. If they prefer not to prepare the same
menu that day then they will pick up cooked food from the general mess galley. General mess
breakouts such as raw food products that are broken out for the satellite/private mess will be
issued to them on a daily basis. A NAVSUP 1090, Food Preparation Worksheet and NAVSUP
1282, Daily Breakout Document will be prepared by the satellite/private mess Leading Culinary
Specialist on a daily basis with all menu items to be broken out identical to the general mess
standard menu. As far as food preparation in the satellite mess/private mess the mess
supervisor can make the decision to prepare a substitute menu item, i.e., from ground beef or
chicken ONLY if the general mess is serving ground beef and chicken on that particular day.
Under no circumstances will the satellite/private mess serve a different menu then the standard
general mess menu. If additional food i.e., taco bar ingredients and beverage items i.e., BIB's,
soda products are desired by the satellite/private messes and are not on the standard general
mess menu for that particular day those items will be purchased separately in the form of a bulk
sale (lAW para 6300). The use of subsistence appropriation funds (SIK) Account) to defray the
cost of these additional food items is not authorized. The establishment of a satellite/private
mess for the purpose of drawing supplemental food items in no way restricts the sale of meals
to individuals authorized to eat in the general mess.

6302 PRIVATE MESS SALES DOCUMENT PREPARATION AND DISTRIBUTION

1. AT TIME OF REQUEST. The sales document used for the sale of subsistence items from
the general mess to an authorized private mess is a Food Item Request/Issue Document
(NAVSUP Form 1282). The NAVSUP Form 1282 will be signed by the private mess manager,
treasurer, or his authorized representative. If a person other than the private mess manager or
treasurer is authorized to sign requests, such authority will be furnished to the Food Service
Officer in writing (see sample letter in Appendix B). The authorized representative of the pnvate
mess will prepare the NAVSUP Form 1282 as follows (Figure 6-11):
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Data Block and Caption Instructions for Entry

Document Number Assigned using a unique, sequential numbering
system. This number is assigned automatically
by Food Service Management.

Requisitioned By Signature, date and title of private mess
manager, treasurer or their authorized
representative.

Date for Consumption Date food items are required. This is entered
automatically by Food Service Management.

Food Code Food item code of each item requested taken
from NAVSUPNOTE 7330 series (Fixed Price
List). Ensure all food items requested are listed
in Food Item Code order. This is entered
automatically by Food Service Management.

Description of Material Description of each food item requested taken
from NAVSUPNOTE 7330 series (Fixed Price
List). This is entered automatically by Food
Service Management.

Quantity Requested Actual quantity required of each food item.

2. AT TIME OF APPROVAL. After initial preparation of the NAVSUP Form 1282, and after
having been properly signed by the private mess manager, treasurer, or their authorized
representative, the document will be forwarded to the Food Service Officer or his/her designated
representative for approval. I the general mess has sufficient quantities of the requested food
items, the Food Service Officer or his/her designated representative will then sign the "Approved
Block" with rate and title and forward the document to the bulk storeroom custodian for issue.

3. AT TIME OF ISSUE. The bulk storeroom custodian will issue the items requested to the
appropriate private mess. At the time of issue, the bulk storeroom custodian will complete the
following blocks on the NAVSUP Form 1282:

Data Block and Caption Instructions for Entry

Quantity Issued The quantity actually issued should be entered
in this block.

Issued By The signature, rate and title of the bulk
storeroom custodian.

Date Date food items were issued.

Received By The signature, rate and title of the appropriate
private mess designee.

Date Date food items were received.
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After the requested food items are issued to the appropriate private mess, the bulk
storeroom custodian will forward the NAVSUP Form 1282 to the recordskeeper, who will post
the issues to the Subsistence Ledger (NAVSUP Form 335).

4. RECORDSKEEPER ENTRIES ON THE NAVSUP FORM 1282. Once the recordskeeper
receives the NAVSUP Form 1282 from the bulk storeroom custodian, he/she will post the
quantity of the issues to the Subsistence Ledger (NAVSUP Form 335) in the other column, and
extend using last receipt price on the NAVSUP Form 1282.

5. FOOD SERVICE OFFICER CERTIFICATION. The Food Service Officer will review each
document and will investigate any apparent discrepancy. Particular attention will be placed on
ensuring that each serially numbered original has been received, and each document is properly
completed in its entirety.

Upon completion of this review, the Food Service Officer will annotate the NAVSUP Form
1282 as follows:

Data Block and Caption Instructions for Entry

Certification Insert total number of issue documents in first
blank and the name of the appropriate mess in
the second blank (manual).

Signature/Date Certification signature/date is only required on
the last issue document that shows the grand
total dollar value of issues.

6. DOCUMENT DISTRIBUTION. After the 'NAVSUP Form 1282 has been completed, it will be
distributed as follows:

a. Original - Accountability File pending preparation of the billing document; and,

b. Copy - Signed duplicate to the appropriate mess treasurer.

6303 POSTING AFLOAT PRIVATE MESS SALES TO THE SUBSISTENCE LEDGER
(NAVSUP FORM 335)

All afloat private mess sales will be posted by quantity to the Subsistence Ledger (NAVSUP
Form 335) as the transactions occur as follows Qigure 6-12): (For automated activities, the
NAVSUP Form 335 is automatically posted when the NAVSUP Form 1282 is smoothed)

Data Block and Caption Instruction for Entry

Month & Day Enter the day the issue occurred.

Expenditures (other) Enter the quantity of the food item that is being
issued. To differentiate sales quantities from
other types of expenditures, precede the
number that is being transferred with a unique
letter for the appropriate mess (i.e., "W" for
Wardroom Mess, "C" for CPO Mess, etc.)

On Hand Enter the difference between the quantity being
issued from the previous "On Hand" balance.
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6304 BILLING, COLLECTION AND RECORDS POSTING FOR AFLOAT PRIVATE
MESS SALES OR OTHER SALES

1. BILLING. On or before the 5th day of each month, the Food Service Officer or his/her
representative will notify each private mess, in writing, of the amount due for food items issued to
the private mess during the previous month using the sample in Figure 6-14 or Automated Food
Service Management Billing Statement. The billing document will equal the total of all NAVSUP
Form 1282 documents. For automated activities, the DD 1149 is utilized as a billing document.
This document will list all NAVSUP 1282 serial numbers and the total value of food items sold.

2. COLLECTION. Within 15 days following the month in which the items were purchased, the
private mess treasurer will pay the amount due to the Food Service Officer and will obtain a
signature for receipt of the cash in a Cash Receipt Book (NAVSUP Form 470) (Figure 2-9).
Receipt, handling and security of funds will be in accordance with para. 2202. The total dollar
value of sales of subsistence will be reported on the Bulk Sales line of the monthly General Mess
Summary Document (NAVSUP Form 1359) in accordance with para. 70 11-3.

3. RECORDS POSTING. The NAVSUP Form 367 is posted automatically for activities using
Food Service Management. At the end of each month, a copy of the billing document will be
used to post the NAVSUP Form 367 as follows (Figure 6-15):

Data Block and Caption Instructions for Entry

Month & Day Enter the last day of the month in which the sale
occurred. This is entered automatically by Food
Service Management.

Activity/Purpose Enter name of the private mess. This is entered
automatically by Food Service Management.

Document Number Leave Blank.

Value Enter the total dollar value of the billing
document that was prepared by the Food
Service Officer and provided to the appropriate
private mess less uncollected amounts from
previous mOnths as shown on NAVSUP Form
1359. This is entered automatically by Food
Service Management.

6305 OTHER SALES

1. DOCUMENTS USED. The document used for requesting sales from the general mess by
other activities authorized to purchase subsistence hems in accordance with Appendix G will be
the Requisition and Invoice/Shipping Document (DD Form 1149), or NAVSUP Form 1282,
Standard Form 1080, and DD Form 1131. Multiple food item requests may be initially requested
on a Food Item/Issue Document (NAVSUP Form 1282) using the same procedures as those
outlined in para. 6302. At the end of the month a money value only DD Form 1149 will be
generated.

2. SALE PRICES. The sale price of food items will be the last receipt unit price;
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3. SHIP STORE SALES. It is highly recommended that sales to the ships store from the
General Mess should be limited and done in emergency situations only. If sales are necessary
the purchases may include single serving size items only.. All sales will be documented on the
NAVSUP 1149 and should be recorded as a transfer with reimbursement.

6306 POSTING OTHER SALES TO THE SUBSISTENCE LEDGER (NAVSUP FORM
335)

All sales will be posted by quantity to the Subsistence Ledger (NAVSUP Form 335) as the
transactions occur as follows (Figure 6-16). For automated activities, the NAVSUP Form 335 is
automatically posted by Food Service Management when issue documents are smoothed.

6307 POSTING OTHER SALES TO THE RECORD OF RECEIPTS AND
EXPENDITURES (NAVSUP FORM 367)

As each sale occurs, a copy of the billing document will be used to post the NAVSUP Form
367 as follows (Figure 6-17). For automated activities, the NAVSUP Form 367 is automatically
posted by Food Service Management when issue and sales documents are smoothed.

6308 BILLING OF OTHER SALES

1. BILLING. The billing document used for other sales is the Requisition and Invoice/Shipping
Document (DD Form 1149). When the DD Form 1149 is used as a summary, money value only
document, Food Service Officers will ensure that the billing document equals the total of all
NAVSUP Form 1282 documents documenting daily sales to the mess/activity that is maintained
in the Food Service Officer's accountability file. Provide completed billing documents to the
activity the food items are being sold to.

6309 COLLECTION OF OTHER SALES

1. At the time of the sale, payment may be made by cash, check (which will be treated as
cash), or a voucher transferring funds from a valid appropriation of the ordering activity to the
subsistence appropriation.

a The total dollar value of sales of subsistence will be reported on the Bulk Sales line of the
monthly General Mess Summary Document (NAVSUP Form 1359) in accordance with para.
7011-3.

b. Payment by Voucher. Documents that maybe used to transfer funds from one
accounting classification to another are as follows:

(1) Voucher for Cash Collection (DD Form 1131);

(2) Voucher for Transfer Between Appropriation and/or Funds (Standard Form 1080).

Examples of these documents are provided in Figures 6-17 and 6-18.

c. Special Recording of Sales by Voucher. A sale of food by voucher transfer between
appropriations will not result in a cash deposit with the disbursing office. In order to balance the
"Cash Statement" at the end of each month, the total dollar value of other sales using a transfer
of accounting classification document will be recorded on the Other Sales of Meals line of the
monthly General Mess Summary Document (NAVSUP Form 1359) in accordance with para.
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2. Document Distribution. Distribution of voucher (DD Form 1131 and SF 1080) is as follows:

a. Original — disbursing officer

b. Copy—NAVSUP51
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SALE TO A PRIVATE MESS
FOOD ITEM REQUEST/ISSUE DOCUMENT (NAVSUP FORM 1282)

Figure 6-11

F823152Z1 TIME: 18:27

FO ITEM REQUEST/ISSUE DOCUMENT (4400)

NAVSUP FORM 1282 (REV 5-82)

NAVSUP FORM 1282 ***

REGIJISITIONED BY (SIGNATJJRE, RATE AND TITLE)

DATE: 28JUN98 PAGE: 1

DATE FOR

ISSUE

06/30/98

DESCRIPTION OF MATERIAL

DOCUMENT MO. 03001

QUANTITY

U/I REQUESTED

APPR VED BY (SIGNATURE, RATE AND TITLE)

GAINED DAY I) C

H22 SUGAR, REFINED GRAM. 5L6 BG TP2

J76 CREAMER,NONDAIRY, 50/100 PG

P29 COFFEE,ROASTED, 20 LB CAN

P31 TEA,BLACK, 100 BAGS

QUANTITY

ISSUED

QUANTITY

RETURNED

BG

ND

CM

BX

ISSQED BY (SIGNATURE, RANK AND TITLE)

2

2

2

2

NET

2

2

2

2

UNIT

PRICE

2 .2000

1.8357

69.7988

._,1.5700

VALUE

$ 4.40

$ 3.67

$ 139.60

$ 3.14

RECEIVED BY (SIGNATURE)

I CERTIFY THAT THIS DOCUMENT IS A TRUE STATEMENT OF ISSUES TO

SIGNATURE DATE J"9t
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POSTING A. PRIVATE MESS SALE TO THE
SUBSISTENCE LEDGER (NAVSUP FORM 335)

F823152Z1 TIME: 18:27 *6* NAVSUP FORM 1282 *6* DATE: 28JUN98 PAGE: 1

FOOD ITEM REQUEST/ISSUE DOCUMENT (4400)

NAVSUP FORM 1282 (REV 5-82) NAVSUP FORM 1282 DOCLI4ENT NO. 03001

REQUISITIONED BY (SIGNAIAJRE, RATE AND TITLE) loAth QK APPR VED BY (SIGNATURE, RATE AND TITLE)

FOOD QUANTITY QUANTITY QUANTITY UNIT

CODE DESCRIPTION OF MATERIAL U/I REQUESTED ISSUED RETURNED NET PRICE VALUE

H22 SUGAR, REFINED GRAN. 5LB BG TP2 66 2 2 2.2000 $ 4.60

J76 CREANER,NONDAIRY, 50/100 PG lID 2 2 1.8357 $ 3.67

P29 COFFEE,ROASTED, 20 LB CAN CN 2 2 69.7988 $ 139.60

P31 TEABLACK, 100 BAGS BX 1.5700 $ 3.14

ISSUED BY (SIGNATURE, RANK AND TITLE) DATE SHEET T $ 150.81

6.hZoILAwlt- ftL5
U3 DAT,5.(

SUBTOTAL $ 150.81

RETURNED BY (SIGNATURE) J DATE BAKERY PROD. C-)
I

rs:rz=rr=rrTE:ror::L
I CERTIFY THAT THIS DOCUMENT IS A TRUE STATEMENT OF ISSUES TO V 0CM MESS

SIGNATURE LIJ' . I.7 DATE_____________________________________________7:
P82700001 TIlE: If

905 V2
SUSSISTEACE LEDGER (ILAVSUP FORM 335) °°° .. TI: 01JUL98 PAGE: 1

Quantity issued to
Extended using SUESISTEHE LEDGER (444) private mess

HIGH hR 75

100 LIMIT: 35 --

last receipt price

1998 f
RECEIPTS SERERAL lESS OTHER

SN
HAND

19---- RECEIP

/
EEMERAL MOSS OTHER IIAHD

WIlT OF ISSOR: CA MO. 0 ISSUED QJM.TOTAL NO. DAY 1551(0 CAN. TOTAL

1998 06 8SF 3.00

*11000
1190.&DAY PRICE

06A 02

03

1.00

1.00

1.00

2.00

2.00

1.00

1998

MO. & DAT PRICE

06 .00 .I -
06

06

23

23 2.00

.

1.00
....

3.00 .00

.00

Ii.
NAVSUP FORM 335

-

• Use to toteod iooueo to General NesS. H Use to eotend inventory or to price soles ar transfers.
ISSUED CORES: I - 9 ERARC0 MESS CODE
OTHER CODES: LU LOSS WIIK51IT SURVEY; RI RETURN OF ISSUE PROD PRIVATE MESS; SV SURVEY; TO TRANSFER O.IT; TI TRANSFER III; SN SPECIAL MEAL

END OF REPORT °

Figure 6-12
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STATEMENT ON THE SALE OF SUBSISTENCE ITEMS
FROM THE GENERAL MESS TO THE WARDROOM MESS

(command letterhead)
IN REPLY REFER TO:

(date)

MEMORANDUM

From: Food Service Officer

To: Wardroom Mess Treasurer

Subj: STATEMENT ON THE SALE OF SUBSISTENCE ITEMS FROM THE GENERAL MESS TO THE
WARDROOM MESS

Ref: (a) NAVSUP P-486, para. 6305-1

1. In accordance with reference (a), I hereby certify that subsistence items in the amount of $____
were sold to the Wardroom Mess during the month of __________

2. Sales were made on the documents listed below:

PROVISIONS GPBP

Document # amount Document # amount

Document # amount Document # amount

Document # amount Document # amount

Document # amount Document # amount

Document # amount Document # amount

Document # amount Document # amount

Document # amount Document # amount

Document # amount Document # amount

Document # amount Total $
Document # amount

Document # amount

Document # amount

Total $
GRAND TOTAL $ ______

(signed)

Food Service Officer Name/Rank

Figure 6-13
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POSTING PRIVATE MESS SALES TO THE RECORD OF RECEIPTS AND
EXPENDITURES (NAVSUP FORM 367)
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POSTING OTHER SALES TO THE SUBSISTENCE LEDGER (NAVSUP FORM 335)
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Figure 6-15
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REOIITSITION AND II1VDTCE/SOIPPINS 0030MANT

1. FROI
(X44of Ac Xr.e.to!Ithe.food me

o. rn
rood Service Officer
NAVAL STATION DUARTE

3. SHIP TO - MART FOR

(OOo,oe *d ectivity receivieg the food jtIs reqvceted)

Q0

IC. SIGNATURE

oo.or JIT
NO. SHEETS

1 1 06/30/90

. AEQUISTT(O4 SRM04R

7. USIA MATERIEL RESULTED 0. P0005111
06/30/90

9. 1(1111100101 OR PURPOSE

I

-
I

-
LOT ACCT'G ACTIVITY

FEDERAL ST006 NtM(XR, DESCRIPTION. AND CODING OF NATEMIAL WILD/OR SERVICES

0001
0002
0003
000G
0005
0006

12. PATE SHIPPED
-- -

6.
-

'. CLOTS, MINCED, 49 OfT 51 0?
8915002050930, C56, JUICE,EIREAPPLE, 5 1/2 6 00
8915001079772, D60, PIJeEII(, *2 /2
0920012263360, 015, RTEE.LOf10 GROIN I WILD RICE 36 OZ
0910006100051, S14, EGO AAOLE.TARLE TYPE ID LU
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IN.

OF
SOlID

PDEFE51FAELI'l.
COST 0TA
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SUP PLY

ACT TONI
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CA
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LB
RD

363730394041 424344454647480090

18. ISSUED 01 TOTAL TYPE CNN- 10110. TOTAL 10. CONTAIN OAT N! SKEET TOTAL
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- ""
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requesting activity
51525354551(6575059606T60636465666760697 720T475?677707905U182.03 99100

DO FORM 1149 59 - PT)
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POSTING OTHER SALES TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)
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Figure 6-16
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CASH COLLECTION VOUCHER (DD FORM 1131)

DISBURSING OFFICE COLLECTION VOUCHER NUMBER

CASH COLLECTION VOUCHER
RECENG OFFICE COLLECTION VOUCHER NUMBER

ACTIVITY (Name and (ocation)

WARDROOM MESS,_NAVAL STATION DUARTE
j RECEIVED AND FORWARDED BY fPñnted name, title and sigaawr.) DATE

I
PAUL H. DEDERICK 06/29/02DISBURSING OFFICER
ACTIViTY (Nam, and location)

DISBURSING OFFICE. NAVAL STATION DUARrE
u DISBURSING OFFICER (Printed name, title and signature) DISBURSING STATION SYMBOL NUMBER

R. C. FAMILY, ENS. SC, USN
DISBURSING OFFICER 18888

.

DATE

.
PERIOD: F,aan To

DATE NAME OF REMITTER
RECEIVED DESCRIPTION OF REMITTANCE

ODEOF
COLLECTIONS WERE RECEIVED

AMOUNT ACCOUNTING
CLASSIFICATION

06/30 WARDROOM MESS
TREASURER

06/30 WARDROOM MESS
TREASURER

MEALSOLDFORCASH

SURCHARGEON MEALS

1867.40

188.25

17814532241007
411100 068732 3C
008101
0N2111173110

1781453 2241 007
411100 068732 3C
0N2111173110

- TOTAL 2055.65

FORM 1 131, APR 57 (EF) PREVIOUS EDITION MAY BE USED. Fam approv.d by Comptroll., Gsn.,aI. U.S.
24 January 1956

Figure 6-17
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BILLING AND COLLECTION OF OTHER SALES ON VOUCHER FOR TRANSFER
BETWEEN APPROPRIATION AND/OR FUNDS (STANDARD FORM 1080)

010,0012 Fu,,,, 1020
0.ud.d0E,, 1902 VOUCHER FOR TRANSFERS00.am.,.I 21,0. Tu,ei0,y

TFRSI 2-2500 BETWEEN APPROPRIATIONS AND/OR FUNDS

VOUCHER NO.
00000045
SCHEDULE NO.

DeflerImant. aetIbliOI,rnent. bureau or Office r005iving funds
FOOD SERVICE OFFICER
NAVAL STATION DUARTE

SILO. NO.

N21111 -__-4709

PAIEl\

D.p.rtment, eRt.bIShe02nt..bureau, or aRc. charged

.
FOOD SERVICE OFFICER
US NAVAL HOSPITOL
PORrHSMOUTH VA. 23512

4 digit Julian
date of request I
(Calendar year) IORDER NO. DATE OF

DEUVERY ARTICLE OR SERVICES

SUBSISTENCE FOR THE MONTH OF JUNE 98

OUAN.
TITY

I

I

PAA:consistingof2zeros plus4diciit

Ilulian date (calendar year)

150

125
220

130
200

90.27
$0.45

80.83
90.32

LB

•LB

LB
LB

$40.50

$60.00
$99.00

$107.90
864.00

W03 PEPPERS 50 80.98 LB 849.00
160 $0.67 LB $107.20Last digit of W41 TOMATOES

fiscal year uN be sanS o

-

— T $527.60

ce Receiving Funds

17_532241OO741118OO687322D 0N211117311O

CERTIFICATE OF FFICE CHARGED
I SanIty that the above anicles were resolved and accapte r the services perforrne a stated and should be charged to the

app op at o,t( I 0db f:dl I as d sated bet w

o/dveaue

Pivot nt

: :::::
nd C I d

CLASSIFICATION -
62005S1A35Fr37
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17

Paid

Zero, followed by Service
designator:

N - CONUS/OCONUS

V-EAST COAST SHIP

R - WEST COAST SHIP

e0 using PerForm Pro 5011w.

73110 -CONUS

73160 - OCONUS

73170 -AFLOAT

73150 - MRE'S

73125 - CONTRACT MESS

73170 - HOSPITALS
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PART E: CLOSING THE GENERAL MESS

6400 GENERAL

Upon notification of decommissioning, deactivation or extended closure, requisitions for
replenishment will be adjusted for acquisition of only essential food items required for the
duration of active status.

6401 IDENTIFICATION OF REQUIREMENTS

The first step to expending stocks at a general mess scheduled for closure is to determine
what stocks on board must be retained to support the anticipated customer base and menu until
deactivation. These should be identified and segregated if possible. All remaining stocks should
then be inspected by qualified medicaltveterinary personnel. Unfit items should be certified as
such and surveyed in accordance with paras. 6001 and 6002. Shelf life extensions should be
made as appropriate. This process should be accomplished as far in advance as three to six
months if possible.

6402 EXPENDITURE OF STOCKS

1. DISPOSING OF EXCESS STOCKS PROCEDURES. Stocks not required, as determined in
para. 6501, are candidates for expenditures in accordance with the provisions of Parts A, B, C,
and D of this chapter. The suggested sequence of steps to dispose of excess stocks is as
follows:

a Menus will be adjusted to use on hand stocks as much as possible.

b. Attempt transfers without charge to other ships and stations in the vicinity in accordance
with para. 6202.

c. Attempt sales to Military Seaift Command Civil Service manned ships and authorized
messes in accordance with paras. 6306 and 6307.

d. Request squadron, type command, NFMT or claimant assistance for redistribution within
the claimancy if necessary.

e. Survey all material certified by medical/veterinary personnel to be unfit for consumption in
accordance with paras. 6001 and 6002.

f. Remaining food products fit for consumption should be sent to Defense Reutilization and
Marketing Office (DRMO) per para 3401.
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PART F: FOOD DONATION PROCEDURES

6500 GENERAL

When prescribed conditions are met and such donations are in excess and will not deplete
needed stock by the general mess, food items may be donated to approved food banks or
shelters.

6501 REFERENCES

The NAVSUP ltr 7040 51 1G/201 of 01 OCT 97 provides procedures for the donation of packaged
food (canned, dehydrated, dry, and unopened chilled or frozen foods. The NAVSUPINST
4355.10, Veterinary Surveillance Inspection of Subsistence provides guidance for inspections
that will be completed prior to the transfer of donated foods.

6502 DISPOSITION GUIDELINES

Naval Support Systems Command (NAVSUP) supports the donation of both perishable and
semi-perishable foods by the following guidelines for disposition:

a. All efforts have been made to transfer the food items to other U.S. Navy ships or shore
galleys.

b. All efforts have been made to transfer the food items to other U.S. Military dining facilities.

c. Efforts to transfer excess food items must be coordinated through the Type
Commanders and NFMT.

• - d. VETCOM must inspect food items for wholesomeness prior to donation transfer.

e. Food items must be transferred with a 1348-lA form to a Defense Reutilization Material
Office (DRMO).

f. All documentation must be retained by the donating Galley for audit purposes and a copy
forwarded to NAVSUP Code 51.

6503 DONATION TRANSFER

The Defense Reutilization Material Office (DRMO) is responsible for distributing donations to the
approved food bank or shelter. Chilled or frozen packaged foods may need to be retained by the
General Mess due to non-availability of refrigerator or freezer space at DRMO locations. DRMO
will be responsible for notifying the General Mess when and who will be picking up the food items
in this circumstance.
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CHAPTER 7
GENERAL MESS REPORTS, INVENTORY,

AND FINANCIAL RETURNS
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Delay, Delinquency and Undeposited Funds 7302
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CHAPTER 7
GENERAL MESS REPORTS, INVENTORY,

AND FINANCIAL RETURNS

PART A: MONTHLY REPORTS

7000 GENERAL

1. All general messes use end-use accounting procedures, whereby activities account for
receipts and expenditures of food items under the subsistence appropriation. Under this
authority, the general mess will submit financial returns using the General Mess Summary
Document (NAVSUP Form 1359) monthly. Aboard Trident submarines, the NAVSUP Form 1359
will be prepared monthly and submitted to NAVSUP 51 at the end of each patrol period. All
monetary values will be rounded to the nearest dollar, except the rates for computing
allowances. Financial returns serve the following purposes:

a. Establishes accountability:

b. Basis for analyzing, separating, and presenting appropriation and cost accounting
charges;

c. Presents vouchers substantiating entries in the account of Food Service Officers for
review by the Navy Department and the General Accounting Office;

d. Ensures compliance with government budgetary control measures;

e. Makes it easier to compile statistics for logistic planning in various offices, commands, or
bureaus; and,

f. Provides statistical information necessary for future ration allowances.

2. NAVSUP 51 uses the Level of Procurement (LOP) as an internal tool to gauge procurement
trends. It is not used to evaluate the performance of individual Afloat or Ashore Galleys,
TYCOMs, or Regions. The LOP compares the total of Galley Supply Actions (Receipts
w/Charge — Transfers w/Reimbursements — Sale of Bulk Food) to the Total Allowances for each
month. Individual activities are not constrained by the LOP value reflected on the NAVSUP Form
1359 in their daily operations. The following scenarios depict: (1) a situation where Galley
Supply Actions are greater than allowances, and (2) a situation where Galley Supply Actions are
less than allowances.
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(1) Receipts With Charge $1,221,056

less: Transfers With Reimbursement (1,799)

less: Sale of Bulk Food (13,666)

Total Receipts — Transfers - Sales $1,205,591

Total Allowances

(without consideration of Under/(Over) CF) $1,059,767

Total Receipts - Transfers - Sales $1,205,591 = 1.14

Total Allowances $1,059,767

Note: 1.14 (ratio greater than 1) means purchases, transfers and sales were greater than
allowances.

(2) Receipts With Charge $1,221,056

less: Transfers With Reimbursement (31,799)

less: Safe of Bulk Food (47,565)

Total Receipts - Transfers - Sales $1,141,692

Total Allowances

(without consideration of Under/(Over) CF) $1,593,767

Total Receipts - Transfers - Safes $1,141,692 = 72

Total Allowances $1,593,767

Note: .72 (ratio less than 1) means purchases, transfers and sales were less than allowances

7001 GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

1. PURPOSE. The General Mess Summary Document (NAVSUP Form 1359) (Figure 7-1) is
the principal monthly food service report. Essential information on the report is:

a. Receipts with charge

b. Rations fed

c. Cash sales transactions

d. Cash deposits must include voucher collection number and Disbursing Officer symbol

e. Surveys

f. Inventory Balance On Hand

g. Inventory Brought Forward
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h. Stores Consumed (NAVSUP Form 1059)

I. Food Costs (NAVSUP Form 338)

2. SUBMISSION. The electronic copy of the NAVSUP Form 1359 will be electronically
transmitted to NAVSUP 51 not later than the 5th day of the month following the end of the
reporting period by Streamlined Automated Logistics Transmission System (SALTS) or other
electronic means. For automated activities, the NAVSUP Form 1359 is prepared in an original
and one copy. Copy 1 is provided to the Disbursing Officer. Detailed procedures are in
Appendix A.

a. If due to operational necessity the NAVSUP Form 1359 cannot be submitted on or before
the date required, a Naval message will be sent to NAVSUP 51 (info copy to regional type
commander) that will include an explanation for the delay, and entry specifying receipt with
charge amount and the command's anticipated date for submitting NAVSUP Form 1359.

b. The NAVSUP Form 1359 will be electronically transmitted to NAVSUP 51 for each month
even though the general mess is temporarily closed.

c. Any undeposited sales outstanding at the end of the fiscal year (30 September) must be
carried forward on a NAVSUP Form 1359 separate from NAVSUP Form 1359 being opened for
the new fiscal year. This will result in the electronic submission of two General Mess Summary
Documents until all collections from the prior fiscal year are reported as deposited. The General
Mess Summary Document opened for the new fiscal year will show $0 as the opening entry for
undeposited sales.

3. AUDIT. The Food Service will conduct a monthly audit of the NAVSUP 1359 utilizing the audit
sheet found in Appendix I or a TYCOM Approved Audit Sheet.

7002 PREPARATION OF THE NAVSUP FORM 1359

1. HEADING AND ACCOUNTING CLASSIFICATION SECTIONS. Disbursing officers are
required to submit their financial reports on the first workday of each month. They use the
"Certification" section of the NAVSUP Form 1359 to substantiate any deposits made by the Food
Service Officer during the previous month. Food Service Officers will complete the "Heading"
and "Accounting Classification" sections of the NAVSUP Form 1359 as follows:

a. Heading

Data Block and Caption Instructions for Entry

ACTIVITY Enter name of activity.

PERIOD Enter the beginning and ending dates the general mess
operated.

DAYS OPERATED Enter the number of days the general mess was in
operation.

DAYS IN PORT Enter the total number of days in port (afloat units only).

UIC Enter the unit identification code (without alphabetic prefix).

7-5



NAVSLJP P-486 - Food Service Management

TEMPORARY CLOSURE Activity will enter a (Y) if it is a temporary closure or an (N) if
it is not a temporary closure.

CORRECTED REPORT Activity will enter a (Y) to indicate a.corrected report or an
(N) if it is an original.

MERGED RETURN Activity will enter a (Y) merging monthly accounting periods
or an (N) if it is not merging reports. If merging reports
NAVSUP approval must be given.

FINAL RETURN Enter a (Y) only when decommissioning, permanent
closure, or galley consolidation.

b. Accounting Classification (Figure 7-2)

(1) SALES:

APPROP: Enter the last digit of the fiscal year of the report between
17 and 1453.

SUBHEAD 2241 (Ensure preprinted form is correct or make pen and
ink correction.)

OBJ CLASS If sales are made while overseas, use 532.

BCN 41118

SUBALLOT 0

MA 068732

TRANS TYPE 3C

PM 00 Plus 4 Position Julian Date

COST CODE 12 digits consisting of 0 pIus 1 digit service designator R-
Pacific Operating units, V-Atlantic Fleet Operating units, N-
CONUS/OCONUS Ashore units plus UIC of the activity
plus 73110 - subsistence provisions CONUS, 73160 -
subsistence provisions OCONUS, 73170 - subsistence
provisions AFLOAT, and 73150 - operational rations
(MRE5, etc.).

COUNTRY CODE (See Note 1 ii sales are made while overseas.)

AMOUNT Enter the total dollar value of collections during the month
that represent meal and food sales for the month. Do not
include surcharges collected in this block.

(2) SURCHARGES O&MN:

(a) General messes with manual recordskeeping systems using printed NAVSUP
Form 1359 must, with ballpoint pen, complete all fields as specified. Proper O&M,N accounting
citation must be obtained from major claimant/type commander or local comptroller.
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(b) General messes using NAVSUP Form 1359 prepared by FSM must update
SURCHARGES O&M,N line accounting classification fields in FSM tables. Proper O&M,N
accounting citation must be obtained from major claimant/type commander or local comptroller.

(3) TOTAL: Total amount of sales plus surcharges.

Note 1: COUNTRY CODE AND SOURCE CODE REQUIREMENTS. The sale of meals to
foreign national personnel overseas (including surcharges and flight meals) effect the
international balance of payments. Navy general messes located at overseas shore installations
and United States ships homeported in foreign countries selling meals or food items must
include a country code (Navy Comptroller Manual, para 027002) and a collection source code
(Navy Comptroller Manual, para 027004) when reporting sales on the NAVSUP Form 1359.
Source Code 20 will be used for receipts from sales to U.S. personnel. Source Code 37 will be
used for receipts from sales to foreign national personnel. The following example is provided to
show sales made by a Navy general mess in Italy:

a. Sales to United States personnel and dependents

(1) Country code: IT (Italy)

(2) Source code: 20

b. Sales to foreign national personnel (Including those attached to a NATO command)

(1) Country code: IT (Italy)

(2) Source code: 37

c. Sales to authorized private messes

(1) Country code: US (United States)

(2) Source code: none

The country code will be inserted beside the "Country code" caption on the left side above
the line bearing the "Accounting Classification" caption on the NAVSUP Form 1359. The source
code will be entered on the left of the preprinted "7" in the "Obj. class." column.

Note 2: For automated activities, all information will be entered automatically by FSM during
processing of the NAVSUP Form 1359.

2. CERTIFICATION SECTION.

a. After the Food Service Officer has completed the "Heading" and "Accounting
Classification" sections, the NAVSUP Form 1359 will be presented to the Disbursing Officer:

(1) Concurrent with or after the last deposit made during the report period;

(2) On or before the last day of the month;

(3) If the general mess returns are submitted on the relief of the Food Service Officer
or Commanding Officer aboard ships without a Supply Corps Officer; and

(4) Each time cash is deposited with a different Disbursing Officer.

b. Disbursing Officers will complete the "Certification" section ensuring (Figure 7-2):

7-7



NAVSUP P.486 - Food Service Management

(1) The date of deposit is within the "Period" in the "Heading,"

(2) The total amount of cash received agrees with the total of "Sales" and "Surcharges"
reported in the "Accounting Classification" section, and with cash deposited with the disbursing
officer in the cash statement section.

(3) Collection voucher number, Disbursing Officer Symbol, standard document
number (FSM automatically generates) and period of accountability are completed.

3. RATION BREAKDOWN AND CASH STATEMENT SECTIONS.

a. RATION BREAKDOWN

(1) Ration Breakdown Ashore. Enter the total rations fed by category and rations sold
for cash extracted from the Recapitulation of Meal Record (NAVSUP Form 1292) in accordance
with pará 2305 (Figure 7-3). Gains due to rounding of the NAVSUP Form 1292 will be added to
the Navy regular block.

(2) Ration Breakdown Afloat. Rations credited each day are determined on whether
the ship is at sea or in port in accordance with para 2403. Determining the ration breakdown for
afloat units is done in reverse order using the NAVSUP Form 338 as follows (Figure 7-4):

Data Block and Caption Instructions for 1359 Entry

Code 17 Enter the cumulative total at the end of the month from
column (13) extracted from the NAVSUP Form 338.

Code 2 Enter the cumulative total at the end of the month from
column (6) extracted from the NAVSUP Form 338.

Codes 3-15 Enter the total number of rations fed for the month obtained
from local records or Certification forms prepared by the
Food Service Officer for all categories listed in these
blocks.

Code 16 Enter the sum of all rations listed in blocks 2-15.

Code 1 Enter the difference between "Total Other Personnel" block
16 and "Grand Total" block 17.

NOTE ON RATION BREAKDOWN: Ensure all rations annotated with a "11' have a certification
prepared and forward to NAVSUP 51. Ensure rations fed
caption does not exceed rations allowed caption.

b. CASH STATEMENT

Data Block and Caption Instructions for Entry

Undeposited Bal Fwd Enter the value from the undeposited sales line of the
previous monthly NAVSUP Form 1359. The data on this
line represents all cash on hand and/or uncollected bills
representing cash in the Food Service Officer's
accountability on the first day of the report period (Figure 7-
5).
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Sale of Meals Enter the value of all meals sold, collected or uncollected,
for the current month, excluding surcharges, extracted
from the Cash Meal Payment Book (DD Form 1544) and
the Sale of General Mess Meals (NAVSUP Form 1046).

Bulk Sales Enter the total value of food items sold from the general
mess for the report period. This value is extracted from the
billing documents to private messes and DD Form 1149
billing documents for transfers with reimbursement or other
sales (Figure 7-6).

Surcharges Enter the total value of surcharges collected or uncollected
for meals sold from the general mess extracted from the
Cash Meal Payment Book (DD Form 1544) and the Sale of
General Mess Meals (NAVSUP Form 1046) (Figure 7-7).

Cash Deposited With D.O. Enter the total value of deposits made with the Disbursing
Officer during the report period extracted from the Cash
Receipt Book (NAVSUP Form 470). This value must agree
with the value contained in the "Certification" block of the
NAVSUP Form 1359 (Figure 7-8).

Other Sales of Meals Enter the total value of other sales of meals for which cash
was not collected. This will include payment by voucher
transfer between accounting classifications, cash
overages/shortages and differences in rounding.
Document will be maintained by the FSO and provided to
NAVSUP 51 upon request. Examples of entries on this line
which will be included in the comment section of the
NAVSUP Form 1359 include:

a. Cash overages and shortages (including thefts) $5 or
less generated during the month,

b. Cash overages/shortages exceeding $5 during the
month will be reported as undeposited sales on NAVSUP
Form 1359. This amount must be maintained as
Undeposited Sales until approved by NAVSUP, then moved
to Other Sales of Meals.

c. Differences due to rounding to the nearest dollar when
preparing the cash statement.

d. Total value of bulk sales for which payment has been
reported to a Disbursing Officer on other documents, such
as Voucher for Transfers Between Appropriations and/or
Funds (Standard Form 1080), Voucher for Cash Collection
(DD Form 1131), Public Voucher for Purchases and
Services other than personal (Standard Form 1030), or
other forms that serve the same purpose. These
documents substantiate reimbursable collections and will
be forwarded to NAVSUP.
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e. Surcharge values transferred to appropriation,
Operation and Maintenance, Navy, with copy of the transfer
document attached (for appropriation only). When the
Other Sale of Meal Line is used, supporting documentation
as provided to the Disbursing Officer allowing for the
reimbursable collections, must also be provided to
NAVSUP. If supporting documentation is not provided to
support posting to the Other Sale of Meal Line, corrected
reports will be required. Activities will no longer be
authorized to request a reversal of charges. It is suggested
the Food Service Officer and the Lead Culinary Specialist
review the monthly summary document to ensure charges
are properly identified.

Undeposited Sales Enter the total of the following equation: Undeposited
balance forward + sale of meals + bulk sales + surcharges
— cash deposited with D.O. — other sales of meals. Data in
this line represents all cash on hand or uncollected cash
and/or vouchers representing cash in the Food Service
Officer's accountability on the last day of the report period.
This amount will be reported as undeposited balance
brought forward on the next month's NAVSUP Form 1359
(Figure 7-9).

4. RECEIPTS SECTION.

Inventory
Balance Brought Forward Enter the total dollar value of the inventory at the beginning

of the monthly accounting period. It will agree with the
"Inventory Balance on Hand" caption on the NAVSUP Form
1359 submitted for the previous monthly accounting period
and the opening inventory on the "Receipts" section of the
NAVSUP Form 367 rounded to the nearest whole dollar
(Figure 7-10). Trident submarines will report the value of
food items transferred between the blue and gold crews
under this caption, supported by a Requisition and
Invoice/Shipping Document (DD Form 1149) indicating the
money value only (see para 7 103-3).

Receipts with Charge Enter the total dollar value of all receipts with charge
(receipts from stock points; Prime Vendor, ships store,
CLF ships, and other government agencies). This figure
will agree with all receipts posted on the "Receipts" section
of the NAVSUP Form 367 for all receipts not indicated with
a "w/o" in the left hand margin. This value will also equal
the total of all receipts in the Receipts with Charge File.

Receipts without Charge Enter the total dollar value of all receipts without charge
(other end users). This figure will equal the receipts posted
on the "Receipts" section of the NAVSUP Form 367 for all
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receipts with a "wlo" indicated in the left hand margin
(Figure 7-11). This value will also equal the total of all
receipts in the Receipts without Charge File.

Total Enter the sum of the values of "Inventory Balance Brought
Forward" + "Receipt with Charge" + "Receipts without
Charge."

5. EXPENbITURES SECTION.

Food Cost Enter the total dollar value of food items, at the lesser
value, between the fixed and the last receipt price. This will
be equal to column 17 of the MESS CONTROL RECORD
(NAVSUP Form 338) and RECORDS OF
EXPENDITURES (NAVSUP Form 367).

Surveys Enter the total dollar value of all Surveys (DD 200), at last
receipt price, as reported in the "Expenditure" section of the
NAVSUP Form 367 (Figure 7-12).

Loss Without Survey Enter the total dollar value of all Loss Without Survey (NS
1334), at last receipt price, as reported in the "Expenditure"
section of the NAVSUP Form 367 (Figure 7-12).

Bulk Sales Enter the total dollar value, at last receipt price, of the sale
of bulk food items. This value will agree with the sale of
bulk food items in the "Expenditure" section of the NAVSUP
Form 367 (Figure 7-13).

Transfers with Enter the total dollar value, at last receipt price, of food
Reimbursement items turned into stock points or CLF ships. This value will

agree with the value of all transfers in the Transfers with
Reimbursement File and the value of all transfers to stock
points or CLF ships as reported in the "Expenditure"
section of the NAVSUP Form 367 (Figure 7-14).

Transfers w/o Reimbursement Enter the total value, at last receipt price, of food items
transferred to other end users. This value will agree with
the value of all transfers in the Transfers without
Reimbursement File and the value of all transfers to other
end users as reported in the "Expenditure" section of the

-NAVSUP Form 367 (Figure 7-15).

Inventory Balance on Hand Enter the total dollar value, at last receipt price, of the
ending inventory as of the last day of the monthly
accounting period. This value will agree with the "Inventory"
entry in the "Expenditure" section of the NAVSUP Form 367
rounded to the nearest dollar. TRIDENT submarines will
post the money value of transfers of inventories between
blue and gold crews under this caption which will agree
with the DD Form 1149 money value only required by para
7103-3.
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Price Adjustment Enter the value, plus or minus the amount that is required
to make the total expenditures equal to the total receipts.
This value may not agree with the price adjustment caption
on the NAVSUP Form 367 due to rounding to the nearest
dollar (Figure 7-16).

Total Enter the sum of the values of "Stores Consumed" +
"Survey" + "Loss without Survey" + "Bulk Sales" +
"Transfers with Reimbursement" + "Transfers without
Reimbursement" + "Inventory Balance on Hand" + "Price
Adjustment" (Figure 7-16).

6. RATIONS ALLOWED STATEMENT.

Rations Allowed (Figure 7-17)

Navy Rations Allowed (Enlisted) Enter the total rations allowed for the monthly accounting
period as reported by the daily muster reports from the
executive/personnel cfficer. Navy enlisted rations allowed
equals total Navy enlisted on board minus personnel on
COMRATS/BAS, TAD/TDY, leave, in hospital and
unauthorized leave.

Other Rations Allowed Enter all other personnel (including rations sold for cash)
entitled to be fed. When only cash sales are involved, the
number of other personnel allowed will always be equal to
the number of other rations fed. These activities will report,
on the NAVSUP Form 1359, the value of meals sold for
cash.

Total Enter the sum of "Navy (enlisted)" + "Total Other
Personnel."

7. ALLOWANCES. (Note: Do not round the rate; round the value statement to
the nearest whole dollar).

Basic Allowance (Figure 7-18)

Rations Enter the "Grand Total" figure from the "Rations Fed"
column of the Ration Breakdown section.

Rate Enter the Basic Daily Food Allowance as described in
NAVSUPNOTE 7330 series (do not round this value).

Value "Rations" x "Rate" (rounded to the nearest whole dollar).

Special/Supplemental Enter, as appropriate, for each type of special/supplemen-
Allowances tal allowance to which entitled as described in

NAVSUPNOTE series, the number of rations, rate and
value as described in the Basic Allowance section. (Do not
round the rate; round the value to the nearest whole dollar).
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Total Allowance Enter the sum of the "Basic Allowance" value + all
"Special/Supplemental Allowance" values + value of
Under/(Over) Issue CF.

Food Cost Enter the total dollar value of food items, at the lesser
value, between the fixed price and the most recent last
receipt price (FSM will do this automatically), consumed in
the general mess. This entry will come from the Issues to
the General Mess column on the "Expenditure" section of
the NAVSUP Form 367 at the end of the accounting period.

Under/(Over) Issue Enter the difference between "Food Cost" and "Total
Allowance." "Over" or "Under" will be circled as
appropriate. If "Food Cost" is greater than "Total
Allowance," an over issue exists. If "Stores Consumed" is
less than "Total Allowance," an under issue exists (see
subpara 12).

% Under/(Over) Issue Equals "Under/(Over) Issue divided by "Total Allowance"
(see subpara 12).

Advanced Foods Total value of advanced foods consumed by the general
mess extended at the lesser value between the fixed price
and the most current last receipt price.

Stores Consumed Enter the total dollar value of food items, at the lesser
value, between the fixed price and the most recent last
receipt price (FSM will do this automatically), consumed in
the general mess. This entry will come from the summary
of issues to the general mess at the end of the monthly
accounting period (para 7202) NAVSUP Form 1059 (Figure
7-32).

Advanced Foods Equals Total value of advanced foods divided by stores consumed.
% of Stores Consumed This Igure will tell you the percentage of advanced foods

used in the general mess for the accounting period.

Difference between food cost Stores consumed minus food cost = (X), (X) divided by and
stores consumed % -- food cost = percentage. NOTE: Any difference in excess

of 2% is an indication of errors in receipt posting and
should be investigated by the FSO/LCS.

8. LEVEL OF PROCUREMENT.

Receipts With Charge Enter the "Receipts With Charge" value from the
"Receipts" Section.

Less Transfers w/ Enter the "Transfers w/Reimbursement" from the
Reimbursement "Expenditures" Section.

Less Bulk Sales Enter the "Bulk Sales" from the "Expenditures" Section.

Total Receipts less Transfers Enter the sum of the values of "Receipts with Charge" —
"Transfers w/Reimbursement" - "Bulk Sales."
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Total Allowances less Under! Enter the sum of values of "Total Allowances"- "Under!
(Over) CF (Over)CF"

Ratio - Equals "Total Receipts less Transfers" divided by "Total
Allowances less Under/(Over) CF."

9. LAST FULL PHYSICAL INVENTORY.

Date Enter the "Date" of last full physical inventory taken.

Number of Days Since Enter the "Number of Days Since" last full physical
inventory was taken.

Inventory Accuracy Rate Enter the percentage of "Inventory Accuracy" at the time of
the last full physical inventory taken. (This must be the
"Inventory Accuracy Rate" prior to completing any Inventory
Adjustments).

10. SIGNATURES & COMMENTS SECTION.

Comments Enter any comments such as country of foreign personnel
fed, temporary closures, decom. dates, etc.

Reviewed by Leading CS Signature of Leading CS.

Executive!Personnel Officer!
Regional Food Service Director Signature and date of individual certifying the rations

allowed figures.

Certified by (Signature) Signature, Rank, Title and date of Food Service Officer•
and Date certifying accuracy of form.

11. OVER AND UNDER ISSUES FOR GENERAL MESSES. The amount of over or under issue
reported by each galley is reviewed by NAVSUP on a continuing basis. When a trend (either
over or under issue) is identified, NAVSUP consults with the TYCOM to determine the cause and
provides assistance. General Messes are allowed to accumulate over or under issues in any
amount during the first eleven months of the fiscal year and will carry forward 100% of the value
of the over or under issue to the next month, except:

a. General messes are not authorized to be over issue at the end of the fiscal year.

b. Upon the disestablishment of the General Mess.

c. Upon relief of the Food Service Officer.

d. General Messes operating on a patrol cycle (blue or gold) may accumulate over or under
issue in any amount during patrol and carry forward 100% of the value of the over or under issue
into the next month during the patrol cycle. They are not authorized to be over issue at the end
of the fiscal year.

e. General Messes not operating under a continuing Unit Identification Code (UIC) may
accumulate over or under issue in any amount during their deployment period and can forward
100% of the value of the over or under issue into the next month during the deployment period.
They are not authorized to be over issue at the close of the deployment period.
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f. Reporting Over Issue. If a general mess is over issue under the conditions listed in para
ha — lie above, a copy of the NAVSUP Forms 338, 1359, 367 and 1059 (Stores Consumed)
for the month, a copy of the smooth ending inventory, and a letter of explanation must be
submitted to NAVSUP 51 via TYCOM.

12. OVER AND UNDER ISSUES FOR REGIONAL FOOD SERVICE OPERATIONS (RFSOs).
Galleys operating within a Regional Food Service Operation (RFSO) are evaluated as a group,
rather than as individual galleys. The amount of over or under issue reported by each RFSO as
a group is reviewed by NAVSUP on a continuing basis. When a significant trend (either over or
under issue) is identified, NAVSUP consults with the RFSD to determine the cause and provide
assistance. RFSO5 are allowed to accumulate over or under issues in any amount during the
first eleven months of the fiscal year and will carry forward 100% of the value of the over or under
issue to the next month except:

a. RFSO5 are not authorized to be over issue at the end of the fiscal year or upon
disestablishment of the region.

b. RFSOs are not authorized to be over issue upon the relief of the accountable Food
Service Officer.

c. Reporting Over Issue, If a RFSO is over issue under the conditions listed in paragraph
12a and 12b, a copy of the NAVSUP Forms 338, 1359, 1059 (Stores Consumed) and 367 for the
month, a copy of the smooth ending inventory, and letter of explanation must be submitted to
NAVSUP 51.

13. BRINGING FORWARD OVER AND UNDER ISSUES.

a. Over/under issue values will be carried forward to the next month directly as allowance to
the "Monetary Allowance" column on NAVSUP Form 338.

b. Over/under issue values carried forward will be reported on the next month's NAVSUP
Form 1359 in the "Allowances" section.

c. Over/under issue values will be carried forward respectively as negative/positive
allowance values on NAVSUP Forms 338 and 1359.

d. Over/under issue values will be labeled respectively "Over Issue Carried Forward/Under
Issue Carried Forward" on NAVSUP Forms 338 and 1359.

e. Over/under issue will not be carried forward from the last month of the Fiscal Year.

7003 DISTRIBUTION OF THE NAVSUP FORM 1359

Distribution of the General Mess Summary Document (NAVSUP Form 1359) is as follows:

a. Original - Hard copy retained by the Food Service Officer and placed with the retained
returns,
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b. Copy 1 - Provided to the Disbursing Officer.

When deposits are made retain the original document signed by the Disbursing Officer.

For automated activities, an electronic copy is forwarded to NAVSUP 51. The NAVSUP
Form 1359 is transmitted to NAVSUP via SALTS to COMNAVSUPSYSCOM FSM RETURNS
(VSS) or other expeditious electronic means such as E-mail to FSMRENAVSUPHQnavy.mil.
Manual activities will mail NAVSUP 1359 to Naval Supply Systems Command (NAVSUP 51),
5450 Carlisle Pike, P0 Box 2050, Mechanicsburg, PA 17055-0791. See P-476 for current
telephone numbers.

7004 NONAVAILABILIlY OF DISBURSING OFFICER

When, because of non-availability of a Disbursing Officer (i.e., ARS's, MCM's, MHC's, and
Submarines), funds in the custody of the Food Service Officer will be deposited with any
government Disbursing Officer (e.g. other services finance officers, other ship's Disbursing
Officers, etc.). If fuhds cannot be deposited in accordance with paragraph 2202.3, deposit funds
at the first available opportunity.

7005 PREPARATION OF NAVSUP FORM 1359 FOR TRIDENT SUBMARINES

Cash collection, deposit, and preparation of the General Mess Summary Document
(NAVSUP Form 1359) for the sale of meals aboard Trident submarines will be prepared on a
monthly basis rather than on a patrol basis (see para 7000.1). Collection for sale of meals may
be made by pay record checkage in accordance with the Navy Pay and Personnel Procedures
Manual, para 30122 (Table 3-1-7), if desired: If a patrol of a Trident submarine extends into a
new fiscal year, a separate NAVSUP Form 1359 will be electronically transmitted for that part of
the patrol which occurred in each fiscal year.

7006 PROCEDURES FOR SUBMITTING CORRECTED NAVSUP FORM 1359

1. GENERAL. As the result of discovered errors or omissions, submission of a corrected
General Mess Summary Document will be necessary. Any errors in undeposited sales at the
beginning or end of a month/patrol cycle will effect preceding/subsequent submittals.

2. PROCEDURES WHEN SUBMITTING A MANUAL CORRECTED REPORT.

a. All entries which reflect corrected figures, will be annotated with one asterisk (*) on the
original and copy (Figure 7-20).

b. Two asterisks (**) will be placed next to figures on the original and copy for which
supporting documentation/certification were not previously submitted, but are now included.

c. Errors in the Disbursing Officer's certification section require that the section be filled out
completely and signed by the Disbursing Officer. If there are no errors in this section, it will be
completed in its entirely with the exception of the signature block. The word "SIGNED" will be
entered in place of the Disbursing Officer's signature and initialed by the Food Service Officer.

d. Each corrected NAVSUP Form 1359 that is retained in the accountability file will be
annotated with a "Y" in the "CORRECTED REPORT?" field along with the corrected report
number. The corrected reports for the month/patrol cycle will be numbered consecutively.
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e. The Food Service Officer will sign and insert the typed name, rank and current date after
all sections of the NAVSUP Form 1359 have been completed and proper cbcumentation
attached to the original and copy.

3. PROCEDURES WHEN SUBMITTING AN AUTOMATED CORRECTED REPORT. Each
time a change is made within the FSM system that effects the 1359 you must reprint a new
1359. Reprinting the 1359 will overwrite the 1359 that is in the Automated Data Transfer
Function of FSM. The newly reprinted 1359 should be the one that is re-transmitted to NAVSUP.

When corrections have been made to previous month's data that required restoring diskettes
to permit access to that information, you must reprint the appropriate reports then re-closeout
the accounting period. From there begin re-postilig the current accounting period from the
beginning If the error is not found for several months inform NAVSUP for assistance in
determining the decision to re-post.

When corrections are made to data that is not being carried forward such as incorrect Line
ofAccounting or the wrong Disbursing Officers Symbol used, re-closing out and re-posting
current accounting periods is not necessary.

Corrected reports must be sent via SALTS to COMNAVSUPSYSCOM FSM RETURNS
(VSS) or E-mail at FSMRENAVSUPHQnavy.miI. Supporting documents that were not
previously submitted but are now being included will have to be sent via mail, email, or facsimile.

NOTE: It is recommended that FSM users print the NAVSUP Form 1359 prior to posting any
records each month to verify all carry forward values were carried forward correctly.
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GENERAL MESS SUMMARY DOCUMENT
(NAVSUP FORM 1359)
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Figure 7-1
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RECORDING DATA ON THE CERTIFICATION AND ACCOUNTING CLASSIFICATION
SECTIONS TO THE GENERAL MESS SUMMARY DOCUMENT

(NAVSUP FORM 1359)
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RECORDING RATIONS FED AT ASHORE ACTIVITIES TO THE
GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)
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INVENTOR
RECEIPTS wx

RECEIPTS WITH
TOTAL

FOOD
'a

O RECAPIIUL61101 OF 0561 RECD (RINASUP PORN 1292) °" DOTE: 01JI198 PAN: I

PEFID OF DATE

GENLROI 11155 06/00/98 - 06/30/98

EAKFAST

1303

LUNCH

2556

\_27

DINER

449

NIGHT/OTHER

81

72 :

.............

—
12

] NAVSUP FORM 1292_ 6
31501 625 100

1566 a/I 46

5167 1573

1)6 ¶2

— 5293 1505 226

443.00 000.00 00.00

CREDIT

44116 160 NAVOLIP FORK 338. 3256.60

snip. AK.,,,

B6

56<
1 • 735
3,257

100 TOX
UNDER /

T338.

0 accountabil

STATION POSIT BOND

The zeroigned certify the above to be, for the period epecif led, an accurate ritapitulalion of ROneral lADS a1s receipTed for.

8)6151)4441162 RANK, RATE, OF 00441
n.71- 057,0.04'

RATE, OR GARDE

R1 OF CHiDE

S/N 0108-LF401-292O * U.S. G.P.O. 195344O5-O1086T9

Figure 7-3
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NAVSUP P-486 - Food Service Management

RECORDING RATIONS FED FOR AFLOAT ACTIVITIES TO THE
GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

99 0
100 TO

UNDER/C

TOTAL

FOOD COST

(UNDER) /

Figure 7-4
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SHADING COMEANDING OFFICER
NAVAL STATION DUARTE "Navy Regular"

section equals code
(17) minus code (16). I

INVENTOR

PJCNIPTS wx\
RECEIPTS WITH

TOT)

V
The sum of all rations
sold for cash or credit
as recorded on the DO

Form 1544 and
NAVSUP 1046 Afloat.

...a.......c.nrte.saatscrnaenaanecsctsstzss..SL..s....ss..a........
RATIONS AI.LOWED STATENT

Navy Rationa Allowed 18,954
Other Ratioos Allowed 16,480
'TOTAL RATIONS ALLOWED 35.434

RATION BREARDOWN

Type Code RatienJ

Navy Regular 1 1522

Ration for Cagh 2

Navy Rsierve 3 20

NavyNO?C1/ 4

Naval Acadaty 1/ 5
Marine Regular 6 307

Marine Re5erve 7

Arty Regular B 86

Arty Reaerve 9

Arty Nat Guard 1OA

A? Net Guard lOB
Air Force Regular 11
Coact Guard 1/ 12

Foreign 1/ 13

Miecellaneoue 1/ 14 58
P.11.81/ 15 6
Total Other Pers 2/ 16 1,735
Grand Total 3/ 17 3,257

1/ Prepare certification in accordance

with Food Service Managsnent, )tAVSUP
Publication 486, Chapter 2, Voluie 1.

2/ Codee 2 through 15.

3/ Codse 1 and 16.
•pISSSSS.CSCS.gEC.S.StflSSC.flrfl.UflEZaflS...S.S.S....I..L.SSCC.I

CASH STATNT
VNDZPOSIT'ND HAL PWD 2,056.

SALE OP MEALS 7.737
BOLE SALES 380
SURcHARGZS 40
CASE DEPOSITED WITH D.O. - 2,056
OIlER SALES OF MEALS - 0
UNDEPOSITED SALES $ 8,157

CERTIFICATION

DISBURSING OFFICER COLLECTION DO

(SI ) (DATE) VOUCHER B SOL DATE

7 1/98 C134003 18888 06/30/9

STANDARD DOC. NO. 11198MD00007

LES
U6IL18TW

lOYAL 0*1

2609

2668

(ti-k69
124 716.72\168 W2 41 96996 S\z]\/

N
Code(13) cumulative total
at the end of the month.

1

CERTIFICATION: I certify that I have received cash in the
a.ount of $ 2,055.65 representing deposits described
above, which will be included in ty itateaent of accountability
for the period of:



NAVSUP P-486 - Food Service Management

RECORDING DATA ON THE "CASH STATEMENT" SECTION
(UNDEPOSITED SALES BEGINNING OF THE MONTH)

TO THE GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

aCTIVITY NASAL nATION 0013.5.

0110 .
rJ21&" cLs.Ool OSN050

cnnwrcnbcw.Za.reltvLbex 80._ ...o.L.=a a.b La en.
314335551 311. 30(1 13, 3253 fl 08.53*?5 1773 *371, 01 qtT liii

915000 51,3 II
--

1313003 37325151370300
37003.578770? 08335 I 5831002311 1333 105 .13 58? 31T 21111

3*1080313318585(3055
SAT5 3.311,08 513. 13,355
030., 3.11375 11271.5 16,430
'105.1 3531131110, 35.435

.500,5
373737510301130. Nssuflt 10,3.50 3 12.01 11,80 05 0503
07115731182 373123 11,571 107115537/5537050882 33,171

817110535103000 7010*0 03 15.0, :/ 5.0857300,7 004
55341 3 75.030 - 311, 8013 54153 - ISO

51,007

55373.82110757 1... 8230875333 5511 80113 87,057
11835005.0

mM? l3
535.1 CoO. IsIta.. P.O

0125310*10, 1110
1213

5105 1377 1/
5.7.1 3333530 1/ 1
3.01.. - 107
I Spas.,.
*58 8550111 34
— 5.0.078
4030 930 51000 13*
41510 515,0 08?

50 lOINS 0.00 0)

5303383081537 4 1.3??
131307 50,013 0 7.751
W13 482I 530
8530580 0 40
Cii 80*100350033 0.0. . 1.008 --
0315. 5.0,8337833.5 . 3
08511001585 51213 3 3,031

5703110 (313/ • 3 4 .0820. 111806N82 Ia. 05053/10551/ 15571 37 53,315
3205353 * 340
0,053 30111511030 0 50 31112 3 1.01
857313111 555
73035800 3/ 8500710820371 114
3383333735/0 • 0 0.500 1355 5*33. 1.5? .Ol 37033.1355, 1:40505.5811

/
10.

—

o.o 1 I. 71.5.115.11..

Current Monthly NAVSUP FORM 1359

5513. 03.13.853205 23,005 309180 70053 0,7??
000 01372033) 15,503 8180_I 05030, 35.514

/03258/0037 18303 05?
51308030327 • 13.00007 53003511008*1

fi/03Th 00000 1.74 3378580, I Mn 008? 13705 1130, III?
05711 05 I 10? 553 11 T'oIs

I0 033357370.0303 631,07 0, 0132 10. 1133? 111 033? 813. CM? 05
3*131 17_lOSS 2231 337 41113 0 046732 37 003151 353111070173 6 3347.65
08330330403 17,0306 2241 300 41103 0 043732 20 01300375110 $ 138.05

00131. 3 3055.05
—

0113030/?? . 53*1375537 0341185 33 5011110/

01110751
01157530000571CR 002147010? 85
/5058,7803) /801/ 00500, 0,
313 LY1L $5/j11111 034301 21114 30130191

0.0.031
18208*35058. 85. 111100,0,07

0,535/511178155858512/)

0557103111 0 entIty 60.8 3 Ia. 051.1,300031 1* 12.
.37580 03 3 2,335.45 . 37005.3.0/00 *00*318.80.30,58.30
31..., 0.2.0.151 I. 13713011 148553*580.0 000ono.ot3111/t7
505 02 375111 331

78. 0/guru ants/sM 1* 12. '515080 4143135' 031,3711.0537585 58 00035110 81:5 03.3.8.0,. 1330800155 0. soCial to
58.0 IsIS nO.5 l.1nt 00.0.11.0. 01.1.8050 0.501113. 005*30150.

-

I005VOC1R /1155A3558/
(0621) 0( 'I, 1353
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Figure 7.5

OthaC a.tinn. *21.037*1?
16, 532

Monthly FORM 1359J

Orand 37o5.1 3, 17

1, rr.n.nc.flh110.tto.0 La ..,id.0.0.
P1,b01O.t*,n 400. Ch71rt 1. VOl.0=0 1.

0/ COALS 21805081300. 1/0.0/ 0113.3 1 *0.4 14.

037511 0*01080 05 1180.0
?0115800000T10 *083319

2,003

N 2,030

Undeposited sales from
previous monthly report

carried to current monthly
report.



NAVSUP P-486 - Food Service Management

RECORDING DATA ON THE "CASH STATEMENT" SECTION
(SALE OF BULK FOOD ITEMS)

TO THE GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

'90112002 1011MB. Irou531 9100*80 1 11.035
icOCPTS 11130 01)1130 53.071

OPTS R1!007 CIASOO II
$ 75,610

.010:105? 39

*00 0011203 100757
121* LAIRS
11181120* ,/ 0DIR0P
11.0007113 I/O IZ0R3WET
113100312*01018400 0000
P1011 I0lT

353261

BASIC *L1CO)5?
11 1*19

ICE 90 140
0101) / (0111) 00870 10

I I• I

I C BUANTITIES BATE ST 31*10 TOTAL_I C RECEIVES
C KOCEPT *5 164.01
I RATED

BATE BY 80. 11101013'S
- POSTED CO_aGREE RD.

r139r-
'1500 013010
11140 T1.6107118 MI IZ110V5?
1...: 8708 1*1,50

A1N1aC!D 50033 2,709
STOW CIIIOW 11,014

3119 50009 • 14.004 01 411114 *0(000*5
00101*1)01 1079101 8 C30? & IOUAC11IWE

(09 002 305 TOW
111111 100 11*23 011 1230? 111. 0370 51* 0130 _.

1/_1453 2241 027 41114 0 010732 30 *011.11 *01111173110 $ 1007.40
17.1101 2341 bID 41139 0 040753 21 OI011097310I 8 141.21

8 2*15.41

Figure 7-6
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102820*01 11113: 12:47 $111140 REPORT IDE FORM 1169) 0* 0*101 01JUL98 PAGE, I

SUITEIIR C0*1*1041 TALLY 1 2 3 4 S 6 7 0 0 10 II ID 11 IA IS 1* 17 1! 19 28 DI —— —- 20 27 20 89 38 39 51 11 34 31 36 17 39 39 40 LA 58

REQUISITION AMA I400IGEJSAIPPIAU DOQATEAT
SHEE I WD.T N. REUUJSJIIOR 0016 0. BESUICITI MO2R
NO. I SHEETS

1 I 2 06/30/90

T. 15(81
1 SERVICE 05150MB I*AVALSEAT)0I4 000516

7. DATE MATERIAL BOO_JIBED
86/18/90 - 40. PRIORITYI

2. TO
HESS TREASUSER
WARDROOM MESS

. 9. AUTHORITY ON 110010*9
NAVRUP P 404 —

.0. 5IAAARUAE 11.. VAULTER WOO_EU BAA 0*14

8. SHIP TO - BARE POW

MESS TAEAS000N

9APP8OPOIATISA AND MO_HEAD

TtEW1

-

AUTIORIZATrOO
AECT'S ACTIVITY

12. DATE SHIPPED.3. BORE NV 95000.

.1. 010 ICUCALOT AOSIS*A1a OR PONY RTY010NUU 540.

T0003 PA020TTY 0601'S 101*111
TYPO ACTIVITY CORE I
ONTT' QUANTITY WPLT +195

P0•. OILS. 09 9.22145 II....

COOT CONE. -.

I ONJ. CL. O_I. 0106. NO.
I

WEAL-
LOT

NO. I FEDERAL STOCKI4
AUOOER. DE500IPTIGA. ND CORING OF MATERIAL

IA)
WOO/CA SERVICES OFIS01

......LS3,___.

REQUESTED ACTION 0811'
TAlKER

(00 1*1 ElI
BAlKER WIlT 11*102

NON.III IhI TOTAL COST

III
I CERTIFY THAT TUE F ITEMS IN THE *90141 OP 5 164.01
WIRE SOLD TO THE *410*101 MESS

TEE *1000 TOTAL I*CLI.O_ES UUDSIOTAACE ITEMS IN THE *11*001 OF S 04.01
060 GULLET P00264055 000MB_I PAMBUCTS IN 1MB AMOJNI OF S

FAT 1510! 411)15*51.

BALED IT
I PDDYA INTl I YYPECORJ1

NEW-
PITA

79114

OF

MEAT

I I--i' I-

PACKED IT

50

This total sale represents the
wardroom mess bill. All other

mess bills total $215.52;
combined they total $380.33.

311100001 =. DID)
01000*3 0500(0023NS 0573010

OS'OL 5513114 1012

Total value of food
items sold as billed to
each mess rounded to

the nearest dollar.

BOOBY TOTAL

164.01

III 4— 5111114 I 1II I I In I I 097 I Sill!

0475 BACIACI 0)100116
81.040 000100. 4110.15 1

'5011,1, OATIORO AELORID 35,404

- 1/04
1*1119 5W,

11.6

DAlY 0100110 1 1521
0.3110 040 CR111 2 1259 -

E*V4'lll*2F. 3 20
007580103/ 4

05101 0000417 1/ I
0421*0 R.çoloo 4 301
000*1.041.13,
6290 010SlIE -. I 86

12l3 85146,. 9

5 600 01115 101
OP 0*0 01000 1.33

S4E752OSRTOII1NE 11
C0lUtXl1/ 12
51051951/ 13

li,201IIO.lui Il 14 II
19081/ 15 6
70001 01040 1020 2/ 14 1,733
02500103413/ 17 3.217 -_

1/ 911440. 0400131001100 10 4870160013
.166 r 1.Mo. 01003AC, 103307
P14011041105 III, 011/tN! 3, YO)IIR4 1.

2/ Cod.. 2 1000005 15.
3/ 0141* 100014.

O 300
A 134

O 01.614
*1. - 3.612

I 75.010

00035* A0PIS loll 195007101 1 9011 1*1.01

50,011
134
343

53.007

53,657

007*6 11W11 lIAR 01)02/10202) 01930 Cl

*0720

11010 0.00 1510 1.04 11111 p1006*UJ, 00141618, 014

50,315

1.91

01220092706 011. 50* 5 2.034
07101.6 7.157
*1*13

0262001201
353
40

1*30519100017 0.0. 3,034
05001% 91123 37 12414 0
OSDOPOlITOR 41104 1 9,157

FOOD C018I321I
*0=11= 15531

• 117901 tRIPS 10005

3,207 5.50 17,325
721 .41 597

1,345 .44 539
1446

21,213
11,904

35,

1.74

ONTO

0700058111*
ZATONFOOT AuCT UT!

010000310 107)000Inn'

41111111
31

94.960

105520710.
8532131 4

910=0030 I

02)4043 11111 04130/16

J511D . OS. 115910141111

5W.5T313lT'T3 . )uvoiszo IC 11401001 I0201)
T6(lI*6 02101.0 0410),

j & c.:dI;1t_;ID-J5_.. fl'ZS.—
.T33IC1DCI* 0 o.rtlly thot 0 51., 10.1,00 c..1 10 660
0.0*00 02 8 2,035.45 . r.cr...uNlAç *.po.1W 04.5310.6
15534. oddol Mill 4. 1.0306.6 1003 ltAtlWl Of 1001014*11657

tON p.oiol of,

351 01058.. 00*041114 60 960 '5100110 6110.07' EDIOC lAS 0010R0 to IC T3fl 1040 051 .6811. IR0O_3111 Ii 0110901 tO
93* 0401 00 90 510.1.40. III 5.11.0. 1C60 04.1 00 1160. Aol b.U.S.

/1
u_OIPoCn III906I (2051) -

1005T
30101) (0175)

"11. 0. RIOTS LOSS 105 01 911.3_lIlt01 871.0 0996



NAVSUP P-486 - Food Service Management

RECORDING DATA ON THE "CASH STATEMENT" SECTION
(SURCHARGES ON GENERAL MESS MEALS)

TO THE GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

CASH MEAL PAYMENT SlICE?

To ho NpIol.dolofl. .ho00ho!,L0 S Oj0h6.hod 10, OI,IOhoShodN
ga

q
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Figure 7-7

.4AVAI. STA'IION D71ARTii ..:--
')O

H 4
Lt6JEoo
J D. -C-m-k
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2pL

tp —

._

�'

A 00 00
-

100wono

Li&42 k

— —T S &6'lcL'o-oL ç H •
o5 AAc_ . 3. \4Li..&']Jjb ..4O 2.jb •
t,r .C o-- kJ

kP a'?

P. dcL1 -1&_ L — j
ZO

.O
,f>

lz t9' J L10o-L%- 3 •o. R. Joo
,j

A. TLo
. P.eLo")
.°& .iv' I P. FaLLo.' ±I

L
r.o4T.W7W
tiIF.Th4%ç*o&rs

'3O2'

—
2.'' —

c'_

70006.

°'°°°°" 501 9J*
0A00100l7

1.04OC01OOOOIOON Isi jjo

. Ja-,,J '3'

4-
This amount is for one day

of the month; there are
several additional DD Form

1544's and NAVSUP
1046's (afloat) equaling the
total amount for the month.

SHEET 01

0' 0L 10(11 fl 007 01710? 1449 •00 0011, Il 1 LIII"" 'i,=:"' 'T 1070r , ° If I r
-

11,906
14,690 II71
05.0011 •(0407403 1.1cc, $104011 ronald 0 22.920 511901 33

1*1040(03341300 341404.1 00070 410801 13,373 CN4411I 00010062= 03,271
004. 010100, 714 004000107011401 064*01 99 11111 7004071007/ U0 — 134

192% 70520 0 75.903 0011, 1018 10681 — 220
1131 00,407

'OflSL 00011116 loll T0400?flI & 9011 10011 00.907
901

007 0001017 720*) 0 10.998 12671.2000*80112 1.10 l5041)01441 0110507 00,415
1410001 060

86 00411 O012=07l 0 50 00720 • 1.01
(018 11110 0 9(0

900 71*110*6 II 9*2=70 a III
1 0 79*141901 0/921111 0 - $ IsO!. III 0040 1.02 1411000111l11. 011010101004

l

60,70016100. 9944 III! 100 .01 097 0 07 4111 043,7 15
flo&gsot. 1.7(0? 740 10 169 1.049 .40 044 $00907100 MCOUCO 0110 96.940

04q9.0 2. 701,1. 1. 49021 I (00(0) 11101 47 0444
07.

fOIL 1000901131 19,301 00.0900470441 1,711
6 10309 000 7001(001) 03.044 259040 0080fl 69,516

0 7.737 (490*//COn 91441 049
• 3(0 10522=0 90009 • 14.09(90970149 10092=0

10 oroJ/o,fl 042= 0 t 9337902=1 ron 70?! 4402= mr 1.04%
0.0. 11399 .441 40 m 40* III 01090

— 2 I10 flAl61140170 1110011 2=0 13141 2= *0,0*? 110 9171 901 7441
3 1.147 *0082 17_loOm 2261 647 11129 0 04(732 30 $01211 042101170130 6 6667.40

001601011 0110 17.1111* 0*41 900 11111 4 021733 30 9*1010973100 6 111.25
0401330041110 '2078*, 0 1003.60

001.1107001 10 - . —

1/SI 1130(91 11019 01/09/01 0SS00l1II 00/1001000 140000111 (II10II)
'roTs/lad 401010? 1.0.1)m

,.& (9j)00 f''10092=90047

0.05177 5415 1107. 100.17.60011,60 50.0
, 0000!Il0010g 6140111. 6.2=30.4

0. 2041*604 5090 11152=51 41 100131011(0151?

190 01011001441.1064 10 00 '1432=5 80,0*70' ColOn 50% 0010005 50 5 1011177 5*55 51.0 *10?. 219010.0100 SI 0000001 10
0*. 1010 00 JO la0010400 336 0.10.0. III 6414 011 9090001000. 1114 111*21.

0* (1115001(3070/
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NAVSUP P-486 - Food Service Management

RECORDING "CASH DEPOSITED WITH DISBURSING OFFICER" TO THE GENERAL
MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

rL4AOOo01 Tfl' 0901
HEADING C0401APDIWO OFFICER

NAVAL STATION DUAATE

Navy Rat ions AliaseS -
Other Rations AliaseS
TOTAL RATIONS ALLQD

RATION ORTAR
Type Cod.

Navy Regular
Ration for Cash
Navy R.s.rv.
Navy ROTC 1/
Navel ACadey 1/
Marine Regular
Marine RaseareAr RegularA1' Reserve 9
AlLy Nat Guard 10k
Al Nat guard lOS
Air Force Regular 11
Coast Guard 1/ 12
Foreign 1/ 13
Mieellan.ou. 1/ 14
TARS If 15
Total Other Pere 2/ 16
Grand Total 3/ 17

1/ Prepare certification in accerdanc.
witb Food Service Management. NAVSOP
Publication 406. Chapter 2, Volume 1.

2/ Code. 2 through 15.
3/ Code. I and 16.

99
tOO TO
ONDER / (

TOTAL
FOOD

C.
)/

t3I 5}CFJPT 1ta
• .

3'

-—k --. ,p, a:koY /'.. 3 i 'tt./•j... 54 ••'4 4/'35• , ..../' I."3'.O +3$...-. r. ?.'i .. .ii."+ /O .zr '/*4

'T
•

:. .:: . i

—

.

••• .__j

batyfluc .,.flrn
15.954
16.400

RL12PTS WI
RECEIPTS WITHRation. Fed

1532
1250

20

307

06

SB
6

1.735
3.257

Cash deposited with the
Disbursing Officer must
equal the certification

section of the NAVSUP
Form 1359 and total dollar

value deposited as
recorded on the NAVSUP

unaroflrem SAL rim
SALR OF HEALS
BULR SALES
SOECWcES
CASH DEPOSITED WITH 0.0.
OTHER HALES OP HEALS
UNDRPOSITZD SALES

6 1.056.
+ 7.737• 300

2.05631..

LLECiOW DODISRURSIWQ OPPICER NOL(S1G1VRE)
0.0$R.'PALY

b9.6I3l1.SERNDlRDDOC119

TZ (
0613O/96\

t I have racaivec cean in toe
deposits described

above. whi lud.d in Ly statement of accountabilityfor the period of.

1
. This figure is

rounded to the
nearest whole
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NAVSUP P-486 - Food Service Management

Figure 7-8



NAVSUP P-486 - Food Service Management

GENERAL MESS SUMMARY DOCUMENT
(NAVSUP FORM 1359)

104J00001 9. 49'0' " 070000L 0231 I LVCU! 800080? ?V 13J •" 6011; 01 1ThY 050*

660M093 C0206931108 0F71C02 900101 1 8 13
9110019307109902302 1 201 1898 381030 101 0995 011! 0180 38 107! 30 IIC 21111

COOPOTROD R8P03 0 GEb 9010917

fOWL_903091!
.nnnfl.meuIfluflhtmflnflIflflT..iUnhiSfla*ui.tflfl

1203079 AIL1?COD 53007097

fltPlitinhiflhi,.fl tiflh$SIfl..m..nfln1111.a.. m..UIi.nmI.ifl.U flflUflflhIIfliflfl nil

-0oy Ratioi AIlpuid 11,954

Othir BitiXS &floued 14,400
35,414

IICOI919
150017011 )i1mi WVOt Ponsth $ 22,121 I 1OV Of 029071070
ICSIPDS II!! 001098 53,571 11C02938 ISIS! C02902 53,571

ROCIOP9S 0171071009008 95 lull 702397005W! U1*11ODg7 UI
70701 $ 75,691 1is, 3011 600,13 — 313_

51,151

70701. PXWS! 0111 ?WS?DS I 500360160 53,157

001701137J9

120109 80SOII
lyps Cede bitiCOl PSI

0403' Reg1ir 1 1522

P.ttioo for Cuh 2 1258

I&VYRSUIVI 3 28

lavy ROTC 1/ 4
loyal Ac&daiy 1/ 5
xtho Iiçulu 6 307
laxine joarvo 7

Axop leur 8 86

£113 0515171

lily lit laud Ilk
op oat coard 107
Air Pores Regular 11

conE laaxd 1/ 12

?orwign 1/ 13

Aiicellaoooui II 14 50

700321 13 6
Thtoi Otb.r Pore 2/ 14 1,735

Creed Total 3/ 17 3,251

1/ Prelgre certification in &ccord,ce
with lord Icyir. larggI7ot, 000009
puhllcicion 406, c881pt.c 2. Vo1u 1.

2/ Codas 2 throngh 15,
3/ Codas lend 16.
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Figure 7-9
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This amount will be
reported as
undeposited balance
brought forward on
next months NAVSUP
Form 1W
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RECORDING DATA ON THE "BALANCE SHEET" SECTION (BALANCE BROUGHT
FORWARD) TO THE GENERAL MESS SUMMARY DOCUMENT
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Figure 7-10

Ending inventory from previous accounting
period. Post this figure to the nearest

dollar value.
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RECORDING DATA ON THE "BALANCE SHEET" SECTION (RECEIPTS WITHOUT
CHARGE) TO THE GENERAL MESS SUMMARY DOCUMENT
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Figure 7-11
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RECORD OF RECEIPTS AND EXPENDITURES (4642)
NAVSUP FCOR 367 Reo. l'lO) 0/N 0108-LF-505-3670

984600001 lIME: 14:45 •'° RECORD OF RECEIPTS AND EXPENDITURES (RAYSUP FORM 367) DATE: 30JUN98 PASO: 5

ACTIVITY
CGOO301RD 0F?XC03I

NAVSUP FORM 367
'1998

DJMENT ND. VAIl

No. Day PURPOSE

REcEIPTS

*1998
DOCUMENT NO. VALUE

Mo. Day

6 23 MARVA MAID DAIRY 8(74 9024 9Z51 129.7856

6 23 MARVA *000 DAIRY 8174 9U93 9207 124.9280

6 23 NSC NORFOLK 8174 102 9003

6 26 001*9/DES BAKING 8117 91167

04110/TIES 817E 101 9)88

6 29 MARVA MAID DAIRY 8152 91)93

-

6 29 NEC NORFOLK 8180 501 9422

6 30 MAR VA MAID DAIRY 8152 90093

6 30 NSC NORFOLK 8181 103 98129

6 30 HOC NORFOLK 8181 104

6 30 ASS I(EVERSAIL ((P0-5) 8181 9608 9A21

6 30 YOTAL -

60.8000

327.1500

1,201.4678

200.4000

52 .80 OR

203.4000

646.5000

166.8000

98.4000

75,690.1840 t
.::: : : ::: :::: : : :: .: ::::: : :: : :

This figure will equal the receipts
posted on the "receipts" section of

the NAVSUP Form 367 with the
indication "2." on the left hand side

of the value column. This will
equal the receipts without charge

section of the NAVSUP 1359.



NAVSUP P-486 - Food Service Management

RECORDING DATA ON THE "EXPENDITURE" SECTION (SURVEY & LOSS WITHOUT
SURVEY) TO THE GENERAL MESS SUMMARY DOCUMENT
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Figure 7-12
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REPORTING SALE OF BULK FOOD ON THE GENERAL MESS SUMMARY
DOCUMENT'E'-'. ,''','o

_______ DDFORM 1149 LI
.1 -:i--

:;:.{I:.[II ::;;&.:H I

Figure 7-13

I
7-31

This total sale represents a
wardroom mess bill. All other

mess bills total $215.52;
combined they total $380.33.
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Total issues of all
others" plus issues
to private messes

equal the total sale
of bulk food items
on the NAVSUP

Form 1359.



NAVSUP P-486 - Food Service Management

RECORDING DATA ON THE "EXPENDITURE" SECTION (TRANSFER WITH
REIMBURSEMENT) TO THE GENERAL MESS SUMMARY DOCUMENT

00531 109S1 - .91 — - - 5111 0.301! 1916
010*050 10106*000*1 0771990

90013, 01*710* 17*550

-I NAVSUP FORM 1359
Ii i Yl01I

-- alI*_0762_ I 2 6007 95 7121 21111

00019100010 0773900 901.3,300302
l0079P1l 2*01) T19 I -

9334a3

50*10*50 IOC. NO. RUI9160I00l7

C62TCE090S100 2 olatify 11.91 1 0*.. r.c.I..t Of 0 2,055.05 0195119011.0 10
.0*.., tAtob .11.1 0. 40*1*0.0 1.. 09 1t40
6.0 01.. p.rL.,1 of,

0*00' 0
ooo 910102? 00001!
1710 10110
700101621.? 100006200625007
799*07560 rIo I12***020T
100022001 011140. *0 0009
(0111 0*COI17

60101,

• 040
• 5O
0 III

• 090
0?' .090

71.400

.0501 *L119!
03 00 0.099
00 10 109

195001(1002)2

2'1071*1
7000105.10111
(012(1/0595 5

5.56 17,123
.51 0*7
.49 110

2964

LIlli 720107109 5) 0a1O0O5II?
Llll 0921 940.IS

.001 06/09)716
5 07 0009 01990 21
0(0021000 12(IlC0 0010 94.998

u.I.c
26882'1888 (25111

NIl? 00t1 1100100
StAb 0.110.. 1110.90

019317500110 90*1/20 33,570
000125.2 9010007 991900 II

011*1 0 75,490
SOD! CoAl 001*1*1 10*

500 1101111 1523
lot).. for Call 1259
A0"y 0.l4rv. 10
000,91*0*1/
loyal 09*91*9 1/
92*4*2 0.0*1.7 307
02rLo. 1.1.75.
01*1 9.0*1.0 06
01*5 0.6.1*0
4109 III 014*0 101
07 lIt 06,070 106
Mr loots 505olar It
10.61 01000 1) 12
1.7.090 1/ 35
2100.11.1.0*. 1) 14 50
1*511) 15 4
101.1 0000.0 P013 2) 00 1,735
000r.0 105.11) 17 1,207

1/ 70900*1 o..111i0.tio* 19 .05,70010.
.111. 0010 8.01*01 N10050t, 950027
700l100tL.0 Ill, ColItIs 3, 501*.. 1.

2? 1000. 2 OSoo000 15.
3) 0000. 1aM 16.

(3,37 0- 134- 110_

51,057

201*1. 11060712 100! 16*0011009 1. 07115 0*1,09 - 30,051

.01*1. *L000019S.0 1... 73111f(0VU) 2(90! Cl

- 00120.

laSts 0.!. ChIn 1.06 *63*1 5.10.0191, 570.11.01400

02, 030

1.01

005600237.0901.700
81.5,! 07 85010
IlLS 8*130
9002(1218
7*10 9200090500110 0.0.
017002 00112 07 (0*15
01107000702 005.10

3.257
721

1.340

O 2.006
7.737

380
40

2,054

0 8,197

00,113 22000910100035 2,766
13,054 8601.1 50III 16,074

109
0310(10100059 • 04.00001 110111 02110.17

(UI 095 021 61*18
01*107 ms 2(20 61* 11.19? *01 7711 814 0701500! ,J8_

17_IllS 2141 057 41119 0 500732 30 000101 0*2111170110 5 *417.40
17._,010* 2241 000 41110 0 060732 20 000010073110 1 111.25

0 3065.05

This total dollar value will agree with
all transfer with reimbursement files
and the expenditure section of the

NAVSUP Form 367.

184600001 111(0 12o4$

0(91000 Cl RECEIPTS AID 8090(0110065 (4442)
1/AISUP 1509 367 (0(90, 1-80) 0/N 5008-LF'500'3610

. 18V21000 IS 132114090 (823V10/

sTilt to 1 7566110 0.40 tO. IbIS. 10000.10110 II 0011901 10
cli. 0490 .190 kI01. oaf 0.11.0.

.

C00?102

1*711) 10.70)

- 8. 00 1.050 69* 01 2107 105!

RE OP RECEIPTs 606 10(1400 AV10P PORN 367) **

ACTIVITY C0*03I90
Xlvi!, 979339* 1790

DATE: 01JUL91 PAGE: I

RECEIPTS

1998 I
1001519 00021691 0(0. VALUR

Mo. Ely
6 1 09019(9029 ,.._:!?:!

010315160 0691 100 9103 1,169.0729

. 0090(0101139

TY998
ACTIVITY! 9002(141 001. YAW)

MO. Sly P13903E
-

. 23.5200

6 30 803/AT
-

9000 860.3000
-

T COCA-COLA ION 0091 9P70 9326 366.3000 6 30 WA0DR (4911 (0S103A*8P'R8TURNS) h1Rloi

-
164.8100

. 1
6 3
6 3

O00J041IES

92906 9655 50058

0193

8093

n
701 9396

9793 9057

35.9285

57.3920

103.32*6

6

6

6

30

30

30

00311521

lOS 90)00.6(1 017011 .

8350(1711006 81100031 550851 .
402566 0091

5151

9709

04)1

134.2090'
;00

49.560E

6 3

6 3

6 7

EIIASIDES 8*0(41

0(0000 MAll DAIlY

030107595

8093

0093

8293

6167

9091

701

9895

9086

35T.4517

114.6520

861.9286

6
6

6

30

30

30

lEViES 701(1 0949011 MOSS

7939007021

90810761 ,

09,953.7296

56,396.4928

77,782.0220
-- 6 7

6 7
6 S

NOC CHARLESTON

3(0/GIITIES

(6936 MAID SALlY

8097

6097

8098

057

702

9091

9943

97179

9099

-
499.9000

1,603.0481

522.2128

6

6

30

30

911CR 002II510€0I1

TOTAL

'0,092,4646

75,690.0558

6/
-

" NAVSUPFORM367 I
.:::::::::::T:::::::::::.::.._—

Figure 7-14

7-32



NAVSUP P-486 - Food Service Management

RECORDING DATAON THE "EXPENDITURE" SECTION (TRANSFER WITHOUT
REIMBURSEMENT) TO THE GENERAL MESS SUMMARY DOCUMENT
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RECORDING DATA ON THE "EXPENDITURE" SECTION (PRICE ADJUSTMENT)
SECTION OF THE GENERAL MESS SUMMARY DOCUMENT
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NAVSUP P-486 - Food Service Management

RECORDING DATA ON THE "RATION STATEMENT" SECTION TO THE GENERAL
MESS SUMMARY DOCUMENT
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NAVSUP P-486 - Food Service Management

RECORDING DATA ON THE COMPUTATION ALLOWANCE/FINANCIAL SECTION (TOTAL
ALLOWANCES) TO THE GENERAL MESS SUMMARY DOCUMENT

(NAVSUP FORM 1359)

984200001 9010 0551

7-36

0$t flr,201r, 000

Figure 7-18

lOWS!_U10(T___..,. .,,,--- 0591: 01_!LT_159.9
511593 COIOW001IIG CFPICOO 000005 0515 00

BROIL 5007100 1150000 1 1555 5) 1155 1998 0000 0915 30 900? 30 51C 21l1
C005I070P 010011? 5 5535555 5)

lrnni. 9110005

• 0.510090 01115930 S810T -
6.oy 001100. OlloetO 18,954
Otbir Sotiooi Allo.ed 14.450

•1010L 291108$ bLI "' . 0.0510. 09 SBOCUOOWToo sn This figure must equal BICOIPTO SOT! COlOR! 53,971
OWe CoAt MIlan. Fad ooOi leu: 129100050 ./ R1fl880RS!l1 134

Bevy Regioler 1 1532 the total rations fed 1,0., 0010 si.zs - 380
Ratloo for Cub 2 1258 53,857
OOvylaiervt 3 20 column.
boy 007C 1/ 4 10110. ROCOIPO! Sail OESOSFU$ 9 8011 89115 53,087
local 10120.y 1/ 5
bill. Regular 6 307 L CR21 (335) • 19,954 101W., 911148 liii 00100/(0015) 05500 Cl 52,315
15rlno Suer,. 7 8 * 860
ARty Regular 8 86 LOSS ElICIT 100071 + 80 99110 • 1.01
Auty sueR,. 9 0112 1OLSF 0 380
Axiy Rat 05102 105 1095091058 .1 0110909 + 136
OP Oat RoarS 109 799A170RS c/a 00000 a 8 Ratio laaa thor 1.00 u.n. purrhua,, traaaf.r, and
Air Force 0890140 11 000000000 Balaace on laoS • 56,386 lola. !!Ct 1.1. than illa.aneaa.
Cout RuinS 1/ 12 911CR ADJISOWS — 2,082
Foraigo 1/ 13 TOTaL $ 75,690
OSi,callanaou 1/ ii 59
0508 1/ 15
Totel 0th... Pen 2/ 18 1,
GobS Rota! 2/ 37 3 7 1L0IrI$ 85910.2 1199 11100 LOST 100,1. 80780CM. 19011105!

BASIC 3110091CR 3,257 5.38 17,523 MOO 06/08/98
1/ Poapore certlticatioo in accordance 99 00 1008 725 .81 5)7 8010105 OF MIS 50014 21

tith Fool S.rvica 60005WOt, W,081P 100 00 149 1,349 .48 338 11011100! ACCCMCO 1.211 56.98k
Publicatioo 486, Cbupt.r 2. 0010.. 1. 015000 I (0010) 0080! CF 1651

2/ Codea 2 tbrioh 15.
3/ Cod.a 1 old 16.

0051 O090! '0011. 11501891710 20,313 950MICRD 1000$ 2,788
III010011111 311750 $ 2,056 FOOD C0090338) 13,854 200015 CR15051515 39,574
800.80711916 a 7.737 (00000)1051502200 359
lOLl! $0140 * 350 30089)010 FOODS a 14.005 OF 510508 CO50C8
0530052010 a 40 0

0350 00000101D 18100 0.0. - 2,056 600 091 010 00945
01815 59148 01 5001.8 0 i0o
00019001115 83545 0,157 03148 17_1453 2241 007 41108 0 068732 IC 008181 102111175110 1867.40

000190010 0 17.....1104 2241 000 41118 6 668732 20 000810913100 0 188.25
C0901FICR7109 10701 $ 2055.65

11810951940
-

i.e tOL The basic allowance rates used must 001049101104001080 ($10050011)

00510010 agree with the latest NAVSUPNOTE 7330.
CI05IP101TI '5510005 51521500' oslo.. in. correct to 1 COOl!?! that 19. above lafouetlon ii correct to
un.oot of) belief, tAo belt of '1 o1il0. and 9.15.0.
shove, shicb .111 9. lacIud.d in atat.unt of accoootabiliti
for iSa periol of, 7 / OF10 (810910081) (2500/ —

C1R1J1DT

11714) (150!)

0. 10.0.00 1720 100 01 JOLT 1988



NAVSUP P-486 - Food Service Management

RECORDING DATA ON THE "EXPENDITURE" SECTION (STORES CONSUMED) TO
THE GENERAL MESS SUMMARY DOCUMENT
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SUBMITTING A MANUAL CORRECTED GENERAL MESS SUMMARY DOCUMENT
(NAVSUP FORM 1359)
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RECORDING DATA ON THE LEVEL OF PROCUREMENT ON THE
GENERAL MESS SUMMARY DOCUMENT

(NAVSIJP FORM 1359)
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RECORDING DATA FOR THE LAST FULL INVENTORY ON THE
GENERAL MESS SUMMARYDOCUMENT

(NAVSUP FORM 1359)
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PARTS: INVENTORY

7100 GENERAL INFORMATION

1. APPLICABILITY The procedures in this section apply to all general messes. Performing
accurate and timely inventories is one of the most critical responsibilities of the Food Service
Officer. Physical inventories provide the foundation for records closeouts and submission of
general mess returns.

2. DEFINITION AND PURPOSE. A physical inventory isa process of identifying, counting and
evaluating all subsistence on hand at a specified time. A physical inventory is taken for the
following purposes:

a. To establish and reestablish financial accountability and responsibility;

b. To determine the dollar value of the subsistence on hand so that the required financial
reports can be prepared;

c. To check on the accuracy of subsistence ledgers and to adjust any differences that may
exist between the subsistence ledgers and the subsistence on hand;

d. To determine the dollar value of subsistence shortages due to spoilage, damage, waste,
pilferage, or other losses not reflected on subsistence ledgers;

e. To identify subsistence shortages and overages and to determine financial liability; and,

f. To serve as a management tool for subsistence inventory controls.

3. WHEN TAKEN. A full physical subsistence inventory will be taken as follows:

a. Upon relief of the accountable Food Service Officer;

b. Upon relief of the responsible bulk storeroom custodian;

c. A full physical inventory will be conducted within 90 days of the last full physical inventory.
Trident submarines will conduct a full physical inventory at the end of each patrol cycle;

d. When there is evidence of unauthorized entry into that storeroom; and,

e. At any other time when directed by the Type Commander, Major Claimant, Commanding
Officer, Supply Officer or Food Service Officer.

4. INVENTORY ADJUSTMENTS. There are two types of inventory adjustments.

a. Loss From Inventory - This results when the number of items on hand counted during a
physical inventory is less than the number of items carried in the NAVSUP Form 335,
Subsistence Ledger. This shortage must be investigated by the Leading CS or FSO.

b. Gain From Inventory - This results when the number of items on hand counted during a
physical inventory is more than the number of items carried in the NAVSUP Form 335,
Subsistence Ledger. This excess must be investigated by the Leading CS or FSO.
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7101 INVENTORY MANAGEMENT

Food Service Officers will be expected to maintain an inventory validity of at least 95%. Loss
of issue, receipt and expenditure documents and incorrect records posting will impede the ability
to meet the 95% accuracy goal. Showing an interest in the storerooms will provide significant
dividends on the time invested. A difference in book balances and the actual count during an
inventory may be the difference between being over/under issue. Various checks and balances
can be used to maintain control of inventory accuracy.

1. INVENTORY MANAGEMENT. The Food Service Officer will develop and implement an
effective inventory management plan, including spot inventory and storeroom inventones.

a. Spot Inventories. This procedure is used when the Food Service Officer conducts spot
inventories of subsistence items in the bulk storeroom at unannounced times during the course
of the monthly accounting period. A minimum of 5% of subsistence line items maintained in the
bulk storeroom will be inventoried at least twice a month (for a total of 10% monthly). Spot
inventories should concentrate on high value and fast moving items. The results will be
compared against the Subsistence Ledgers (NAVSUP Form 335) to ensure the inventory
accuracy of the bulk storeroom is maintained.

b. Storeroom Inventories. This procedure is used when the Food Service Officer conducts
a wall to wall inventory of all subsistence items in a particular storeroom. The requirement is
that each storeroom will be inventoried as a minimum every 90 days. The results will be
compared against the Subsistence Ledgers (NAVSUP Form 335) with appropriate adjusting
entries made. Exercise caution with this procedure when like subsistence items are located in
multiple locations.

c.. Breakout/Perpetual Inventories (Optioiial). This procedure is used when the bulk
storeroom custodian inventories the remaining subsistence items after each breakout or issue is
made. The bulk storeroom custodian will indicate the balance on hand on each Food Item
Request/Issue Document (NAVSUP Form 1282) after making each breakout or issue. The
recordskeeper will compare this balance after decreasing the breakout or issue on the
Subsistence Ledger (NAVSUP Form 335). Differences will be examined and appropriate entries
made.

d. Emergency breakout procedures should be developed.

7102 PREPARING FOR INVENTORIES

1. PREPARATION. Prior to the inventory, ensure all receipts, transfers, surveys, returns and
issues to the general mess and private messes are up to date and posted. Issues that have
been posted should be separated from stocks to be inventoried. All receipt and expenditure
(transfer, survey, sale and issue) documents will be posted to:

a. Subsistence Ledgers (NAVSUP Form 335); and,

b. Record of Receipts and Expenditures (NAVSUP Form 367).

All subsistence items will be arranged to make counting easier. It is recommended that like
items be together, neatly stacked, visible, and in food item code (FIC) sequence in each
storeroom, where possible.
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2. ASSIGNMENT OF PERSONNEL. The Food Service Officer, and upon relief, both the Food
Service Officer and the relieving Food Service Officer, will take the inventory. Personnel
assigned responsibility for subsistence storage areas will be present and participate in the
inventory in their respective spaces. When possible a two-team method will be utilized (two
teams, two or more per team).

7103 FULL PHYSICAL INVENTORY PROCEDURES

1. ROUGH INVENTORY

a. Recording the Inventory. For automated activities, the Inventory Worksheet generated by
FSM will be utilized. For manual activities the actual count of subsistence items will be recorded
using a blank NAVSUP Form 1059 and be referred to as the rough inventory (Figure 7-23). This
form will contain at a minimum; FIC, nomenclature, unit of issue and quantity on hand. The
rough inventory will be retained for a period of one year in the Food Service Officer's
accountability file. Prior to retaining, the rough inventory must have all differences reconciled
before printing the smooth inventory. The smooth inventory will then be signed and placed in the
FSO's accountability file. It is also recommended that the TYCOM be contacted for specific local
requirements.

b. Actions During the Inventory. The contents of boxes from which items have been
removed will always be counted. The Food Service Officer will take the necessary action to
ensure that no issue, transfer, or sale of subsistence items is made, except in an emergency,
until the inventory has been reconciled. If an emergency breakout is made during the inventory,
the inventory team will be notified and their signatures will be obtained on the breakout
document.

c. Actions After the Inventory.

(1) Reconciliation. For automated activities, the FSM system (screen # F82000001)
will produce both a discrepancy listing and a 5%. difference of total expenditures listing and will
be initialed by the Food Service Officer. For manual activities the quantities on the rough
inventory will be compared with the balances on the NAVSUP Form 335. A list will be made of
discrepancies between inventory quantities and the on hand balances. Discrepancies will be
rechecked by the personnel conducting the inventory. All discrepancies greater than 5% of the
current on hand balance will be considered an inventory error. Inventory errors must be
investigated, adjusted, and initialed beside the adjustment on the NAVSUP Form 335 by the Food
Service Officer. Posting the inventory to the NAVSUP Form 335:

(a) If the inventory is correct, it may be posted at this time, or when all
discrepancies have been resolved. The inventory quantity will be posted to the "On Hand"
balance column.

(b) If the inventory reveals unresolved discrepancies resulting in a shortage, (the
number of items on hand counted during a physical inventory is less ihan the number of items
carried in the NAVSUP Form 335, Subsistence Ledger) a Loss From Inventory has occurred and
must be posted as follows (Figure 7-24):

Column Instructions for Entry

Mo./Day Month and day the inventory was taken.

Receipts INVADJ (if applicable)
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GM Issued If the inventory quantity is greater than the "On
Hand" balance, the amount entered will be a
negative value. If the inventory quantity is less
than the "On Hand" balance, the amount will be
a positive value.

GM Cumulative Total The sum of the value entered in the "GM Issued"
column and the last value entered in the
"Cumulative Total" column (if applicable).

Other INV

On Hand The physical inventory count of the subsistence
item.

(c) If the inventory reveals unresolved discrepancies resulting in an excess, (the
number of items on hand counted during a physical inventory is more than the number of items
carried in the NAVSUP Form 335, Subsistence Ledger) a Gain From Inventory has occurred and
must be posted as follows (Figure 7-25):

Column Instructions for Entry

Mo./Day Month and day the inventory was taken.

Receipts INVADJ (if applicable)

GM Issued The difference between the actual amount
counted during the physical inventory and the
"On Hand" balance shown on the NAVSUP
Form 335. This amount will be a negative value.

GM Cumulative Total The sum of the value entered in the "GM Issued"
column and the last value entered in the
"Cumulative Total" column. This will be a
negative value.

Other INV

On Hand The physical inventory count of the subsistence
item.

(2) Inventory Adjustment Sheets. Quantity differences between the inventory and the
NAVSUP Form 335 balance will also be recorded to the Inventory Adjustment sheets. For
automated activities, FSM will generate an Inventory Adjustment listing. An onginal and one copy
of the Inventory Adjustment sheets will be made using a blank NAVSUP Form 1059 or a
NAVSUP Form 1282. An inventory loss is posted as a (+)figure and an inventory gain is posted
as a (-) figure. Each entry on the Inventory Adjustment sheet will be priced and extended at the
lesser value between the fixed price and the most current last receipt price. All inventory
adjustment sheets need to be retained in the accountability file as part of the retained returns.

(3) Posting Differences (Money Value Only) to the Food Cost Control Record (NAVSUP
Form 338). Gains and/or losses in inventories must be assumed to have been issued or
returned items not documented to and from the general mess. As such, the summary of all
inventory adjustments must be posted to the NAVSUP Form 338 to reflect the true accumulation
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of actual food costs (Figure 7-26 for gain and Figure 7-27 for loss by inventory.) Proper posting
for the money value of inventory adjustment is as follows:

Column Instructions for Entry

(1) Date of the actual inventory.

(2-5) Inventory adjustment.

(15) The Monetary Allowance cumulative total
brought forward.

(16) Obtained from the Inventory Adjustment Sheet.
When the total inventory adjustment results in a
loss (positive figure), it will be posted as a plus
entry. When the total inventory adjustment
results in a credit issue (negative figure), it will
be posted as a minus entry.

(17) The sum of the total inventory adjustment
(column 16) plus the Food Cost cumulative total
(column 17).

(18) Difference between column (15) and column
(16).

2. SMOOTH INVENTORY. For automated activities smooth inventory sheets will be generated
automatically by FSM. . For manual activities smooth inventory sheets will be prepared by the
recordskeeper as of the last day of each monthly accounting period. A NAVSUP Form 1059 will
be used. If the inventory was taken on the last day of the monthly accounting period, the actual
inventory will be recorded on the NAVSUP Form 1059. If the inventory was taken on a day other
than the last day of the monthly accounting period or during an monthly accounting period when
no inventory was taken, a book inventory (balance on hand on the last day of the. monthly
accounting period on the NAVSUP Form 335) will be recorded on the NAVSUP Form 1059.
From the NAVSUP Form 335s, enter the"last receipt prices, extend the values, total each page
and recap the total of all pages on the last page. The Food Service Officer, and if applicable, the
relieving Food Service Officer, will compare the rough and smooth inventories. They will sign and
date the bottom of the last page of the smooth inventory to certify correctness (Figure 7-28).

3. MONEY VALUE TRANSFER OF INVENTORY BETWEEN TRIDENT SUBMARINES. Trident
submarines will use a NAVSUP Form 1359 to transfer the money value of inventories between
blue and gold crews in accordance with para 7301.

4. DISTRIBUTION

a. Rough Inventory. Retain the original until all differences have been reconciled and the
smooth inventory prepared and signed by the Food Service Officer.

b. Smooth Inventory. Original placed in the Food Service Officer's accountability file.

c. Inventory Adjustment Sheets. Original placed in the Food Service Officer's accountability
file.
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d. 5% difference of the current on-hand balance listing. Original placed in the Food Service
Officer's accountability file.

e. (DD Form 1149 Requisition and invoice/shipping document) will be used for the transfer
of inventory between Gold and Blue Crews on TRIDENT Submarines. The DD Form 1149 must
be signed by the FSO and JOD for both crews during the transfer. The close out of the
month/cycle is not completed at time of food transfer to the other crew because the remaining
dry inventory is not accepted/transferred to SRSS when the other crew takes the boat/freezer
inventory.

(1) Transferring Crew

(a) original - to receiving crew

(b) copy - with receiving crews receipt inspectors signature in the accountability
file

(2) Receiving Crew

(a) original - Accountability File

(b) copy - Receipts without Charge File
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FOOD ITEM REPORT/MASTER FOOD CODE LIST
(NAVSUP FORM 1059)

USED FOR RECORDING INVENTORY

F82610001 TIME: 16:11 INVENTORY WORKSHEET DATE: 29JUN98 PAGE:

FOOD ITEM REPORT/MASTER FOOD CODE LIST (10110)

NAVSUP FORM 1059 (Rev. 11-81)

ACTIVITY UIC DATE
NAVAL STATION DUARTE N21111

*** SEMI-PERISHABLE (DRY)

GUANTITY OUANTITY UNIT
CODE NSN NOMENCLATURE UI REO'D ISSUED PRICE VALUE

8940 FOOD SPECIALTY PREPARATIONS

J76 01-074-4922 CREAMER,NONDAIRY, 50/100 PG
-

HD
-

8950 CONDIMENTS & RELATED PRODUCTS

N?? 00-616-5477 RELISH,PICKLE,SWEET,GAL,00MESTIC JR

SUBTOTAL $

I
TOTAL OF ALL SUBTOTALS $

LESS GALLEY PRODUCED BAKERY PRODUCTS SOLD $

GRAND TOTAL $

Issue Approved by (Signature, Rate & TitLe) Date

Issued by (Signature, Rate & TitLe)
I

Date

Received By (Signature, Rate & TitLe)
j

Date

I CERTIFY THE FOREGOING TO BE A TRUE STATEMENT OF INVENTORY.

Signature Date

Figure 7-23
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POSTING A LOSS BY INVENTORY

P52700001 TIME: 16:25 0000ISTEMCE LEDOEM 00005EP P5MM 335) ° DATE: 3SJEIIPE PAGE:
00951 OTD010E1 000.ETEI621T1T)

MAVEAP FORM 335 (DM0. 2-781
5/0 ETOE-LP-500-335O 0000IOTEMCE LE0500 (4442)

STOCK MO. 0950006165477 ITEM 077, MELITM,PICKLF,EAEET,06L,A01IEETIC

01GM LIMIT: 2 RTPEMDIT0000 ETPEODITIJREE
--

LOW LIMIT: T 1998 OIl TP_ TM
ORMEMAL MESS OTMER 06110 OECEIPTS 000EMAL MEET OTMEM MOMS

EMIT OP ISSUE: JR MO. DAT ISSUED CAM. TOTAL ME. DAT ISSUES CAM. TOTAL

1998 0 01 REP 3.00

PIMED C IT 1.00 1.00 2.00
MO. EDAT PEICR

22 TOT 2.00 TOT
06/26 4.75

24 1.00 3.00 STO
1990

26 4.00 4.00
MMEC'P'T

MO. E DAT PRICE 06 27 LOS 4.00 3.00

OP 4.96MT 06 29 1.00 5.00 2.00

06 30 1.00 6.00 1.00

06 30 IMMAEJ 4 1.00 7.00 IMV 0.00

o Soc to extend issues to Eenersl Mess. * One to extend inventory end Eu price sales end transfers.
ISSUED CONES: 1 — 9 = 0000CM MESS CORE
STEER CONES: LW LOSS WITMUJT TAMEST; MI = METERM OP ISSUE PRAM PRIVATE MESS; SM = SURVEY; TM TOENSPOM OUT; TI T5605PES EM; SM = SPECIAL MEAL

EMS OP MEPooT°°°

Figure 7-24

SUBSISTENCE LEDGER
(NAVSUP FORM 335)

POSTING A GAIN BY INVENTORY

P02705001 TIME: 16:25 °° 550015700CR LEDGER (M890EP lOOM 335) °' DM70: 3OJEM9S PAGE: 1

08950 ENSOAM SST(M2ITI1D

MAVSEP POEM 335 1Mev. 2-78)
-

0/0 5TE5LP-5OE-3350 SEMOIOTEMCE LMDEEM (44421

STOCK MO. 8P40015744P22 ITEM J76. SUEEIEM,MOMDAIMT, SO/TOE PS

MIEM LIMIT: 12 EXPEM0ITEOES ESPEMSITORES

LAM L;II;T: 24 1998 00 19 OIl
MECEIPTT EEMOMAL METE OTMEM 00110 MECEIPTS 0000004 METE STORM MOOD

OMIT OF lEONE: OS ME. OAT IEOEED CAM. TOTAL ME. DAT IEEUED CEM. TOTAL

19ff 06 01 REP 76.00

°FISRS 06 01 5.00 5.00 7T.OO
MS. & DAT pRICE

56 09 4.00 9,EO 67.00

04/01 1.70
06 TO 6.00 Tt.EE 61.00

1990
06 2T 6.00 2T.EO 55.00

000CP'T
MO. E OAT PRICE 06 23 -- TOES 31.00 45.00

03/06 T.SSS7 06 24 5.00 36.00 45.00

E6 30 MM 2.00 30.00

06 30 IOVAEJ - 2.00 3400 1MM 40.00

* lisa to extend issues 00 General Mess. 0 Use Re extend inventory and to price soles and transfers.
ISSUED COERE: T - P = 0080CM METE CONE
OTHER CONES: LW = LODE WITMOUT SURVEY1 MI = 0070MM Of ISSUE PRAM PRIVATE METE; TV = SURVEY; TM — TMAIIEPEO 501; TI — TRAMEFER10; EM SPECIAL MEAL

°*e EMS OP REPORT

Figure 7-25
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GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

POSTING MONEY VALUE ONLY GAIN BY INVENTORY

9041(0301 TINE: 20:65 °° 6180941 9)050 0089501 990080 (MAYO/P 9009 330) •*

6(95901 (lESS COATRSL 056303 (4065) 0594 SPHD161/SPSCI61 #110055 900 18.0 9(8589
904SIJP 108)9338(0EV. 11-84) 5.08 0.011 0.40. 0,60 24 30998 30/0998

Focal ca., of Slip :r 0800101) lOYAL STAY (01 OUIOYE CIII 60590 OFFICER 44941 STATISM PAROlE *94-80
6680001 NESS

USC
421111

98 415 E6 4 6 II 04 C 5 00 II MONET #9 8 6650/010(9
DAT 9(045 53)9 (00 CASY PEALS FED 941)04) 19 £1110 910/04014 SALES A 1 10811 11 C A — 9 0 0 0 C 0 S I

OF 6 1 9 11 8 1 0 6 COJ$JLAOITJO 006)161590 98E
(90 203 405 803 20/40% DAILY 25% 403 40% 20(406 64510 60111 10181 DASLI 10181 5414.9 TOTAL 949504 0019(91 EAU#C3
(I) (2) (3) (5) 45) (6) (7) (0) (9) 110) 4)1) (12) (TO) 516) (IS) (IA) (17) ((8) (IRS

2499 15945.71 55532.2 • 363,65

#9 34 II 25 2 .0 13.0) 69 104 502 0 96.20 109 26(0 630,02 16575.73 1287.33 56859.63 55,09 - 296.66
00 25 15 38 I 0 18.60 74 106 1)3 1(6.40 525 2753 122.50 17290.23 630.89 57455.32 5.09 — 210.05
49 76 7 23 2 0 11.40 57 150 75 0 89.40 TOT 083't 563.78 17882.0) 1112.55 10368.07 15.02 - 705,8200_77' 0 4 3 1 2.20 U (4 0 00 59.30 63 2496 383,65 T8263./9 306.04 14900.41 6.60 — 742.35
40 20 4 10 5 0 4.53 0 50 0 21 64.40 69 3965 427.11 10692.90 363.42 19323.83 5,34 - 603.64
49 29 10 30 0 0 (4.03 70 18 12) 0 1(9.60 (24 3089 716,72 59409.62 309.73 (9632.56 2.50 - 276.70

29 54V511169T 6020519061 - TAR 19632.07 2)
3059_ . 59636.07

A RAT)00 CREDIT FIU0 203400400
- —

*61)0* 63(0)1 0904316 455350
S SIPPLEII001AL ALLOI4AACD 1 99
8 SAWPLEAEI*TAI AIIO6AACO TOO ' 149

88690000 OP
'

933)103 El 9/3(080 6 C6911)IED El
A. EEl/JO 1536

AECCROS4ESPEL LE9RI6 415 F SISYI& O8FICEN

S/Il 0T14'LF'500'338T
OEC0(9 CO/AT • 7

pr I,9T

Figure 7-26

POSTING MONEY VALUE ONLY LOSS

98450600! 1590: 25:45 " 4000864 11053 CC6TRC*. 8510080 (89011W 9010338) 8411:30 4)0198 P601: I

6060981 (*850 COITROL R0C090 (40611 6396 5%P9(El80T91/SPEC59L *1406*0635 FOR 190 910163
466049 00019538 (REV. IT'841 . 5.38 0.85/ 0.40 • 0.05 24 34(998 35 .401198

9009 (N*ue o(SAip or 10,5)06) NAVAL 5061(06 044010 COI*930160 OFFICER NAVAL 01A110A OUASTE FPOAE
6(609019(11

USC

60531)

hEALS 900
409 (4632.5 bOLD (OR COOl 63*15 FE - 0810010 50 9)49

09 8 i. 0 o 0 1 55 8
*03 223 48% 401 20/405 08)19 200 40% 40% 20/40% DAILY

(15 (29 (3) 05) (3) (6) 57) (0) 9) (10) (IT)

89
30*

99100* CIES (1 808(1*11
ROE/CASK 541(5 6 1 1 0 U A I C 0

CLJ9JIVT)AS 0111,07108
DAILY 95194. DAILY TOTAl

(12) (135 (lAS (553

2609 95965.71

0901148130
9 0 0 S C 0 0 1 (581St

0010.01560 E
DAILY TOTAL 961104 010089 AOLAO4(0

(165 0171 ((95 ((9)

95532.2 • 060.65

ES 2L 11 25 2 5 75.55 69 154 102 8 96.20.
AR 25 IS 38 1 0 18.60 74 106 123 0 506.40
AR 26 7 23 2 0 19.40 37 530 73 0 09.00
o2.7T 3 4 0 T 0.00 0 /4 0 60 59.30
03 28 0 TO 0 0 4.50 0 00 0 75 64.40
40 /9 (0 30 0 0 14,0) 70 158 121 0 09.40

20 (90(8159! 8530119001
.

T6T315

6.5*1508 CEODIT 908011/LA 200803403

109 7608 630.02 56575.15
525 2703 722.53 57298.03
01 . 2034 583.78 17082.01
62 3896 303.10 T826979
69 2960 427.11 58692.00

124 3009 756.72 111409.62

3009

1207.33 96059.63 11.81 - 296.66
635.89 17455.52 8.09 — 250.05
1112.55 18560.07 11.02 730.82

301.04 18955.41 6.20 — 14235
360462 10323.82 5.04 — 603.69
30Y.7I 59651.56 2.50 — 276.70
• 53.55 — 19652.07 334 35

10036.07

.
0 • 9*9509 CREDIT 9092(51* 455350
S SIJPPLEOINTAL 011064063 1 - 99
O SLPPLEI(8II(6L 611014463 TOO 149

01604063(1 66(476385 . MIntS & 1081(1440 81
6. 8.011)5 4131

OECORDS4EEPER ((.905116 4*5 (01 OE*V)U 0891(11

S/N OTIO-LK-538-0301
R(C630 CO/Al 7 -

E63SFVEPS*T'

Figure 7-27
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RECORDING SMOOTH INVENTORY TO THE
FOOD ITEM REPORT/MASTER FOOD CODE LIST

(NAVSUP FORM 1059)

F82631Z01 TIME 12:05 SMOOTH FULL INVENTORY *** DATE: 01JUL98 PAGE: 29

FOOD ITEM REPORT,'MASTER FOOD CODE LIST (10110)
NAVSIJP FORM 1059 (Rev. 11-81)

ACTIVITY CQ1OIMWING OFFICER UIC DATE
NAVAL 85ATION DU1JL?E N2111I 06/30/98

PERISHABLE (FRESH/CHILL) ***

QUANTITY QUANTITY UNIT
CODE NSN NOMENCLATURE UI REQ'D ISSUED PRICE VALUE

8930 JAMS, JELLIES, & PRESERVES

Y19 01-035-0086 JAM & JELLY, ASST., 1/2 OZ BOAT/CUP ND 20.00 3.1650 63.30
Y30 00-576-4233 JELLY,GRAPE,1/2 OZ BOAT/CUP/BAG MD 0.00 1.9600 0.00
Y34 00-438-2652 PEANUT BUTTER, 1/2 OZBOAT/CUP lID 0.00 0.1700

--
0.00

8945 FOOD OILS AND FATS
-

Y56 00-616-0091 SHORTENING COMPOUND,GEN.PURP. 50 LB BX 4.00 24.6870 98.75

8950 CONDIMENTS & RELATED PRODUCTS

Y68 01-186-8173 BARBECUE SAUCE 0 10.00 2.5426 25.43
Y70 00-616-5479 CATSUP, 7/160 Lastreceiptprice 0 0.0O 1.8550 0.00
Y74 00-127-9806 HORSERADISH,PR ,.1 + , .7219 10.89
Y76 00-616-5474 MUSTARD,PREPAR

IS Use .oexen
0 39.00 1.0234 39.91

Y77 00-139-5773 RELISH,PICKLE, the ending 0.00 2.8400 0.00
Y78 00-616-5481 SALAD DRESSING 0 0.00 2.7900 0.00
Y79 00-328-6728 TARTAR SAUCE,7 0 17.00 2.4582 41.79
Y83 01-057-1559 YEAST,BAKER'S,DRY, 2 LB BG 24.00 3.1334 75.20

8905 MEAT, POULTRY, AND FISH

Z16 13-397-3001 CHICKEN BREAST ENIS SKIS LB 8.00 2.7260
--

21.81

________________________________________________ SUBTOTAL $ 377.08

TOTAL OF ALL SUBTOTALS $ 56396.49

RY PRODUCTS SOLD $

GRAND TOTAL $ 56396.49

Issu ___________________________________________________ Date

Issued by (Signature, Rate & Title)
I

Date

Received By (Signature, Rate & Title)
-

Date

I CERTIFY THE OR GO04 TO B R STATEMENT OF INVENTORY.
Signature - Date 9'

Figure 7-28
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PART C: PREPARATION OF FINANCIAL RETURNS - CLOSING OUT
RECORDS

7200 GENERAL

The supporting documents used in preparing the NAVSUP Form 1359 are NAVSUP Forms
367, 335, 338, 1059, 1149, 1292, and DD Form 200. These records, as well as NAVSUP Form
335, are required to be properly closed prior to preparation of the NAVSUP Form 1359.

7201 SUBSISTENCE LEDGER (NAVSUP FORM 335)

For manual activities, a double line will be drawn on each Subsistence Ledger (NAVSUP
Form 335) below the total issues to the general mess at the end of the monthly accounting
period to indicate the record has been closed. The inventory quantities, which appear as the last
entry in the "On Hand" column, will be posted just below the double line as the first entry for the
next monthly accounting period. For automated activities, the NAVSUP Form 335 is
automatically closed out and reopened during the monthly accounting period close-out
processing.

7202 MONTHLY SUMMARY OF ISSUES TO THE GENERAL MESS (NAVSUP FORM
1059)

1. For manual activities, after the NAVSUP Form 335s have been properly closed, a Summary
of Issues to the general mess will be computed. The cumulative total of all issues for each food
item is then transcribed on the current Fixed Price List (NAVSUPNOTE 7330)and extended at
the lesser value between the fixed price and the most current last receipt price (Figure 7-29).
The Fixed Price List is promulgated by NAVSUP 51 on a quarterly basis. If there is no fixed price
for a food item, the last receipt price will be used. When a gain by inventory occurs as a result of
an inventory adjustment, the quantity and value will be posted as a minus entry (see para 7 103-
lc(1)(c)). Ensure that last receipt prices are recorded on the bottom of the last page of the
Fixed Price List (selected milk and bread products) prior to forwarding to NAVSUP 51 with the
monthly returns.

2. For automated actMties, the Summary of Issues is generated automatically by the Food
Service Management (FSM) system during the monthly Accounting Period closeout processing.
This report must be downloaded to-diskette and transmitted to NAVSUP via SALTS along with
the NAVSUP Form 1359 and NAVSUP Inventory Extract File.

7203 RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP FORM 367)

1. GENERAL. For automated activities, the NAVSUP Form 367 is automatically completed by
FSM when all receipt and expenditure documents are posted. The Record of Receipts and
Expenditures (NAVSUP Form 367) is broken down into two sections: a "Receipt" section and an
"Expenditure" section.

2. RECEIPT SECTION. Prior to closing out the NAVSUP Form 367, the following end of the
month entries must have been made on the receipt side:

a. Beginning Inventory brought forward,
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b. Receipts with charge,

c. Receipts without charge,

d. Total (a+b+c=d).

3. EXPENDITURE SECTION. Prior to closing out the NAVSUP Form 367, the following end of
month entries must have been made on the expenditure side:

a. Loss without Survey (NAVSUP Form 1334),

b. Surveys (DD Form 200),

c. Summary of Issues to the General Mess (Food Cost),

d. Ending Inventory,

e. Price Adjustment,

f. Sale of Bulk Food items,

g. Transfers with Reimbursement,

h. Transfers without Reimbursement,

i. Total (a+b÷c+d+e+f-'-g+h = i).

4. POSTING LOSS WITHOUT SURVEY (NAVSUP Form 1334). For automated activities the
NAVSUP Form 1334 is generated by FSM. For manual activities, the source document for
posting the total dollar value of Loss without Survey is the Expenditure Log (Loss Without
Survey) (NAVSUP Form 1334). The following is the procedure for posting this value to the
"Expenditure" side of the NAVSUP Form 367 (Figure 7-30):

Data Block and Caption Instructions for Entry

Month & Day Enter the last day of the monthly accounting
period, i.e., MM/DD.

Activity/Purpose Enter "Loss w/o Survey"

Document No.

First Block Leave Blank (for manual activities). (For
automated activities the document number will
be issued automatically by FSM and posted to
NAVSUP Forms 1334 and 367).

Second Block Julian date of the last day of the monthly
accounting period.

Third Block Food item code (FtC) of the first food item listed
preceded by a "9."

Value The total dollar value of all surveys documented
on the NAVSUP Form 1334.

5. POSTING SURVEYS (DD Form 200). For automated activities the DD Form 200 is
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generated by FSM. For manual activities, the source document for posting the total dollar value
of Surveys is the Financial Liability Investigation of Property Loss (DD Form 200). The following
is the procedure for posting this value to the "Expenditure" side of the NAVSUP Form 367:

Data Block and Caption Instructions for Entry

Month & Day Enter the last day of the monthly accounting
period, i.e., MM/DD.

Activity/Purpose Enter "Survey"

Document No.

First Block Leave Blank (for manual activities). (For
automated activities the document number will
be issued automatically by FSM and posted to
Forms DD 200 and NAVSUP 367).

Second Block Julian date of the survey approval date.

Third Block Survey number.

Value The total dollar value of all surveys documented
on the DD Form 200.

6. POSTING SUMMARY OF ISSUES TO THE GENERAL MESS. For automated activities, the
summary of issues to the General Mess is generated by FSM. For manual activities the source
document for posting the total dollar value of Issues to the General Mess at the lesser value
between the fixed price and the most current-last receipt price is the Food Item Report/Master
Food Code List (Fixed Price List) (NAVSUP Form 1059). Itsummarizes all issues to the general
mess throughout the monthly accounting period (NAVSUPNOTE 7330 notice). The following is
the procedure for posting this value to the "Expenditure" side of the NAVSUP Form 367 (Figure
7-31):

Data Block and Caption Instructions for Entry

Month & Day Enter the last day of the monthly accounting
period i.e., MM/DD.

Activity/Purpose Enter "GM Issues."

Document No. Leave blank for both manual and automated
activities.

Value The total dollar value of all general mess issues
as recorded on column 17 of NAVSUP Form
338.

7. POSTING ENDING INVENTORY. For automated activities see para 7103(2) for FSM close
out. For manual activities the source document for posting the total dollar value of Ending
Inventory at last receipt price is the Food Item Report/Master Food Code List (NAVSUP Form
1059). The following is the procedure for posting this value to the "Expenditure" side of the
NAVSUP Form 367 (Figure 7-32):

Data Block and Caption Instructions for Entry
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Month &Day Enter the last day of the monthly accounting
period i.e., MM/DD.

Activity/Purpose Enter "Ending Inventory."

Document No. Leave blank for both manual and automated
activities.

Value The total dollar value of ending inventory as
recorded on the NAVSUP Form 1059.

8. PRICE ADJUSTMENT. For automated activities see para 7203(7) forFSM closeout. For
manual activities after all receipts and expenditures have been posted, the value of receipts and
the value of expenditures will be totaled. The difference, if any, will be considered a price
adjustment, and will be posted as a plus or minus value to the expenditure side as follows
(Figure 7-33):

Data Block and Caption Instructions for Entry

Month & Day Enter the last day of the monthly accounting
period i.e., MM/DD.

Activity/Purpose Enter "Price Adjustment"

Document No. Leave blank for both manual and automated
activities.

Value The total dollar value (plus or minus) required to -
make the total expenditures equal to the total
receipts.

-

While the price adjustment is the difference between receipt unit prices and fixed unit prices
used to compute issues to the general mess, the price adjustment can also include errors in
posting the value of receipts, expenditures and inventories. Therefore, care will be exercised in
posting receipt and expenditure transactions, taking inventories and using correct unit prices to
preclude excessive price adjustments. When the value of the price adjustments exceeds 10%
of the value of food cost (NAVSUP Form 338), a review will be made to determine the cause.
High cost items and high usage items will be reviewed first to ascertain the accuracy of receipt
and expenditure transactions, pricing, and the inventory, as an error in one of these items could
substantially effect the price adjustment. If the review does result in the price adjustment being
more than 10 per cent of the value of food cost (as reported on the NAVSUP Form 338) the
reverse side of NAVSUP Form 1359 must be annotated providing details of the review. After the
"Price Adjustment" caption annotate "see reverse".

9. CLOSE-OUT OF THE NAVSUP FORM 367. After all end-of-accounting-period entries have
been made on the "Expenditure" side and the Price Adjustment has been computed, close-out
entries to the NAVSUP Form 367 will be made as follows (Figure 7-33):

7-54



NAVSUP P-486 - Food Service Management

Data Block and Caption Instructions for Entry

Receipts Side

Month & Day Enter the last day of the monthly accounting
period., i.e., MM/DD.

Source Enter "Total."

Document No. Leave blank for both manual and automated
activities.

Value The sum of "Beginning Inventory" + all receipts.

Expenditure Side

Month & Day Enter the last day of the monthly accounting
period, i.e., MM/DD.

Activity/Purpose Enter "CLOSE OUT."

7204 MONTHLY AUDITING

Prior to submission of monthly financial reports to NAVSUP 51, the Food Service Officer and
Leading Culinary Specialist will conduct a thorough audit of all financial returns. See Appendix I,
Partlll.
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SUMMARY OF ISSUES TO THE GENERAL MESS ON THE FIXED PRICE LIST

(FOOD ITEM REPORTIMASTER FOOD CODE LIST — NAVSUP FORM 1059)

F82900001 TIME: 20:53 STORES CONSUMED REPORT " DAlE: 01JUL98 PAGE: 17

FOOD ITEM REPORT/MASTER FOOD CODE LIST (10110)

NAVSUP FORM 1059 (Rev. 11-81)

ACTIVITY UIC DATE

NAVAL STATION DUARTE N21111 June 01, 1998 thru June 30, 1998

QUANTITY QUANTITY UNIT
CODE NSN NOMENCLATURE UI REQ'D ISSUED PRICE VALUE

Y79 00-328-6728 TARTAR SAUCE,7/16 OZ BOAT/CUP/BAG HG 17.00 2.4582 41.79
Y83 01-057-1559 YEAST,BAKER'S,DRY, 2 LB BG 24.00 3.1334 75.20

LAST RECEIPT PRICE ONLY

U82 Fl 'ORED MILK, CIX GL XXXXXX 2.2400 XXXXXXXXXxXX

Cumulative total of all
K, LOWF GL XXXXXXXXXX 2.2200 xXXXXXXxXxXX

issues to general
I

SUBTOTAL $ 116.9900mess as recorded on
the NAVSUP 335.

TOTAL OF ALL SUBTOTALS 19,953.7296

____________________________ LESS GALLEY PRODUCED BAKERY PRODUCTS SOLD $ 00.0000

Summary of issues to the
GRAND TOTAL $

19953 7296mess is extended
Issue Ap at the lesser value of fixed -

Date
price or last receipt price.

Issued h -. Date

Received By (Signature, Rate & Title) Date

I CERTIFY TN F REG 1KG T B TRU STATEMENT OF ISSUES TO GENERAL MESS

Signature /Jj - Date ) JJ 96'

Figure 7-29
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POSTING A LOSS WITHOUT SURVEY (NAVSUP FORM 1334) TO THE RECORD OF
RECEIPTS AND EXPENDITURES (NAVSUP FORM 367)

.1.
Dollar value of all loss
without surveys for the

monthly accounting period.

Document number is the
Julian date of the last date
of the accounting period

followed by 9" and the first
food item code.

Figure 7-30

7-57
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66602? P519 361 (Rl. -00) S/I 0lOl-LF-5X-361O 0"02 026910 20002-1050 1(21111
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6 I 060161)00 000) 101 0003 1,189.1129

C500.A USA 0091 9975 9290 .366.3000

099010(109.05

*19110
*0110117/ 0O(0IENT 110. TALUS

No. 0.1 91109050

6 30 ALL OTTERS ((0WES70PlP-R(15m)li) 23.5200

6 30 508*111 0)01 000I 060.3002

6 30 (860USA ROSS (I0541111IOPOP'IETURNO) 164,0100

6 1 )5060IAA)006111

C2JGHUIES

6 3 9*11 11*10 DAIRY

6 3 001*0(90511*0110

96955 65); ;AS;y
-

6 7 050291(006jj;) . -

::: - 90106110$

'
6 6 *15661650 DAIRY

6 9 KANVARIAIODAIRI

15 00T*510091100lI0

6 14 056661105

6 14 650 00*0(00106

6 To 90JOKT)E0
6i6 1,1*6* 1161006111
6 IT 00T89(0090A0IA5

6 20 119110* 9610 DAIRY

6 20 11659 *9)0 DAISY

0091

5593

0293

5093

1Q93

0093

9597

0097

5696

11099

5100

5099

0)04

0104

0106

5157

0110

SIlO

9646

101

00)93

9667

91191

101

105

002

909)

9095

9)141

101

102

101

95(93

9461

91195

909)

9001

9056

9207

9905

9006

00*43

9979

9599

9207

9156

9114)

9050

9207

9007

9256

35.9200

17.3900

123 3250

351.4520

116.5525

561.9006

6

6

6

6

6

6

30

30

30

30

30

30

IllS 5)050

605 110000066. ((P94)

£0915011180 61T10521 01*9!

(19000 TO THE 056011*0 9000

111*0(0150(0

01100*1.

1110345

-

0101

010)

91)4

91(03

134.01007,
495660

3.7296

6.396.4900

77,762.5554

-2.099.4666

75,692.0008

490.001
1,603.04

122.21 NAVSUP FORM 367
1,900.

364.06

1.750.0155

3)5.6000

012.9)71

103.4566

322.2000

159.3560

163.5696 -

6 Dl
6 22

005001(00

610 C1100400109

0106

8112

105

TOY

9719

SIMS

161.7110

329.0700

• 111151)96 6:065011 0011.59 11 TTEFIFAE 11116)9, R.II56IPA.BIflt
-

.. -

P02353201 ElKS: 14,41 °° 11609)19 Fl 123'. -.. . DATE, 01JUL90 7*00: I

*9119111 (111111001111111119 059911*1? 1.1.11. IT
007090(10011 1.05 (441120 119)5910205 59116059

591166 ?059
20555-1555 ,,,J 921111 - 11.10 1. 1990 1119550* 11.00 36, 5998

OATS 510011 9)11506 lIEN lIMO 9/) 011 R000IPT
P8)6)11

TOTAl.
9*1.1.0

1(6306 902 LOSS F 5066500 019(011
05109011.1.)

6/03/90 0920-00-13-9441
64/Il/SO 0910201'36I$696
96/30/95 5959-02-790-3199
06/30190 5915-01 -055-0749

900,07*081701 IS NA
693,9(1.0 006*61. 11
995,F9*8FURTEAO, 1-2 1.0
903,*PPLES. (AlIAS, 1100, EEl

NAVSUP FORM 1334

LI
CL
LB
LB

10.00
5.00

50.02
10.05

Al

0.5096 5.06
2.2055 11.10
1.3900 07.02
0.1920 1.00

/

0/6 OIOOLF4OS'O66I

10D 0(0511 • 4

K
(OlE STA0950IT 09 1050 VI1SOSIT 819951.

- '(LII!. 4110, 901 *1101 0991000 TOTAL EY 06(69, 9.116 (SP(IOSITIIE 501 810)9020
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POSTING GENERAL MESS ISSUES TO THE RECORD OF RECEIPTS AND
EXPENDITURES (NAVSUP FORM 367)

004600001 12901 12140 6 0410 EXP0001TURES 20*6010' 0005 3672 '** 29101 01 JUL90 PAGEI I

NAVSUP FORM 367 20000.1500

'1996 1990
000M291 40. VELUE *01)0209/ 00090051 00. 004)10

Mo. Say MO. 0*0 - PURPOSE

6 1 000EMT090 0020091 0046.400 22,020.76DM 6 30 AL.L OTHERS ITOOJES.000P-001600IS) 2)5.5200

6 1 206291100 0091 III 9103 1,169.1720 6 30 0095015 0)01 0201 090.3000

6 1 COCA-COLA 069 5091 9973 9226 306.3020 6 30 IIARO 0005 120606006PRP-RETIL4022 194.0120

6 I 9990* 4622 26)09 0091 9046 9207 35.9200 6 30 000 0)900 134.1100

6 3 020060000 0003 III 9006 07.3920 6 30 000 II0009060L 04005) 012345 0101 95)4 76000

4 0 9606* UI) 26)01 0293 9093 9007 120.3000 6 30 EXPENDITURE WITIIDUT 020901 005) 9603 49,0000

6 3 0018010000*0200 0093 9967 351.4000 0 30 ISSUES 10160 GENERAL REDS 19.953.7096

6 3 060 A 4022 04201 0093 969) 9005 114 6320 6 30 IMVEMT006 56 396 4926

6 7 020091000 0093 001 9586 091.9206 6 30 OIOT006L 77.702.0026

0 7 010 CHARLEOTOM 0097 101 9943 495.0000 6 30 PRICE 9022550001 -2.092.6666

6 7 296691000 0097 102 9579 I 603 0451 6 30 09000 75 690 2550

6 0 09200 MAID 2A151 0090 9091 9*90 122.2220

6 9 46896 0920 06)01 6099 9693 9007 1,900.7002

13 001601200 000)56 0000 9407 394.9500

6 14 2000UTIOS 0099 101 9956 1.7605735 -
6 14 USC CR09100100 0104 102 9,04) 310.4000

6 16 002090205 0100 lOT 9000 075.9577

6 16 00996IE#10 06001 0106 91293 9207 103.4560

6 17 601990000546)46 0107 9961 302.2000

6 20 09909 40)0 26201 0110 91293 9007 539.3546

6 20 0*0004622 04299 0110 900) 9056 143.0616

6 21 020691260 5106 III 9119 761.7115

6 22 1100 0905105000 5112 J,,_OlU3 399 3700

• 5oip1 6105061 06.00. 9 1000090r With 0.1)8620

Ensure last —
F82900001 TOME: Total-dollar value of * STORE ONSUMED REPORT *** receipt prices
FOOD ITEM REPORT/K issues to the general are inserted for

mess forthe reporting these food --
ACTIVITY

NAVAL ST period.
N21111

DATE l items.

QUANTITY QUANTITY UNIT
CODE MEN - NOMENCLATURE U1 REQ'D ISSUED PRIC VALUE

Y79 00-328-6728 TARTAR SAUCE,7/16 02 OOATICUP/BAG -- HO 17.00 2. 82 41.79
Y83 01-057-1559 YEAS1BAKER's,pRY, 2 LB BG 24.00 3. 34 75.20

LAST RECEIPT PRICE ONLY

U82 FLAVORED MILK. CHOCOLATE DL XX I(XXK .2400 XXXXXXXXXXXX
U93 MILK, LOWFAT, 1% DL XXXX x 2.2200 XXXXXXXXXXXX

NAVSUP FORM 1059 J
I LESS GALLEY PRODUCED BAKERY PRODUCTS SOLD S 00.0000

GRAND -TOTAL S 19.953.72%

Issue Approved by (Signature, Rate & TitLe) Date

Issued by (Signature, Rate & TitLe) Dote
-

Rece,ved By (Signature, Rate & TitLe) Date

I CERTIFY TIE F REGJING T IRU STATEMENT OF ISSUES TO GENERAL MESS

Figure 7-31
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POSTING ENDING INVENTORY TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)

* Receipt Uttb000 OntO,

Computed at
last receipt

price.

N 1r,.fer 01011 RRII*.,Pl.eO,ct

P82631351 TIME, 12,05 SMOOTH FULL INVENTOOY eon OATE 01JUL90 PAGE, 29
FOOD ITEM REPORT/MASTER FOOD CODE LI (10110)
NAVSUP FORM 1099 (Rev. 11-81)

ACTIVITY 0I6051110 OFF0 - UIC DATE
BAThS, B93?100 921111 06/30/98

PERISHABLE (FROSH/CHILL) •**
- -

QUANTITY QUANTITY UNIT
NUN NOMENCLATURE UI REQ'S ISSUED PRICE VALUE

-
30 JAMS: JELLIES, PRESERVES

1-035-0086 JAM & JELLY, ASST., 1/2 00 BOAT/CUP HG 20.00 3.1650 63.30
00-576-4233 JELLY,GRAPE,1/2 OZ BOAT/CUP/BAG MD SO0 1.9600 0.0000-438-2652 PEANUT BUTTER, 1/2 00 BOAT/CUP HO 0.00 0.1700 0,00

45 FOOD OILS AND FATS --
00-616-S SHORTENING CODP000D,SEN.pURp. 50 LB RD 4.00 24.6870 98.75

--
8950 NDIPIENTR & RELATED PRODUCTS

-

068 01-186-8173 BARBS AUCE,7116 05 BOAT/CUP/BE 00 0.5426 25A3170 00-616-5479 CATSUP, U BOAT/CUP/BAG .00 1.8550 0.00174 00-127-9806 HORSERADBSH, 050,DOM T 4.02 2.7219 10.89T76 00-616-5474 HUSTARD,PR OAT/CAP HO 39.02 5.0234 39.91077 00-139-5773 ShEET. 03 006T/CP/ HO 0.03 0.8403 0.00Y78 - SOLOS DRERSINS,7/16 02 CUP/BAG ID 0.00 2.7900 0.00- 20-6728 TARTAR SAUCE,7/16 02 BOAT! AS 90 17.00 2.4582 61.79Y83 01-050-1559 YEAST.BAKSR'S,DRY, 2 LB 80 24.00 3.1334 75.20

8905 BEAT, POALTNT, AND FISH

216 13-397-3001 CHICKEN BREAST BN 8.00 2.7260 21.81

NAVSUP FORM 1059 ;L STALS 5639649

007 PRODUCTS SaL
-

- I
- -

GRAND TOTAL B 511396.49

1051* ApprOved by (Signature, Rate & Title) Date

booed by (Signature, Rate & Title) I Date

Received By (Signature, Rate & Title)
I

Dote

I CERTIFY THE SO TO a 9 STATEMENT OF INVENTORY.

Figure 7-32
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1046010)1 111*, 10,40 RECOAD SF RECEIPIS *140 EAPENDITUMES (IRAVSOP POOH 3A7I

I ACTIVITY
COADOW) OPflCfl
NAVaL entrEe nine

DATE: 01.40190 P0GB: I

0.1.0
20062-1809 421111

P00005 SI
Nova? FOPI

°1019

M0.

A I
A I

o I

6 I

6 3
6 0

6 3

6 7

6 7

6 7

N 8

6 A
--

A IS
6 11.

6 14
6 IA

6 16
6 17

6 20
6 20
6 21

6 22

_____ ___ JUE
22,500.7051

1.169.1729

306.3000

00.9200

- R7.T020
123.3300

351. 6500

114.6520

BAT .1206

4914.8000

1,603.0451

122.3120

1,000.7000

3649500

310.6000

873.957?

103.4560

332.0000

159.3505

143.0656

TB 1.7110

309.3700

IIIVDNT530 BOQJSKI FORWARD

2010111 lEO

o-CeL6 USA
11000* (lAID DAIRY

0310(1 INS

MABAO Pluto DAIRY

EOTARI0110 RUING

*0110 8*10 DAIRY

0000111155

USC 0605185000

EUJGYT ISO

(MAW PAID DAIRY

'10000 PAID SWIRl

01011055 eASING

13001105

SO CHARLESTOO

1062111 ISO

:AA (PAID DAIRY

101691055 BAKII1S

(*000 MID DAIRY

MESA DAIS DAIRY

IOIGYTISI

NRC CN*FLESTOI

bAY 101 9153

1551 AP70 9026
00018646 9201
0593 101 9566

ABA) 94193 9007

B053 9067

8093 9091 91195

0053 101
-

0097 III 9645

0097 102 9171

0090 9091 ;59;
5099 9.195 9007

0100 95457

ADAM 155 Viü'
5304 102

EISA 105 5508

0106 9A93 9207

0107 9667

9493

BuS 9*91 9236

0106 101

8112 I iot -

081500 YAtES

°1990
-

ACTRSITY( 0001*111 NO. VALUE
No. Day PURPOSE

A SO All. OTHERS (I8500S'GP!P'REII.BaBS 25.5500

o 30 SLDVtY BIMI (xi 800.3005

6 33 *WAOI FOBS IIS8IESUGPYP.REIUeIIBB 164.BI00

URS 111120 134.2(00

6 30 USS *001195011 ALPS-SI N1254S 0181 98(6 7.5050

6 30 RSPEADIIE*E 611110.41 9.RARY 14181 ASIOD AA.8A00

6 35 100055 tOTAl 0040*01 11.555 19.813.7096

A 35 INVENTORY SA,SOA.493B

6 30 0810T61 .
W7.702_RUUN6 30 PRICE 110.43*1*11 0,D95,4666

A 30 1050L I#l 71,690.2580/

Total dollar value of
ending inventory as of the
last day of the reporting

period.
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PRICE ADJUSTMENT AND CLOSING ENTRIES ON THE RECORD OF RECEIPTS AND
EXPENDITURES (NAVSUP FORM 367)

7-60

Figure 7-33

/
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6 7 00)191105 0093 185 9806 861.9286
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6 7 2090511(0 8097 102 91)79 1,603.0451

6 0 *4990 11*10 lATCh 9895 9191 9003 122.2502

6 9 *9468 0850 041(1 8099 91)93 9051 1,902.7098

18 OOT4RIDESO*K!N0 8500 9987 364.9500

;0UGATITS 8099 101 9986 1.760.5755

6 34 III CIIARLEST29 6384 102 90141 O'fl

919300) 10808

1999
000)00111 90. VAlUE

Mo. Day PURPOSE

6 30 ALL 01*088 0 S5606.0P0P-RETL865;

6 3D 638101 9191 0001 066.3000

6 3D UASDR00I 11(00 C IDSLJ0100P8P-RE1U9083 164.8100

6 30 1255 8ODUS 136.2100

6 30 003 8050(0011. (LP033 412345 0101 9014 7,6098

6 30 (DP9NDITUOE AITYOAT 0)9(981 0583 9903 49.8680

6 30 ISSUES TO TIlE GENERAL 11085 19,953.7296

6 30 IIIIVE4ITO*1
-

96,396.4956

30 0)1110164 77.782.0224

6 30 PRICE W2JLISU€N1
.

-2,092.4666

6 30 00106. 75,698.0038

6

6
6

6

16

16

17

20

02)011158

4110* lAID DAIRY

981011005 8*1(1010

IA0V#MWIE DAIRY

8104

8106

8107

8130

TOt

9093

0967

9)90

9380

9207

9207

6 20
6 21
6 07

06(5098)0 011191

IWOATIEO

ISC CI(9110S381I

0110

8106

I 8112

9892

101

lOT

*056

9319

*1043

—

Receipt Without 050rgt

::: Receipts and expenditures total
jj •"" jj

'::::
must agree.

761.7118

309.3728

8 Tp.n*fep WIth R!Ih40al4.!9010 /

TIRE; 14:45 ° RE00D

OF RECEIPTS AND EUPEPIDITURRS (4442)
FORM 367 (Rev. 1-80) S/lI DTOE'1F500'3610

OF REIPTS ANT €XPENOIT00E (IIAVDJP FORM 367) *11* 5516: 01JUL98 PAGE: 5

ACTIVITY C4)9D OTTIC9S u.s.c
96'') 28882'1688 521111

RECEIPTS
-

- S4)JRCO

Day

23 MARIA 11)415 DAIRY

(OQ.I4EMT NO.

8174 9324 935)

VALUE

129.1856

*998

*0. Day

EOPENDIRIRES

ACTIVITY/
PURPOSE

-
DOCIJIENT 4).

-

VAIL

..

TI 0464811810 00(93

23 WSC 809931K

26 EOTARIDRS BAKING

8)74

8174

8177

93193

(02

9867

900?

9903

(24.928)

60.8000

327.1580

.

09 0020)41162 8110 101 90(6 1,203.4675

29 (000* MAID DAIRY 6152 9093 200.4000

29 NEC NORFOLK 6160 101 91122 52,60(0

31 lIES VI MAID SkIRT 8152 9093 280.4(0

30 SOC 0ANPOLK 8161 103 9929 646. .

30 SIC KORPOLK 8161 104 9595 I . 00

30 850 659355511 IIPD'5)

30 TOTALjiiiijjjj"
8181 9508 9821 * 00

75,690,2558 .. .i..............•.......•..
.



NAVSUP P-486 - Food Service Management

PART D: SUBMITTING, RETAINING AND DISPOSITION OF
FINANCIAL RETURNS AND SUPPORTING DOCUMENTS

SECTION 1: SUBMITTING FINANCIAL RETURNS

7300 SUBMISSION

A General Mess Summary Document (NAVSUP Form 1359) will be submitted to NAVSUP 51
by the Food Service Officer as follows:

a. Within 5 days following the end of each regular monthly accounting period;

b. When the return of one period is merged with a previous or following period, but not later
than 5 days following the latter merged period.

For automated activities, no paperwork is forwarded to NAVSUP. The only reports required
are the NAVSUP Form 1359, Inventory Extract File, and Summary of Issues to the General Mess
(NAVSUP Form 1059). These documents are downloaded to diskette in Automated Data
Transfer module, and transmitted to NAVSUP via SALTS to COMNAVSUPSYSCOM FSM
RET(JRNS(VSS)or emailed to FSMRENAVSUPHQna.mil within the same time frames.
Two copies of the NAVSUP form will be printed.

Trident submarines will prepare the NAVSUP Form 1359 on a monthly basis. The report(s)
will be submitted Within 5 days following the end of each regular monthly accounting period. If
unable to transmit, reports will be submitted as soon as an open transmission allows. An
alphabetic suffix "B" or "G" will be added to the unit identification code to indicate blue or gold
crew. For eample, SSBN .598 will render subsistence returns under unit identification code
05106(B) or 05106(G), as applicable.

For manual activities the original monthly General Mess Summary Document (NAVSUP
Form 1359), the original Summary of Issues to the General Mess (NAVSUP Form 1059), and a
copy of the full inventory conducted every 90 days will be submitted to the following address
within the prescribed timeframes listed in para 7300.

Commander, Naval Supply Systems Command
Support Services Directorate,
Food Service Division (NAVSUP 51)
5450 Carlisle Pike
po Box 2050
Mechanicsburg, PA 17055-0791

NOTE: Hard copy Certification Letters, Orders, NAVSUP Form 1334s and DD Form 200s are
required when applicable.

7301 RELIEF OF THE ACCOUNTABLE FOOD SERVICE OFFICER

Upon relief ofthe accountable food service officer, an inventory will be taken by both the
relieved and relieving officers, and stock records will be balanced but not closed out. The
accounts receivable of the relieved officer will be transferred to the relieving officer. The relieving
officer will receipt for the monetary value of the inventory by preparing two NAVSUP Form 1359s
signed by both the relieved and relieving FSOs, and submit returns at the end of the regular
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monthly accounting period. Do not forward a copy of the relieving inventory to NAVSUP
51. If the relieving officer is not satisfied that accountability is within prescribed limits of para
7001-2, or when the Commanding Officer directs, the officer being relieved closes the records
and submits returns for the period of his/her accountability, i.e., a fractional period of the regular
monthly accounting period. The relieving officer will then render a return for the remainder of the
monthly accounting period. This is the only situation when a fractional return is required upon
the relief of an accountable Food Service Officer. Notification of new accountable Food Service
Officer anddollar amount of the relieving inventory will be submitted to NAVSUP 51 at the first
available opportunity via electronic means. (See Appendix B).

7302 DELAY, DELINQUENCY AND UNDEPOSITED FUNDS

When returns cannot be submitted on or before the date they are required, the Food Service
Officer will send an official naval message explaining the reason for the thlay and anticipated
date of submission. The official naval rñessage will be sent no later than the date that the return
is required with the receipt with charge figures.

NAVSUP does not authorize delayed submission via phone. An automated discrepancy
letter (generated by the NFMIS program) is forwarded via SALTS/email to all ships/stations (with
a copy to the TYCOM) who have submitted incorrect returns.

NAVSUP forwards a Naval message (with a copy to the TYCOM) to all ships/stations who
have not deposited all funds collected during a fiscal year within 30 days of the close of the fiscal
year. A follow-on Naval message to the TYCOM (with a copy to the ship/station) is forwarded if
action has not been completed within 60 days of the close of the fiscal year. An additional follow-
on Naval message to the TYCOM (with a copy to the CINC. and ship/station) is forwarded if
action has not been completed within 90 days of the close of the fiscal year.

7303 MERGED RETURNS

To reduce the administrative work involved with preparing returns, general mess returns for
10 days or less of one monthly accounting period may be merged with the previous or following
monthly accounting period except at the end of the fiscal year. For example, a ship or activity
being disestablished on 08 January may merge that period with the return rendered for 1
December through 31 December. Merged returns will be approved in writing by the
Commanding Officer. NAVSUP 51 will be notified as soon as possible. The letter of notification
will include the reason(s) for the merged returns. No general mess returns will be merged
between two fiscal years unless specifically authorized by NAVSUP 51. Enter yes in the
appropriate block of NAVSUP Form 1359.

7304 FINAL RETURNS

When it is anticipated that a Navy General Mess will be permanently closed due to
deactivation or decommissioning, a SALTS (COMNAVSUPSYSCOM FSM RETURNS (VSS)) or
email (FSMRENAVSUPHQnavy.mil) must be sent to NAVSUP 51, via the TYCOM, to ensure
that the next submission of the NAVSUP Form 1359 is recorded as the final return. The
"Inventory Balance on Hand" entry on the NAVSUP Form 1359 will have a zero balance after all
transfers have been completed. Transferred stock balances will be included in entries opposite
the captions "Transfers with Reimbursement" or "Transfers without Reimbursement," as
appropriate. Enter YES in the appropriate block of the NAVSUP Form 1359. Refer to TYCOM
for disposition of accountable records.
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7305 TEMPORARY CLOSURE

When it is anticipated that a Nvy General Mess will be temporarily closed or in an inactive
status (for more than 30 days) for overhaul, remodeling, or renovation, a SALTS must be
forwarded to NAVSUP 51 via the TYCOM, that advises the closure date, reason for closure, and
expected reopening date at least 30 days prior to closure. If the reopening date is delayed,
advise NAVSUP 51, via the TYCOM, of the revised reopening date. This action ensures that
activities receive the appropriate Special Food Allowance as listed in the NAVSUPNOTE 7330.
The mess will continue to submit monthly returns in the usual manner, entering yes (Y) in the
appropriate block provided on NAVSUP Form 1359 for temporary closure and reporting any
receipts, expenditures or surveys, during the shutdown period. Acvities that will be closed for
more than one year will not be required to submit reports, once submission of returns shows 0
inventory, 0 undeposited sales and they have been verified audit error free by the NAVSUP 51
auditor.

SECTION 2: RETAINING FINANCIAL RETURNS AND SUPPORTING
DOCUMENTS

7310 GENERAL

In order to resolve billing discrepancies with the Subsistence Prime Vendor and to support audits
and inspections it is essential for the Food Service Officer to retain twelve monthly accounting
periods plus the current month's worth of files, accounting records and substantiating
documents described in paras 7321 and 7322 for the purpose of future audits and inspections.
Disposition of retained records, after twelve months,. will be in accordance with Type
Commander and Major Claimant instructions.

7311 ORIGINALS RETAINED

Manual activities will retain the following original records and documents for the current plus
twelve previous months accounting periods: (FSM activities are covered in Appendix A.)

a. General Mess Summary Document (NAVSUP Form 1359)

b. Subsistence Ledger (NAVSUP Form 335)

c. Record of Receipts and Expenditures (NAVSUP Form 367)

d. General Mess Control Record (NAVSUP Form 338)

e. Food-Item Request/Issue Document (NAVSUP Form 1282) (issue documents supporting
issues to the general mess)

f. Food-Item Request/Issue Document (NAVSUP Form 1282) (issue documents supporting
sales to private messes and issues for meals)

g. Monthly Recapitulation of Meal Record (NAVSUP Form 1292)

h. Food-Preparation Worksheet (NAVSUP Form 1090)

i. Cash Meal Payment Book (DD Form 1544)
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j. Food-Item Request/Issue Document (NAVSUP Form 1282) Inventory Quantity
Adjustment Sheet

k. Smooth Inventory Sheets

I. Order for Supplies or Services/Request (DD Form 1155)

m. Sale of General Mess Meals (NAVSUP Form 1046)

n. Requisition and Invoice/Shipping Document (DD Form 1149)

o. Meal Signature Record (NAVSUP Form 1291)

p. Recapitulation of Meal Record (NAVSUP 1292)

NOTE: NAVSUP Form 1291 and 1292 may be discarded in accordance with Chapter 2 of
this publication.

7312 COPIES RETAINED

Manual activities will retain copies of the following records and documents for the current
plus twelve previous month's accounting periods: (FSM activities are covered in Appendix A.)

a. NAVSUP Form 1059 (recapitulation of issues to the general mess);

b. Each receipt document for the monthly accounting period, stapled with an adding
machine tape confirming the total;

c. Expenditure Log (NAVSUP Form 1334); and,

d. Financial Liability Investigation of Prop&ty Loss (DD Form 200).

SECTION 3: YEAR-END REPORT FOR RECEIPTS WITH CHARGE

7320 GENERAL

1. GENERAL. Immediately after the end of each fiscal year, NAVSUP 51 must report the year's
value of receipts with charge as of the end of the fiscal year

2. REPORTING SCOPE. All general messes which conducted general mess operations
during the last month of a fiscal year, including all patrol crews (e.g., Blue, Gold, etc.), must
submit report contents or negative reports if applicable.

3. REPORTING CONTENTS. All applicable general messes must report the following
identifying and year-end data:

a. Unit Identification Code (U IC) and name of the general mess;

b. Actual dollar value of receipts with charge for 1 September - 30 September.

4. REPORTING DEADLINE. Reports must be received at NAVSUP 51 COB 2 October.
Timely responses are critical to establish/justify prior fiscal year total values.
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5. REPORTING METHOD. Applicable general messes must submit year-end reports to the
Food Service Division (NAVSUP 51), Naval Supply Systems Command via one of the following
methods:

a. E-Mail addressed to FSMRENAVSUPHQ@navy.mil;

b. SALTS addressed to Code VSS, Dept SALTS Operator;

c. Naval Message addressed to NAVSUP 51;

d. Facsimile (FAX) at DSN 430-1631/6432, Commercial 717-605-1631/6432, Attention
NAVSUP 51. Do not rely on FAX availability due to the large volume of responses.

Telephone reports will not be accepted unless conditions preclude these means of
submission.

SECTION 4: YEAR-END GENERAL MESS CHECK-OFF LIST

7330 END-OF-YEAR CHECKLIST

At the end of the fiscal year end and immediately following, there are many things to
remember to ensure a smooth closeout of one fiscal year and the opening of another. The
following is a list of important issues that a manager of the general mess will need to look at for
the smooth and efficient operation of the general mess.

a. Has the general mess received the annual copy of NAVSUPNOTE 7300, Fiscal Year (FY)
End Accounting Procedures for deposit of cash?

b. Has the general mess received a copy of NAVSUPNOTE 7302, Authorization to Obligate
Subsistence-in-Kind (SIK) Funds for the new Fiscal Year along with associated accounting
classifications?

c. Have ashore activities prepared the annual General Mess Operating Expenses Report in
accordance with Chapter 3 of this publication and the annual naval message released by
NAVSUP 51? The General Mess Operating Expenses Report is due to NAVSUP not later than
30 November.

d. Has the general mess received and implemented the new Sale of Meal Rates which take
effect 01 October of each fiscal year? Sale of Meal Rates are released annually each
September by NAVSUP 51, and must be implemented by 01 October.

e. Has the general mess reported Year-End Receipts with Charge in accordance with
paragraph 7300?

f. Has the general mess completed an over issue package, if an over issue status exists at
the end of the FY in accordance with para 7302?

g. Has the general mess received and implemented into FSM the new Prime Vendor
surcharge rates?

h. Have the year-end close out deposits been forwarded to NAVSUP?
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APPENDIX A
FOOD SERVICE MANAGEMENT (FSM)

SYSTEM PROCEDURES

SECTION 1: FOOD SERVICE DIVISION (NAVSUP 51) FSM SYSTEM
ACCESS

The FSM System has a resident security program built into the database. The use of other
security programs may damage or impede the operation and restoration of the FSM database.
Therefore, the use of other security programs is NOT authorized. Below is a listing of the
screens in the FSM Security Module. The Display Module (7) and the Print Module (8) have no
security access needed, since any user allowed access to FSM has unlimited access to the
Display and Print Modules.

SYSTEM DIRECTORY MODULES

1. FILE MANAGEMENT MODULE

2. INVENTORY MODULE

3. MENU PRODUCTION MODULE

4. ACCOUNTING MODULE

5. SECURITY MODULE

6. AUTOMATED DATA TRANSFER MODULE

9. UTILITY MODULE

FILE MANAGEMENT MODULE ACCESS

FOOD ITEMS

SHI P/ACTIVITY CONSTANTS IN FORMATION

RATION CREDIT FORMULA

SPECIAL DAILY FOOD ALLOWANCE STATUS

HEADCOUNTS AND CASH SALES

SURCHARGES

SUPPLIERS

UNSATISFACTORY MATERIAL REPORTS

MAINTAIN DOD STUDENT MEAL PERCENTAGE SETTINGS
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INVENTORY MODULE ACCESS

REQUISITIONS/PURCHASES

RECEIPTS

EXPENDITURES

NAVSUP FORM 1336

RETURN OF PRIVATE MESS ISSUES

PHYSICAL INVENTORY

NAVSUP FORM 335

BILLING REPORT

CLOSEOUT

MENU PRODUCTION MODULE ACCESS

BREAKOUTS

RECIPES

MENUS

EDIBLE PORTION/AS PURCHASED WEIGHTS

ACCOUNTING MODULE ACCESS

GENERAL MESS CONTROL RECORD (NAVSUP 338)

RECAPITULATION OF MEAL RECORD (NAVSUP 1292)

REQUISITION LOG (NAVSUP 1336)

SPECIAL MEALS REPORT (NAVSUP 1340)

RATION AND SALES REPORT (NAVSUP 1357)

RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP 367)

EXPENDITURE LOG (LOSS WITHOUT SURVEY) (NAVSUP 1334)

GENERAL MESS OPERATING STATEMENT (NAVSUP 1358)

DEPOSITS

SALE OF GENERAL MESS MEALS (NAVSUP FORM 1046)

GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)
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SECURITY MODULE ACCESS

SYSTEM ACCESS

AUTOMATED DATA TRANSFER MODULE ACCESS

GENERATE AUTOMATED RETURNS DISKETTE

GENERATE SUPPLY ACTIVITY DISKETTE

GENERATE PRIME VENDOR ORDER DISKETTE

GENERATE INSIGHT TRANSACTION FILE

GENERATE INVENTORY EXTRACT LISTING

GENERATE BREAKOUT FILE FOR MOBILE DEVICE

UTILITY MODULE ACCESS

USERS' REFERENCE GUIDE

BACK-UP/RESTORE PROCEDURES

INTERNATIONAL DATE LINE CROSSING

HARDWARE CONFIGURATION

VALIDATION MAINTENANCE

PROCESS NAVSUP DISKETTE

RECIPE/FOOD ITEM INTEGRITY

PROCESS PRIME VENDOR CATALOG DISKETTE

PRIME VENDOR MAINTENANCE

RATION CREDIT FORMULA MAINTENANCE

MAINTAIN DOD STUDENT MEAL PERCENTAGES

FSM SYSTEM ACCESS RIGHTS

Supply Officer/Food Service Officer

The Food Service Officer (or when the Supply Officer and FSO are the same person) will
have unrestricted access to all areas within the FSM System.

LeadIng Culinary Specialist & General Mess Recordskeeper

The Leading CS and General Mess Recordskeeper should have unrestricted access to all
areas within the FSM System with the exception of the System Access function inside of the
Security Module and the Hardware Configuration function inside of the Utility Module.
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Cash Collection Agent & Back-up Recordskeeper

The Cash Collection Agent should have access to the Deposits function inside of the
Accounting Module only. The Back-up Recordskeeper or the Cash Collection Agent where they
are the same person should have the same access rights as the General Mess Recordskeeper
listed above.

NOTE: When the Cash Collection Agent and the Back-up Recordskeeper are the same person
Food Service Officers must monitor their records very closely due to the perceived conflict of
interest.

General Mess Watch Captains, Jack of the Dust & All Others

The Watch Captains, Jack of the Dust and all others should have very restricted access to
the FSM System.. To allow them into the Display Module, Print Module and Menu Production
Module only, the FSO must allow them to have a User ID and Password. Once the User ID and
Password are established in the FSM system do not give them any other System Access
Rights.

The FSO will prepare an instruction to food service personnel covering the operation of the
FSM computer and security. Due to unique operating and manning conditions at some activities,
FSO's should adjust the degree of access, using good judgment, while maintaining the FSO's
accountability. Under no circumstances will the FSO give anyone access to the "Security
Module" in FSM.

Preparing for emergency FSM access situations, the FSO will record his/her system access
ID and password along with his/her FSO override password on paper and place it in a sealed
envelope signing his/her name over the seal of the envelope. This envelope will be kept in the
Supply Officer's safe and will be accessed only during emergency situations. If the FSO and
Supply Officer are one and the same, the envelope will be secured in the Executive Officer's
safe. If the FSO's system access ID and password are not documented properly or forgotten,
contact the TYCOM, NFMT, or SPAWARSYSCEN for access.

Upon successful activation of the. FSO's ID and password, the FSO will delete the
SPAWARSYSCEN'S ID and password.

A.4



NAVSUP P.486 - Food Service Management

SECTION 2: RETAINED HARD COPY RECORDS, ARCHIVING AND
REQUIRED BACK-UPS FOR FSM USERS

GENERAL

1. Space and Warfare System Center (SPAWARSYSCEN) developed the Food Service
Management System (FSM) which was certified by Naval Supply Systems Command (NAVSUP)
for use by Navy general messes. FSM automates all recordkeeping functions and produces
most forms required by this publication. Accuracy of records is significantly increased and
mathematical errors are virtually eliminated. FSM does not negate the need fOr the Food Service
Officer (FSO) and Culinary Specialist to understand the concepts behind food service records
and procedures. Implementation of the FSM system is accomplished by SPAWARSYSCEN.
Normal operation of the program is managed by NAVSUP 51.

2. FSM is the only software authorized for use by Navy general messes. Development, funding
or procurement of any new food service automation system must first be approved by NAVSUP.

HARDCOPY RECORDS AND ARCHIVING

1. The following procedures will be followed for FSM record keeping activities for both afloat and
ashore unless otherwise specified.

a. Pre-daily NAVSUP 1282's (Food-Item Request/Issue Document) for the general mess
may be discarded after the FSO has ensured all data elements are correct and any
discrepancies have been reconciled.

b. Post-daily NAVSUP 1282's (Food-Item Request/Issue Document) require only the FSO's
signature on the recapitulation sheet. Prior to signing, the FSO must verify that all required and
authorized signatUres appear on the pre-daily NAVSUP 1282's. Post-daily NAVSUP Form
1282's will be retained for current and three previous monthly accounting periods only.

c. Completed NAVSUP 1090's (Food Preparation Worksheet) will be retained for a
minimum of the current and three previous monthly accounting periods. All others may be
discarded.

d. The completed NAVSUP 1282's (Post-Daily Food Item Request/Issue Document) for
issues to private messes will be approved by the FSO and filed with other accountable
documents. After the FSO's review and reconciliation of the rough 1282's they will be returned
to the private mess for disposition.

e. To aid in maintaining financial stability within the General Mess, it is recommended that
the FSO and Leading CS review the NAVSUP Form 338 (General Mess Control Record) daily.
The FSO will at a minimum review the NS Form 338 weekly by logging on the FSM program
using his/her access ID and password.

f. The rough inventory will be retained for a period of one year. All differences on the rough
inventory must be reconciled prior to printing the smooth inventory. The FSO will then sign the
smooth and retain in his accountability file. It is recommended that the FSO contact the TYCOM
for specific local requirements.

g. At the end of the month all supporting documents related to the NAVSUP Form 1359 will
be extracted to diskette from screen F61000001 and sent to NAVSUP 51 via SALTS or email.
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When transmitting these extracted reports via email use the following email address:
FSM_RETURNS_NAVSU PHQ@navsup.navy.mil.

2. TYCOM's have the authority to authorize deviations from a, b, and c above for the purpose of
paper reduction using the procedures listed Ilow. It is recommended that the TYCOM be
contacted for specific local requirements.

a. Once all data blocks on the Pre-Daily NAVSUP 1282's have been completed, the
Recordskeeper will post them to the FSM computer.

b. After posting the Recordskeeper must generate the Post-Daily NAVSUP 1282. Print
Breakout Document (1282) Recapitulation sheet and attach to the front of the Post-Daily 1282's.

c. The FSO will then verify the correct amounts were issued on the NAVSUP 1282, with the
NAVSUP 1090. Once the FSO has verified the correct amounts were issued, he/she will sign
the Recapitulation Sheet and the NAVSUP 1090.

3. In order to ensure the financial accountability of the general mess, prior to accounting period
closeout all reports must be audited by the FSO and LCS. The following records will be retained
in the FSO's accountability file for the current and previous twelve months unless otherwise
indicated. All other reports will be maintained in accordance with the paragraphs in this
publication that apply.

NAVSUP Form 1359 General Mess Summary
Document

Retained

NAVSUP Form 367 Record of Receipts and
Expenditures

Retained

NAVSUP Form 338 General Mess Control Record Retained

Post-Daily NAVSUP Form
1282

Issue documents supporting
issues to the general mess
(current and 3 previous
months)

.

Post-Daily Private Mess
NAVSUP Form 1282

Issue documents supporting
sates to private messes and
issues for meals (current and
3 previous months)

NAVSUP Form 1292 Monthly Recapitulation of Meal
Record (Ashore only)

Retained Ashore Only

NAVSUP Form 1090 Food-Preparation Worksheet
(current and 3 previous
months)

DD Form 1544 Cash Meal Payment Book Retained

NAVSUP Form 1282 Pre-
Daily

Food-Item Request/Issue
Document

Discarded after FSO verifies
correct against the post-daily
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NOTE 2: Consult with your applicable TYCOM for additional record retention requirements.
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NAVSUP Form 1282
Post-Daily

Food-Item Request/Issue
Document

Retained

NAVSUP Form 1059 Smooth Inventory Sheets Retained

DD Form 1155 Order for Supplies or
Services/Request

As Applicable

NAVSUP Form 1046 Sale of General Mess Meals As Applicable

DD Form 1149 Requisition and
Invoice/Shipping Document

As Applicable
Required and Retained for
SSBN's

NAVSUP Form 1291 Meal Signature Record
(Ashore only)

Retained Ashore until
command audit completed

NAVSUP Form 1292 Recapitulation of Meal Record
(Ashore only)

Retained Ashore until
command audit completed

NAVSUP Form 1059 Stores Consumed Retained

Each receipt invoice and FSM
Receipt Printout

Retained

NAVSUP Form 1334 Expenditure Log Retained

DD Form 200 Financial Liability Investigation
of Property Loss

Retained as applicable

SF 30
.

Amendment of
Solicitation/Modification of
Contract

As Applicable when used in
conjunction with the 1155

NAVSUP Form 470 Cash Receipt Book Retained

DD Form 1608 Unsatisfactory Material
Report-Subsistence

As Applicable

SF 364 Report of Discrepancy As Applicable

5% Expenditure Listing As Applicable

All other supporting
documents (i.e., certification
and orders)

As Applicable

-

and 1292 may be discarded in accordance with Chapter 2 of this
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BACK-UP PROCEDURES

1. NAVSUP requires that each activity be on the most current version of FSM and that daily and
system back-ups are taken on 3% inch DS/HD diskettes. Back-up procedures are as follows:

a. Log onto FSM. Enter screen F00000001. Go to option 9 (Utility Module). Go to option 2
(Back-up/Restore). Once on screen F92000001 select the type of back-up desired. Option 1 is
Daily Back-up. Option 2 is System Back-up. Follow the directions on screen and label properly
as shown in paragraph 3 following.

b. Back-ups will be accomplished at the following intervals:

Daily: Monday through Sunday at the end of the work day. These back-ups consist of
the data files in the FSMFILES directory. A back-up will be accomplished upon completion of
posting of all daily paperwork. On Monday the recordskeeper will post Saturday's paperwork.
After posting all of Saturday's paperwork, a DAYBACK using Saturday's diskette will be
accomplished. Depending on the amount transactions accomplished throughout the workday, it
is strongly recommended that daily backups using the "wild cards" be acomplished frequently.

Friday: ch Friday the FSM system will prompt the user to perform a daily back-up.
This back-up can be utilized to retrieve data from prior periods and assist the troubleshooter in
pinpointing when a problem may have occurred. This back-up is separate from the normal end-
of-the-day Friday Daily Back-up and must be retained for 13 weeks in the FSO accountability file.

End of Month: A System Back-up of the FSM and FSMFILES directories (SYSBACK) will
be accomplished during closeout processing within the FSM program. During closeout prior to
applying NAVSUPNOTE 7330, a Dayback will be completed. It is recommended that after
processing the NAVSUPNOTE 7330 an additional Dayback be made.

Inventory: A DAYBACK will be accomplished immediately prior to and directly following
the posting of any inventories (both partial and full).

Wild Card: It is recommended that an extra set of daily back-up diskettes be maitnained
and labled "Wild Cards". The intent of Wild Card daybacks is a safety precaution to prevent the
loss ci data throughout the day prior to accomplishing the final dayback for that day. If a
significant amount of transactions are being accomplished in any one given day i.e. posting of
receipts, it is strongly recommended that additional daybacks be accomplished frequently
throughout the day using the "Wild Card" dayback.

FSM Updates: A SYSBACK of the FSM and FSMFILES directories will be accomplished
prior to the installation of any update or change to the FSM software. Additionally, two baseline
SYSBACK's wll be accomplished immediately following the successful completion of software
installation. During system updates FSM will prompt user to accomplish this task. All updates,
changes or revision software, including quarterly NAVSUPNOTE 7330 diskettes and system
back-ups (segregated by change), will be kept in the FSO's accountability file for a minimum of 1
year.

2. Performing back-ups at specified intervals facilitates recovery of damaged files. The above
guidelines are provided as a minimum requirement for adequate diskette back-up. Having
sufficient back-up media is required at all times with the FSM system. Use of tape back-up
utilities are not authorized nor supportOd by NAVSUP/SPAWARSYSCEN 3% inch diskette back-
ups are the only authorized magnetic media for FSM data storage and retrieval.
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3. One of the key elements in being able to correct FSM system malfunctions is ensuring that
all back-up diskettes are properly labeled. This ensures quick identification of diskettes required
to perform successful restoration of FSM data.

FSM DAILY DATA BACK-UP

DAY ______(MON, TUE, ETC.)

DATE ____

DISK NUMBER ____ OF ___
* VERSION ______________

• Version of FSM. Example: 250-02.05.00

• (use pencil to record DATE)

* Version of FSM. Example: 250-02.05.00

a. End of Month Back-up: At the end of the Month a "SYSBACK" will be initiated during
closeout. This will be for the FSO's accountability. This system back-up will be labeled as
follows:

FSM 250-02.05.00 (or current version)

Accounting Period Close-out System Back-up

Month/CY:___

Disk Number ____ of ____

I certify that the data contained in this

back-up set is accurate and a true statement of

the financial records of the (activity name)

general mess for the period of (beginning date)

to (ending date).

FSO signature:

Monthly backups of the FSM system (after closeout) will be maintained in the FSO's
accountability file for the previous 12 months (one year).

b. Software Update back-ups:

Two system back-ups are prompted immediately after fully implementing FSM and when
SPAWARSYSCEN, NAVSUP, or their representatives distribute updates to the existing FSM
system. The disks should be labeled as follows:

FSM 250-02.05.00 (or current version)

SYSTEM BACK-UP #1
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Taken as part of system update

DATE: mm/ddlyyyy

DISK NUMBER OF _____

FSM 250-02.05.00 (or current version)

SYSTEM BACK-UP #2

Taken as part of system update

DATE: mm/dd/yyyy

DISK NUMBER OF _____

NOTE: After implementation, when updates and/or revisions have been successfully applied a
message will be sent to SPAWARSYSCEN, NAVSUP and the TYCOM. This will ensure that the
activity remains on the distribution lists for future updates and revisions. See example message
provided below:

Sample Message Format

ROUTINE

RXXXXXXZSEPOO

FM ___________________________
TO SPAWARSYSCEN CHESAPEAKE VN197/I

INFO COMNAVSUPSYSCOM MECHANICSBURG PA

TYPE COMMANDER

NAVFOODMGTM (SPECIFIC TO LOCATION)

U NCLAS//N05230//

SUBJ: FSM SOFTWARE UPDATE VERSION 250-02.04.01

A SPAWARSYSCEN LTR SER XXX/XXX OF DDMMYY.

1. lAW REF A, FSM SOFTWARE UPDATE 250-02.04.01 WAS APPLIED ON (DATE).
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4. Miscellaneous Requirements

a. Activities will maintain at a minimum 75 megabytes of hard disk space for sole use of the
FSM system.

b. It is mandatory for afloat activities to maintain at least one replacement 3% inch disk drive
on board. General messes utilizing laptop computers will maintain at least one external 31/2 inch
diskette drive as back-up to the internal drive. This will greatly reduce the probability of lost data
or back-up capability due to hardware failure.

c. Upon successful and full implementation of the FSM system, manual records are not
required to be maintained.

d. Once the FSM system is fully implemented, manual records are not required to be
maintained.

e. Upon successful implementation of software revisions, all activities will print out and
maintain a copy of the current FSM user's manual for system reference. This can be
accomplished by accessing option 9 (Utility Module) in the FSM system directory..
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SECTION 3: AFLOAT/ASHORE FSM OPERATING PROCEDURES
WITH SUBSISTENCE PRIME VENDOR

STEP #1

Configuration of FSM for Subsistence Prime Vendor

1. When initially configuring or changing the current information within the Food Service
Management (FSM) Program for Prime Vendor (PV), the following procedures must be followed.

• From screen F00000001 (System Directory), select option (9) (Utility Module)

• Select option (C) (Prime Vendor Maintenance)

• Select option (1) (Contract Maintenance)

• To add a new Prime Vendor contract, press the "F3" key, then enter the following
information for the related subjects:

• RI: Enter the routing identifier associated with the FISC location or the ashore
activities' Prime Vendor contract.

• Contract Number: Enter the appropriate contract number. Only catalogs for which
the Prime Vendor contract number has been recorded may be uploaded.

• Prime Vendor Name: Enter the name of the Prime Vendor for the contract being
added/modified. Press the "Fl" key to update the FSM database, then press the "F7"
key to exit.

2. Select option (2) from Screen F9C0000001 (Prime Vendor Maintenance Module).

3. Mark-up Rate: Enter the current FY mark-up rate for both CONUS and OCONUS in decimal
format (i.e., 5.6% is .0560). Press the "Fl" key, -and then the "F7" key.

4. At screen F900000001 (Utility Module) place a 3% inch diskette with the Prime Vendor
catalog into drive "A" or "B" and select option "B" (Process Prime Vendor Catalog). (The catalog
may be obtained from SALTS, the Web or the FISC for afloat activities, and from the STORES
for ashore activities).

5. Once the catalog is uploaded, you will be prompted with the option to print. Select "Y" or "N"
and press enter. It is recommended that a hard copy of the prime vendor catalog be printed at
least monthly and reviewed for changes i.e. additions/deletions.

NOTE: If the catalog is not printed at this time, it may be printed or displayed from screens
F82000001 (Print Inventory) or F72000001 (Display Inventory) (option 11).

6. FSM/Prime Vendor configuration is complete. Proceed to STEP #2 (creating a Prime
Vendor order).
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STEP #2

Creating an FSM/Prime Vendor Order

1. From the FSM system directory select option (2) Inventory Module and press the <Enter>
key. Next proceed using the following steps:

• Next select option (1) Requisition/Purchases. Press the <Enter> key.

• Select option (1) Requisitions. Press the <Enter> key.

• Select option (1) Rough. Press the <Enter> key.

• Select option (3) Create Requisitions. Press the <Enter> key.

2. Atscreen F21113001, enterthefollowing information:

NOTE: A red warning may be displayed "Prime Vendor Catalog is more than 7 Days Old." This
means that the catalog that was uploaded is more that 7 days old, and the prices contained
within this catalog may have changed. If feasible obtain an updated catalog and reinstall in FSM,
then follow the remaining steps:

• Date - Date of requisition (usually the date you are placing the order)
(i.e., Month/Day/Year).

• Supply Source - Enter the appropriate code (5 = Prime Vendor). If this option is not
available, ensure that the Prime Vendor Catalog has been uploaded into FSM.

• Name of DOD Supply Source - This wiIl be loaded with the Prime Vendor source.

• Food Code Category - Enter the proper code pertaining to the type of food you wish to
requisition.

• Fund Code - Enter Fund code to be charged (i.e., P1VX,VW).

• First FIC to be Requisitioned - If you wish to select an item from the catalog, press the
F6 key. This will display an options menu for looking up an item. If "Order by
Nomenclature" is selected enter nomenclature (i.e., Chicken), then press <Enter>. This
will display any item having chicken in it. The same process will occur if utilizing the
"Order by Stock Number Option." After finding the item you wish to order, highlight it by
using the up and down keys.

After selection has been made, press the <Enter> key and then the <PGDN> key.

• Document Identifier - This remains the same (AOA). Press the <Enter> key.

• Media and Status Code - This remains the same (S). Press the <Enter> key.

• Demand Code - This remains the same (R). Press the <Enter> key.

• Signal Code - Ensure that the letter "B" is entered here.

• Supplemental Address - Enter the NAVSUP address, which is currently N32199.

• Distribution Code - This remains the same (9M). Press the <Enter> key.
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• Project Code - This remains the same (EP5). Press the <Enter> key.

• Priority - This remains the same (08). Press the <Enter> key.

• Required Delivery Date - Enter date stores are required to be delivered. Any
requisitions less than 48 hours should be avoided since this would be considered an
emergency requisition.

• Advice Code - Enter (2J) which is "Fill or "Kill."

3. Press <PGDN> key.

4. When entering the next screen you will notice that the first FIC that you selected in step 2 is
present. Enter the quantity requested, and press the <Enter> key.

5. Press the "F3" key to add another FIC (if FIC is unknown, press the "F6" key and order via
Nomenclature or NSN). Enter the quantity requested, and repeat this process until all items
have been entered.

6. When creating the rough requisition, do not exit until the requisition is complete, then select
the "F2" key and press "Fl" key to create the requisition.

7. Forward rough requisition to the FSO for approval.

8. Once the rough requisition is created, modifications may be accomplished by utilizing option
(4) from the Rough Requisition module (Screen F21110001).

NOTE: If any modifications are made ensure data on screen F21 114002 is correct.

9. Once the requisition is approved by the FSO, smooth the requisition. From screen
F21 100001 (Requisitions) select option "4" (Smooth) and then option "1" (Approve Requisitions).

10. From screen F21 141001 (Approve Requisitions), highlight the requisition that you would like
to approve by using the up and down arrow keys, and press the <Enter> key. This process will
move the requisition to the bottom portion of the screen (Selected). Press the "Fl" key to
approve the requisition.

11. Once the requisition is approved a prompt will appear for the option to print select "Yes" and
the number of copies you wish to have. Recommend print one copy for records keeper and one
copy for JOD. The JOD must know what stores are being delivered so preparations can be
accomplished in the storage spaces

12. Press the "5" or "ESC" key to return to the System Directory.

STEP #3

Downloading Prime Vendor Order from FSM to Diskette

1. After the requisition has been approved by the FSO, it is then time to download the
information to diskette. The following procedures are provided:

• From the system directory screen F00000001, select option (6) (Automated Data
Transfer), and press the <Enter> key.

• Select option (3) (Generate Prime Vendor Order Diskette).
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• In screen F63000001 select the requisition you would like tO approve. This is
accomplished by highlighting the requisition (ensuring it is a Prime Vendor Requisition),
using the up and down arrow keys and pressing enter. The requisition that you select will
be moved to the right side of the screen (Selected).

• Insert a clean formatted diskette into the "A" or "B" drive to which the 31/2 inch drive is
resident.

• Press the "Fl" key; this will download a file to the diskette. After completion of download
a screen will show you the file name (i.e., 60191705.21P, the 60191 represents the UIC,
705.2 represents the Julian date, I represents the first time this order has been
downloaded and the P represents a purchase).

2. The order is now ready to be transmitted via SALTS or email attachment to the local FISC for
processing through the STORES computer or for shore activities loaded in your STORES
corn puter.

STEP #4

Receiving the Automated Prime Vendor Receipt

1. From screen F00000001, select option (2) (Inventory Module), press the <Enter> key.

2. From screen F20000001, select option (2) (Receipts), press the <Enter> key.

3. From screen F22000001, select option (1) (Regular Receipts), press the <Enter> key.

4. Place the diskette with the prime vendor receipt file n drive "A" or "B" depending on which
one is the 3% inch drive. (This file will be sent-to afloat activities via SALTS or may be obtained
from the local FISC, shore activities get directly from STORES). This file should contain the
same format as the example used above ih Step #3, with the exception of the alpha-numeric
figure being "R" instead of"P" (i.e., 60191705.21R) which identifies it as a receipt.

5. Once diskette is ready, from screen F22100001 (Regular Receipts), select option (3)
(Process STO RES Receipt Diskette).

6. Once FSM has completed its processing, the program will ask if you wish to print? Select
"Yes" and the number of copies you request (2 each). This printout will obtain the information
that was posted to the FSM system.

7. After posting is completed, verify that receipt quantities were correctly posted in FSM.

8. Save the FSM generated receipt with the truck driver's invoice and the receipt that is in the
print receipt function in FSM screen F822 12001.

Ensure that all quantities have been posted. (If any items were NIS, these items must be
posted manually to remove any items from your outstanding requisition file).

9. Verify that the NAVSUP Form 335's are correct (i.e., last receipt prices, quantity, dates, etc.).
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SECTION 4: SALTS OPERATING PROCEDURES

WIN SALTS OPERATING PROCEDURES

The following procedures can be used to download the STORES Catalog, Receipts Report,
and Send Orders via SALTS to FISC. All transactions listed will begin at the SALTS MAIN
MENU.

Downloading the STORES Catalog

Click Data Services

Click on Request Files from SALTS

Click on DLA Files/Directives

Click on Prime Vendor Catalog Files

Click on the Catalog you wish to receive

Click on Add

Click on Done

Click Yes

Click Ok

Return to SALTS Main Menu

From SALTS Main Menu, select "Connect"

Select the communication method (S/R via Telephone/INMARSAT/Modem); click on it

Select telephone number to be called; click on it

Use DSN or commercial number

Click Connect

Wait for a connection

Click on Done

Check for message from DSCP

Select Process

Select the option to Saved under a different filename

Click Save As

Save as CATALOG.TXT (If saving on A, type A: CATALOG.T)(T)

NOTE: The FSM Computer will not recognize a file as the catalog if it was saved under a
different file name other than CATALOG.T)(T. If the file was saved in a name other than
CATALOG.T)(T go to the MS-DOS prompt of your computer. Put the disk with the catalog on it
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in the "a/b" drive. Type A then depress the enter key. Type DIR then depress the enter key.
This will tell you the file name on the disk. Example file name Euronor.cat. Type Rename
Euronor. cat catalog .txt then depress the enter key.

NOTE: Check with your command 3M Coordinator/SALTS operator if they are saving the
incoming files on the hard drive before forwarding it to the divisions. It is recommended to save
the catalog on the hard drive (just in case the disk you used to receive it is corrupted since
SALTS will only give you one chance to save the incoming file). If the file is saved on the hard
drive, the 3M Coordinator/Salts Operator will be able to retrieve the file again for download.
Check with the 3M/Salts Operator to find out how long he/she keeps the file on the hard drive
before he/she deletes it.

Log out of SALTS

Sending Orders.

Click on SALTS Grams

Click Files to other SALTS Users

Click on A or B Drive depending on your SALTS machine

Click on the "Existing File," and enter the drive letter (A or B), depress enter

Select the file name, (i.e., 21236733.01 P) after selecting the file Click Add

Send to destination, select the appropriate destination (i.e., FISC San Diego), Click Add

Click Done

Click Done again

Click yes

Click Connect

Select the communication method (i.e., telephone, INMARSAT, modem); Click on it

Click Connect

SALTS will now transmit your order to the FISC you selected

Log out of SALTS

Receiving Receipt Report

From SALTS Main Menu, select "Connect"

Select the communication method (S/R via Telephone/IN MARSAT/Modem); click on it

Select telephone number to be called; click on it

Use DSN or commercial number

Click Connect

Wait for a connection
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Click on Done

Check for message from your FISC. The file name will be similar to (21236733.41 R).

Select Process

Select the option to save as "Original file name," save on the disk (A or B drive)

Log out of SALTS
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SECTION 5: INTERNATIONAL DATELINE CROSSINGS

The FSM recordskeeper will access the FSM system and select the Utility Module and
International Dateline option. Under the create International Dateline, the recordskeeper will have
to record the International Dateline crossing in advance for the gain or lost day. The
recordskeeper will not be able to enter a crossing date prior to the system date.

INTERNATIONAL DATELINE CROSSING (GAINED DAY)

The FSM recordskeeper can create a (GAINED DAY) by selecting the day code G for gaining
a day and will be required to create a gained day menu when time is set back one day in
crossing from the west (Japan) to the east (United States).

CREATING A (GAINED DAY) MENU

a. The FSM recordskeeper wIl have to select the Menu Production module in the FSM
system to create the (GAINED DAY) menu. When creating the (GAINED DAY) menu in menu
maintenance, the recordskeeper has a choice to select a specific cycle day from 43 through 49.
Each meal will be created into one cycle day that is selected. When selecting the specific cycle
menu and meal number, the computer will ask you "Are you processing for a gained day" and
you will say YES (Y). You only need to complete a menu for one cycle day that is selected.

b. Another option available to the FSM recordskeeper is to have the recordskeeper select
the copy option in the Menu Production module under menu maintenance in the FSM system.
When using the copy menu you will have to select the specific menu option to copy either a
main, speed or alternate meal number from the General Mess cycle menu to the (GAINED DAY)
cycle days which are 43 through 49. This copy transfer is done by meal number. When Fl is
selected to copy, a message at the top of the screen will appear "Is menu copied to a gained day
(YIN)?" You will say YES (Y). This process will be done for each meal to be copied for the
gained cycle day.

c. Once the (GAINED DAY) menu has been finished the recordskeeper can now process
the NAVSUP Form 1090 (Food Reparation Worksheet) and NAVSUP Form 1282 (Food Item
Request/Issue Document).

INTERNATIONAL DATELINE CROSSING (LOST DAY)

The FSM recordskeeper will select the day code L for losing a day, when the time is
advanced one day in crossing from the east (United States) to the west (Japan). Since the day
was lost crossing the International Dateline, there is no processing of the NAVSUP Form 1090
(Food Preparation Worksheet) and NAVSUP Form 1282 (Food Item Request/Issue Document)
for the lost day.

INTERNATIONAL DATELINE GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

When the NAVSUP Form 338 (General Mess Control Record) is printed out a pound (#) sign
will be placed in the Day of the Month column (1), next to the day for the crossing of the
International Dateline "WEST TO EAST" indicating (GAINED ONE DAY). If the day is (LOST) it
will be written next to day of the month "DAY LOST DUE TO CROSSING INTERNATIONAL
DATELINE "EAST TO WEST."
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QUESTIONSIANSWERS TROUBLESHOOTING FSM

QUESTION? ANSWER?
Insufficient Memory Problems. This problem exists primarily to an MS-DOS operating environment. Your FSM System requires a

predetermined amount of memory to operate. See Hardware/Software Compatibility Issues topic in the User's
Reference Guide for additional information.

Insufficient Memory Problems with
Windows 95/NT.

FSM does not modify configuration files on Windows 95 or Windows NT operating systems. Your computer's
memory in Windows 95 is configured in your CONFIG.SYS; Windows NT is CONFIG.NT Files. If the memory
configuration in CONFIG.SYS/NT were altered, you may have insufficient memory available for processing FSM
when you attempt to sign on.

FSM System cannot correct the
CONFIG.SYS File memory
allocation during sign-on process.

The following message will be received:

C:\CONFIG.SYS HAS BEEN MODIFIED

YOU MUST NOW REBOOT YOUR MACHINE AFTER EXITING THIS SCREEN

TO REBOOT, AT THE MS DOS PROMPT, DEPRESS CTRL ALT AND DEL KEYS SIMULTANEOUSLY.

DEPRESS RETURN TO EXIT THIS SCREEN

Note: You must exit the FSM System before rebooting the computer.

FSM System cannot correct the
CONFIG.SYS file during the sign-an
process.

The following message will be received:

UNABLE TO CREATE C:\CONFIG.SYS. FSM LOGON IS NOT PERMITTED AT THIS TIME.

CONTACT SPAWARSYSCEN FOR ASSISTANCE. DEPRESS RETURN TO EXIT.

Note: If the CONFIG.SYS file has been made READ-ONLY, that attribute must be removed before FSM can be
accessed. If this does not resolve contact SPAWARSYSCEN immediately.
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How to modify System registry in
order to run FSM on a Windows NT
operating system?

The user MUST HAVE ADMINISTRATIVE rights on the machine. If the FSM user is not the administrator of
the workstation, the administrator must log on the workstation for the registry to be modified.

In the FSM directory located on the C:FSMNTREG.BAT. This is the file to execute to automatically modify the
registry. After registry is modified, the machine will be automatically rebooted. This program only needs to be
successfully executed one time.

The CONFIG.NT file located in the /WINNT/SYSTEM32 directory needs to include the command "FILES=99"
(without quotes). If this statement does not exist in the CONFIG.NT file, the file must be edited to add this
statement. The machine must then be rebooted for this change to take affect.

How to modify System registry in
order to run FSM on a Windows
2000 operating system?

Left-click o the START button in the Desktop Taskbar. Click FIND and then FILES OR FOLDERS.

In the Search for Files or Folders Named field, type CONFIG.NT.

In the Look in, left click on the Search Now button.

When the search is complete, double-click on the CONFIG.NT file, which should be listed in the search results
are of the window. If there is more than one file named CON FIG.NT, or simply CON FIG, select the file that is
in folder located C:\.

Note: If a window called Open With Appears, Select NOTEPAD from the list, and then click OK button to open
the file.

In the opened CONFIG.SYS file, ensure the file contains the following line (at a minimum):

Files = 99

Save your changes by selecting SAVE from the File Menu. To verify that you are actually modified the
CONFIG.SYS file, close Notepad and then re-open the CONFIG.SYS file and check that your changes are
there.
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How to perform System Restore
from outside the FSM System using
PKZIP Program.

In an effort to simplify these procedures, FSM is now using the commercial software package PKZIP instead of
the MS-DOS backup/restore commands.

Have the backup diskettes ready from which you will be doing your restore.

Open up the PKZIP Program and then select the OPEN button. From the LOOK IN window select the 3 1/2'
diskette option. Select the OPEN button to open up the System Zipped files. The PKZIP program will prompt
you for the last diskette. Select the EXTRACT button. The PKZIP program will then take you into another
screen. This screen you will identify where you want to place the Zipped files from the diskette. Select the
"C" drive where you want the files extracted to. The PKZIP program will prompt you for the first diskette and
then continue to prompt you for additional diskettes until the last one has been entered.

How to perform create an FSM
Archive File using PKZIP Program.

When backing up your FSM System with PKZIP program you should select 'NEW" and "name" the file, then
on the next screen, select "ADD".

Note: Do not use FSM as the file name use the name of the shore/ship station.

The next screen will prompt you for the file that you are going to zip up in the "FILE NAME" field.

I.e. FSM\*.* FSMFILES\*.* This is the prompt that should be used when zipping up your FSM
Program. What this does is place these files under the USS NEVERSAIL field. Select "ADD
WIWILDCARDS" button. Ensure in the block "Folders" that both have been checked. Under "Attributed'
check "Include System and Hidden Files".

You will be able to locate your zipped file on your Hard drive of your computer.

What are DATA DAMAGE Errors? A common cause for a Data Damage Error is exiting FSM improperly. You must exit FSM by holding the
Control Key and at the same time depress Page Up (CTRL-PGUP) on the System Directory screen
F00000001. You must use the CTRL-PGUP key to exit whether you are running in DOS or Windows
environment to prevent the Data Damage Error.

Another common cause are diskettes that have not been formatted properly and could already have a virus on
them when backing up the FSM System.
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How do I get my Overseas Catalog Ensure that you have followed all the directions on the message that was sent out before your deployment. If
to download in the FSM System? all else still fails and you cannot still load your catalog, follow these steps.

Step I — From Screen F9700001, select Option 2 "Supply Activity".

Depress F3 to "ADD" a new Prime Vendor. Enter the Prime Vendor Name, I.e. EBREX
SOUTHERN ZONE. Enter in the appropriate RI (Routing Indicator) code, I.e. AOl (Azeroone).
When completed select Fl to modify the information that had just been entered.

Step 2 - From Screen F9C1 000001 "Prime Vendor Maintenance". Depress F3 to "ADD" new Prime Vendor.

Note: RI — AOl. Contract Number — SP030003D2949. Prime Vendor Name — EBREX FOOD SERVICES

When completed select Fl to modify the information that had just been entered.

Step 3 - Ensure that Markup Maintenance has been updated. From Screen F9C20001 put in the correct
surcharge rate, Fl to modify.

Step 4— Download the Catalog.Txt from the Salts Page onto diskette. Go to "Utility Module", select "Option
B", Process Prime Vendor Catalog. The FSM System will prompt you with an alert that this is a different
catalog and would you like to replace it with the one you are importing into the FSM System. Press "Yes".
Prompted to print the Catalog the process is complete.

How Do I print a Screen in To print the currently displayed screen:
Windows?

1. Press the "Print Screen" button on the keyboard.

2. From the START button, select the following options: Program/Accessories/Word Pad

3. Paste the screen contents using one of the following methods:

- Click on the "Paste" button on the toolbar.

- Right clock on the empty document and select "paste" from the menu displayed.

- Click on the "edit" pull-down menu and select paste.

4. Print the newly pasted data. If desired, the screen image can be saved as a Word Pad document.
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How do I perform a Daily/System NOTE: Backups should be performed from within the FSM System whenever possible via the Utility Module
Backup from outside the FSM Screen F92000001. If unable to perform a backup from within the FSM for any reason, follow the instructions

System? below to perform a diskette backup from outside the FSM System.

Follow the steps below to perform an external backup:

1. Place the "LOADFSM/IMPLEMEMTATION FSM" software package in the appropriate drive. The FSM
software program could be in CD form or Diskette.

2. At the C:/> root directory system prompt, you want to identify the drive you are placing the CD/Diskette
in.

EXAMPLE: C:I> A:

EXAMPLE: C:/>D:

3. Depress <ENTER>.

A:\> will display

D:\> will display

4. Follow the steps in either (a) or (b) to execute a daily or system backup.

(a) Windows System.

1. Enter "WFSMBACK" with the drive in which you inserted the FSM software package.

EXAMPLE: A:/>WFSMBACK A:

Depress <ENTER>

Follow the System Prompts.

(b) MS-DOS System.

1. Enter "FSMBACK" with the drive in which you inserted the FSM software package. Use
"0" for your daily backup and "5" for your system backup.

EXAMPLE: A:/>FSM BACK A: D

EXAMPLE: A:/>FSMBACK A: S

Depress <ENTER>
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Follow the System Prompts.

How do I perform a Daily/System Ensure that you have the Daily/System diskettes on hand to put into the computer. Follow the steps below to
Restore from outside the FSM perform the external restore:
System using the C: Prompt?

1. Place the "LOADFSM/IMPLEMENTATION FSM" software package in the appropriate drive. The FSM
software program could be in CD form or Diskette.

2. At the C:!> root directory prompt, you want to identify the drive you are placing the CD/Diskette in.

EXAMPLE: C:!> A:

EXAMPLE: C:/> D:

3. Depress <ENTER>.

A:!> will display

D:/> will display

4. Follow the steps in either (a) or (b) to execute a daily or system restore.

(a) Windows System.

1. Enter "WFSMREST" with the drive in which you inserted the FSM software package.

EXAMPLE: A:/>WFSMREST A:

Depress <ENTER>

Follow the System Prompts.

(b) MS-DOS System.

1. Enter "FSMBACK" with the drive in which you inserted the FSM software package. Use
"D" for your daily backup and "S" for your system backup.

EXAMPLE: A:/>FSM BACK A: D

EXAMPLE: A:/>FSMBACK A: S

Depress <ENTER
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Follow the. System Prompts.

Where can I get a current NAVSUP
7330 to install into my FSM
System?

The NAVSUP 7330 is created at NAVSUPHQ and then sent to SPAWAR for testing and certification. Once
this has been accomplished the FSM ZIP File is sent to SALTS to be posted to the NAVSUP Salts Web Site
under NAVSUP 7330 FSM File.

Why is my FSM System telling me
that I have to install 2 QTR
NS7330 before I can install the 3rd
QTR NS7330?

What happens is that if you skip DOWNLOADING the NAVSUP 7330 one quarter the FSM System will prompt
you to download the previous NAVSUP 7330. Once the previous Quarter has been updated the FSM System
will recognize that and then ask for the next quarter that you were trying to install previously.

,
Note: If you do not update your NAVSUP 7330 on a quarter basis, you will not receive any recipe, food item
and BDFA price changes.
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APPENDIX B
LETTERS OF AUTHORITY

GENERAL: Following are sample templates of letters of authority.
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(Letterhead)

4061
Ser
(date)

From: Commanding Officer, USS NEVERSAIL (AD 00)
To Food Service Officer, Name, Rank, Service, SSN#

Subj: AUTHORIZATION FOR THE ADVANCEMENT OF A CHANGE FUND FOR THE
GENERAL MESS

Ref: (a) FMR, Vol 5, para 030404
(b) NAVSUP P-486, paras 1117.2a(1), 2202.4

1. In accordance with references (a) and (b), you are hereby ajthorized to advance the
General Mess a change fund in the minimum amount necessary for operations not to exceed
$250.00.

2. Procedures for the advance, verification and return of change funds will be in accordance
with reference (b). When advancing a change fund to the responsible custodian, you will
ensure that a receipt (NAVCOMPT Form 2114) is signed.

(signed)
Commanding Officer

Copy to:
Food Service Officer
File
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(Letterhead)

4061
Ser
(date)

From: Supply Officer, USS NEVERSAIL (AD 00)
To: Name, Rank, Service, SSN #

Subj: RECORD OF APPOINTMENT

Ref: (a) NAVSUP P-486, paras 1104, 1 116.2b(1)
(b) NAVSUP P-486, paras 1117.2b(2), 2201,lb(2)
(c) NAVSUP P-486, paras 11 17.2b(3), 2201
(d) NAVSUP P-486, paras 1117.2b(4), 2201.2
(e) NAVSUP P-486, paras 1117.2b(5), 6301
(f) NAVSUP P-486, paras 6300, Appendix G
(g) NAVSUP P-486, paras 1117.2b(7), 1202.3

You are hereby appointed or authorized as: (check all applicable blocks)

a. Food Service Officer Ref (a)

b. Control Officer for the Handling and Security of the Cash Meal Ref (b)
Payment Book (DD Form 1544)

c. Authority for the Cash Sale of Meals from the General Mess Ref (c)

d. Authority for the Sale of Meals from the GeneralMess on a Credit Ref(d)
Basis (NAVSUP 1046)

e. Authority for the Sale of Food Items to Afloat Private Messes Ref (e)

f. Authority for the Sale of Food Items to Activities other than Afloat Ref (f) [1
Private Messes -

g. Custodial Authorization to Hold Group II Duplicate Master Key Ref (g) [

Applicable instructions listed above will be strictly adhered to.

(signed)
Supply Officer
By direction
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4061
Ser
(date)

FIRST ENDORSEMENT

From: Food Service Officer, USS NEVERSAIL (AD 00)
To: Supply Officer, USS NEVERSAIL (AD 00)

Subj: RECORD OF APPOINTMENT

I have familiarized myself with the provisions of the instructions listed in reference (a) thru (g)
concerning my appointment(s).

Very respectfully,

Name
By direction

Copy to:
File
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(Letterhead)

4061
Ser
(date)

From: Food Service Officer, USS NEVERSAIL (AD 00)
To: Name, Rank, Service, SSN #

Subj: RECORD OF APPOINTMENT

Ref: (a) NAVSUP P-486, paras 1117.2c(1), 2202.2d, and FMR, Vol 5 para 030404
(b) NAVSUP P-486, paras 1107.2, 1117.2c(2)
(c) NAVSUP P-486, paras 1117.2c(3), 5203
(d) NAVSUP P-486, paras 11 17.2c(4), 2201.1
(e) NAVSUP P-486, paras 1107.3, 1117.2c(5)
(f) NAVSUP P-486, paras 111 7.2c(6), 2303.2b

You are hereby appointed or authorized as: (check all applicable blocks)

a. General Mess Cash Collection Agent or Authorized Funds Custodian Ref (a)

b. Food Service Recordskeeper Ref (b) [

c. Receipt Inspector for Subsistence Items in the Absence of the Food Ref (c) [
Service Officer

d. Cashier to Receive Payment for Meals Sold from the General Mess Ref (d)

e. Bulk Storeroom Custodian Ref (e) []
f. Supervising the Signing of the Meal Signature Record (NAVSUP Form Ref (1) [

1291)

Applicable instructions listed above will be strictly adhered to.

(signed)
Food Service Officer
By direction
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4061
Ser
(date)

FIRST ENDORSEMENT

From: Name, Rate, Service, SSN#
To: Food Service Officer, USS NEVERSAIL (AD 00)

Subj: RECORD OF APPOINTMENT

I have familiarized myself with the provisions of the instructions listed in reference (a) through (1)
concerning my appointment(s).

Very respectfully,

Name

Copy to:
Supply Officer
Food Service Officer
File
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(Letterhead)

(date)

MEMORANDUM

From: Wardroom Mess Treasurer, USS NEVERSAIL (AD 00)
To: Food Service Officer

Subj: AUTHORITY TO REQUISITION AND RECEIPT FOR SUBSISTENCE ITEMS FROM
THE GENERAL MESS TO THE WARDROOM MESS

Ref: (a) NAVSUP P-486, paras 1117.2d(1), 6302.1

In accordance with reference (a), the following named individual is authorized to requisition and
receipt for provisions and galley produced bakery products from the General Mess to the
Wardroom Mess.

(typed name of authorized requisitioner) (sample signature)

(signed)
Wardroom Mess Treasurer

Copy to:
Supply Officer
Authorized Requisitioner
Wardroom Mess memo file
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(Letterhead)

4061
Ser
(date)

From: Wardroom Mess Treasurer, USS NEVERSAIL (AD 00)
To: Culinary Specialist Name, Service, SSN#

Subj: AUTHORITY TO MAINTAIN THE NAVSUP FORM 1046

Ref: (a) NAVSUP P-486, paras 1117.2d(2), 2201.2(b)1

1. In accordance with reference (a), you are hereby granted the authority to maintain the
NAVSUP Form 1046.

2. Applicable instructions contained in reference (a) will be strictly adhered to.

(signed)
Wardroom Mess Treasurer

Copy to:
Supply Officer
File
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(Letterhead)

(date)

MEMORANDUM

From: Chief Petty Officers' Mess Treasurer, USS NEVERSAIL (AD 00)
To: Food Service Officer

Subj: AUTHORITY TO REQUISITION AND RECEIPT FOR SUBSISTENCE ITEMS FROM
THE GENERAL MESS TO THE CHIEF PETTY OFFICERS' MESS

Ref: (a) NAVSUP P-486, paras 1117.2e(1), 6302.1

In accordance with reference (a), the following named individual is authorized to requisition and
receipt for provisions and galley produced bakery products from the General Mess.to the Chief
Petty Officers' mess.

(typed name of authorized requisitioner) (sample signature)

(signed)
Chief Petty Officers' Mess Treasurer

Copy to:
Supply Officer
Authorized Requisitioner
Chief Petty Officers' Mess memo file
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(Letterhead)

4061
Ser
(date)

From: Chief Petty Officers' Mess Treasurer USS NEVERSAIL (AD 00)
To: Culinary Specialist Name, Service, SSN#

Subj: AUTHORITY TO MAINTAIN THE NAVSUP FORM 1046

Ref: (a) NAVSUP P-486, paras 1117.2e(2), 2201.2(b)1

1. In accordance with reference (a), you are hereby granted the authority to maintain the
NAVSUP Form 1046.

2. Applicable instructions contained in reference (a) will be strictly adhered to.

(signed)
Chief Petty Officers' Mess Treasurer

Copy to:
Supply Officer
File
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(Letterhead)

4061
Ser
(date)

From: Supply Officer, USS NEVERSAIL (AD 00)
To: Food Service Officer, Name, Rank, Service, SSN#

Subj: AUTHORIZATION FOR THE GENERAL MESS TO PURCHASE FOOD ITEMS FROM
THE SHIP STORE

Ref: (a) NAVSUP P-486, para 4202.3

1. In accordance with references (a), you are hereby authorized to purchase ship store food
items of individual serving size for special meals including box lunches, flight meals, combat
feeding, picnics, etc. All sales between the ship store and the General Mess must be
documented on the NAVSUP 1149 and recorded asa Receipt with Charge.

(signed)
Supply Officer

Copy to:
Food Service Officer
File
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(Letterhead) 4061
Sen

(Date)
From: Commanding Officer
To: (appointee rank, name, ssn#)

Subj: APPOINTMENT AS WARDROOM MESS TREASURER OR WARDROOM OFFICER

Ref: (a) NAVSUP P-486, Appendix F, para 3003

(b) NAVSUP P-486, Appendix F, para 3004
1. In accordance with reference (a), you are hereby appointed as the Wardroom Mess
treasurer or wardroom officer.

2. You are directed to carry out your duties and responsibilities as prescribed in reference (b).

(signed).
Commanding Officer

(date)
FIRST ENDORSEMENT

From: (appointee rank, name, ssn#)
To: CommandingOfficer

1. Appointment as Wardroom Mess Teasurer is accepted. I have familiarized myself with the
provisions of reference (b) concerning this appointment.

Very Respectfully,

Copy to:
Supply Officer
Wardroom Mess Caterer
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(Letterhead)

(date)
MEMORANDUM

From: Wardroom Mess treasurer or wardroom officer
To: (designee rank, name, ssn#)

Subj: AUTHORITY TO INCUR INDEBTEDNESS IN THE NAME OF THE WARDROOM
MESS

Ref: (a) NAVSUP P-486, Appendix F, para 3004-g

1. In accordance with reference (a), you are hereby authorized to incur indebtedness in the
name of the wardroom mess.

(signed)
Commanding Officer
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(Letterhead)

4061
Ser
(date)

From: Commanding Officer
To: (designee rank, name, ssn#)

Subj: APPOINTMENT AS WARDROOM MESS CATERER

Ref: (a) NAVSUP P-486, Appendix F para 3005
(b) NAVSUP P-486, Appendix F, para 3006

1. In accordance with reference (a), you are hereby appointed as the Wardroom Mess Caterer.

2. You are directed to carry out your duties and responsibilities as prescribed in reference (b).

(signed)
Commanding Officer

(date)
FIRST ENDORSEMENT

From: (designee rank, name; ssn#)
To: Commanding Officer

1. Appointment as Wardroom Mess Caterer is accepted. I have familiarized myself with the
provisions of reference (b) concerning this appointment.

Very respectfully,

Copy to:
Supply Officer
Wardroom Mess treasurer or wardroom officer
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(Letterhead)

4061
Ser
(date)

From: Commanding Officer
To: (designee rank, name, ssn#)

Subj: ASSIGNMENT AS WARDROOM MESS OFFICER

Ref: (a) NAVSUP P-486, Appendix F, para 3007

(b) NAVSUP P-486, Appendix F, para 3004
(c) NAVSUP P-486, Appendix F, para 3006

1. In accordance with reference (a), you are hereby assigned as the Wardroom Mess Officer.

2. You are directed to carry out your duties and responsibilities as prescribed in references (b)
and (c).

(signed)
Commanding Officer

(date)
FIRST ENDORSEMENT

From: (designee rank, name, ssn#)
To: Commanding Officer

1. Assignment as Wardroom Mess Officer is accepted. I have familiarized myself with the
provisions of reference (b) concerning this appointment.

Very respectfully,

Copy to:
Supply Officer
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(Letterhead)

(date)

MEMORANDUM

From: (rank, name, ssn# of officer being relieved)
(rank, name, ssn# of relieving officer)

To: Commanding Officer

Subj: RELIEF OF (rank, name, ssn# of officer being relieved) AS WARDROOM MESS
TREASURER OR WARDROOM OFFICER ON BOARD (name of ship) BY (rank, name,
ssn# of relieving officer)

Ref: (a) NAVSUP P-486, Appendix F, para 3008.1

1. In accordance with reference (a), this letter of relief is submitted.

2. As of close of business on (date), (rank, name, ssn# of officer being relieved) has been
properly relieved of his duties as Wardroom Mess treasurer or wardroom officer on board (name
of ship) by (rank, name, ssn# of relieving officer).

3. All records, accounts vouchers and bank accounts have been reviewedand found to be in
satisfactory condition. An inventory of provisions worth ($xxxx.xx) was taken, and ($xxxx.xx)
worth of checks, money and balance in the checking account has been verified and receipted
for by (rank, name of relieving officer).

4. There is no disagreement between these officers as to the conditions discussed.

Very respectfully, Very respectfully,

(officer relieved) (relieving officer)

Copy to:
Supply Officer
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(Letterhead)

4061
Sen

(date)

From: Commanding Officer
To: (rank, name, ssn# of appointee)

Subj: TEMPORARY APPOINTMENT AS WARDROOM MESS TREASURER OR
WARDROOM OFFICER

Ref: (a) NAVSUP P-486, Appendix F, para 3008.2

(b) NAVSUP P-486, Appendix F, para 3004

1. In accordance with reference (a), you are hereby appointed as temporary Wardroom Mess
treasurer or wardroom officer.

2. You are directed to carry out your duties and responsibilities as prescribed in reference (b)
on a temporary basis until that time when (rank, name of current Mess treasurer or wardroom
officer) returns from leave which is expected to be approximately (period of leave in weeks).

(signed)
Commanding Officer

(date)
FIRST ENDORSEMENT

From: (rank, name, ssn# of appointee)
To: Commanding Officer

1. Appointment as temporary Wardroom Mess treasurer or wardroom officer is accepted. I
have familiarized myself with the provisions of reference (b) concerning this appointment.

Very respectfully,

Copy to:
Supply Officer
Wardroom Mess Caterer
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(Letterhead)

4061
Sen

(date)

From: Commanding Officer
To: (rank, name, ssn# of appointee)

Subj: APPOINTMENT AS SENIOR MEMBER OF THE CONSOLIDATED PRIVATE MESS
AUDIT BOARD

Ref: (a) NAVSUP P-486, Appendix F, para 3009
(b) NAVSUP P-486, Section 13, Appendix F

1. In accordance with reference (a), you are hereby appointed as senior member of the
Consolidated Private Mess Audit Board for all private messes.

2. You will direct that audits for each private mess be conducted monthly using reference (b) as
an audit guide.

(signed)
Commanding Officer

(date)
FIRST ENDORSEMENT

From: (rank, name, ssn# of appointee)
To: Commanding Officer

1. Appointment as senior member of the Consolidated Private Mess Audit Board is accepted. I
have familiarized myself with the provisions of references (a) and (b) concerning this
appointment.

Very respectfully,

Copy to:
Supply Officer
Wardroom Mess treasurer or wardroom officer
Chief Petty Officer Mess treasurer or wardroom officer
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(Letterhead)
4061
Sen
(Date)

From: Commanding Officer
To: (appointee rank, name, ssn#)

Subj: APPOINTMENT AS CHIEF PETTY OFFICER MESS TREASURER OR WARDROOM
OFFICER

Ref: (a) NAVSUP P-486, Appendix F, para 4003
(b) NAVSUP P-486, Appendix F, para 4004

1. In accordance with reference (a), you are hereby appointed as Chief Petty Officer Mess
treasurer or wardroom officer.

2. You are directed to carry out your duties and responsibilities as prescribed in reference (b).

(signed)
Commanding Officer

(date)
FIRST ENDORSEMENT

From: (appointee rank, name, ssn#)
To: Commanding Officer

1. Appointment as Chief Petty Officer Mess treasurer or wardroom officer is accepted. I have
familiarized myself with the provisions of reference (b) concerning this appointment.

Very Respectfully,

Copy to:
Supply Officer
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(Letterhead)

(date)
MEMORANDUM

From: Wardroom Mess .treasurer or wardroom, officer
To: (designee rank, name, ssn#)

Subj: AUTHORITY TO INCUR INDEBTEDNESS IN THE NAME OF THE CHIEF PETTY
OFFICER MESS

Ref: (a) NAVSUP P-486, AppendixF'para 4004

1. In accordance with reference (a), you are hereby authorized to incur indebtedness in the
name of the Chief Petty Officer mess.

(signed)
Commanding Officer
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(Letterhead)

(date)

MEMORANDUM

From: (rank, name, ssn# of CPO being relieved)

(rank, name, ssn# of relieving CPO)
To: Commanding Officer

Subj: RELIEF OF (rank, name, ssn# of CPO being relieved) AS CHIEF PETTYOFFICER
MESS TREASURER OR WARDROOMOFFICER ON BOARD (name of ship) BY (rank,
name, ssn# of relieving CPO)

Ref: (a) NAVSUP P-486, Appendix F, para 4005.1

1. In accordance with reference (a), this letter of relief is submitted.

2. As of close of business on (date), (rank, name, ssn# of CPO being relieved) has been
properly relieved of his duties as Chief Petty Officer Mess treasurer or wardroom officer on
board (name of ship) by (rank, name, ssn# of relieving officer).

3. All records, accounts vouchers and bank accounts have been reviewed and found to be in
satisfactory condition. An inventory of provisions worth ($xxxx.xx) was taken, and ($xxxx.xx)
worth of checks, money and balance in the checking account has been verified and receipted
for by (rank, name of relieving CPO).

4. There is no disagreement between these chief petty officers as to the conditions discussed.

Very respectfully, Very respectfully,

(officer relieved) (relieving officer)

Copy to:
Supply Officer
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(Letterhead)

4061
Sen

(date)

From: Commanding Officer
To: (rank, name, ssn# of appointee)

Subj: TEMPORARY APPOINTMENT AS CHIEF PETTY OFFICER MESS TREASURER OR
WARDROOM OFFICER

Ref: (a) NAVSUP P-486, Appendix F, para 4005.2

(b) NAVSUP P-486, Appendix F, para 4004

1. In accordance with reference (a), you are hereby appointed as temporary Chief Petty Officer
Mess treasurer or wardroom officer.

2. You are directed to carry out your duties and responsibilities as prescribed in reference (b)
on a temporary basis until that time when (rank, name of current Mess treasurer or wardroom
officer) returns from leave which is expected to be approximately (period of leave in weeks).

(signed)
Commanding Officer

(date)
FIRST ENDORSEMENT

From: (rank, name, ssn# of appointee)
To: Commanding Officer

1. Appointment as temporary Chief Petty Officer Mess treasurer or wardroom officer is
accepted. I have familiarized myself with the provisions of reference (b) concerning this
appointment.

Very respectfully,

Copy to:
Supply Officer
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(Letterhead)

4061
Sen

(date)

From: Commanding Officer
To: (rank, name, ssn# of appointee)

Subj: APPOINTMENTAS MEMBER OF THE CONSOLIDATED PRIVATE MESS AUDIT
BOARD

Ref: (a) NAVSUP P-486, Appendix F, para 4006

(b) NAVSUP P-486, Appendix F, Section 13

1. In accordance with reference (a), you are hereby appointed as member of The Consolidated
Private Mess Audit Board for all private messes.

2. You conduct a monthly audit of all private messes. using reference (b) as an audit guide.

(signed)
Commanding Officer

.(date)
FIRST ENDORSEMENT

From: (rank, name, ssn# of appointee)
To: Commanding Officer

1. Appointment as member of the Consolidated -Private Mess Audit Board is accepted. I have
familiarized myself with the provisions of references (a) and-(b) concerning this appointment.

Very respectfully,

Copy to:
Supply Officer
Wardroom Mess treasurer or wardroom officer
Chief Petty Officer Mess treasurer or wardroom officer
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(Letterhead)

4061
Sen

(date)

From: Commanding Officer, (name of ship)
To: Commander, Naval Supply Systems Command (Attn: SUP 51)

Subj: SUBSISTING OFFICERS ON A CONTINUOUS BASIS FROM THE GENERALMESS

Ref: (a) NAVSUP P-486, Appendix F, para 5103

1. In accordance with reference (a), the purchase of meals from the General Mess (GM) on a
continuous basis for the purpose of subsisting officers in the Wardroom commenced on (date).

(signed)
Commanding Officer

B-25



NAVSUP P-486 — Food Service Management

(Letterhead)

4061
sen

(date)

From: Commanding Officer
To: Wardroom Mess treasurer or wardroom officer, (ships' name)

Subj: AUTHORITY FOR THE ESTABLISHMENT OF A PETTY CASH FUND

Ref: (a) NAVSUP P-486, Appendix F, para 7002.7

1. In accordance with reference (a), you are hereby authorized to establish a petty cash fund
for a dollar value not to exceed (amount). The purpose of this petty cash fund is for making
small purchases for the Wardroom Mess. The replenishment of this petty cash fund will be
substantiated by a signed Petty Cash Voucher (NAVCOMPT Form 743) and by the dealer's
sales slip or receipt.

(signed)
Commanding Officer
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(Letterhead)

4061
sen

(date)

From: Commanding Officer
To: Chief Petty Officer Mess treasurer or wardroom officer, (ships' name)

Subj: AUTHORITY FOR THE ESTABLISHMENT OF A PETTY CASH FUND

Ref: (a) NAVSUP P-486, Appendix F, para 7002.7

1. In accordance with reference (a), you are hereby authorized to establish a petty cash fund
for a dollar value not to exceed (amount). The purpose of this petty cash fund is for making
small purchases for the Chief Petty Officers' Mess. The replenishment of this petty cash fund
will be substantiated by a signed Petty Cash Voucher (NAVCOMPT Form 743) and by the
dealer's sales slip or receipt.

(signed)
Commanding Officer

B-27



NAVSUP P-486 — Food Service Management

(Letterhead)

4061
Ser
(date)

From: Commanding Officer
To: Food Service Officer

Subj: AUTHORITY TO SELL MEALS FROM THE GENERAL MESS ON A CREDIT BASIS

Ref: (a) NAVSUP P-486, 11 17.2b(4, 2201.2b

1. In accordance with reference (a), when considered necessary and practical, you are hereby
authorized to sell meals from the General Mess on a credit basis using either the regular or
optional procedure.

2. Procedures for the credit sales of meals as outlined in reference (a) are to be strictly
adhered to.

(signed)
Commanding Officer

Copy to:
Supply Officer
Wardroom Mess treasurer or wardroom officer
CPO Mess treasurer or wardroom officer
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(Letterhead)

4061
Ser
(date)

From: Commanding Officer
To: Wardroom Mess treasurer or wardroom officer

Subj: MAXIMUM AMOUNT OF CASH FUNDS AUTHORIZED TO HAVE ON HAND

Ref: (a) NAVSUP P-486, Appendix F, para 7012.3

1. In accordance with reference (a), you are hereby authorized to maintain cash funds not to
exceed (amount). When collection of funds exceeds (amount), deposits will be made with the
bank. When unable to make deposits with the bank due to being underway, obtain an ex-cash
remit check from the disbursing officer and mail the check via certified mail to the bank.

(signed)
Commanding Officer
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(Letterhead)

4061
Ser
(date)

From: CWO3 William B. Gilbert, SC, USN, 123-45-6789
To: Commanding Officer
Via: Supply Officer

Subj: RELIEF OF LT DOUGLAS T. SMITH AS FOOD SERVICE OFFICER ONBOARD USS
_____ BY CWO3 WILLIAM B. GILBERT

Ref: (a) NAVSUP P-486, para 1104

1. Approval is requested for LT Douglas T. Smith to be relieved of his duties as Food Service
Officer onboard USS— — by CWO3 William B. Gilbert as of date relieved.

2. In accordance with reference (a), a joint inspection of the Food Service spaces and records
were conducted on date of inspection.

3. Provisions valued at $61,582.54 have been physically inventoried and verified.

4. The total inventory adjustment is (-)$210.12.

5. The General Mess is currently $683.94 under issue.

6. A minor property, inventory consisting of 32 line items was conducted on date of inventory with
no discrepancies.

7. Two pieces of galley equipment (small mixer and galley oven) are inoperative.

8. The overall condition of the Food Service Division is considered satisfactory.

9. There is no disagreement between these officers as to the conditions discovered.

Very respectfully, Very respectfully,

D.T. SMITH W.B. GILBERT
Relieved Officer Relieving Officer

Copy to:
File
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APPENDIX C
FOOD SERVICE FORMS

NAVSUP FORM 335 (Subsistence Ledger) (Front and Back) C-213

NAVSUP FORM 338 (General Mess Control Record) (Front and Back) C-4/5

NAVSUP FORM 367 (Record of Receipts and Expenditures) C-6

NAVSUP FORM 470 (Cash Receipt Book) 0-7

NAVSUP FORM 1046 (Sale of Enlisted Dining Facility Meals) C-8

NAVSUP FORM 1090 (Food Preparation Worksheet) (Front and Back) C-9/10

NAVSUP FORM 1105 (Meal Pass) C-il
NAVSUP FORM 1282 (Food Item Request/Issue Document) C-12

NAVSUP FORM 1291 (Meal Signature Record) C-13

NAVSUP FORM 1292 (Recapitulation of Meal Record) C-14

NAVSUP FORM 1334 (Expenditure Log — Loss Without Survey) 0-15

NAVSUP FORM 1357 (Ration and Sales Report) C-16

NAVSUP FORM 1358 (General Mess Operating Statement) 0-17

NAVSUP FORM 1359 (General Mess Summary Document) 0-18

DD FORM 200 (Financial Liability Investigation of Property Loss) (Front and Back) C-19/20

DD FORM 1131 (Cash Collection Voucher) C-21

DD FORM 1155 (Order for Supply or Services) C-22

DD FORM 1149 (Requisition and Invoice/Shipping Document) C-23

DD FORM 1222 (Requests for Results of Tests) C-24

DD FORM 1348-1 (DOD Single Line Item Release/Receipt Document) C-25

DD FORM 1544 (Cash Meal Payment Book) C-26

DD FORM 1608 (Unsatisfactory Material Report-Subsistence) (Front and Back) C-27/28

NAVCOMPT 2114 (Cash Receipt Certificate) 0-29

STANDARD FORM 30 (Amendment of Solicitation/Modification of Contract)
(Front and Back) 0-30/31

STANDARD FORM 364 (Report of Discrepancy) (Front and Back) C-32/33

STANDARD FORM 1080 (Voucher for Transfers Between Appropriation and/or Funds) C-34

PPQ FORM 288 (Ship Inspection Report) C-35
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REPAREO BY AUOITEO BY AUDITEO & CERTIFIED BY

RECORDSKEEPER LEADING 45 FOOD SERVICE OFFICER
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GENERAL MESS CONTROL RECORD (4061) (BACK)
NAVSUP FORM 338 (REV. 748)

SUPPLEMENTALJECIAI. ALLOWANCES FOR THE PERIOD
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RECORD OF RECEIPTS AND EXPENDITURES (4442)
NAYISUP FORM367 (p. IRO) BIN 0108.LF•500.3670

•19
Mo. ay

SOURCE DOCUMENT NO. VALUE

ilVif V U.I.C.

19
Mo. Da

ACTIVI1 Y
PURPOSE

DOCUMENT NO. VALUE

I

RECEIPTS EXPENDITURES

— — —— .— — — — —. ——.—- -

:: -
Ca!endar year
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CASH RECEIPT BOOK
SHIP'S OR COMMISSARY STORE!

ENLISTED DINING EACILTY

DATE

AMOUNT IN WORDS AMOUNT
IN

-

I)oltaru Cenra

.

Activity
Month ci 19

•

'
I hereby certify that caib rurerved from sates in

the zmount set opposite my usime bus been
turned over to the collachon agent o di
officer.

-

I hereby ack owledge receipt, from the cIsh,CT/
cOilcetiOn agent, of the amount set opposite Out
names.

9



z
Cl)
C
-

b
00

.7,00a
Cl)
CD

C,
CD

0)

0)
CD
CD

3
CD

NAVSUP FORM•1046 (REV. 10-78)
$'pd0108-Lc 6050480 SALE OF ENLISTED DINING FACILiTY MEALS

NAME MEAl. MONTH YEARS TOTAL SALES RATE VALUES

—Ti 1Ti -i j-
B

— - .—
L -— flI4S—
D

B --- --- -

L

TOTAL
VALUE

—

i

CASH SALES

—
I CLI TI r V Tfl AT THE ABOVE

D = = = = = = = = = = = = = = = = = = = = = =
1OTAL

TOTALS BEPRESENT

— — —
—

-—--—-
ThAT TN! AHOUNT HAYS NEEN

IN TUE SIESSES AN OSUS ($NIN 0l!I.)
COLlECTED THIS DATE AS INDICATED ADONE.

SUNS
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FIOD4REPARATION WORKSHEET (4111)
NAVIUP FORM 1OO (REV. 112)

ml O1O1-LP-5OI0901

'ii
[MAY

MEAL ALLOWED % PREDICTED ACTUAL

Ii
N

N

ACTIVITY [LEADING MESS MANAGEMENT SPEC. REVIEWED & RECEIVED BY REVIEWED & RECEIVED BY

j
Lunth

DinAW
—

CARD
MENU fTEM

FRARE
ACTUAL START

FRARA114
START

OKIFG
POR71O

LEFT OVER I%
COMMENTS/DISPOSIrION OF LEFTOVER

nAEPAREO IIIEPARED
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B
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C —
p
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NAVSUP P-486 — Food Service Management

(U,. ddr#i,ogr.ipb latr 0, :ypv ,,,nv f .,,'!d,,. .ie1a1 ',tvs,bv rl.. and acIiIily aJJi.rm#nl.)

PASS NO. EO NO.

SIGNATURE OF HOLDER EXPIRATION DATE

PASS MUST BE
This person is authorijcd to eat in the enlisted dining facility
indicated. Use of this pass by another constitutes an oftense

PRESENTED AT punishable under the UCMJ. The issuing officer wifi be notified
EACH MEAL when this pass is tost.-or found, and when authorized user is

detached.

ISSUING OFFICER (Signature and title)

c-Il



NAVSUP P-486 — Food Service Management

•

F0004TEM REQUEST/ISSUE DOCUMENT (4400)
NAVSUP FORM ¶282 (REV. 582)

REQUISITIONED BY (S(g,wtiue, Rote a'id Titk/

DOCUMENT NO.

I DATE FOR APPROVED BY (Signature, Rate and Tftie)
CONSUMPY ON

—p
coos DESCRIPTION OF MATERIAL Uf

QUANTITY NIT
PRICE VALUE

AEOJB$TED IUEO RETURNED NET

— ---__-- —-•---- --_____

—

ISSUED BY (Sgna turf, Rate and Title) DATE

-
SHEET TOTAL

RECEIVED BY (Signature) DATE
! SUBTOTAL

RETURNED BY (3naVw.e) bATE
SAXERY PROD. (.)

RECEIVED BY (Signature) DATE
GRAND TOTAL

1 CERTIFY thit d',cumrn(a) i.ur a true trtvrnent c'fitsue to — ——

SIGNATURE - — DATE_

POSTED TO: 209 335 338 OTHER

*GP0:198443743-11124RegIen3-I - PAGE_ OF_

C-12

S/N 0108-LF.S012821



NAVSUP P-4a6 — Food Service Management

MEAL SIGNATURE RECORD (4061)
NAVSUP FORM 1'' DCtI DATE: SHEET NO:

MESS LIRIE 2ridgtc,) CATEGORY OF
PERSONNEL

(ChC
uppIicab&

block)

F1 NAVY r—i NAVY '' ARMY ri COAST ( AIR FORCE
U REGULAR U CADETS U REGULAR L..J GUARD L.J NATIONAL GUARD

NAVY 0 MARCORPS ARMY ri CIVILIAN FOREIGN
RESERVE REGULAR RESERVE APPLICANTS '—
NAVY 0 MARcORPS ARMY NAIL AIR FORCE
ROTC RESERVE GUARD REGULAR D0THs,*chi

SINATURE
(Pirt initial and last name)

MEAL PASS
NUMBER COMMAND/UNI

SIGNATURE
(F'rtiniialand last name)

26

MEAL PASS
NUMBER :0MMAND/UNIT

1

2 27

3 28

4 29

5 30

6 31

7 32

8 33

9 34

¶0 35

11 36

12 37

13 38

14 39

15 40

16 41

17 42

18 43

19

20 45

21 46

22 47

23 .

24 49

25 50

S/N 01 08-LF-504-6301

C-13



NAVSUP P-486 — Food Service Management

RECAPITULATION OF MEAL RECORD (4061)
NAVSUP FORM 1292 IREV. 3-761

CATEGORY OF PERSONNEL BREAEFAST LUNCH DINNER NIGHTIOTHER

5->.
REGULAR

RESKRVE -

ROTC

—

CADETS

ru

w'8
REGULAR

RESERVE .

5-

'C

COAST

REGULAR

RE8ERVB
-

NATIONAL GUARD

GUARD

CIVILIAN APPLICANTS

Ill
REGULAR

.

NATIONAl. GUARD

FOREIGN - .

-

-OTHER
fSareIli,)

.

.

1ST SUBTOTAL

CASH &RLES (INCLUDE COWTRACTPER$QNNEIJ

2ND SUBTOTAL

PERSONNEL NOT PASSING THROUGH
SERVING LINE

GRAND TOTAL

CONVERSION FACTOR 20% 40% 40% % APPLICABLE

RATION CREDIT

OSUARKS
TOTAL CREOlE

STATION AUDIT BOARD
The undersigned certify tire shove to be. fo. the period specified, an accurate recapitulation of cnlistrd dining facility mesh receipted for.
SIGNATURE AND RANK. RATS, OR GRADS

AND RANK. EATS. OR GRADE

SIGNATURE AND RANK. RATS. OR GRADE

C-14



EXPENDI lURE LOG (W4Z2) ACflVITV d 4dd...)

(Loss without Survey)
NAYSUP FORM 33'e (REv. 1—73)

DATE STOCK NUMBER ITEM NAME U/I OTY RI
PRICE

TOTAL
VALUE

REASON FOR ioss FOOD SRV ICE OFF ICER
(Sign.ir)

[

z
U)C
-o

•11000.
Cl)
CD

C,
CD

CO
CD

CD

J

LJ.I.C.

JPERIOO THROUGH

C?

v-fl S/N aloe. 505-0601 £D1
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RATION AND SALES REPORT (10110) NAVSLJP REPORT: 7330-47

ACTPIITY (Home mlilç m) PERIOD FACIU1Y U.LC.
OPERATED
(No. pdoyi)

THRU

WITH CHARGE
AMOUNT (Neacil doEt CASH STATEMENT

1. Undeposlled sales beginning of month/patrol cycle (Line 5 previous month brought forward) $

2. Breakdown of saIes

a. Sale of enlisted dining facilityrneals (Excluding surcharges) $

b Sate of special meals (NAVSUP FORM 1340)

c. Sale of bulk food items

d. lbtal sales (Sum of a, b end c) $

e. Surcharges on enlisted dining facility meats

I. TOTAL (Sum of d and e) $
itøit: DIly ioedwgm ul ._.

3. Cash deposited with disbursing officer

4. Other sales of meals (Collection on STO FORM 1080, DD FORMS 114 & 1131)

,

5. Undeposiled sales end of month/patrol cycle (I + 2f — 3 — 4)
.

RATION BREAKDOWN

TYPE OF PERSONNEL AND CODE RATIONS FED

NmVfle9th

Ration, eois or cult 2

Rusrvs 3- —z
RO1CV 4

hEdio*n.n?
— t AOldlY)

6

Ruerrte 7 '

8
—

Ree 9
NOTE: ALL THE ABOVE VALUES ROUNDED TO NEAREST DOLLAR

Netion CERTiFICATION: I CERTIFY that I have received cash in tire

amouni of $ representing

deposits described above, which wS be included in my

macIt 01 accountability for the period of:

DISBURSING OFFICER (TypeO Namal DATE 0.0. SYMBOL

Regular II
—

Nohor&Quetd2l 10-
Coos Guul si 12—

—

SIGNATURE (Rarrh) COLUN VOUChER NO.

COUNTRY CODE: ACCOUNTING CLASSIFICATION
INSERT LAST APPROPRIATION ALJThN PROP. COST CODE

DIGIT OF HEAD lASS CON1I ACCTG E ACCTG (Seiler u,c, AMOUNT

CURRENT PY —. NO 4 ACTY ACVY (uncti OCCL no.)

Former V

1OTAI. OTHER pEasottcBi,

(C 2 eam4r 14f

13

14

SAI.ES

SURCHARGES

SURCHARGES

IT 1804

11 1453

2270

ii
7 00031 0

I

068732 3C 00 S

$

ORANOTOTAI. Il

rs - 16

II blat .MhII, all thia tarn. r0r three monthe DI quarter
moot ogre. Cith Ill. NAV5UP Porn. 1355 tO, the Sortie
period.

Suvirt.erges OSUN cItation moot P. obtaIned
from Malor Cu.Im.nI'Typ. COR or Comptroller

Plellat. urIS ''n. mIS. F Ser*e
UlnaQatt.IS. K,WSUP PtAlciborl 456. Otar 2.
Mrm I,

F000SENVICEOFICER($qawe( DATE

NAVSUP FORM 1357 (5P7) (Ret 10-91) Previous editions are obsolete. S/N 0108-LF-012-3900
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GENERAL MESS OPERATING STATEMENT (7330) NAVSUP REPORT 7330-$

ACTMTWN.m oi "oQ': !'.o) PERIOD . DAYS IN
PORT

THAI)

FACILITY U C.
OPERATED
(No. of dYIU

NOTE: ROUND ALL VALUES TO NEAREST DOLLAR

BALANCE SHEET RATION STATEMENT

RECEIPTS VALUE TYPE OF PERSONNEL RATIONS ALLOWED RATIONS FED

BALANCE BROUGHT FORWARD S NAVY (Enhsled) 21

RECEIPTS WITH CHARGE , TOTAL OTHER PERSONNEL !
RECEIPTS WITHOUT CHARGE TOTAL RATIONS

TOTAL COMPUTATION OF ALLOWANCESIFINANCIAI. STATEMENT

TYPE RATIONS RATE VALUE

EXPENDITURES VALUE BASIC ALLOWANCE S S

STORES CONSUMED S
0)

SPECIAL MEALS
. ,

SURVEY & LOSS WITHOUT SURVb

SALE OF BULK FOOD ITEMS .' .

TRANSFERS WITH REIMBURSEMENT . .

TRANSFERS WITHOUT REIMBURSEMENT SUBMARINES

BALANCE ON HAND , TOTAL ALLOWANCES S

PRICE ADJUSTMENT STORES CONSUMED (From "EXpENDITURES")

TOTAL S REVIEWED BY LEADING MS (SIGNATURE) OVERIUNDER
. . ISSUE

S
1

NOTES:

I f Balance on hand previous report.

2 / Equals the sum of the 3 monlhly
- "Ration and Sales Reports."
3 / Post 'TOTAL RATIONS" figure from she
- 'RATIONS FED" column.
Any remarks tbould be placed on the reverse
side of this form.

The figures contained in the 'RATIONS ALLOWED"
column are correct to the best of my knowledge and

.

EXECUTIVEJPEASONNEL OFFICER (SIGNATURE( (DATE),

I CERTIFY that the above information is correct to the best of my knowledge and belief.

.

CERTiFIED BY (SIGNATURE) (RANt) AND TITLE) (DATE)

.9-
-J NAVSUP FORM 1358 (REV. 10-86) SoOl45sl
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110109

I -I 1_L 1I JD
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MV0RIML07 010TT .
.10117 ktlo0. AliCiod

0tb& 3otlcu AUCed
'MTTON2ILL000D

9301110
01093500! SlOane. Iraaoht Poiword
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woos !W10900
Cod. 210(002 1.6

&lay Reu3et I
latioa (or Cub I
9evy ReI•rvl 3

Iavy 50901/ 4
Still Aeadiey 1/ S

301133 9030101 1
7

Arey Reuler I
iney Solar?. 9

Azoy lit SOlid 100
U Net Cooed 100

Ole Force 3gulr 11
CoOt Oii*rd 1/ 12

?oreia 1/ 1)
Ifgcellanaaui 1/ 14
wni 15

Octal COnic Peel 3! 11

Oceod Octol 3! 17 r

1! Prepu. certification On iccordanri
vith Food Sereir. Oau3ezant, waøp
Poblicotlon ISO, Chapter 2, Yolcu 1.

2! cedea 2 thoogh 15.

3/ fodu land U.
Ifl.flflflfltflnflIflgflflZtSflflflflflflflIflflflflflflflflfli

0039
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BUOYEd
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.

¶1G$9901WC10 9301099030111200213 (310005009)

.
¶8(0ond Stitten M.)t

:3919159000.100.

W111C1T; 0 ceztifj that I hay, rec.jy,d coal lie tO.
aunt of $ , cepruanting deplete deauthed
ban, Eid& iOU 1. included Onsy rntueat of octabl1lty
or the period of.

Tb. figorua t,1nM in to. '1151003 810.0075' ecloan ice 001cect to
the but of uy knael.dg. ad belief,

lOACOTrC/mSOflSO. 0112001 (31299593) (3910)

I CUTIPT that tha above Olloxiatian ii 0500lit to
the but of ij buvlrde end belief.

001111902! (UCWVOJ$ 01W 910 51511) (5151)



NAVSUP P-486 — Food Service Management

FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS

PRIVACY ACT STATEMENT

AUTHORITY: 10 usc 136; 10 USC 2775; DoD Instruction I ROUTINE USES: None.
7200.10;E00397.

DISCLOSURE: Voluntary; however, refusal to explain thePRINCIPAL PURPOSE: To officially report the facts and circumstances 1 circumstances under which the property was lost.supporting the assessment of financial charges I
for the loss, damage, or destruction of DOD damaged, or destroyed may be considered with
controlled property. The purpose ot soliciting i other factors in determining if an individual will be
the SSN is for positive identification. I held financially liable.

13 DATE LOSS DISCOVERED (VYMMOD)I. DATE INITIATED (YYMMDD)

12.

INQUIRY/INVESTIGATION NUMBER

ANTITY

L,,NIT

COST S TOTAL COST4. NATiONAL STOCK NO. ITEM DESCRIPTION

LOST DAMAGED DESTROYED9. CIRCUMSTANCES UNDER WHICH PROPERTY WAS (Xone)
(Attach additional pages as necessary)

10. ACTIONS TAKEN TO CORRECT CIRCUMSTANCES REPORTED (N BLOCK 9 AND PREVENT FUTURE OCCURRENCES (Attach additional pages
as necessary)

II. INDIVIDUAL COMPLETING BLOCKS I THROUGH 10

DD Form 200. FEB 91 Previous editions are obsolete. S/N 0102—LF—0I1—SIOO

c-19

a. ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol, Base. State/Country, Zip Code)

.

b. TYPED NAME (Last, First, Middle Initial) c. AUTOVON IDSN NUMBER

d. SIGNATURE e. DATE SIGNED

12. (X one) I I RESPONSIBLE OFFICER (PROPERTY RECORD ITEMS) I I REVIEWING AUTHORITY (SUPPLY SYSTEM STOCKS)
-

a. NEGLIGENCE OR ABUSE
EVIDENT/SUSPECTED
(X one)

b. COMMENTS/RECOMMENDATIONS.
-

.- —

f1) Yes 1(2) No
c. ORGANIZATIONAL ADDRESS (Unit Designation,

Office Symbol. Base, State/Country, Zip Code)
d. TYPED NAME (Last, First, Middle Initial) . e. AUTOVON /DSN NUMBER

f. SIGNATURE
—

g. DATE SIGNED

13. APPOINTING AUTHORITY

a. RECOMMENDATION
(SC one)

b. COMMENTS/RATIONALE c. FINANCIAL LIABILITY
OFFICER APPOINTED

one)
(1) Approve

1(1) Yes 1 1(2) No(2) Disapprove
d. ORGANIZATIONAL ADDRESS (I/n/t Designation,

Office Symbol, Base, State/Country. Zip Code)
e. TYPED NAME (Last, First, Middle Initial) f. AUTOVON /DSN NUMBER

.

g. SIGNATURE h. DATE SIGNED

14. APPROVING AUTHORITY

a. ACTION
(X one)

b. COMMENTS/RATIONALE

.

C. LEGAL REVIEW
COMPLETED IF REQUIRED
(X one)

(1) Approve
(1) Yes 1(2) No(2) Disapprove

d. ORGANIZATIONAL ADDRESS (Unit Designation.
Office Symbol, Base, State/Country, Zip Code)

e. TYPED NAME (Last, First, Middle Initial)

g. SIGNAIURE
- f. AUTOVON I DSN NUMBER

h. DATE SIGNED



IS. F*NOAL LIABIUTY OFFICER

NAVSUP P-486 — Food Service Management

a. FINDINGS AND RECOMMENDATIONS (Attach additional pages as necessary)

b. DOLLAR AMOUNT OF LOSS c. MONTHLY BASIC PAY d. RECOMMENDED FINANCIAL LIABILITY

e ORGANIZATIONAL ADDRESS (Unit Designation.
Offe Symbol, Base, State/Country, Zip Code)

I. TYPED NAME (Last, First, Middle Initial) g. AUTOVON / DSN NUMBER

h. DATE REPORT SUBMITTED TO APPOINTING i.
AUTHORITY (YYMMDD)

DATE APPOINTED
(YYMMOD)

j. SIGNATURE k. DATE SIGNED

16. INDIVIDUAL CHARGED

I HAVE EXAMINED THE FINDINGS AND RECOMMEN DATIONS OF THE FINANCIAL LIABILITY OFFICER AND (X one)

1(1) Submit the attached statement of objection. 1(2) Do not intend to make such a statement.
b. I HAVE BEEN INFORMED OF MY RIGHT TO LEGAL ADVICE. MY SIGNATURE IS NOT AN ADMISSION OF LIABILITY.
c. ORGANIZATIONAL ADDRESS (Unit Designation,

Office Symbol. Base. State/Country, Zip Code)
d. TYPED NAME (Last. First. Middle Initial) e. SOCIAL SECURITY

NUMBER

g. SIGNATURE h. DATE SIGNED

I AIJTOVON/DSN NUMBER

17. ACCOUNTABLE OFFICER

& DOCUMENT NUMBER(S) USED TO ADJUST PROPERTY RECORD

b. ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol. Base. State/Country, Zip Code)

c. TYPED NAME (Last. Fisst, Middle Initial) d. AUTOVON / DSN NUMBER

e. SIGNATURE f. DATE SIGNED

'D Form 200 (Back). FEB 91

C-20



NAVSUP P-486 — Food Service Management

DO FORM 1131, APH 57 REPLACES EOITION OF 1 APR 56 WHICH IS OBSOLETE. UtAPPCV3.IO

C-21

RISOURSING OFFICE COLLECTION VOUCLIOR NO.

CDSH COLLECTION VOUCHER
RECEIVWG OFFICE COLLECTION VOUCHER NO.

ACTIVITY (Name and location) (Include Zip Cede)

RECEIVED AND FORWAROED BY (Printed na,ne, title and3lgnature) DATE —

ACTMTY (Name and location) (Include ZIP Cede)

DISBUOSING OFFICER (Printed name, title and stgnature)

DISOURSING

STATION SYMOOL NO. OuR RECEIVED SUOJECT TO COLLECTION

PERIOD: FROM TO

RA1V

tACO
FAI, OF REMIFFER

ORSCRPTION OF REMITTANCE

OETHJLEBCESCOVTIIINOF

CD(IICTICEtSWERRUICENED

UlIOUNT
ACCOUPITIIIO

CWCATION

TOTAL



NAVSUP P.486 —Food Service Management

OPOER FOR SUPPliES OR. SIR VICES
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REQUISITION AND INVOICE/SHIPPING DOCUMENT
SHEET NO.0? = RRQUINITIOP DATE"° S RIQUISITIOS SUMNER

PROM; 7. DATE MATERIAL REQUIRED B PRIORITY

TO: I AUTHORITY OR PURPOSE

10. SIGNATURE III VOUCIIERNUMOER AND DATE

IS SODS OP SS4IPMtSY IA. SILLY? LURING NUMBER

UDPROPDIOYION GOD SIIBOEAD OOJ. CL. OUR. CONT. no. SUDAL. AUThORIZATION
LOT ACCTG Acrlvrry

TRANS. PROPERTY ACCG COOJN-
TYPE ACTiVITY TRY

COST CODE AMOUNT

FEDERAL STOCK NuMBER DESCRIPTION AND COOING OPMATERIAL AND/OR SERI1ICES

(b)
£

(c)
o

(di (e)

co

(f) (g)
u.. CC

(5)
H L COS

(I)

.NSPOPTATIOM VIA MATS
OR PITS CHARGEABLE TO

IT SPECIAL
HANDLING .

IRONER ST cozH DESCRInIDN TOTAL IN. CONTAINERS

EXCEPT Al

NT JUMEET TOTAL

COtCNtO•Y QuyIyr
EOCRCAO

DATE St OTANOTOTAL

PACKER BY .

4— TOTAL —+
PATE IV 20 OECE,IIEDS VOUCHER 00%

CE)

FORM N• 149(9. PT) 5! 52 53 54 55 56 5758 59 60 61 62 63 64 65 66 67 68 69 70 71 72 73 74 7576 77 78 79 80 81 828384 85 86 87 68 89 90 5! 92 93 9495 96 97 95 99100
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NAVSUP P-486 — Food Service Management

REQUEST FOR AND RESULTS OF TESTS
1PAGENO. 1NO.OFPAGES

SECTION A - REQUEST FOR TEST

1. TO: (Include ZIP Code) 2. FROM: (Include ZIP Code)

3. PRIME CONTRACTOR AND ADDRESS (Include ZIP Code)

CONTRACT NUMBER

4. MANUFACTURING PLANT NAME AND ADDRESS (Include ZIP Code)

P.O. NUMBER

5. END ITEM AND/OR-PROJECT 6. SAMPLE

NUMBER

7. LOT NO. 8. REASON FOR SUBMITTAL 9. DATE

SUBMITTED

10. MATERIAL TO BE TESTED TOa. QUANTITY SUBMITTED 11. QUANTITY
REPRESENTED

12. SPEC. AMEND AND/OR DRAWING NO. & REV. FOR
SAMPLE S DATE

13. PURCHASED FROM OR SOURCE 14. SHIPMENT METhOD 15. DATE SAMPLED AND SUBMITTED BY

16. REMARKS AND/OR SPECIAL INSTRUCTIONS ANDIOR WAIVERS.

17. SEND REPORT OF TEST TO

SECTION B - RESULTS OF TEST (ConIlnue on p/sin whäe paper if more space is required)
1. DATE SAMPLE RECEIVED 2. DATE RESULTS REPORTED 3. LAB REPORT NUMBER

4. TEST PERFORMED RESULTS OF TEST SAMPLE RESULT REQUIREMENTS

DATE TYPED NAME AND TITLE OF PERSON CONDUCTING TEST SISNATURE

DD FORM 1222. FEB bZ U9 REPLACES DD FORM 1222. 1 JUL 58. WHICH IS O6SOLETE.

C-24
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NAVSUP P-486 — Food Service Management

ISENIALNO.
CASH MEAL PAYMENT SHEET

1
To be completed when the government is to be reimbursed for meals furnished

ORGANIZATION OR DINING FACILITY INCLUSIVE DATES COVERED
FROM THROUGH

FOOD CHARGES SURCHARGES (S/Cl PER DIEM SURCHARGE

: R OS ..

GRADE NAME
DOLLAR VALUC

NAME
DOLLAR VALUE— — —

—— 3RADC -i---—
S S BALAMCEBROUGHT

FORWARD

I

TOTAl.
a S

. TOTAL CHARGES
r.

CASH OVER ISHORTI

CASH TURNED IN

,(EMARKS

$ a a S
TOTAL

tIGNATUREOF UNIT COMMANDER OR FOOD SERVICE OFFICER SIGNATURE OF LAST OR ONLY HEADCOUNTER

C-26
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NAVSUP P-486 — Food Service Management

UNSATISFACTORY MATERIAL REPORT fSubsistence) IYYMMDD) Fc.'mApproved

'See Instrucrius u reverse /,efa,e crenpietirot.) 0MB/on 01040!8B

PotS, rtporS aadoi (WI0, o5g4on of ,nfomrim, is .flmeloS Is worso, 11 rArtln oW ruporios. i,1h,&io II,, firm IoI r.vi,w,r. ,n,lrucliorn, ,srshmnesritra. Ala waite,, pothartlo SrSkVirtr III. dali reedS, .4 oorrpAt and riearno the
cal.r,on ci infnr,reror,. Sand canner,, ,.5vthng Ire StrAin mInt, W MW 415W 01501141 IlitrtuhnlitnoI IiItntnWI,nS. riOIOa.In Vth500Iifl 14? TodutnO IA, StrOwi, Ic WnlArCTnlhleodWselano Soroice,. (rireoforalefor Inlornorion Opa..lionn mA Peter,,.
1215 Jsfhsretr Doer IIi41erey, 1551,254.0,11151,. VA 222024202, erA II The SlIme1 Iidorlrnioo erd PtrpIsior Allaire. 010,1041 MeragermnI dnA ladgel. Wearinol,n. 0220502.

D. RECEIVING ACTIVITY - 3. ORIGINP.'IINEI ACIWI'TY

oNAME a.NAME

b. ADDRESS (Street, city, Stale atti Zip (mole) , ADDRESS (Strut, City. State end Zip (mole)

4. a. ITEM NOMENCLATURE b. AFCLSAC EVALUATION

['YES
NO

5. NATIONAL StOCK NUMBER U. SPECIFICATION NUMBEROMPS NUMBER

1. CONTRACTOR B. SOURCE OF SHIPMENT (Depot, Dielntoufian hint. 0/ottO Lient'a'
9skveq etc.)a. NAME

b. PLANT ADDRESS (Street, city. S/eta and Zip Con/el

9. CONTRACT NUMBER 10. CONTRACTOR LOT NUMBER 11. PRODUCT CODE 12. OATE OP PACK /VYMMUD/

ID. REQUISITION NUMBER 14. DATE SUPPlIES RECEIVED
(YVMMDD/

IS. SIZE OF LOTISHIPMENT
-

16. QUANTITY ON HAND

a.CASES

1b.UNITS

FOR ALL USERS (ToxI Service, Coenmins.eiy, Voten'nary, Oroop /,uua Sohni,ttenco. etc.) - I
17. NARRATIVE DESCRIPTION OF UNSATISFACTORY QUALITY AND IDENTIFICATION OFDEFEC1'S

lB. RECOMMENDATIONS

19. VERIFYING OFFICIAL

a.. TYPED NAME (Last, dirt!, Mi/oRe to/tie!) .. b. Trill c.GR*DE

A. TELEPHONE NUMBER (A- ,Ictove'r; C - (annul a. SIGNATURE I. DATE SIGNED (TYMMOD)

20. INSPECTION RESULTS (When appo'opriota, ropa'? cenhe (wwm'dsd by awn a/tAut f/us uctiraobeing cannpk(nd.l

a.

TYPE OF

EXAMINATION

b.

INSPECIIDN
LEVEL

c,
ACCEPTANCE

A.

CLASS OF
DEFECT

a.

ACCEPTANCE
NUMBER

S. E.

REJECTION
SAMPLE SIZE

NUMBER

le.

SAMPLE

DEFECTI YES
UNIT

21. AUTHORIZED INDIVIDUAL PERFORMING INSPECTION

n. TYPED NAME (Last, The!, Mi/oLIa Jolt/a/I Ii. TITLE

—
c.GRADE

A. TELEPHONE NUMBER (A -Autesycra. C-CaiN,,) 0. SIGNATURE t.DATE SIGNED /YVMMOD)

DO Form i608, OCT88 - &evoiseebtkeo,ezec/ose!ete. IJSAPPC 01.00

C-27



NAVSUP P.486 — Food Service Management

INSTRUCTIONS

C-28

GENERAL. This form should be used to report all unsatisfactory conditions
on all subsistence items procured by the Defense Personnel Support Center
and is not limited to those in nosconformonce with specification
requirements. Timely reporting is essential so thai action, if appropriate,
may ho started prior to expiration of the warranty period. When
unsatisfactory conditions are not related to specification requirements,
special attention should be given to Item 17. Photographs are an eoceflent
method for illustrating the exact nature of many discrepancies. Inspection
and testing records should be forwarded with the UMR, when appropriate.
Use additional sheets as necessary and identify with related item number.

ITEM 3. State complete name and address in the clear.

ITEM 4a. State nomenclature in sufficient detail to insure identity including
as necessary type, grade, class. etc. (See Federal Supply Catalog C8900.St
or Master Item Ideirtification List)

ITEM 4k. AFCLSAC (Armed Forces Consumer Lava/Subsistence Appraisal
Committee) Evaluation. Self- explanatory.

ITEM 6. Specification number or Institutional Meat Purchase Specification
(IMPS) number from shipping container. If Breed Name Contract, indicate
'BNC'.

ITEM 7. To he obtained from shipping container.

ITEM 8. To be obtaiood from service supply activity. State the name of
the OLA depot or distribution point or the vendor's name.

ITEMS 9 and 10. To ho obtained from shipping container.

ITEM Ii. List the manufacturer's product code (usually shown as a series
of numeral.x and letters printed or embossed on bottles, cartons, and cans)
found on primary containers. These codes may also be found printed or
stenciled on shipping container.

ITEM 12. To be obtained from shipping container.

ITEMS 13, 14, 15 and 16. To be obtained from service supply activity
records. Enter complete requisition number.

ITEM 17. Include a narrative description 0f the unsatisfactory condition
which makes the item unsuitable for intended use or affects consumer
satisfaction or acceptance. List storage conditions or other factors which
may relate to the unsatisfactory condition of the product. Indicate cJrent
status of product, i.e., on hold, normal issue, or expedited issue.

ITEM 18. State recommendations regarding disposition of supplies,
revision of specification requirements, revision of pictiase requirements as
to size of units and quantities. List all other discrepancy forms reporting
this same discrepancy and item.

OD Form 1608, OCT88

ITEM 19. Self.eoplanatory.

ITEM 20c. Acceptable Quality Level is the nlauimum percent defective
lot the maximum number of defects pet hundred units) that, for the
purpose of sampling inspection can be considered oatiofaceery as a
precess average (M/L-STD./09).

ITEM 21. Selfesplanatory.

DISTRIBUTION

a. Oriqieater will prepare original and three cepies of report, retain one
copy and forward remainder to following appropriate service office.

Commander

US Army Troop Support Agency
ATTN: DALO.TAF.S

Fort Lee. VA 23801-6020

Commanding Officer
Navy Fond Service Systems Office
ATTN: CodeSV

Washington, DC 20374-1662

Air Force

(Troop Issue/Specification Items Only)
HO. AFESC-DEHF

Tyndall AFB, FL 32403-6001

Air Force
(Brand Name Resale Items Onlyl

HO, AFCOMS I SGPM

Kelly Air Force Base, TX 7824 1-6290

Cammaudant of the Marina Corps

Cede IFS-4

Headquarters US Marine Corps

Washington, DC 20380-001

b. Service Office will review reports for completeness and validity and,
if valid and complete, forward original for action to:

Commander

Defense Personnel Support Center

ATTN: DPSC-HOS ICDCFP)
and forward

Commander

US Army Research, Develapm.in &
Engineering Center

ATTN: STRNC-W
Natick, MA 017605000

uxuccviso
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CASH RECEIPT CERTIFICATE

RECEVO FR

THS suu o (A.ot in

DOLLARS $

for which hold myself accountable to The United States of Aeerica -

PURPOSE ($got. ,o.on fo orpt of fondo) -

SIGNATURE NUcE(R DATE

NAVCOMPT FORM 2Il' (REv. 1—70)
o•Isoee

S/N 0104.LF-703-e602

C-29
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1. CONTRACTID CODE PAGE OF PAGES
AMENDMENT OF SOLICITATIONIMODIFICATION OF CONTRACT

2 AMENDMENT/MODIFICATION NO. 3. EFFECTIVE DATE 4. REQUISITION/PURCHASE REQ. NO, 5. PROJECT NO. (Ifapylrrobte)

6. ISSUED BY CODE 7. ADMINISTERED BY (ifoIherthnn/re,n 6) CODE I_____________

8. NAME AND ADDRESS OF CONTRACTOR (No.. rime!. eoanoy. Suite eel ZIP Cede)

•

(7•)

—

9A. AMENDMENT OF SOLICITATION NO.

EB. DATED (SEE ITEM II)

lOP. MODIFICATION OF CONTRACT/ORDER
NO.

108. UAIU (SI(E ITEM /3)

CODE FACILITY CODE

11. THIS ITEM ONLY APPLIES TO AMENDMENTS OF SOLICITATIONS
[j The aboee numbered &oiicitation is amended as set torlh in Item 14. The hour and date epecined for receipt of Offers

-
[J is esterrcnd, [J is not ox.

Ietrded.

Offers musl acknowledge receIpt at Ibis amendment prior to ale hour and dale specified In I/re solicitation or amended, by one of the following methods:

(al By completing Ilems Band 15. and retuming ____________ copies of the amendment: (b) By acknowledging receipt Of dan amendment on each oupy of the offer
submitted: or Id By separe Is letter or telegram which indudes a reference to the solldtotlon and amendment numbers. FAILURE OF YOUR ACKNOWLEDGMENT TO BE RECEIVED
AT ThIE PLACE DESIGNATED FOR THE RECEIPT OF OFFERS PRIOR TO THE HOUR AND DATE SPECIFIED MAY RESULT IN REJECTION OF YOUR OFFER. II by ntrfue ot
fr/s amexdmelt you desire to drenge en offer already subtrltted, such drange may be made by telegram or letler, prodded each telegram an leant makes reference to the soldfxtfan
and this amendment, and Ia racer/ed prior Is are openIng hour and date opecified.

12. ACCOUNTING AND APPROPRIATION DATA (If required)

13. THIS ITEM APPLIES ONLY TO MODIFICATIONS OF CONTRACTS/ORDERS,
IT MODIFIES THE CONTRACT/ORDER NO. AS DESCRIBED IN ITEM 14.

A. THIS CHANGE ORDER tS ISSUED PURSUANT TO: (Spec/fy naihoriry) THE CHANGES SET FORTH IN ITEM 14 ARE MAJ3E IN THE CON-
— TRACT ORDER NO. IN tTEM bA.—

B. THE ABOVE NUMBERED CONTRACT/ORDER IS MODIFIED TO REFLECT THE ADMtNISTR.ATIVE CHANGES (aorhari changer Ia paying office.
npprr,pminiion dnre. orc) SET FORTH IN ITEM 14, PURSUANT TO THE AUTHORITY OF FAR 43.103 (b)

— C. THIS SUPPLEMENTAL AGREEMENT IS ENTERED INTO PURSUANT TO AUThORITY OF:

0. OTHER (Specify type of mo4 /l ca/ion and asthority)

E. IMPORTANT: Contractor is not, is required to sign this document and returrr
- -

copies to the issuing office.

14. DESCRIPTION OF AMENDMENTIMODIFICATION (OrgnrrLzed by UCF section headings, including sollcllntian/con/racs subject master eherefcnsible.)

Escepf en presided herein, at terms arid oonditions ol era doasment referenced in Item BA or iDA. as heretofore thanged. remalno unchanged arid ifs full brow
and effect

NSN 7540.01-152-8070
PREVIOUS EDtTION UNUSABLE

ISA. NAME AND TITLE OF SIGNER (Type or pnns) ISA. NAME AND TITLE OF CONTRACTtNG OFFtCER (Type or print)

ISB. CONTRACTOR/OFFEROR 15C. DATE SIGNED

(Signature of person authorizedto sign)

16B. UNITED STATES OF AMERICA 16C.DATE SIGNED
BY

(Sigrrnrure of Controrcfing'Officer)

30-105

C-30

STANDARD FORM 30 (REV. 10.e3)
Proscribed by GSA
FAR (48 CFR) 53.243
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INSTRUCTIONS

Instructions for items other than those that are self-explanatory, are as follows:

(a) 1 (Contract ID Code). Insert the contract
type identification coiiiat appears in the title
block of the contract being modified.

(b) Item 3 (Effective date).

(1) For a solicitation amendment, change order,
or administrative change, the effective date
shall be the issue date of the amendment,
change order, or administrative change.

(2) For a supplemental agreement, the effective
date shall be the date agreed to by the
contracting parties.

(3) For a modification issued as an initial or
confirming notice of termination for the
convenience of the Government. the
effective date and. the modification number
of the confirming notice shall be the same
as the effective date and modification
number of the initial notice.

(4) For a modification converting a termination
for default to a termination for ' the
convenience of the Government, the
effective date shall, be the same as the
effective date of the termination for default.

(5) For a modification confirming the contacting
officer's determination of the amount due in
settlement of a contract termination, the
effective date shall be the same as the
effective date of the initial decision.

Cc) item 6 (Issued By). Insert the name and address
of the issuing office. If applicable, insert the
appropriate issuing office code in the code block.

Cd) Item B (Name and Address of Contractor). For
modifications to a contract or order, enter the
contractors name, address, and code as shown
in the original contract or order, unless changed
by this or a previous modification.

le) Item 9 (Amendment of Solicitation No. - Dated),
and (Modification of Contract/Order No.-
Dated). Check the appropriate box arid in the
corresponding blanks insert the number and date
of the original solicitation, contract, or order.

(f) Item 12 (Accounting and Appropriation
When appropriate, indicate the impact of the
modification on each affected accounting
classification by inserting one of the following
entries.

(1) Accounting classification________________
Net increase $ -

(2) Accounting classification _________________
Net decrease $________________

NOTE: If there are changes to multiple
accounting classifications that cannot be placed in
block 12, insert an asterisk and the words "See
continuation sheet".

(9) Item 13. Check the appropriate box to indicate
the type of modification. Insert in the
corresponding blank the authority under which the
modification is issued. Check whether or not
contractor must sign this document. (See FAR
43.103.)

(h) Item 14 (Description of Amendment/Modification).

(1) Organize amendments or modifications under
the appropriate Uniform Contract Format
(UCF) section headings from the applicable
solicitation or contract. The UCF table of
contents, however, shall not be set forth in
this document

(21' Indicate the impact of the modification on the
overall total contract price by inserting one of
the following entries:

Ci) Total contract price increased by $

(ii) Total contract price decreased.by $

(iii) Total contract price unchanged.

13) State reason for modification.

(4) When removing, reinstating, or adding funds,
identify the cofltract items and accounting
classifications.

(5) When the SF 30 is used to reflect a
determination by the contracting officer of
the amount due in settlement of a contract
terminated for the convenience of the
Government, the entry in Item 14 of the
modification may be limited to
(i) A reference to the lctter determination; and

(ii) A statement of the net amount determined
to be due in settlement of the contract.

(6) Include subject matter or short title, of
solicitation/contract where feasible.

(i) !iai. The contracting officer's signature is
not required on solicitation amendments. The
contracting offier's signature is normally affixed
last on supplemental agreements.

STANDARD FORM 30 insv. io-oa BACK

c-al
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REPORT OF DISCREPANCY (ROD)

[]SHIPPING PACKAGING

t.0UTE OF PROPARATION 2. REPUDTNUMRER

3.10 (Name and address. include Zip CivIc) 4. FROM (Name and addrejs, include Zip Code)

Na. SHIPPERS NAME t1. DUMBER AND DATE OP 6. TRN1SPORTA1ISN DOCUMENT

INVOICE NUMBER (GRL Wirybill. TCN, etc.)

1.. SHIPPERS NUMBER (Purchase Tb. OFFICE AOMIRIS1TOING CONTRACT

—-
6. REODISITIONURS NUMBER (Requishic.,.

—

Order/Zinpnwnt. Cancrucl. etc.)
.

Purchase Request. etc.)

9. SHIPPING, BILLING. AND RECEIPI' DATA

NSNJPART NUMBER AND
UNIT QUANTITY

QUANTITY

NOMENCLATURE
ISSUE BILLED

RECEIVED

lal Al Id (dl

10. DISCREPANCY DATA —

QUAN- UNIT TOTAL
TITY PRICE COST

COD

hI (Al Id Ill

11.

AC 2

TION

ID. REMARIPS (Continue separate sheet q'paper if necessary)

1 DISCREPANCY CODES 2 ACTION CODES

CONDI11000FMATERIAJ. PRCDUC'TOUAUlYDEFICO)JCIES
CI . Atcittdltisn .ttt,rtban that Imicatul on Ut . D.fAthnt nateaiol (Applicable to Grant Aid

riliasetrnct docutn.nI andFMS shipments cony)
C?. Ezpimd abtit it. SHORTAGE OP MATERIAL

C?. Da.aed p.n.t mat ihront SI Goattity lu than list on t.int dacumenl
SUPPLY 0000MENTAT100 52- Ou.atity hen listlilt mtneot.d (Other than

01.Nat reteicod unit of issue pack)
02.IIBIOOO initIated Cl No,-recI ulpircel pool thcm,nta
03. bcomplta ittpraperartontiost a.tiotity hEM TEQINICAI. DATA MARKINUS (i.e.. Name

(Only e.#ren receipt ca,ma bepreperly Plates, Log Bookn, Opeeczttng Hated&,aks. *tial
prcatessctd) !nstnsc?iaes. etc.)

MISDIRECTED MATERIAL TI - MilairE
MI. AdIrnaaJ to woana mIMI0 12- UtjAboeetutiIateU

OVERASEIDUPUCATE SHIFUINNTS 03- Pietaitwoary opetitionalmaobittin mcoam
01 . (icaitity ii stoma .1 that u.csipl duos- TO - krupectioo data miatint oesicaecylate

mt TO - Setinsabiity opetnli,g da tniaaIot
02- Ihiastlty I, stoma at that neltvealed (Other itcamplote

than unit of issue pack) RU - Woeeinty dot. tIMing
03- (i,asth dopk.tes ai'ment WRON0 ITEM (Identify requeated item as a

PACKING OISCTIEPAICY separate ccyoy Lit Irene 9above)
Pt - Rairapet prnoaaalitn Wi - locationS Oat received
P2- N.pn..r cacOite W2 - (Inane table actatitote
P3 - Fepnupar ttatklo OThER DISCREPANCIES
PA - Neprepet otutoatton 51 - S.. ontario

ill . Qapnniti.aiztrtretiiinno-
Kuaat.ti (Reply an receive)

lB - Matinal bácgt.tuhsd (See
rema,ts)

1C - S.ppsitit oupty ti.coi.tita-
tIn aqisstii

ID - Matinal olIN;sqImd popsdlla
otypunlI (AYe applicable to
(1)55)

11 - Lacatpatthuuiotenattob.
mtum.dat upkr'o .tpltoe
irntiza diopoolilo ootructiaon
to the coatTrn at, recuceud
within tOday. (Reply an re
verse) (Na apptlcnsble to FMS)

IF - Rnphacrtiost obbntect nousot.d
(Nat applicable toPMS)

10 - Rashtmoatt cot toltsd. Itun
tabs rs-ruquIoItlonsd.

TN No totbo ruimd. Rttnerrtatlan
only

IS - RIMe anti.. esaOal.O (Sec
remar*s)

13. FUNDING AND ACCOUNTING DATA

Ha. TYPED OR PRINTED NAME. 5111.0. AND PRONE NUMBER OF PREPARING i4, SIORATIJRE

15. OISIRIUUTION UDURIESSOOS 100 COPIES

7540001594442
(Previcear edition is obsolete.) STANDARD FORM 304 NOV. Z'ID)

Penacutload by GSA FPMR 161-26.0

USIPPK 02.01

C-32
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16. FROM: 17. SISTRIBUTIIIN ADDRESSEES FOR COPIES

18. TO:

Use window envelope to moil this doclenent.

Insert name and od&ess, including Zip Code,
starting one typing space below the left dot.
Each address line must NOT extend beyond

right dot. Address must not exceed four

single space typing tines.

19. IN ACC000ANCE WITH NOTICE OF DISCREPANCY ON FACE OF flf IS FORM:

MATERIAL DOCUMENT NUMEER
1105 WILL

SHIPPED
BEEN RE

NOREC500SFSHIPMENT.R(SORMITREPORTTO
0. PROPER OFFICE ORDER APPROPRIATE REI3ALATION.

HA ADJUSTMENT IN BILL PROOF OP DELI VERY Ie'ajoel Pefl
INSIVASROENHYIU.OS INYSICEIBILL SIAuat,)OREABIENC0OR. PROCESSED ASk CREDIT DEBIT H. AflACHED 0. SHIPMENT ENCLOSED.

AN ADJUSTMENT IN BILLING FOR THE OLPOVTED DISCREPANCY WILL Non BE PROCESSES FOR TOE FRLLSWINU REASON
I. WHICH ES CITED IN ThE INDICATES REOULATION.

III REASON FOR NOT PROCESSING 21 PRESCRIBING REGULATION

1CHAPTtR 50F TRW GSA HANDBOOK DISCREPANCIES OR
OLFICINCIS IN SSA OR DOD SHPMRNTS, MATERIAL
SB BILUNRSIFPMIR 10126.61

1.1 DISCREPANCY WAS NOTREPORTUD WIThIN TOE TIME
FRAMES ALLOWED ANDIGO

VI. DOLLAR VALUE DOES NOT MEET THE CRITERIA PM-
SCRIBER NJ THE REGALATIOM SR AISHRRE&NT INDI.
CAlEB IN lell2(

(VI CRAP. 2 ANOISR TOP DOD 4000.2074.'1 NOI.IIAIEY STAND—
060 BILLINO SYSTEM MILSRIILSI ANDIOR ND 1513, 0.0.
DOD OFFER AND ACCEPTANCE. AS APPLICANtS.-

20. THE FOLLOWING DISPOSI1ISN 010 BE MADE OF THE REFERENCED MATERIAL

SAYS
-

PROCESS FSR OISPOSAL IN ACCORDANCE R[PRESENTAI1OR WIEL CALL FOR (oscus-
WITh SDRVICEIASENCY DIRECTIVES. b. SIAN COEICERNIIJOOISPOSrI1ON IN.

DAYS

RETAIN MATERIAL AT ND CHORSE H. MATERIAL WILL HE PICKED OPEN:

SlIP MATERIAL (.'ecih L41r.arian):

III LII ONE APPROPRIATION

(21 LI CHARGES COLLECT-VIAL LI FRUGAl LI [SF6655 LI PARCEL POST (S pasage adeo,wed herewilh.
NOTE: PIeo.oe enclane pauoge. Maoerial[1 ceaaOO ha reeamed Parcel Paoj called.)

(31 LJ PARCEL P1301 LABEL ATTACHES 141 L.J HEEIGHE PREI'AIO

I. LII (ec)

DATE
IF MATERIAL IS STILL REQUIRED, REF(.ACEEINRT WITH SATiSFACTORY

21. SUOMITNEW REDOISITIOM 22. MATERIAL WILL BE MOOR ON OR BEFAOE:

23. EEMA8KS (Caraimre aeparate sheet of paper (faecesseey)

24a. TYPED OR PRINTED NAME AND PRONE NAMBER 2t. SIGNATURE 24G. BATE
OF PREPARING OFFICIAL

STANDARD FORM 364 BACK REV. 2-Ott IISAPPC 0305
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U.S. GOVERNMENT PRINTING OF FICE 1978-708-SIB

EXCEPTION TO SF lOBS
Standard Farm 1080

VOUCHER FOR TRANSFERS APPROVED BY NAPS 6.78

Treasury ERM 2500 BETWEEN APPROPRIATIONS AND/OR FUNDS
S/N 0l04.LF.800.0180

VOUCHER NO.

SCHEDULE NO

Department. establishment. bureau, or office bIlling BILL NO,

PAID BY

Department, establishment, bureau, or office billed

.

DATE OFNO. DEUVERV
JANARTICLES OR SERVICES TITY

UNIT PAlOE AMOUNT

COST PER DOLLARS AND CENTS

TOTAL.
Remittusce in payment hereof ahould he neat to

ACCOUNTING_CLASSIFICATION_— Billing Office

AD alan
Sy,nbora SIhead

Oboc? Bureau 00ff.
csa cOd Subatut.

Auth.
AccIg.

Property
AccIg. Coal Code Amount

CERTIFICATE OF OFFICE BILLED

I certify that the above articles were received and accepted or the services performed as stated and should be charged to the
appeopriotisela) nod or land(s) us indicated below: or that the advance payment requested is approved sad should be paid as
indicated. -

lAutliuvlced udmleist,utiee on matlljing ofloent

IDatel

IThiel

ACCOUNTING CLASSIFICATION — Offu,e Billed

hp Ctaeh Na.
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U.S. DEPARTMENT OF AGRICULTURE
ANIMAL AND PLANT HEALTH INSPECTION SERVICE

PLANT PROTECTION AND QUARANTINE

SHIP INSPECTION REPORT

1. PORT REPORTING 2. FLAG/NAME OF VESSEL 3. DOCK

4. FROM (Port Sod Caoofry) 5. VIA

9, ARRIVAL DATE 7. ARRIVAL TIME I. INSPECTION DATE 9. INSPECTION TIME

ETA ACIUOI F,om___________ To

10. NO. PASSENGERS AVID CREW CLEARED ii. NO. PIECES OF BAGGAGE 12. PROPOSED DEPARTURE DATE

PROI4IBITED AND/OR RESTRICTED AGRICULTURAL MATERIALS
13.

COMMODITY

14.

LOCATION
IS. CJYOF 16.

SAFEGUARD AND/OR DISPOSITION PRESCRIBED

SAFEGUARD NOTICE While this vessel Is in the terrItorIal limIts of the United Slates, no craw member or other person Ehall remove any Of the following
Items excepI by specific permissIon of an egncullural Officer (1) fruits, vegetables, meats, or other animal products; (2) lIve plants; (3) live birds; (4)
hay, straw, rice hulls, hold sweepings or dunnage; (5) garbage Irom load materIals IncludIng rootcrop baga, meat wrappers, and other food
containers. GARBAGE MUST BE KEPT IN COVERED, I.EAKPROOF CONTAINERS INSIDE THE VESSEL'S RAILINGS AT ALL TIMES.

If any agricultural items are sealed, the Seals are not to be broken or removed while this vessel is within territorial limits of the United States or the SI.
Lawrence Seaway escept under direction of on Agricultural Olficer.
WARNING NOTICE The requirements above are specified In 7 CPR 330 and 9 CFR 94 and violations are punIshable by fIne and lmpEi.onmeht.
(7 U.S.C. 150Qg1
17.1 Fully linde raISEd the Safeguards Prescribed AbaSE (Signature of Rosponsibfo Ships Officer) 19. TTTLE 19. DATE

20. CONDITION OF GARBAGE CO99TAII4ERS DEFICIENT 21. SHIP AREAS not
WHEN INSPECTED CONDITION INSPECTED

INSIDE RAILING IEAKPROOF
cORRECTED

0 QU&RTERS

HOLDS INSPECTED
(Ideohf)

-

22. LIVE ANIMALS/BIRDS
ABOARD

YES 0COVERED

0 YES 0 NO 0 YES YES 0 NO 0 YES 0 ° O1ZTEYS
APHIS MARPOL ANNEX V COMPLIANCE CHECKLIST

THE FOLLOWING OBSERVATIONS WERE MADE BY APHIS PERSONNEL AFTER INSPECTING VESSEL'S WASTE HANDLING PROCEDURES AND EQUlPMENT

23. ) YES mo Plastic materials requiring disposal are used aboard the vessel.

24. 0 YES 0 NO There are waste plaslics in the vessel's trash for disposal ashore.

25. YES i:i NO There IS a functional incinerator or other disposal method aboard.

26a. Dsss 0 rto Responsible vessel representative was requested to : TTTLE OF UEPRESENTATFVE PPQ BOARDING
OFFICER INITIALS

show garbage pickup receipt or other evidence of lawful I I
I

disposal of plastics ashore.
'

.
-.1 - -

I) O'vss 0 Resblevessalr;pwMaliveproducdgafbage I TITLE OF REPRESENTATNE I PPQ BOARDING
I I OFFICER INITIALS

pickup receipt or Other evidence of lawful i I- disposal of plastics ashore.
•

ALERTr Report the presence of Honey Bees (swanvs or IncPvlo'uat bees) to the nearest Agricultural Officer, telephone

27. REMARKS

r N PASSENGERS I 25. OFFICER'S SIGNATURE
I

I
i9. SUBSEQUENT PORTS OF CALL (MaNtled)

P90 FORM 288 Preslout edItors are obsolete.
(APR91)
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APPENDIX D
PROFESSIONAL FOOD SERVICE CERTIFICATIONS

D-1 INTRODUCTION

Industry professional certification improves individual food service management and
culinary competency. Attaining professional certification reflects the highest level of
professionalism in work experience, education background and continuing education
and skills development.

D-2 PROFESSIONAL ORGANIZATIONS

In the 1hited States there are several professional organizations representing the food
service industry. Food service industry associations provide a process for service
members to become credentialed as managers and culinarians. Individual association
certification programs require members to attain and maintain the highest levels of
knowledge, experience, leadership and professionalism. The following is a list of
recognized industry food service and culinary associations providing professional
certification. For additional information and help to select the right certification for you,
contact your local Fleet Type Commander or Navy Food Management Team.

D-2-1 AMERICAN CULINARY FEDERATION (ACF

1. Mission Statement: To make a positive difference for culinarians through education,
apprenticeship, and certification, while creating a fraternal bond of respect and integrity
among culinarians everywhere.

2. Website: www.acfchefs.org

3. Address: 10 San Bartola Drive, St. Augustine, FL 32086

4. Phone: (904) 824-4468, (800) 624-9458, Fax (904) 825-4758

5. Levels of Certification: There are eleven different levels of membership within ACF.
Certification requirement for each level can be located on the ACF website:
http:f/acfchefs.orq/certify/crtlvl. html

a. Certified Culinarian (CC)

b. Certified Pastry Culinarian (CPC)

c. Certified Sous Chef (CSC)

d. Certified Working Pastry Chef (CWPC)

e. Certified Chef de Cuisine (CCC)

1. Certified Culinary Educator (CCE)

g. Certified Secondary Culinary Educator (CSCE)

h. Certified Executive Chef (CEC)
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I. Certified Executive Pastry Chef (CEPC)

j. Certified Master Chef (CMC)

k. Certified Master Pastry Chef (CMPC)

D-2-2 International Food Services Executive Association (IFSEA)

1. Mission Statement: IFSEA is a multifaceted service organization for the
professionals of the hospitality industry; IFSEA's mission statement is to enhance the
careers of its members through professional and personal growth.

2. Website: www.ifsea.com

3. Address: 836 San Bruno Aye, Henderson, NV 89015

4. Phone: (702) 564-0997, (888) 234-3732

5. Levels of certification: There are five different levels of membership within ACF:

a. Certified Food Executive (CFE)

b. Certified Professional Food Manager (CPFM)

c. Certified Bar Manager (CBM)

d. Food Safety Manager (FSM)

e. HACCP Manager (CHM)

D-2-3 National Restaurant Association (NRA)

1. Mission Statement: Together with the National Restaurant Education Foundation the
association's mission is to represent, educate and promote a rapidly growing industry
that is comprised of 870,000 restaurants

2. Website: www.restaurant.org

3. Address: 122 17tI Street, NW, Washington, DC 20036

4. Phone: (202) 331-5900

5. Levels of Certification: One - Food Management Professional (FMPTM)

D-2-4 United States Personal Chefs Association (USPCA)

1. The United States Personal Chef Association has established nationally recognized
educational standards of knowledge, and is the only Personal Chef organization
authorized by the government to administer the designations of Certified Personal Chef
CPC.

2. Website: http://www.uspca.com/

3. Address: 481 Rio Rancho Blvd NE, Rio Rancho, NM 87124

4. Phone: (800)995-2138

5. Levels of Certification: One - Certified Personal Chef (CPC)
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D-2-5 Other Industry Recognized Professional Food Service Organizations

1. American Personal Chefs Association, httD://wwwpersonalchef.com/

2. International Association of Culinary Professionals, http://www.iacp.com/

3. Society for Food Service Management, http://www.sfrn-online.org/

4. Retail Bakers Association, http://www.rbanet.com/

5. Women Chefs and Restaurateurs, http://www.womenchefs.org/

6. Women Chefs Resource Center, http://www.chefnet.com/womenchefs
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APPENDIX E
SUBSTITUTION FACTORS FOR RATION DENSE FOODS

The following table lists substitution factors. Column E factors will be used to compute the
quantities of conventional foods required to replace known quantities of ration dense foods. The
factors listed in Column F will be used to compute the quantities of ration dense foods required
to replace the known quantities of conventional foods. The factors listed in columns E and F
permit direct conversions to standard units of issue.

EXAM PLE

Quantity of egg mix, dehydrated x Factor (Column E) = Equivalent quantity of shell eggs

55 No. 3 cyl cn x 3.33 = 183.15 dz

SUBSTITUTION FACTORS FOR RATION DENSE FOODS

Substitution
Factors Ration

Dense to
Conventional!

Unit of Unit of Conventional to

Issue Conventional Foods Issue
(BXE=D) (DXF=B)

Apples, dehy, pie style

Apples, dehy, pie style

Applesauce, instant

Applesauce, instant

Beans, green, dehy, compressed

Beans, green, dehy, compressed

Beans, green, dehy, compressed

Beans, kidney, dry

Beans, kidney, dry

Beans, lima, dry

Beans, lima, dry

Beans, pinto, dry

Beef, chunks, w/natural iuices
Beef, ribeye roll, boneless

Beverage base, liquid (for use
- ,I rhrlrltd dir\

Beverage base powder, unsw

Ration Dense Foods

A

12.00

1.50

6.250

1.000

14.00

2.000

8.000

3.202

.457

.500

3.5

3.5

1.875
1.153

74.00

.083

.667

.160

1.000

.071

.500

.125

.312

2.190

2.000

.285

.285

.533

.866

.0136

#10 cn Apples, sliced, canned
#10 cn Apples, sliced, canned

#2 cn Applesauce, canned
#2 cn Applesauce, canned
#2 1/2 cn Beans, green, canned
#2 cn Beans, green, canned
#2 1/2 cn Beans, green, fzn

lb Beans, kidney, canned
lb Beans, kidney, canned
lb Beans, lima, canned
lb Beans, lima, canned

co Beans, pinto, canned
29 oz cn Beef, diced, fzn

lb Beef, rib, fzn

gi Beverage, carbonated

pg Beverage base, non-carbon,
- liquid

#2 cn Cabbage, fresh
#10 cn Cake, sheet (galley prep)
#10 cn Cheese, cottage, fresh
#lOcn Cheese, Amer.. processed

29 oz cn Chicken, whole, RTC. fzn
lb Chicken, whole, RTC, fzn

802 pg Coffee, roasted, ground. 2
#10 cn Cookies, galley, prepared
#10 cn Doughnuts, galley, prepared

3 cyl cn Eggs, fresh, in shell
lb Eggs, fresh, in shell

12 oz ir Garlic, dry

#2 cn
#lOcn

#303 cn
#10 cn

#303 cn
#10 cn

lb
#303 cn

#10 cn

#10 cn
#303 cn
#303 cn

lb
lb

12 oz cn

lb
100 por. bat.

lb
lb
lb
lb
lb

100 por. bat.

100 por. bat.

Dz

Dz

lb

Cabbage, dehy, compressed
Cake mix (asst flavors)

Cheese. cottage, dehy

Cheese, Amer., dehy -

Chicken, boned, canned

Chicken, cut-up. fzn -
Coffee, fzn-dried. instant
Cookie, mix, 5 lb -

Doughnut mix

Egg mix, dehy

Eggs, whole, fzn, bakery/table type
Garlic, dehy

gI 5.00 .20

6.66
50

6.00
8.00
5.00
1.26

2.125

.50

.50
3.33
.83

2.625

.15

2.00

.167

.125

.20

.792

.47

2.00
2.00
.330
1.20
.38
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Ration Dense Foods

A

Unit of
Issue

B

Conventional Foods

C

SUbstitution
Factors Ration

Dense to
Conventional!

Conventional toUnit of
Ration DenseIssue

(BxED) (DxFB)
D E F

Ham, canned, chunks 29ozcn Ham, boneless, cn.or fzn lb .909 1.1

Horseradish, dehy 2 V2 oz bt Horseradish, prepared qt 3.00 .33

Ice milk, milk shake mix, dehy #10 cn Ice milk, liq., chilled gal 1.75 .57

Juice, grape, instant #2 1/2 cn Juice, grape, canned 3 cyl cn .357 2.8

Juice, grape, instant #2 1/2 cn Juice, grape, fzn (3 + 1) 3202 cn 1.00 1.00

Juices, grapefruit & orange instant 15 Y2 oz
cn

Juices, grapefruit & orange,
canned 3cvlcn

cn .357 2.8

Juices, grapefruit & orange instant 15 1/2 oz

cn
Juices, grapefruit & orange, fzn
(3+1)

32 oz cn 1.00 1.00

Juice, tomato, concentrate 36 oz cn Juice, tomato, canned 3 cvl ca 2.91 .342

Lemon pie filling mix 5 lb cn Lemon pie filling, prepared #10 cn 2.83 .35

Milk, dry, nonfat, instant 1 lb cn Milk, whole, fresh gal 1.00 1.00

Milk, dry, nonfat, instant 3 lb cn Milk, whole, fresh gal .33 3.00

Milk, dry, nonfat 5 lb cn Milk, whole, fresh gal .20 5.00

Mixed, vegetables, compressed #2 1/2 cn Mixed vegetables. fzn lb 6.00 .167

Onions. dehy, chopped, compressed #2 % cn Onions, dry lb 25.00 .04

Parsley, dehy 1 1/2 oz cn Parsley, fresh lb 1.00 1.00

Peas, green. dehy, compressed #2 1/2 cn Peas, green, fzn lb 4.500 .222

Peas, green, dehy, compressed #2 1/2 cn Peas, green, canned #303 cn 7.000 .143

Peas, green, dehy, compressed #2 l/ cn Peas, green, canned #10 cn. 1.000 't.OOO

Peppers, green, dehv #2 V2 cn Peppers, sweet, fresh lb 1.59 .628

Pork chops, boneless, fzn lb Pork loin, bladeless, fzn lb 1.48 .673

Pork chops, dehy #10 cn Pork loin, bladeless. fzn lb 5.20 .192

Pork, diced, fzn lb Pork butt. fzn lb 1.09 .914

Pork loin, boneless, fzn lb Pork loin. bladeless. fin lb 1.56 .655

Potatoes, white, instant #10 cn Potatoes, white, fresh lb 43.063 .023

Potato mix (for french fries) #10 cn Potatoes, fzn lb 17.30 .057

Shrimp, cooked, dehy #10 cn Shrimp, peeled, fin lb 7.04 .0142

Shrimp, cooked, dehy #10 cn Shrimp, unpeeled, fzn lb 8.803 .352
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APPENDIX F

INTRODUCTION TO
FOOD SERVICE MANAGEMENT -

OFFICERS' QUARTERS AND
MESSES AFLOAT AND CHIEF PETTY OFFICERS'

MESSES AFLOAT HANDBOOK

Section 1: GENERAL

Purpose 1000

Scope 1001

Mission 1002

Officers' Messes Afloat 1003

Chief Petty Officers' Messes Afloat 1004

Operation 1005

Establishment 1006

Section 2: ADMINISTRATIVE RESPONSIBILITY

Administration and Technical Direction 2000

Navy Food Management Teams and Detachments 2001

Command and Support Responsibilities 2002

Shortage of Mess Funds 2003

Section 3: ADMINISTRATION OF OFFICERS' MESSES AFLOAT

Fleet and Unit Commanders 3000

Commanding Officers 3001

Mess President 3002

Mess Treasurer or Wardroom Officer 3003

Duties and Responsibilities of the Mess Treasurer or Wardroom Officer 3004

Mess Caterer 3005

Duties and Responsibilities of the Mess Caterer 3006

Wardroom Mess Officer 3007

Relief of Mess Treasurer or Wardroom Officer, Mess Caterer, or Wardroom Mess Officer... .3008
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Audit Boards 3009

Conducting Audits 3010

Mess Members 3011

Table of Equivalency 3012

Mess Bills 3013

Meal Prices and Payment Methods 3014

Guests 3015

Mess Shares 3016

Section 4: ADMINISTRATION OF CHIEF PETTYOFFICERS' MESSES AFLOAT

Commanding Officer 4000

Purpose and Staffing 4001

Mess President 4002

Mess Treasurer or Wardroom Officer 4003

Responsibilities and Duties of the Mess Treasurer or Wardroom Officer 4004

Relief of the Mess Treasurer or Wardroom Officer 4005

Audit Boards 4006

Mess Members 4007

Mess Funds 4008

Culinary Specialist Duties and Responsibilities 4009

Food Service Attendant Personnel Utilization and Duties 4010

Administration and Operation 4011

Section 5: OFFICER'S QUARTERS AND MESSES AFLOAT

PART A: INTRODUCTION

Custom, Tradition, and Ceremony 5000

Wardroom Standards 5001

Habitability 5002

Quality of Facilities, Service, and Meals 5003

Use of Wardroom and Staterooms 5004

Association with Mess Personnel 5005
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PART B: FACILITIES AND SERVICE

Facilities 5100

Equipment 5101

Food Supplies 5102

Subsisting Officers and Assigned Enlisted Personnel from the General Mess 5103

Service 5104

Personal Service 5105

Alcoholic Beverages 5106

Section 6: ASSIGNMENT AND ADMINISTRATION OF ENLISTED PERSONNEL IN MESSES
AFLOAT

PART A: ASSIGNMENT, RESPONSIBILITIES AND DUTIES

Culinary Specialist Personnel 6000

Culinary Specialist Allowance 6001

Culinary Specialists' Assignments and Organization 6002

Culinary Specialist Duties and Responsibilities 6003

Food Service Attendant Personnel Utilization and Duties 6004

PART B: NAMETAGS, TRAINING AND PUBLICATIONS

Name Tags for Enlisted Personnel 6100

Mess Personnel Training Program 6101

Publications 6102

PART C: ADMINISTRATION OF ENLISTED RATIONS COMMUTED TO A MESS

General 6200

Inequitable Commutation of Rations 6201

Subsisting Enlisted Personnel 6202

Scope 6203

Section 7: MESS OPERATING AND FINANCIAL MANAGEMENT POLICIES

General 7000

Accounting 7001

Accounting Records for Officer Messes 7002
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Preparing the Monthly Financial Operating Statement for Officer Messes 7003

Accounting Records for Chief Petty Officer Messes 7004

Preparing the Monthly Financial Operating Statement for Chief Petty Officer Messes 7005

Operating Capital for Officers' Messes 7006

Mess Shares in Officers' Messes 7007

Standard Method for Computing Partial Mess Bills and Mess Bill Rebates 7008

Payment for Midshipmen, Officer Candidates, and Cadet Mess Bills 7009

Meals Sold for Cash 7010

Subsisting From the General Mess 7011

Handling Cash 7012

Control of Safe Combinations 7013

Control of Keys 7014

Inventories 7015

Section 8: LIQUIDATION AND CLOSING

Disposition of Consumable Material 8000

Meal Service 8001

Steps in Liquidation 8002

Final Liquidation Procedures 8003

Temporary Closing of Officers' and Chief Petty Officers' Messes 8004

Section 9: GUIDANCE FOR CONDUCTING INSPECTIONS OF MESSES AFLOAT

Facilities 9000

Directives and Publications 9001

Inspecting Officer 9002

Officers' Quarters Afloat (Staterooms) 9003

Section 10: DOCUMENTATION

General 10000

Mess Operation and Food Service Personnel 10001

Section 11: PROCUREMENT AND STORAGE OF PROVISIONS AND SUPPLIES

Purchase of Provisions 11000

Storage of Mess Provisions and Supplies 11001
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Other Expenditures 11002

Section 12: BLANK FORMS 12000

Section 13: PRIVATE MESS CHECK-OFF LIST

Introduction 13000

Administration 13001

Cash Control Procedures 13002

Procurement 13003

Financial Records 13004
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SECTION 1

GENERAL

1000 PURPOSE

This volume sets the policies, regulations, and procedures for the operation of private messes
afloat. These include:

• Flag Officers' Messes;

• Unit Commanders' Messes;

• Commanding Officers' Messes;

• Wardroom Messes;

• Chief Petty Officers' Messes.

Commanders and commanding officers in the fleet will ensure that officers' quarters and
messes afloat and chief petty officers' messes afloat operate within the principles, concepts and
guidelines of this publication.

1001 SCOPE

This publication applies to all private messes afloat. Recommendations for improvement to, or
deviations from the manual may be requested in writing via the chainof command to the
Commander, Naval Supply Systems Command (SUP 05).

1002 MISSION

Officers' and chief petty officers' messes afloat are established for the purpose of promoting and
maintaining the well being, morale, and efficiency of officers and chief petty officers by providing
dining, lodging, social, and recreational facilities aboard ship.

1003 OFFICERS' MESSES AFLOAT

1. GENERAL. Officers' messes are generally categorized by their members and are defined
as follows in subparagraphs 2-5.

2. FLAG MESS. When flag officers are regularly attached to ships they should establish their
own mess and operate it with personnel assigned to their staff. Normally, the aide and staff
division heads will be invited to be members of the flag mess. However, the admiral may invite
such staff officers as they desire to join the ag mess. Staff officers not invited will become
members of the ship's wardroom mess.

3. UNIT COMMANDER'S MESS. When a unit commander is regularly attached to a ship
they may establish their own mess and operate it with personnel assigned to their staff.
Normally, the commander's staff will be invited to be members of the mess. However the
commander may invite such staff members as they desire. Staff officers not invited will become
members of the ship's wardroom mess. If those ships that do not have separate unit
commander and wardroom mess food preparation and storage facilities, the unit commander
should join the wardroom mess and dine separately, if desired, rather than establishing a
separate mess.
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4. COMMANDING OFFICER'S MESS. The commanding officer of a ship may form his/her
own mess. As a matter of custom, the commanding officer of a large ship will have his/her own
cabin mess, while on small ships such as destroyers, the commanding officer generally eats in
the wardroom mess. This is necessary, since on small ships the number of personnel assigned
is insufficient to support two officer messes. The ship's manpower authorization and strength
will normally indicate whether or not the commanding officer is expected to have his/her own
mess.

5. WARDROOM MESS. Officers aboard a ship other than those subsisting in a flag mess,
unit commanders mess, or commanding officer's mess must join the wardroom mess. This
mess is normally the largest officers' mess on a ship.

1004 CHIEF PETTY OFFICERS' MESSES AFLOAT

Chief petty officers and enlisted personnel of other armed forces in paygrades E-7, E-8 and E-9
will dine separately from junior enlisted personnel. SECTION 4 discusses the details of
administrative management and operation of chief petty officer messes.

1005 OPERATION

1. LOCATION AND DESIGNATION. Officers' and chief petty officers' messes afloat will be
physically located aboard ships and will be operated as integral parts of the Navy. Messes
afloat will be designated as flag messes, unit ccrnmander's messes, commanding officer's
messes, wardroom messes, and chief petty officers' messes.

2. STATUS. Messes afloat are instrumentalities of the United States Government.
Consequently, they are established, organized, operated, and controlled by cfficial regulations
issued by the Department of the Navy. Furthermore, they will not be operated for financial profit
of any individual, group, or organization.

3. MESSES ASHORE. Officers' and chief petty officers' messes afloat are not authorized to
be physically located and operated ashore. Such messes, if operated ashore, will be
established and operated under the provisions of the BUPERSINST 1710.1IC, 2325.

4. EXCLUSIONS. This manual does not apply to commissioned officers' messes ashore,
chief petty officers' messes ashore, troop messes on transport ships in service with the Military
Sealift Command, cabin passenger messes on commissioned ships of the transport type, and
general messes.

1006 ESTABLISHMENT

Establishment of private messes afloat is influenced by a particular ship's design, manpower
authorization, staffing, and embarked staffs.
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SECTION 2

ADMINISTRATIVE RESPONSIBILITY

2000 ADMINISTRATION AND TECHNICAL DIRECTION

The Chief of Naval Operations has assigned the responsibility for providing administrative and
technical direction for the operation of private messes afloat to the Commander, Naval Supply
Systems Command. Under the authority delegated by the Commander, Naval Supply Systems
Command, the Deputy Commander for Support Services (SUP 05) is responsible for
administering the Navy Food Service Program. Within the NAVSUP directorate for Support
Services responsibility for the food service program is assigned to the Food Services Division
(SUP 51). SUP 51 issues directives and letters of guidance, requires financial reports, audits
and inspections, and provides technical assistance and training for managers and operating
personnel.

2001 NAVY FOOD MANAGEMENT TEAMS AND DETACHMENTS

Officers' messes and chief petty officers' messes afloat may obtain technical assistance and on-
the-job training through the Navy Food Management Teams and detachments. These teams
and detachments are field activities of NAVSUP Code 51. Procedures for requesting food
management team assistance are described in NAVSUP P-486, Appendix H.

2002 COMMAND AND SUPPORT RESPONSIBILITIES

1. GENERAL. Fleet commanders, unit commanders, and commanding officers are
responsible for the proper administration of officers' messes and quarters afloat, and chief petty
officers' messes afloat which fall under their direction.

Regulatory Direction. Local quarters and mess regulations should be issued as
appropriate for proper management and operation.

Inspections. Commanding officers will make, or cause to be made, regular inspections of
quarters and messes under their command. Fleet commanders will include officers' messes
and quarters and chief petty officer messes in command inspections scheduled under the
provisions of Fleet Command Instructions. Section 9, Appendix F provides a guide for
conducting inspections.

2. BUDGETARY RESPONSIBILITY. Responsibility for budgeting for the maintenance of
quarters and mess spaces, equipment, and other expenses chargeable to appropriated funds
rests with the command authority to which the quarters and messes are attached.

2003 SHORTAGE OF MESS FUNDS

In all cases involving a deficit of mess funds, including suspected misappropriation, larceny,
fraud, or robbery, the commanding officer will request an investigation by the Naval Investigative
Service, If circumstances warrant, the commanding officer should convene a Judge Advocate
General manual investigation to determine the facts and notify the immediate superior in
command, type commander, and Commander, Naval Supply Systems Command (SUP 05) as
appropriate.
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SECTION 3

ADMINISTRATiON OF OFFICERS' MESSES AFLOAT

3000 FLEET AND UNIT COMMANDERS

Fleet commanders and unit commanders in the administration of ships under their command
are responsible for ensuring that officers' quarters and messes under their cognizance are
operated and maintained within the standards prescribed in this publication.

3001 COMMANDING OFFICERS

Commanding officers are responsible for the proper operation and administration of the quarters
and messes afloat in the command. As such, commanding officers will exert positive control of
the messes through their capacity as:mess president, or through the president of the mess lithe
commanding officer messes separately.

3002 MESS PRESIDENT

In all officers' messes afloat the senior line officer member of the mess, in command or in
succession to command, will be the mess president. This officer will preside over the mess and
ensure the preservation of order. In the absence of the mess president the senior line officer
present in the mess will act as president. The mess president exercises a command function
and is responsible for mess administration The mess president presides over and maintains
order, ensures compliance with this publication and other mess regulations, and upholds the
customs and traditions of officer messing. The president of the mess will set the example for
conduct and behavior expected of mess members, and will !ook after the welfare of mess
members. The mess president will approve the menu and ensure that well-balanced and
nutritious meals are served.

3003 MESS TREASURER OR WARDROOM OFFICER

1. GENERAL. A mess treasurer or wardroom officer will be appointed for each officers'
mess except in those instances when a wardroom mess officer is authorized and assigned for
the wardroom mess per the ships manpower authorization. A mess treasurer or wardroom
officer will be appointed by the commanding officer for the wardroom mess (see Appendix B for
template) and the commanding officer's mess using personnel assigned to the ship. Flag
officers and unit commanders will appoint a mess treasurer or wardroom officer from personnel
assigned to their immediate staffs. Frequent changes in personnel assigned mess treasurer or
wardroom officer duties should be avoided.

2. ELIGIBILITY. Commissioned officers, warrant officers, and enlisted personnel in
paygrades E-6 and above are eligible to serve as mess treasurer or wardroom officers for
officers' messes afloat. Individuals charged with the custody and disbursement of public funds
are ineligible for service as mess treasurer or wardroom officer. However, the mess treasurer or
wardroom officer may be assigned the duties and perform the functions of mess caterer, and
this practice is encouraged when possible on large ships, i.e., carriers. This assignment would
be a primary duty vice the collateral duty of a mess caterer or a mess treasurer or wardroom
officer. Members of an embarked staff are ineligible for duties as treasurer br the wardroom
and commanding officer's mess. The assignment of mess treasurer or wardroom officer duties
to enlisted members to officers' messes with multiple members is discouraged.
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3. FLAG UNIT COMMANDER, AND COMMANDING OFFICER'S MESSES. The
assignment of mess treasurer or wardroom officer duties to enlisted personnel for messes
serving one officer, such as a flag mess, unit commander's mess, or commanding officer's mess
is encouraged when possible.

3004 DUTIES AND RESPONSIBILITIES OF THE MESS TREAS URER OR WARDROOM
OFFICER

The mess treasurer or wardroom officer is responsible for keeping an account of receipts and
expenditures from which an abstract of the financial condition of the mess may be determined at
any time. Specifically, the mess treasurer or wardroom officer will:

a. Exercise overall supervision of the operation of the mess, including budgeting and
comprehensive advance planning.

b. Maintain accurate accounts and records for the mess.

c. Verify the receipt of stocks of merchandise.

d. Assume responsibility for the receipt, safekeeping, deposit, disbursement, and
accountability of funds.

e. Prepare monthly financial statements of the mess.

f. Incur no indebtedness which cannot be defrayed with mess funds.

g. Authorize in writing those individuals permitted to incur indebtedness in the name of
the mess. (See Appendix B for template).

h. Post a copy of each monthly financial operating statement in the mess area.

i. Ensure that all bills are paid before leaving port. Should circumstances preclude
payment, the mess treasurer or wardroom officer will notify the commanding officer of the
number and amount of unpaid bills on the day the ship leaves port.

j. Determine the value of the mess share.

k. Compute the monthly mess bills.

I. Ensure the proper use of enlisted ration allowances commuted to the mess. (See
Section 7).

m. Collect basic charges and surcharges as applicable for all meals purchased/made
available from the general mess no later than 15 days following the end of the month in which
the meals were purchased.

n. Reimburse the food service officer for officer meals made avadable/purchased from
the general mess no later than 15 days following the end of the month in which the meals were
sold.

o. Reimburse the food service officer for provisions purchased from the general mess
no later than 15 days following the end of the month in which the provisions were sold.
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3005 MESS CATERER

1. GENERAL. The commanding officer will appoint from personnel under his/her command
a mess caterer for each officers' mess in operation (see Appendix B for template), except when
a wardroom mess officer has been assigned, or when the mess treasurer or wardroom officer
has been assigned the duties of mess caterer. Flag officers and unit commanders will appoint a
mess caterer from personnel assigned to their immediate staffs. A mess caterer may be
assigned the duties and perform the functions of a mess treasurer or wardroom officer, and this
is encouraged when possible on large ships, i.e., carriers. This assignment would be a primary
duty vice the collateral duty of a mess caterer or a mess treasurer or wardroom officer. The
assignmentof mess caterer duties to enlisted personnel for messes serving one officer, such as
a flag mess, unit commander's mess, or commanding officer's mess is encouraged when
considered appropriate. An individual may be assigned the duties of mess caterer for more
than one mess. Flag officers, unit commanders, and commanding officers will determine the
period of time an individual will serve as mess caterer. In order to enhance the stability of mess
operations, frequent changes in mess caterers should be avoided.

2. ELIGIBILITY. Commissioned officers, warrant officers, and enlisted personnel in
paygrades E-6 and above are eligible to serve as mess caterers for officers' messes afloat.

3. QUALIFICATIONS. In view of the Supply Corps' technical knowledge in food service
afloat and the Supply Department's organizational responsibility to support messes,
consideration should be given to the advantages of assigning the duties of mess caterer to
Supply Corps personnel. Culinary Specialists have considerable technical knowledge in mess
operations and are qualified to serve as mess caterers.

3006 DUTIES AND RESPONSIBILITIES OF THE MESS CATERER

The mess caterer is responsible for the efficient management of officer quarters and the
operation of the mess. Specifically, the mess caterer will:

a. Supervise the procurement, storage, and issue of all provisions and supplies for
quarters and messes.

b. Obtain funds for provisions and supplies from the mess treasurer or wardroom
officer.

c. Assume accountability to the mess treasurer or wardroom officer for all funds
received.

d. Assume responsibility for government property in the mess.

e. Assume responsibility for maintainin.g and repairing facilities and equipment.

f. Assume responsibility for laundry and cleaning services for the quarters and the
mess.

• g. Assume responsibility for providing linens and supplies for quarters and the mess.

h. Obtain the concurrence of the mess president concerning menus.

i. Supervise preparation and service of food.

j. Supervise planning well-balanced and nutritious meals.
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k. Detail enlisted personnel within the mess.

I. Assume responsibility for training and qualification of assigned enlisted personnel.

m. Ensure enlisted personnel whose rations are commuted to the mess receive the
same menu as that afforded to mess members. Enlisted personnel assigned to an officers'
mess must have the opportunity to eat three meals per day.

n. Stay fully aware of the skills inherent in the billet of leading foodservice petty officer
and demand excellence in executing these skills. The mess caterer should depend on the
experience, judgement, and pride of the leading petty officer to administer routine operations
without excessive supervision.

3007 WARDROOM MESS OFFICER

The assignment of a wardroom mess officer to a ship eliminates the need for appointing both a
mess treasurer or wardroom officer and mess caterer. The wardroom mess officer is
responsible for and will carry out the duties specified for both the mess treasurer or wardroom
officer and mess caterer. (See Appendix B for template).

3008 RELIEF OF MESS TREASURER OR WARDROOM OFFICER, MESS CATERER,
OR WARDROOM MESS OFFICER

1. PERMANENT RELIEF. Upon relief, an inventory of mess assets will be taken by both the
relieved and relieving officers. The relieved officer will transfer to his/her successor all funds,
merchandise, supplies, provisions, and equipment for which the officer is responsible. Records,
accounts, vouchers, and bank accounts will be turned over to the relieving officer with a notation
of all shortages, missing documents, or other deficiencies. A memorandum-to the effect that
this has been accomplished will be prepared in triplicate and signed jointly by both officers (see
Appendix B for template). The original memorandum will be delivered to the commanding
officer for official files and a copy retained by each officer. If any item in connection with the
transfer is considered unsatisfactory by the relieving officer, he/she will so indicate in the
memorandum.

-

2. TEMPORARY RELIEF. Absences of 30 days or less are considered temporary absences.
The mess treasurer or wardroom officer, mess caterer, or wardroom mess officer need not be
relieved for temporary absences. However, the commanding officer wIl appoint a temporary
mess treasurer or wardroom officer, mess caterer, or wardroom mess officer for the duration of
the absence and prescribe the extent of the duties for which the officer will be responsible (see
Appendix B for template). A permanent relief is required for absences greater than 30 days.

3009 AUDIT BOARDS

Flag officers, unit commanders, and commanding officers will appoint an audit board consisting
of- qualified military personnel. The audit board will be composed of at least three members,
and none may be connected with the management of the mess they audit. One member will be
an officer who will serve as the senior member. The other members will be commissioned
officers, warrant officers, or qualified petty officers as appropriate. The senior member of the
audit board should be equal in rank or senior to that of the custodian of mess funds. Audit
boards may be established for each mess, or a single consolidated audit board may be
established to audit all messes aboard the ship, including flag and unit commander messes, if
desired. Consolidated audit boards are encouraged whenever feasible. A letter of appointment
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which details the duties and responsibilities of the audit board will be prepared for each member
of the audit board (see Appendix B for template).

3010 CONDUCTING AUDITS

The mess audit should provide an objective, unbiased review of the mess. Section 13,
Appendix F provides a local private mess audit check-off list that can be used as a guideline.
Mess audits will be conducted monthly.

3011 MESS MEMBERS

1. GENERAL. The members of an officers' mess afloat are individually and collectively
responsible for their own deportment. All officers regularly attached to an afloat command,
including officers of other armed forces, foreign nations, officers of the National Oceanic and
Atmospheric Administration, and officers of the Public Health Service, will be members of the
appropriate mess.

2. TEMPORARY ASSIGNMENT. Active duty officers, naval reserve officers on active duty
for training, officers of embarked amphibious units/detachments, Board of Inspection and
Survey officers, and other officers in a temporary or transient status aboard for a period of less
than thirty days will be extended the privilege of joining the mess. However, an officer
temporarily aboard who declines to become a mess member will be afforded the privileges of
the mess on a day-to-day basis.

3. CIVILIAN PERSONNEL. Government civilian employees and contract employees or
representatives, if of a status that is equivalent to that of a naval officer, will be extended the
privilege of becoming a member of the appropriate mess. If civilian personnel prefer not to be
mess members, they will be afforded the privileges of the mess on a day-to-dày basis. Civilian
personnel must conform to the standards and routine of the mess.

3012 TABLE OF EQUIVALENCY

The following table of equivalency of government civilian employees to naval officer ranks may
be used as a guide in the operation of officers' messes subsisting civilian personnel.

Military Grade General Schedule

0-6 and above GS-15 and above

0-4 and 0-5 GS-12 to GS-14

0-1 to 0-3 GS-7toGS-11

3013 MESS BILLS

1. GENERAL. All officers attached to a ship will belong to an officers' mess aboard the ship.
Since officers' messes are private messes, officers will pay for their meals. A ship's design,
manpower authorization, and manning level will have an impact on how messes choose to bill
their members.

a. Ships With Separate Officer Messing Facilities. Ships with separate officer messing
facilities have the physical capability for operating officers' messes, separately from the general
mess. At sea, all officers will pay by the equal mess bill method. In port, officers messes may
sell individual meals on a credit basis lAW NAVSUP P-486 guidelines.
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(1) Equal Mess Bill Method. This method equally prorates the monthly mess bill
among the members of the mess. Mess members must pay an equal monthly mess bill in
advance to the mess treasurer or wardroom officer. The mess bill should be sufficient to cover
the cost of food consumed by the mess and provide for other expenses of the mess such as
gifts or nonfood purchases.

(a) Officers' Detached, Absent, or On Leave. An officer permanently
detached, ordered on temporary additional duty, hospitalized, or absent on approved leave will
be entitled to a proportionate rebate for the period of absence. With the exception of
emergencies, advance notice will be given to the mess treasurer or wardroom officer at a
minimum of 2-5 days before the officer is detached, absent, or on leave.

(b) New Members. New members will be billed a proportionate share of the
month's mess bill for the remaining days of the month.

(2) Cost Per Meal Method. In port, the president of the mess may prefer to charge
individuals only for those meals eaten or requested. If the cost per meal method is used, each
meal sold to individual officers must be documented on a NAVSUP Form 1046. The heading
"Sale of General Mess Meals" will be lined through and an appropriate heading substituted, e.g.,
"Sale of Wardroom Mess Meals." The provisions of NAVSUP Pub 486, Chapter 2, para.
2201.2b(1) regarding procedures for the use of NAVSUP Form 1046 are applicable (substituting
mess treasurer or wardroom officer for food service officer). Rates for the sale of meals will be
determined locally. However, the total mess bill should be sufficient to cover the cost of food
consumed by the mess and provide for nonfood purchases and expenses of the mess.

(3) Subsisting From the General Mess. When the commanding officer determines
that it is impractical and uneconomical to subsist a small number of officers in the established
officers' mess during in port periods, weekends, or holidays, officers may purchase meals from
the general mess. Credit procedures as outlined in NAVSUP Pub 486, Chapter 2, para. 2201.2
should be followed.

b. Messes Which Subsist From the General Mess. In port, private messes which
subsist from the general mess by design will follow the credit sale of meal procedures noted
above. Additionally, officers will be required to pay for three meals for each full day at sea. On
days entering or leaving port, officers will pay for meals consumed during the at sea period.

3014 MEAL PRICES AND PAYMENT METHODS

1. GENERAL. Meal prices must be sufficient to cover the cost of food and a proportionate
share of other mess operating expenses borne by non-appropriated funds. With the exception
of messes subsisting from the general mess, the mess treasurer or wardroom officer will
determine the selling price for each meal using the following equation:

Daily Rate = Monthly food cost per member/30 days.
Breakfast = Daily rateX.2
Lunch = Daily rate X .4
Dinner = Daily rate X .4
Brunch = Daily rate X .4

2. MESSES SUBSISThG FROM THE GENERAL MESS. Meals will be sold at the rate
prescribed by the Department of Defense and published on the Office of the Under Secretary of
the Navy Homepage, www.dtic.mil/comptroller/, Food Service Charges at Appropriated Fund
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Dining Facilities, Tab G and in the annual NAVSUP Sale of Meal Rates and Ration Credit
Conversion Factors Naval Message. Mess treasurer or wardroom officers should contact the
food service officer to obtain current prices.

3. PER DIEM. Messes which subsist from the general mess are required to collect a
surcharge for meals from those individuals subsisting from the mess on a temporary basis and
who are drawing per diem. Messes which operate their own self-contained facility will sell
meals at a daily rate sufficient to provide reimbursement of food costs and non appropriated
operating expenses plus the surcharge rate. The total charge will be at a rate of not less than
$2.50 per day. Surcharge rates can be found on the Office of the Under Secretary of the Navy
Homepage, www.dtic.mil/comptroller/, Food Service Charges at Appropriated Fund Dining
Facilities, Tab G and also in the annual NAVSUP Sale of Meal Rates and Ration Credit
Conversion Factors Naval Message.

4. COLLECTION FOR MEALS SOLD ON A CREDIT BASIS. The mess treasurer or
wardroom officer is responsible for maintaining the NAVSUP Form 1046 and collecting money
for the credit sale of meals.

5. PAYMENT METHODS. Collection may be by either cash or check.

3015 GUESTS

1. POLICY. Every officers' mess must have a policy which distinguishes guests of individual
members from guests of the mess.

2. MEMBER'S GUEST. The cost of a meal for a member's guest will be billed to the
member at the end of each month. The consumption of a meal of a guest of a member will be
recorded on the NAVSUP Form 1046. The bill provided to the mess members for the per meal
charge basis comes from this form. Special attention needs to be adhered to in order to ensure
that the applicable meal rates and surcharges are applied to guests lAW the Sale of Meal Rates
message and or quarterly NAVSUP Notice 7330. Guests are not exempt from paying the
applicable surcharge rates unless the Sale of Meal Rates message indicates otherwise.

3. GUEST OF THE MESS. The cost of a meal for an official guest of the entire mess will be
absorbed by all members of the mess.

4. RESPONSIBILITY OF THE PRESIDENT OF THE MESS. The president of the mess will
ensure that imposing the cost of meals for guests of the entire mess is not abused or
administered in a manner for the advantage of senior officer members of the mess.

3016 MESS SHARES

Working capital to operate officers' messes afloat is raised through the sale of mess shares to
members. Only one share is sold to each member. As such, each member becomes an equal
partner in the mess. The procedures for the financial management of mess shares are
contained in SECTION 7.
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SECTION 4

ADMINISTRATION OF CHIEF PETTY OFFICERS'

MESSES AFLOAT

4000 COMMANDING OFFICER

Commanding officers are responsible for the proper operation and administration of chief petty
officers' messes afloat in the command. As such, commanding officers will exert positive control
of the messes through the president of the mess and ensure that messes under their
cognizance operate under the provisions of this manual.

4001 PURPOSE AND STAFFING

Master chief, senior chief, and chief petty officers of the Navy and other armed forces enlisted
personnel in paygrades E-7, E-8 and E-9 will mess in a separate mess when space and
supporting personnel are available. Chief petty officer messes will be staffed with one Culinary
Specialist for each 75 members and one food service attendant for each 15 members.

4002 MESS PRESIDENT

The chief petty officer who is senior for purposes of military authority will be the mess president.
In the absence of the mess president the next senior chief petty officer present in the mess will
act as president. The mess president exercises a command function and is responsible for
mess administration. The mess president presides over and maintains order, ensures
compliance with this publication and other mess regulations, and upholds the customs and
traditions of the mess. The president of the mess sets the example for conduct and behavior
expected of mess members. Chief petty officers not regularly attached to the ship or assigned
to an embarked staff are ineligible for mess president.

4003 MESS TREASURER OR WARDROOM OFFICER

The commanding officer will appoint a chief petty officer as mess treasurer or wardroom officer
(see Appendix B for template). The duties of the mess treasurer or wardroom officer will include
those assigned to a mess caterer. No chief petty officer having supply subsistence, retail sales,
or disbursing duties will be eligible to serve as mess treasurer or wardroom officer. The
commanding officer will determine the length of time an individual will serve as mess treasurer
or wardroom officer.

4004 RESPONSIBILITIES AND DUTIES OF THE MESS TREASURER OR WARDROOM
OFFICER

The mess treasurer or wardroom officer is responsible for keeping an account of receipts and
expenditures from which an abstract of the financial condition of the mess may be determined at
any time. The mess treasurer or wardroom officer is responsible for the efficient management
and operation of the mess. Specifically the mess treasurer or wardroom officer will:

• Supervise the overall administration, management, and operation of the mess.

• Maintain accurate accounts and records of the mess.

• Verify receipt of stocks and merchandise.

F-I 9



NAVSUP P.486 - Food Service Management

• Supervise procurement, storage and issue of all consumable provisions and
supplies.

• Prohibit procurement of stores for the mess under an agreement whereby the
supplier permits payment upon consumption.

• Assume responsibility for receipt, safekeeping, deposit, disbursement and
accountability of mess funds.

• Prepare monthly financial statements of the mess.

• Incur no indebtedness which cannot be defrayed with mess funds.

• Authorize in writing those individuals permitted to incur indebtedness in the name of
the mess (see Appendix B for template).

• Post a copy of the monthly financial operating statement in the mess area.

• Ensure that all bills are paid before leaving port. Should circumstances preclude
payment, the mess treasurer or wardroom officer will notify the commanding officer
of the number and amount of unpaid bills on the day the ship leaves port.

• Assume responsibility for government property in the mess.

• Assume responsibility for maintaining and repairing facilities and equipment.

• After obtaining the concurrence of the mess president, approve the menu.

• Supervise preparation and service of food.

• Plan well-balanced and nutritious meals.

• Detail the enlisted personnel assigned to the mess.

• Assume responsibility for training and qualification of assigned enlisted personnel.

• Ensure that enlisted personnel assigned to the mess, whose rations are commuted
to the mess, receive the same menu as the members of the mess. This will be
accomplished on the basis of providing three meals a day for each day which rations
are commuted.

• Assume responsibility for and supervise the cleaning of equipment and spaces
assigned to the mess and its members.

• Reimburse the food service officer for provisions purchased from the general mess
no later than 15 days following the end of the month in which the provisions were
purchased.

4005 RELIEF OF THE MESS TREASURER OR WARDROOM OFFICER

PERMANENT RELIEF. Upon relief, an inventory of mess assets will be taken by both the
relieved and relieving chief petty officers. The relieved chief petty officer will transfer to his/her
successor all funds, merchandise, supplies, provisions, and equipment for which the mess
treasurer or wardroom officer was responsible. Records, accounts, vouchers, and bank
accounts will be turned over to the relieving mess treasurer or wardroom officer with a notation
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of all shortages, missing documents, or other deficiencies. A memorandum to the effect that
this has been accomplished will be prepared in triplicate and signed jointly by both chief petty
officers (see Appendix B for template). The original memorandum will be delivered to the
commanding officer for official files and a copy retained by each chief petty officer. Any item in
connection with the relief which the relieving mess treasurer or wardroom officer considers
unsatisfactory will be so indicated in the memorandum.

2. TEMPORARY RELIEF. Absences of 30 days or less are considered temporary absences.
The mess treasurer or wardroom officer need not be relieved for temporary absences.
However, the commanding officer will appoint a temporary mess treasurer or wardroom officer
for the duration of the absence and prescribe the extent of the duties for which the temporary
mess treasurer or wardroom officer will be responsible (see Appendix B for template).

4006 AUDIT BOARDS

The goal of the mess audit is an unbiased review of the mess. Commanding officers will
appoint an audit board consisting of qualified military personnel (see Appendix B for template).
The audit board will be composed of at least three members, and none may be connected with
the management of the mess they audit. One member will be an officer who will serve as the
senior member. The other members of the board will be commissioned officers, warrant
officers, or chief petty officers as appropriate. A letter of appointment which details the duties
and responsibilities of the audit board will be prepared for each member of the audit board.

4007 MESS MEMBERS

The members of a chief petty officers' mess afloat are individually and collectively responsible
for their own propriety and deportment. Unless assigned to or serving in another mess, senior
enlisted personnel in paygrades of E-7, E-8 and E-9 attached to or serving on a ship will belong
to the chief petty officers' mess. Membership includes senior enlisted personnel assigned to an
embarked staff, other armed forces enlisted personnel, and senior enlisted personnel in a
transient or temporary duty status. Members will be familiarwith and conform to the contents of
this publication.

4008 MESS FUNDS

1. GENERAL. The chief petty officers' mess generates funds through commuting the ration
allowance or reallocating the BAS of each member, the Culinary Specialists, and food service
attendants assigned to the mess. Members may be assessed a nominal amount monthly if
necessary to provide additional food items or meet other expenses of the mess.

2. COMMUTED RATIONS. Rations commuted and BAS reallocated to the chief petty
officers' mess will be used to purchase food items only. Use of commuted rations for purposes
other than subsistence is a violation of law, specifically Title 31, U.S. Code 628 which reads:

sums appropriated for the various branches of expenditure-in the public service shall be
applied sdely to the objects for which they were respectively made, and for no others." In this
regard, the Comptroller of the Navy has ruled that commuted ration allowances in chief petty
officers' messes may be used for subsistence only. Mess funds generated from commuted
rations may not be used to fund the payment to private caterer of social functions off the ship
whatsoever.

3. ASSESSMENTS. Chief petty officer messes are expected to operate within their ration
allowances, and assessments must be kept to a minimum. Assessments will be nominal and
charged against mess members in equal shares only. These charges will be for additional food
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items and nonfood purchases. Culinary Specialists, food service attendants, and other
personnel E-6 and below assigned to the mess will not be assessed extra fees.

4. MESS SHARES. Selling mess shares is prohibited.

5. CASH REBATES. Cash rebates of mess funds to mess members or any other party are
prohibited.

6. EXCESS MESS ASSETS. Excess mess funds generated from commuting rations or
reallocating BAS to the chief petty officers' mess will be rebated monthly to the disbursing officer
for deposit to the Military Personnel Navy appropriation, BAS subhead. Chief petty officers'
messes may retain a percentage of unexpended commuted rations for working capital. See
SECTION 7, para. 7004-10.

4009 CULINARY SPECIALIST DUTIES AND RESPONSIBILITIES

1. GENERAL. Culinary Specialists are responsible for performing the functions associated
with the management and operations of messes and quarters afloat. The functional elements
described below and associated tasks and duties contained within each functional area will
normally be considered the responsibility of the Culinary Specialists. In cases where it is
impractical to rely solely on Culinary Specialists, the rotational pool may be used to assist and
support the Culinary Specialist personnel.

2. CPO MESS. Culinary Specialist personnel are responsible for the following:

• supervising CPO mess personnel;

• determining the number of CPO's who will be aboard for meals;

• determining the number of gUests expected and being alert for unexpected guests;

• ensuring that the proper number of tables and covers are provided to serve guests
and CPO's;

• supervising the serving of all meals and ensuring that:

• meals are properly served and on time;

• CPO mess personnel uniforms are clean, unwrinkled, buttoned properly, and that the
rules and requirements of personal hygiene are observed;

• CPO mess personnel are attentive, alert, and do not lean on the sideboard or against
the bulkheads during meal hours;

• avoiding waste of food and mess supplies of any kind; and

• assuring that the CPO mess and equipment are kept clean and neat at all times.

3. GALLEY. Culinary Specialists are responsible for the following:

• prepanng food for the CPO mess;

• keeping the galley clean and neat;

• keeping all cooking utensils, ranges, stowage places, and other equipment clean and
free from grease;
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• disposing of garbage from the galley; and

• drawing stores for use in preparing food in the galley.

4. LIVING SPACES. Culinary Specialists are responsible for the following:

• supervising personnel assigned to provide basic living space maintenance; and

• ensuring that all tasks and duties are performed in a timely and efficient manner.

5. DUTY WATCH. Culinary Specialists are responsible for the following:

• keeping the CPO mess and associated spaces in good order;

• setting out food for C P0's having the late watch;

• keeping fresh coffee, cream,-and sugar available; and

• assisting FSA's by keeping keeping the dishes washed and the galley clean.

4010 FOOD SERVICE ATTENDANT PERSONNEL UTILIZATION AND DUTIES

1. GENERAL. A rotational pool of enlisted personnel in paygrades E-1 through E-3 will be
established to provide basic living space maintenance service in CPO quarters aboard ship. All
personnel in paygrades E-1 through E-3 will be eligible for assignment to the rotational pool
without exception, and normally will remain in the pool for a period not longer than 90 days.
Petty officers will not be detailed to rotational pools.

2. LIVING SPACES. Rotational pool personnel will be responsible for the following:

• pick up and delivery of bed linen.

• keeping all living and associated spaces clean by sweeping and dusting; shining
sinks, mirrors and brightwork; scrubbing urinals, commodes and showers; emptying
wastebaskets daily; vacuuming rugs; and waxing tiles.

• maintenance and cleaning of passageways and heads in CPO quarters.

• operating scullery machine, ware washing , dish washing, washing of pots and pans.

• assist as servers on serving lines and or during specific designated meal events as
prescribed by the mess president or mess caterer.

3. FOOD SERVICE RELATED SPACES, FOOD SERVICE AND FOOD PREPARATION. As
delineated in para. 4009, cleaning and maintenance of food service and related spaces
including food service areas, food preparation areas and scufleries are normally considered the
responsibility of Culinary Specialist personnel. However, rotational pool personnel may be used
to assist where it is impractical to rely solely on Culinary Specialists. Similarly, while chief petty
officer food service is a Culinary Specialist responsibility, the rotational pool may also be used to
support this function, including service and food preparation efforts.

4011 ADMINISTRATION AND OPERATION

With the exceptions noted in this chapter and elsewhere in this publication, chief petty officers'
messes will be administered and operated under the same instructions governing officers'
messes. Records, reports, financial management, monthly financial operating statements,
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audits, inspections, inventories, and the procurement, storage, and issue of consumable
supplies and provisions are applicable for the operation and management of chief petty officers'
mess.

F-24



NAVSUP P-486 - Food Service Management

SECTION 5

OFFICERS' QUARTERS AND MESSES AFLOAT
PART A: INTRODUCTION

5000 CUSTOM, TRADITION, AND CEREMONY

1. INFLUENCE ON MILITARY SERVICE. Custom, tradition, and ceremony exert a profound
influence on human behavior throughout life. This influence is particularly marked in the military
service with customs, traditions, and ceremonies. Such stimuli, when understood and properly
directed, can be of incalculable value to "esprit deorps". It is on discipline that the strength of
the Naval Service rests, and ceremony to a marked degree enhances discipline. Proper
dignified ceremony is more often in keeping with good custom than the lack of it. Every
opportunity should be used to develop pride and discipline by the example of ceremony.

2.. WARDROOM LIVING. The customs and traditions of wardroom living are dictated by
propriety, good manners, and common sense. Since wardroom members are officers and
gentlemen/ladies, the standards of social conduct, deportment, and dress expected of officers
and gentlemen/ladies must L:e required in the wardrooms of the fleet, and expected of their
members both afloat and ashore.

5001 WARDROOM STANDARDS

To instill in their officers a respect for and habitual practice of these naval customs and
traditions, commanding officers must require the highest standards of service, habitability, and
cleanliness in their wardroom, and of neatness, decorum, and orderly manner of living by the
members. While the degree of formality must, as a practical matter, differ between an aircraft
carrier and a destroyer escort because of differences in physical facilities and number of
personnel assigned, no ship in the fleet is so lacking in facilities or personnelthat the minimum
standards prescribed herein cannot be met.

5002 HABITABILITY . .

Wardroom country is each officer's seagoing home. It should exhibit the maximum in
habitability regarding meal preparation and dining facilities, berthing arrangements, appearance
and decor, lighting, ventilation, and noise level. The structure and installed equipment provided
in construction is but a base upon which attractive and comfortable facilities must be built. The
guidance of the commanding officer and the interest and efforts of all officers are required.

5003 QUALITY OF FACILITIES, SERVICE, AND MEALS

The quality and variety of china, silverware, linens, and equipment in the ship's allowance list
are the minimum required and therefore must be maintained, augmented as necessary, and
used when appropriate. Alert, attentive, well-trained, and well-groomed food preparation
personnel must be expected and required. The service of varied, well-prepared, and attractively
presented meals must likewise be expected and required. The achievement of high standards
of facilities and food service depends on the cooperation of all mess members, which in turn
must be elicited by the commanding officer.
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5004 USE OF WARDROOM AND STATEROOMS

Wardroom and staterooms are officers' country, the seagoing home for officers aboard ships,
and should not be entered by others except when on official business or when invited. When an
officer has anyone in officers' country for business or social purposes, hefshe must keep in mind
that he/she is using the home of other officers as well. For these reasons, official business
should be conducted in other parts of the ship to the maximum extent possible. Wardroom
pantries, washrooms, and storerooms are out of bounds to personnel other than mess members
and mess personnel, except for official business related to those spaces.

5005 ASSOCIATION WITH MESS PERSONNEL

The mess personnel duties and their continuous presence in officers' country produce an
especially close relationship between the enlisted personnel and mess officers. Successful
wardroom operation depends upon the mutual trust and respect of this relationship which
results from high levels of personal honesty and integrity. Officers who do not display the
qualities necessary for this special group should not be allowed to remain in the mess. Each
officer must, by his/her attitude and comments, show the mess personnel his/her recognition
and appreciation of their importance to the mess, the ship, and the Navy. Mess personnel are
to be addressed courteously by name. Each officer must ensure that others enjoying the
privileges of his/her mess observe these requirements.
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PART B: FACILITIES AND SERVICE

5100 FACILITIES

1. GENERAL. The ship structure and installed equipment in officers' country is the basis
upon which a proper facility can be built. Within the limitations of funding, the judicious
expenditures of supplies and equipage and overhaul monies on allowed items must be
exercised to obtain maximum levels of habitability. Improvisations with tender assistance can
correct many of the design deficiencies in our ships. In addition, the recreation funds developed
through profits in the ship's store system are available to the wardroom on a pro rata basis and
should be included in purchasing recreation items authorized in Section 11, para. 3c. Finally,
the members of the mess must not be reluctant to expend their own efforts in the physical
improvement of their wardroom, since it is, after all, their home.

2. CAMARADERIE AND ESPRIT IN WARDROOMS. To foster camaraderie and esprit in
wardrooms and to improve the opportunity for informal discussion and association between
junior and more senior officers, commanding officers should modify facilities as feasible to
provide for maximum seating at one service.

3. VENTILATION AND SOUND REPRODUCTION. Efforts should be made to ensure
adequate ventilation and sound reduction is maintained through insulation, paneling, etc.

4. IMPROVEMENTS IN DECOR. Improvements in decor through the use of indirect lighting,
carpeting, draperies, pictures, and furniture coverings should be pursued in a planned manner.
Professional advice in matters of arrangement and decor, usually available without charge from
quality establishments, should be obtained whenever possible.

5. RECREATIONAL ITEMS. Recreational items including radio, stereo, television, and
games should be provided.

6. ADEQUATE AND HABITABLE DINING AREA. An adequate and habitable dining area for
assigned Culinary Specialists and other enlisted mess personnel should be provided when
practicable, or in its absence mess personnel should be provided the option of dining in the
general mess.

5101 EQUIPMENT

1. GENERAL. An officers' mess afloat cannot operate in keeping with the standards
prescribed herein without adequate types and quantities of equipment and supplies. The
allowances of equipment and furnishings tabulated in the COSAL are minimum required
quantities; the quantities on hand are dictated by the usage necessary to meet the prescribed
standards of service. The full use of allowed equipment and supplies eliminates the need for
practices not in keeping with the standards of wardroom living such as placing condiment
bottles, milk boxes, and paper on wardroom tables. Basic necessities for wardroom living are
available through the Navy supply system, but wardrooms are encouraged to add additional
refinements to increase habitability. Standard or non-standard allowance items which are not
in stock must be ordered from the supply system. Non-allowance items urgently required may
be purchased commercially.
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2. MAINTENANCE OF- FOOD SERVICE EQUIPMENT

a. General. Personnel other than maintenance personnel will not be permitted to make
repairs. If it becomes necessary to employ the services of a commercial establishment, the cost
of such services, plus any partssupplies, will be paid by a Voucher for Disbursement and/or
Collection (NAVCOMPT Form 2277) charging the appropriation, Operation and Maintenance
Navy.

b. Inspection. In addition to a thorough inspection for cleanliness, all food service
machinery and equipment will be carefully examined by the personnel who operate the
machinery for loose nuts, bolts, parts, connections, and the like, before beginning operations.
This inspection each morning is especiallyimportant afloat where machinery is subject to a high
degree of continuous vibration. Also afloat, a thorough inspection of machinery will always be
made after firing the guns and upon completion of any structural tests to which the ship may be
subjected.

c. Lubrication. Maintenance personnel should assume independent responsibility for
proper lubrication of food service machinery and equipment.

d. Speed of Machinery. Under no circumstances will food service machinery be
operated at a speed in excess of that prescribed by the manufacturer.

5102 FOOD SUPPLIES

Officers' messes purchase their own food. Supplies can be obtained from any approved
source, including the ship's supply officer. The supply officer is authorized under existing
regulations to purchase any item for resale to private messes that is listed in the Prime Vendor
Catalog as authorized for Navy use. (See NAVSUP P-486, para. 4103).

5103 SUBSISTING OFFICERS AND ASSIGNED ENLISTED PERSONNEL FROM THE
GENERAL MESS

When a self-sufflcient wardroom pantry or galley is not provided, if the pantry or galley is under
repair, or if a shortage of enlisted personnel precludes operation of a separate mess, officers
may subsist from the general mess. During in-port periods, it may also be uneconomical to
operate the officers' mess galley for some meals during weekends and holidays, and during
leave periods when only a small number of officers are on board. This may be done under the
prescribed criteria in NAVSUP P-486, para. 2201.2, and as outlined in 3013.1(3) of this
publication. Subsistence from the general mess, utilizing the same menu involves the purchase
of prepared meals and/or raw food items for the required amount of rations to feed the number
of persons subsisting. Regular wardroom service is to be maintained.

5104 SERVICE

1. GENERAL

a. Assigned Personnel. Service is provided by the assigned personnel. Except in the
smallest ships, the number of personnel -authorized is designed to supply the full range of
services defined by the skill required of the Culinary Specialist group rating.

b. Shortages of Personnel. Shortages of food service personnel may occur from time
to time to the extent of requiring a reduction in normal services. Commanding officers must
ensure an equitable distribution of services among all officers aboard. Reduced services must
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be progressively restored as the number of food service personnel approaches the allowance
level. In a like manner, a shortage of food service personnel will require streamlining of service.
This must be done by simplifying meals, not by neglecting proper service.

c. Maintenance of Standards for Serving Meals. Heavy demands are placed upon the
time and energy of officers in today's Navy. Shortages of Culinary Specialist personnel must
not be justification for reduction in standards such that properly served meals are not available
in the mess at normal meal hours, regardless of the number of officers aboard.

2. WARDROOM SERVICE. To maintain proper standards in wardrooms, service must be
organized to:

a. Provide individual table service at the breakfast meal and on those special occasions
deemed appropriate by the president of the mess and the commanding officer. Individual
service may also be necessary because of physical constraints of space or for other reasons,
and in this regard, type commander and fleet commander guidance should be followed. At all
other meals, family or buffet style food service will be used in officers' messes afloat.

b. Provide duty watch service to tend the wardroom and provide food for the late watch.

c. Keep the wardroom clean and neat at all times.

d. Provide meal service in an efficient, timely, and courteous manner.

3. STATEROOM SERVICE. Minimum standards of stateroom service must be organized to:

a. Deliver and return laundry and dry cleaning from the ship's laundry as scheduled and
requested.

b. Make up beds daily for commanding officers, executive officers, unit commanders,
and officers in paygrades 0-5 and above or their equivalents. Change bed linens weekly.

c. Maintain staterooms and associated spaces in a high standard of cleanliness.

4. PANTRY LINEN SERVICE. Linen service will provide:

a. Clean pantry towels daily.

b. Clean mess jackets, in good repair and in proper sizes, as required or prescribed by
the mess president or mess caterer.

5105 PERSONAL SERVICE

The following services are considered of a personal nature and therefore are the sole
responsibility of individual officers:

1. Bed making and bed linen changing except as noted in para. 5104.3 and para. 6004.2.

2. Care, maintenance and orderliness of personal effects which include military uniforms,
uniform accessories, and shoes.

3. Sorting and stowage of personal laundry.
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5106 ALCOHOLIC BEVERAGES

Sherry, wine, and beer may be served to American or foreign visitors in wardroom and flag
messes on naval vessels in support of diplomatic and community relations goals. The authority,
accountability and control of these alcoholic beverages are prescribed by the Secretary of the
Navy and contained in SECNAVINST 1700.11C series. These beverages shall be purchased
using funds of the hosting private mess. Under no circumstances shall general mess funds be
used for the purpose of purchasing alcoholic beverages.
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SECTION 6

ASSIGNMENT AND ADMINISTRATION OF

ENLISTED PERSONNEL IN MESSES AFLOAT

PART A: ASSIGNMENT, RESPONSIBILITIES AN D DUTIES

6000 CULINARY SPECIALIST PERSONNEL

Personnel of the Culinary Specialist rating and other enlisted personnel are assigned to officers'
country to provide food service, to care for designated spaces, and to man assigned battle
stations. In providing for the health and well being of the officers attached, and releasing
officers' time for assigned duties, food service personnel are performing a vital service to the
ship and to the Navy. The work of the food service personnel is a key factor in the morale of
any wardroom. For this reason, it is essential that the work assignments be accomplished in an
efficient and timely manner, that service be prompt and cheerful, that the compartments and
rooms be clean at all times, and that training be provided to ensure that custom and etiquette
are observed. It is equally essential that the officers recognize the importance of food service
personnel by complimenting them for work well done. The proper performance of food service
personnel is the collective responsibility of all members of the wardroom.

6001 CULINARY SPECIALIST ALLOWANCE

1. GENERAL. The Culinary Specialist allowance is established by the manpower
authorization for each ship or command. The number of Culinary Specialists assigned to a ship
will vary considerably because of the size and design of the ship, the number of officers
assigned, and the number of messes operated, i.e., commanding officer's mess, wardroom
mess, chief petty officers' mess, etc. The manpower authorizations for ships do not, in every
instance, specify the number of Culinary Specialists allocated to each mess. In those cases,
the OPNAVINST 3120.32C, which provides the percentages allowed, should be used in the
assignment of Culinary Specialists to more than one mess based on the size and numbers of
members in each mess. An inequitable distribution to serve the interests of a small mess
operation and to the detriment of a larger mess operation will be prohibited.

2. FLAG OFFICERS' MESSES. Embarked flag officer units are normally manned with
Culinary Specialists but not with food service attendants. Additional augmentations and or the
use of shipboard Culinary Specialists are not authorized in the flag mess areas. On occasions
depending on the circumstances Food Service Attendants may be provided from the shipboard
rotational pool but is not normally authorized and are highly discouraged. Flag mess staff must
ensure they bring their appropriate manpower support of Culinary Specialist when embarked
aboard naval vessels.

3. COMMANDING OFFICERS' MESSES. Commanding officers' messes and other small
messes supporting a single officer will not be assigned more than two Culinary Specialists on a
permanent basis. Commanding officers may temporarily augment the Culinary Specialists
assigned to their mess when entertaining guests to provide adequate service using Culinary
Specialists from other messes on the ship. However, such augmentation will not be on a
permanent basis and the ration allowances for the personnel assigned temporarily will not be
commuted to the commanding officers' mess.
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6002 CULINARY SPECIALISTS' ASSIGNMENTS AND ORGANIZATION

1. GENERAL. In most ships, personnel allowance do not provide Culinary Specialists to
separately fill all assignments contained in this manual, however, Culinary Specialists along with
food service attendants can be organized to perform all required functions. Individuals of the
Culinary Specialist rating should be assigned to officers' messes and stateroom spaces in
supervisory capacities for sufficient periods of time to provide for continuity in the performance
of assigned duties and teamwork in coordinating total officer support efforts. In this same
regard, those duties which are less desirable and which require only minimum technical and
professional competence should be rotated among assigned Culinary Specialist personnel to
the maximum extent possible. This will ensure that all personnel assigned are provided an
equal opportunity for professional growth and eventual advancement.

2. LEADING MESS PETTY OFFICER. The senior enlisted person assigned is the leading
food service petty officer responsible to the mess caterer for the supervision of food service
personnel and the day-to-day details of mess management. He/she supervises and trains
assigned personnel, directs the procurement, preparation, and service of food, and works out
the details of menus and seating plans for the approval of the mess caterer and the president.
During meals he/she stations himself/herself in the wardroom to oversee the service and ensure
that it is properly performed. A good leading food service petty officer will quickly determine the
preferences of the members of the mess and adjusts meal planning accordingly. He/she will
have a thorough knowledge of food and of menu planning, and will demonstrate great pride in
his/her work.

6003 CULINARY SPECIALIST DUTIES AND RESPONSIBILITIES

1. GENERAL. Culinary Specialists are responsible for performing the functions associated
with the management and operations of messes and quarters afloat. The functional elements
described below and associated tasks and duties contained within each functional area will
normally be considered the responsibility of the Culinary Specialists. In cases where it is
impractical to rely solely on Culinary Specialists, the rotational pool may be used to assist and
support the Culinary Specialist personnel.

2. WARDROOM. Culinary Specialist personnel are responsible for the following:

a. supervising wardroom mess personnel;

b. determining the number of officers who will be aboard for meals;

c. determining the number of guests expected and being alert for unexpected guests;

d. ensuring that the proper number of tables and covers are provided to serve guests
and officers;

e. supervising the seating arrangement for meals;

f. seeing that the "buck" is in its proper place before each meal (as applicable);

g. supervising the serving of all meals and ensuring that:

(1) meals are properly senied and on time;

(2) wardroom personnel uniforms are clean, unwrinkled, buttoned properly, and
that the rules and requirements of personal hygiene are observed;
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(3) wardroom personnel are attentive, alert, and do not lean on the sideboard or
against the bulkheads during meal hours;

h. changing soiled linens and napkins;

i. avoiding waste of food and mess supplies of any kind;

j. assuring that the wardroom and equipment are kept clean and neat at all times; and

k. assuring table and chair covers are cleaned quarterly; drapes semiannually or as
prescribed by the mess president or mess caterer.

3. GALLEY. Culinary Specialists are responsible for the following:

a. preparing food for the wardroom mess;

b. keeping the galley clean andneat;

c. keeping all cooking utensils, ranges, stowage places, and other equipment clean and
free from grease;

d. disposing of garbage from the galley; and

e. drawing stores for use in preparing food in the galley.

4. PANTRY. Culinary Specialists are responsible for the following:

a. keeping the pantry and equipment clean and neat;

b. ensuring leftover food is stored properly in a sanitary manner;

c. polishing silverware and serving dishes;

d. taking inventory of all silver;

e. drawing and stowing stores;

f. assisting in preparing food for the wardroom mess;

g. keeping the wardroom mess storeroom clean;

h. disposing of all garbage from the pantry; using proper plastic disposal procedures;

i. handling all linens used in the pantry; and

j. ensuring all dishes are washed.

5. STATEROOM AND LIVING SPACES. Culinary Specialists are responsible for the
following:

a. supervising personnel assigned to provide basic officer stateroom and living space
maintenance; and

b. ensuring that all tasks and duties are performed in a timely and efficient manner.
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6. DUTY WATCH. Culinary Specialists are responsible for the following:

a. keeping the wardroom and associated spaces in good order;

b. setting out food for officers having the late watch;

c. keeping fresh coffee, cream, and sugar available; and

d. keeping the dishes washed and the pantry clean.

6004 FOOD SERVICE ATTENDANT PERSONNEL UTILIZATION AND DUTIES

1. GENERAL. A rotational pool of enlisted personnel in paygrades E-1 through E-3 will be
established to provide basic stateroom and associated space maintenance services in officers'
quarters aboard ship. All personnel in paygrades E-1 through E-3 will be eligible for assignment
to the rotational pool without exception, and normally will remain in the pool for a period not
longer than 90 days. Petty officers will not be detailed to rotational pools except when E-3 and
below personnel are not available.

2. STATEROOM AND LIVING SPACES. Food service attendant personnel will be
responsible for the following:

a. daily bed making services and weekly bed linen changing (only for commanding
officers, executive officers, unit commanders and officers in paygrades 0-5 and above or their
equivalent);

b. keeping all staterooms and associated living spaces clean by sweeping and dusting;
shining sinks, mirrors and brightwork; scrubbing urinals, commodes and showers; emptying
wastebaskets daily; vacuuming rugs; and waxing tiles;

c. maintenance and cleaning of passageways and heads in officer's quarters; and

d. ensuring that officers' beds have clean linen and that soiled hand and bath towels
are changed twice weekly.

3. FOOD SERVICE RELATED SPACES, FOOD SERVICE AND FOOD PREPARATION. As
delineated in para. 6003, cleaning and maintenance of food service and related spaces
including food service areas, food preparation areas and sculleries will normally be considered
the responsibility of Culinary Specialist personnel. However, food service attendant personnel
may be used to assist where it is impractical to rely solely on Culinary Specialists. Similarly,
while food service is a Culinary Specialist responsibility, the rotational pool may also be used to
support this function, including wardroom service and food preparation efforts.
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PART B: NAME TAGS, TRAINING AND PUBLICATIONS

6100 NAME TPGS FOR ENLISTED PERSONNEL

The publication, U.S. Navy Uniform Regulations (NAVPERS 156651) Chapter 6, section 4,
contains general regulations prescribing uniform apparel to be worn by Culinary Specialists and
other food service enlisted personnel, including the wearing of name tags indicating name, rate,
and command to which assigned. The wearing of nametags will assist officers and guests in
correctly addressing the Culinary Specialist and other food service enlisted personnel during
meals and at other times.

6101 MESS PERSONNEL TRAINING PROGRAM

An effective training program for mess personnel is vital to establishing and maintaining proper
mess standards. A division officer's notebook, with proper up-to-date records, written
delegation of duties and responsibilities, and outlined training lessons with definite objectives, is
as important for the Culinary Specialist as for any other division in the ship. It is a training
program in which the commanding officer, executive officer, medical officer, supply cfficer,
chaplain, caterer, and other officers, including the junior ensign, have an intimate and personal
interest. All Culinary Specialists must be rotated into the positions of galley and pantry
personnel, under the close supervision of the leading mess petty officer, to ensure their
qualification in cooking. This is necessary both for their own personal growth and to broaden
the base skills upon which to establish duty sections.

6102 PUBLICATIONS

A complete and current file of directives and guides for the use of the mess caterer and
assigned personnel is essential to the proper operation of officers' messes. The presence and
use of the necessary publications will assist in ensuring that the required standards of food
preparation, wardroom service, and stateroom service are met. Further, a complete set of
applicable directives must be available for the use of personnel preparing for advancement in
the rate. Therefore, each mess must make available and ensure the use, as appropriate, of the
publications tabulated in Section 10, Appendix F. The list of publications is intended as a
minimum requirement. The use of additional publications, favorite family recipes, and the like is
encouraged. -
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PART C: ADMINISTRAT ION OF ENLISTED RATIONS COMMUTED TO A MESS

6200 GENERAL

Flag officers, unit commanders, and commanding officers will require enlisted personnel of any
rate assigned, for duty in a mess other than the general mess to subsist either in the mess to
which they are assigned provided such a mess is operational and self-sufficient, or in the
general mess. Food Service Attendant personnel with assigned duties that do not include
wardroom or associated space tasks, and who are assigned solely to the maintenance of
stateroom and associated spaces, will subsist from the general mess. Every chief petty officer
attached to or embarked in a ship in which a separate chief petty officers' mess is established
will, unless assigned for duty and subsisting in another mess, belong to such chief petty officers'
mess. When enlisted personnel are subsisted in messes other than the general mess, the
commutation value of their rations or BAS will be paid monthly to the treasurer of the mess in
which they subsist. Crediting of rations or BAS will be accomplished in accordance with the
provisions of par. 30110 of the Navy Pay and Personnel Procedures Manual and pàra. 0463967
of the Navy Comptroller Manual.

6201 INEQUITABLE COMMUTATION OF RATIONS

Inequitable distribution of commuted rations or BAS to messes afloat must be avoided. Careful
consideration will be given to this requirement in the operation of all messes and in particular
those that support only one officer such as a commanding officers' mess. The excessive
commutation of rations to small messes wherein a full month's mess bill is less than the full
month value of a commuted ration invariably results in the connotation that the officer is not
equally sharing the cost of operating the mess. This will occur when a disproportionate number
of mess personnel are assigned and their rations are commuted to a small mess operation that
exceeds the actual needs of the mess. All flag officers, unit commanders, and commanding
officers will give their personal attention towards ensuring that commuted rations are equitably
distributed to messes under their cognizance.

6202 SUBSISTING ENLISTED PERSONNEL

Assigned enlisted personnel whose rations are commuted or whose BAS is reallocated to a
mess must be afforded the same menu that is afforded to the members of the mess, and must
be provided with three meals a day for each day their rations are commuted. Accountability of
this obligation will be recorded in mess accounts along with other required entries.

6203 SCOPE

The regulations and procedures outlined in SECTION 7, will ensure the proper administration of
enlisted ration allowances commuted and BAS reallocation to officers' and chief petty officers'
messes afloat. Cash rebates to enlisted personnel working and subsisting in officers' messes
afloat is prohibited. Cash rebates to chief petty officer members and to enlisted personnel
working and subsisting in chief petty officers' messes afloat are prohibited. Flag officers, unit
commanders, and commanding officers will ensure compliance with the proper administration of
enlisted ration allowances commuted to a mess and will take immediate corrective action when
it is known that a mess afloat is not operating in compliance with the provisions contained herein
for the administration of commuted rations.
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SECTION 7

MESS OPERATING AND FINANCIAL MANAGEMENT

POLICIES

7000 GENERAL

All non-appropriated funds supporting messes afloat are government funds of a non-
appropriated nature and are subject to all laws, rules, and regulations established for the control
of such funds. Mess funds will not be used for gifts, or donated to any individual, firm, group, or
organization, charitable or otherwise, except for the welfare and recreation of members of the
mess. A well-integrated mess organization is important in maintaining effective internal
controls. The structure of the organization will, of necessity, vary with the magnitude of the
mess operations. Internal controls consist of the automatic checks and balances provided by
segregating records and functions. In the application of internal control, care must be exercised
to specify the responsibility and function of personnel in the mess. Other important phases
include accurate bookkeeping, taking periodic inventories, audits by disinterested persons,
maintaining adequate controls over the receipt and disbursement of cash, and the control of
provisions and supplies. It is the responsibility of the commanding officer and the mess
treasurer or wardroom officer or wardroom officer to maintain a system of internal control which
will protect the assets of the mess, check the accuracy of accounting records, and provide for
an efficient organization. The principles of internal control should be applied to the following
transactions:

• disbursement of cash;
• receipt of cash;

• purchase of provisions and supplies;
• issue of provisions and supplies;
• inventories.

The publication, Non-appropriated Fund Accounting Procedures (NAVSO P-3520), prescribes
general financial management policies and principles governing non-appropriated fund activities
and the applicable portions governing the financial management of messes afloat. Equipment
and maintenance costs for messes afloat are supported by appropriated funds.

7001 ACCOUNTING

The accounting procedures in this chapter for officers' and chief petty officers' messes afloat are
presented as a minimum requirement. They have been designed for maximum simplicity and
fulfill the requirements for the publication Non-appropriated Fund Accounting Procedures
(NAVSO P-3520). Additional local controls may be established if desired.

7002 ACCOUNTING RECORDS FOR OFFICER MESSES

1. GENERAL. Accounting records for officer messes afloat areshown in Figures 7-1 through
7-10. The forms shown in Figure 7-6 and Figure 7-10 are available in the Navy Supply System;
the others are to be prepared locally. (See Section 12, Appendix F for samples of blank forms).
The forms to be used are as follows:
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a. 7-1 - Record of Collection.s

b. 7-2 - Record of Expenditures

c. 7-3 - Accounts Receivable

d. 7-4 - Accounts Payable

e. 7-5 - Record of Mess Members

f. 7-6 - Petty Cash Voucher

g. 7-7 - Food Cost Control Record

h. 7-8 - Meals Served Record Sheet

i. 7-9 - Computation of Commuted Rations

j. 7-10 - Monthly Financial Operating Statement for Messes Afloat

2. RECORD OF COLLECTIONS. (See Figure 7-1). This record reflects all the receipts of
cash and checks. It is not used to record funds due to the mess or the dollar value of materials
received.

The first entry on this record reflects the actual dollar value of cash brought forward (actual cash
on hand and balance in the checking account). This value comes from the previous monthly
NAVSUP Form 1367 (Monthly Financial Operating Statement for Messes Afloat) cash on hand
end of month block from the expenditure section of the cash account. Any additional entries on
this record will reflect any and all receipts of cash and checks. Examples of typical entries on
this record are as follows:

a. Mess bills collected during the current month that was owed from previous months.

b. Mess bills collected during the current month generated during the current month.

c. Mess bills collected during the current month paid in advance for future months.
NOTE: When this occurs, there must be a corresponding entry offsetting this value in the
Accounts Payable record. (See Figure 7-4). This is to ensure the mess share computed at the
end of the month is not overstated.

d. Mess shares collected during the current month resulting from new members
reporting.

e. Commuted rations collected from the disbursing officer during the current month.

f. Any other collections, cash or check, during the current month.

The final entry on this record will be the total of the cash brought forward plus all other
collections recorded on this record during the month. This value must equal the total on the
Record of Expenditures. (See Figure 7-2).

3. RECORD OF EXPENDITURES. (Refer to Figure 7-2). This record reflects all
expenditures of cash and checks. It is not used to record funds owed or the dollar value of
materials expended.
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Examples of typical entries on this recørd are as follows:

a. Mess bills refunded during the current month due to detachment, leave or TAD/TDY
of mess member.

b. Mess shares refunded during the current month due to detachment of mess member.

c. Provisions paid for during the current month that were received from the Food
Service Officer.

d. Provisions paid for during the current month that were received from sources other
than the Food Service Officer.

e. Commuted rations rebated during the current month.

f. Any other expenditure, cash or check, during the current month.

The next entry is the Total Expenditures (this is the total of all expenditures recorded on this
record during the month). The next entry is the Cash on Hand End of Month. This value is the
total of all cash and the ending balance in the checking account. Note: This value is recorded
as the first entry on the Record of Collections (See Figure 7-1 a). for the next month. It is also
the value that is recorded on the next months NAVSUP Form 1367 (Monthly Financial
Operating Statement for Messes Afloat) cash brought forward block from the receipts section of
the cash account. The final entry on this record will be the total of all expenditures recorded on
this record during the month plus the cash on hand at the end of the month. This value must
equal the total on the Record of Collections. (Refer to Figure 7-1).

4. ACCOUNTS RECEIVABLE. (See Figure 7-3). This record reflects the monies owed to
the mess. It is closed monthly and all unsethed accounts are carried forward to the following
month. The first entries on this record will be all uncollected Accounts Receivables brought
forward from the previous month. The next entries will be to list the names of all current mess
members with the dollar value of the current months mess lill using the Record of Mess
Members. (See Figure 7-5). Examples of additional entries on this record are as follows:

a. Prorated mess bills that are computed for new mess members.

b. Mess shares for new mess members.

c. Commuted rations value owed by the disbursing officer for the current month. This
value is generally the last entry on this record and is carried forward to the next months
Accounts Receivable record. (See Figure 7-3a).

This record is used in conjunction with the Record of Collections. (Refer to Figure 7-1). Each
time a collection is made, record the date of the collection in the date received column. At the
same time, there will be a corresponding entry in the Record of Collections. At the end of the
month, all uncollected Accounts Receivables will be carried forward to the next month's
Accounts Receivable record. (See Figure 7-3a). Indicate "CF" (carried forward) in the date-
received column of the current months Accounts Receivables record.

5. ACCOUNTS PAYABLE. Refer to Figure 7-4. This record reflects the unpaid debts of the
mess. It is closed monthly and all unsettled accounts are carried forward to the following month.

The first entries on this record will be all unpaid Accounts Payables brought forward from the
previous month. Examples of additional entries on this record are as follows:
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a. Prorated mess bills that are computed for mess members detaching, going on leave
or going TAD/TDY.

b. Mess shares for mess members detaching.

c. Provisions value owed to other than the Food Service Officer for food items received
during the current month.

d. Value of non-provisions owed to vendors for items received during the current
month.

e. Provisions value owed to the Food Service Officer for food items received during the
current month (See Figure 7-7a). This value is generally the last entry on this record and is
carried forward to the next months Accounts Payable record.

This record is used in conjunction with the Record of Expenditures. (Refer to Figure 7-2). Each
time the expenditure is made, record the date of the expenditure in the date paid column. At the
same time, there will be a corresponding entry in the Record of Accounts Payable. At the end
of the month, all unpaid Accounts Payables will be carried forward to the next month's Accounts
Payables record. (See Figure 7-4a). Indicate "CF" (carried forward) in the date paid column of
the current months Accounts Payables record.

6. RECORD OF MESS MEMBERS. (Refer to Figure 7-5). This record reflects a record of all
members of the mess by member's name, date he/she became a member, and the value of the
mess share that was purchased upon reporting to the command. Upon detachment of the
member, the record will show the date the member detached the command and the amount of
the mess share at the time of detachment. It is this record that is used to record the names of
all current mess members with the dollar value of the current months mess bill on the Accounts
Receivable record each month (see para. 7002.4).

7. PETTY CASH VOUCHERS. (See Figure 7-6). Commanding officers will authorize in
writing, the establishment of a petty cash fund, if needed, for making small purchases for a
mess. (See Appendix B for example of authorization letter). The authorization specifies the
amount of cash authorized for the petty cash fund. Payments setting up petty cash funds and
the replenishment of such funds are made by check or a cash transfer voucher if the mess does
not have a checking account. The replenishment of petty cash funds must be substantiated by
a signed Petty Cash Voucher (NAVCOMPT Form 743) and by the dealer's sales slip or receipt.

8. FOOD COST CONTROL RECORD. (See Figure 7-7). Often messes afloat operate
without the benefit of a central storeroom where food products are received and stowed prior Ia
issue to the wardroom galley. They may have a small storeroom (or space set aside for their
use in the general mess storeroom) where they can stow food items not available from the
general mess. Since messes afloat have limited storage facilities, most food used is
requisitioned from the general mess on a regular basis. Food procurement records will be
limited generally to those covering receipts of subsistence items from the general mess. This
simplifies food cost accounting and, consequently, food st control: To determine the exact
cost of food consumed during an accounting period, or part of an accounting period, the
following information is needed:

a. the dollar value, at cost, of the beginning inventory,

b. the dollar value, at cost, of the food procured to date by the mess,

F-40



NAVSUP P-486 - Food Service Management

c. the dollar value, at cost, of the closing inventory (these inventories will be
accomplished a minimum of at least once each week).

The sum of the beginning inventory and column (3) minus column (4) is the exact cost of food
used by the mess. For example:

Assume that the beginning inventory is $102.40, the receipts are $398.87, and the closing
inventory is $85.63. To find the exact cost of the food used by the mess, make the following
calculations:

Beginning Inventory $102.40
Receipts (plus) 223.03
Total $325.43
Closing Inventory (minus) 85.63
Cost of Food Used $239.80

The Food Cost Control Record (Figure 7-7) shows this information. Also included on the form is
a column for daily food allowances. The mess treasurer or wardroom officer or wardroom officer
usually establishes these. To compute the daily food, allowance, add the number of mess
members on the first dày of the month (use the Record of Mess Members, Figure 7-5) times the
monthly mess bill plus the number of enlisted personnel subsisting in the mess times the
commuted rations rate times the number of days in the month. The sum of these two figures is
then divided by the number of days in the month. For example:

Number of mess members 17
Monthly mess bill (times) $80.00
Subtotal $1360.00
Number of enlisted personnel 5
Commuted Rations rate (times) $4.50
Number of days in the month (times) 31
Subtotal $697.50
First subtotal $1360.00
'Second subtotal (plus) 697.50
Subtotal $2057.50
Number of days in the mOnth'' (divided)
Daily Food Allowance (rounded) $66.00

By comparing the cost of food used to date with the cumulative allowance to date, it can be
determined whether the mess is over or under the allowance and if corrective measures 'are
needed. The use of the food cost control record is optional for messes with less than 20
members.

9. MEALS SERVED RECORD SHEET. (See Figure 7-8). This record reflects a summary of
all meals that were consumed in the mess, broken down by category (officers, enlisted or guest)
and further broken down by breakfast, lunch and dinner. The documents supporting these
figures come from the Sale of General Mess Meals (NAVSUP Form 1046) which is used to
record meal consumption. This document will be used in the preparation of the Computation of
Commuted Rations form. (See Figure 7-9):

10. COMPUTATION OF COMMUTED RATIONS

a. General. All officers' messes afloat will make an end of the month comparison of the
total value of the enlisted personnel rations commuted to the mess with the value of the food
consumed by the enlisted personnel subsisting in the mess to determine commuted rations
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amount payable to the mess by the disbursing officer. The form used to compute this is the
computation of Commuted Rations. (Refer to Figure 7-9). The first section is determining the
percentage of all mess meals consumed by enlisted personnel. The document used in the
preparation of this section of the computation of Commuted Rations is the Meals Served Record
Sheet. (Refer to Figure 7-8)

LINE (A) Officer & Guest Meals - Total of all breakfast, lunch and dinners consumed by
officers and guests.

LINE (B) Enlisted Meals - Total of all breakfast, lunch and dinners that were consumed
by enlisted personnel.

LINE (C) Total Meals - Sum of lines (A) and (B).

LINE (D) Percentage - Line (B) divided by line (C) and then multiplied by 100. Round to
the nearest hundredth.

The second section determines the total value of provisions consumed.

LINE (E) Opening Inventory - Obtained from the previous months NAVSUP Form 1367
(and is also located in the upper right hand corner of the Food Cost Control
Record. (Refer to Figure 7-7)

LINE (F) Receipts - Obtained from the Accounts Payables. (Refer to Figure 7-4). Total
only the values for provisions received during the current month. Should
equal column 3 on the last day of the month on the Food Cost Control Record
(Refer to Figure 7-7).

LINE (G) Subtotal - Line (E) plus line (F).

LINE (H) Closing Inventory - Obtained from the Food Cost Control Record. (Refer to
Figure 7-7). This is the dollar value at last receipt price of the unconsumed
food on hand on the last day of the month (column 4).

LINE (I) Provisions Consumed - Line (G) minus line (H).

The third section provides a comparison between the enlisted provisions cost and total available
commuted rations. Before this section can be completed, a Report of Authorized Commuted
Rations letter must be executed identifying the enlisted personnel that were detailed to and
subsisted in the mess with the period that they were detailed opposite their names. (See Figure
76).

LINE (J) Provisions consumed - Same as Line (I).

LINE (K) Enlisted Meal Percentage - Same as Line (D).

LINE (L) Enlisted Provisions Cost - Line (J) times Line (K) divided by 100 and rounded
to the nearest hundredth.

LINE (M) Available COM RATS - Rations allowed (sum of the total number of days each
enlisted was detailed to and subsisted in the mess) times daily commuted
ration rate obtained from the disbursing officer). (Refer to Figure 7-3).

LINE (N) Amount from Disbursing Officer - The lesser of Line (L) or Line (M).
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When the value of the commuted rations is less than the value of the food consumed, the value
of the commuted rations will be paid to the mess. Enlisted personnel will not be assessed the
difference. When the value of the commuted rations exceed the value of the food consumed,
the value of the food consumed will be paid to the mess. The monetary difference will be
credited to the appropriation, Military Personnel, Navy and appropriate subhead.

11. USE OF COMMUTED RATIONS. Rations commuted to an officers' mess will be used for
subsisting the enlisted personnel. Commuted rations will not be used in any manner
whatsoever to support member mess bills, increase the value of mess shares, a any other
mess operation except the direct cost of feeding the enlisted personnel whose rations are
commuted to the mess.

12. RETENTION OF MESS RECORDS. All mess records will be retained for a period of three
years.

13. MONTHLY VOUCHER FOLDERS. All wardroom itemized and certified receipts and tapes
of provisions purchased locally, copies of vouchers covering transactions with the disbursing
officer, any other vouchers substantiating entries on the mess statement will be filed in a
monthly folder, submitted to the audit board, and thereafter retained by the mess treasurer or
wardroom officer or wardroom officer.
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STATEMENT ON THE SALE OF SUBSISTENCE ITEMS

FROM THE GENERAL MESS TO THE WARDROOM MESS

(command letterhead)

IN REPLY REFER TO:
(date)

MEMORANDUM

From: Food Service Officer
To: Wardroom Mess treasurer or wardroom officer or wardroom officer

Subj: STATEMENT OF SALE OF SUBSISTENCE ITEMS FROM THE GENERAL MESS

Ref: (a) NAVSUP P486, Chapter 6, para. 6305-1

1. In accordance with reference (a), I hereby certify that subsistence items in the amount of
$_____ were sold to the Wardroom Mess during the month of

2. The above total includes galley produced bakery products in the amount of $

3. Sales were made on the documents listed below:

PROVISIONS GPBP

Document no. amount Document no. amount
Document no. amount Document no. amount
Document no. amount Document no. amount
Document no. amount Document no. amount
Document no. amount Document no. amount
Document no amount Docunent no. amount
Document no. amount Document no. amount
Document no. amount Total $
Document no. amount
Document no. amount
Document no. amount
Total $
GRANDTOTAL $______

Respectfully,

Copy to:
Disbursing Officer

Figure 7A
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REPORT OF AUTHORIZED COMMUTED RATIONS

(official letterhead)
(date)

MEMORANDUM

From: Personnel Officer
To: Wardroom Mess treasurer or wardroom officer or wardroom officer

Subj: REPORT OF AUTHORIZED COMMUTED RATIONS

1. The following enlisted personnel subsisted in the Wardroom Mess during the period (first and
last day of month of report) unless otherwise indicated:

Name Period (if other)

2. It is directed that the commuted value of rations of these enlisted members be paid to the
Mess treasurer or wardroom officer or wardroom officer, Wardroom Mess.

(signed)
Personnel Officer

Copy to:
Disbursing Officer

Figure 7B
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RECORD OF COLLECTIONS
FOR MONTH OF: January 1999

DATE NAME AMOUNT PURPOSE

1 CASH BROUGHT
FORWARD

945
.

40 Cash On Hand End of Month 31
January 1999

4 CDR Jones 80 00 January 1999 Mess Bill

4 LCDR Sims 80 00 January 1999 Mess Bill

4 LCDR Lambert 80 00 January 1999 Mess Bill

4 LT Walcott 80 00 January 1999 Mess Bill

5 LT Doyle 80 00 January 1999 Mess Bill

6 LTJG Metts 80 00 January 1999 Mess Bill

6 LTJG Hayes 80 00 January 1999 Mess Bill

6 LTJG Hammer 80 00 January 1999 Mess Bill

6 LTJG James 80 00 January 1999 Mess Bill

6 LTJG Doff 80 00 January 1999 Mess Bill

7 ENS Snyder 80 00 January 1999 Mess Bill

7 ENS Ritchey 80 00 January 1999 Mess Bill

7 EMS Smith. 80 00 January 1999 Mess Bill

7 ENS Allen 80 00 January 1999 Mess Bill

11 Disbursing Officer 220 00 December 1998 Commuted Rations

12 LCDR Slough 75 00 December 1998 Mess Bill

12 LCDR Slough 80 00 January 1999 Mess Bill

15 CDRMcgeeMessBill 43 87 Arrived 1300, l5Januaryl999

15 CDR Mcgee Mess
Share

44 59

18 LCDR Mccary 80 00 January 1999 Mess Bill

18 LCDR Mccary 75 00 February 1999 Mess Bill

TOTAL 2683 86

The total of this record must equal the total of the record shown in figure 7-2.
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RECORD OF COLLECTIONS
FOR MONTH OF: February 1999

DATE NAME AMOUNT PURPOSE

1 CASH BROUGHT
FORWARD

1586 64 Cash On Hand End of Month 31 January 1999

TOTAL

The Cash Brought Forward value on this record comes from the Cash on Hand at End of
Month (EOM) caption on the record shown in Figure 7-2.

Figure 7-la
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RECORD OF EXPENDITURES
FOR MONTH OF: January 1999

DATE NAME AMOUNT PURPOSE

4 Food Service Officer 782 80

18 Pete's Jewelry 25 00

20 LTJG Metts Mess Bill 30 97

20 LTJG Metts Mess
Share

44 59

24 DECA Commissary
Store

82 78

25 Wilfong's Fish Market 131 08

CASH ON HAND AT
EOM

1586 64

TOTAL 2683 86

The total of this record must equal the total of the record shown in Figure 7-1.

Figure 7-2
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ACCOUNTS RECEIVABLE FOR MONTH OF:
DATE
INCURRED

NAME AMOUNT PURPOSE DATE
REC'D

I Disbursing
Officer

220 00 December 1998 Commuted
Rations

11

1 LCDR Slough 75 00 December 1998 Mess Bill 12

1 LTJG Hammer 80 00 January 1999 Mess Bill 6

1 LCDR Sims 80 00 January 1999 Mess Bill 4

1 LT Doyle 80 00 January 1999 Mess Bill

1 ENS Smith 80 00 January 1999 Mess Bill

1 LTJG James 80 00 January 1999 Mess Bill

1 LCDR Slough 80 00 January 1999 Mess Bill

1 LTJG Hayes 80 00 January 1999 Mess Bill

1 ENS Baker 80 00 January 1999 Mess Bill

I ENS Allen 80 00 January 1999 Mess Bill

I CDRJones 80 00 January 1999 Mess Bill

1 LT Walcott 80 00 January 1999 Mess Bill

I LTJG Metts 80 00 January 1999 Mess Bill

1 ENS Snyder 80 00 January 1999 Mess Bill

1 ENS Richey 80 00 January 1999 Mess Bill

1 LTJG Doff 80 00 January 1999 Mess Bill

1 LCDR Lambert 80 00 January 1999 Mess Bill

1 LCDR McCary 80 00 January 1999 Mess Bill

10 LT Robinson
Mess Bill

56 77 Arrived 1300, 10 January 1999

10 LT Robinson
Mess Share

44 59

15 CDR McGee
Mess Bill

43 87 Arrived 1300, 15 January 1999

15 CDR McGee
Mess Share

44 59 .

18 LCDR McCary 75 00 Estimated Feb 1999 Mess Bill
Advance Payment

31 Disbursing
Off icer

309 96

On the first day of the month, list all uncollected Accounts-Receivable brought forward
from previous month. Also, list names of all current mess members. At the end of the
month, all uncollected Accounts Receivable will be carried forward to next months
report. Mark "CF" (carried forward) in Date Received Column.

Figure 7-3
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ACCOUNTS RECEIVABLE
FOR MONTH OF: February 1999

DATE
INCURRED

NAME AMOUNT PURPOSE DATE
REC'D

1 ENS Baker 80 00 January 1999 Mess Bill

1 LT Robinson
Mess Bill

56 77 Arrived 1300, 10 January 1999

1 LT Robinson
Mess Share

44 59

1 Disbursing
Officer

309 96 January 1999 Commuted Rations

The entries on this record were carried forward from the record shown on Figure 7-3

Figure 7-3a
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ACCOUNTS PAYABLE
FOR MONTH OF: January 1999

DATE
INCURRED

NAME AMOUNT PURPOSE DATE
PAID

I Food Service
Officer

782 80 December 1998 Provisions 4

1 Wilfong's Fish
Market

131 08 December 1998 Provisions 25

8 LCDR Lambert 12 Mess Bill Rebate: LV 0001, 8 Jan
—0730, 13 Jan 99

CF

15 Joe's Pizza 98 50 January 1999 Provisions CF

17 LI Walcott
.

15 Mess Bill Rebate: TAD 0600, 17
Jan—0730,23Jan 1999

CF

18 Pete's Jewelry 25 00 Farewell Gift — LTJG Metts 18

18 LCDR McCary 75 00 Feb 1999 Mess Bill Advance
Payment

CF

20 Leroy's Deli 127 84 January 1999 Provisions CF

20
.

LTJG Metts
Mess Bill

30 97 Detached 0945, 20 Jan 1999 20

20 LTJG Metts
Mess Share

44 59 20

24 DECA
Commissary
Store

82 78 January 1999 Provisions 24

31 Food Service
Officer

1095 88 January 1999 Provisions CF

31 LTJG Hammer
Mess Share

44 59 Detached 1930, 31 January 1999 CF

On the first day of the month, list all unpaid Accounts Payable brought forward from
previous month. At the end of the month, all unpaid Accounts Payable will be carried
forward to mext months report. Mark "CF" (carried forward) in Date Paid Column.

Figure 7-4
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ACCOUNTS PAYABLE
FOR MONTH OF: February 1999

DATE
INCURRED

NAME AMOUNT PURPOSE DATE
PAID

1 LCDR Lambert 12 90 Mess Bill Rebate — LV 0001, 8
Jan—0730, 13 Jan

1 Joe's Pizza 98 50 January 1999 Provisions

1 LT Walcott 15 48 Mess Bill Rebate — TAD 0600, 17
Jan—0730, 23 Jan

1 LCDR McCary 75 00 February 1999 Mess Bill Advance
Payment.

20 Leroy's Deli 127 84 January 1999 Provisions

31 Food Service
Officer

1095 88 January 1999 Provisions

31 LTJG Hammer
Mess Share

44 59 Detached 1930, 31 Jan 1999

The entries on this record were carried forward from the record shown on Figure 7-4

Figure 7-4a
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RECORDS OF MESS MEMBERS

MEMBER
DATE
JOINED SHARE

DATE
DETACHED SHARE

LTJG Hammer 2 SEP 95 36 01 31 Jan 99 44 59

LTJG Gulf 5SEP95 36 01 14Mar98 43 17

ENSHoffman 21OCT95 39 99 16OCT98 41 05

LCDR Sims 16 NOV 95 38 19 .

LT Summer 20 NOV 95 38 19 15 DEC 98 42 79

LT Flagg 22 JAN 96 38 75 20 DEC 98 42 79

LT Doyle 1 MAR 96 40 76

ENS Smith 3 MAR 96 40 76

LTJG James 14 APR 96 38 90

ENS Welter 13 MAY 96 39 06 21 Jan 98 43 81

LCDR Slough 28 MAY 96 39 06

LTLingard 6JUL96 39 95 20MAR98 43 17

LTJG Hayes 30 JUL 96 39 95

ENS Baker 10 OCT 96 41 05

ENS Allen 31 OCT 96 41 05

CDRJones 10NOV96 42 96 .

LT Walcott 29 DEC 96 42 79

LTJG Metts 4 JAN 97 43 81 20 JAN 99 44 59

ENSSnyder 16MAY97 42 19

ENS Richey 2 AUG 97 43 75

LTJG Doff 17 NOV 97 43 75

LCDR Lambert 20 MAY 98 42 - 63

LCDR McCary 7 SEP 98 63 67

LTRobinson 10JAN99 44 59

CDR McGee 15 JAN 99 44 59
.

Figure 7-5
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PETTY CASH VOUCHER
NAVCOMPTFORM 743 (7..54)

NO.

DATEAMOUNT

FOR

CHARGE TO

SIGNATURE

OF PAYEE

APPROVED B
MESS TREASURER
OR WARDROOM
OFFICER

The replenishment of petty cash funds must be substantiated by a signed Petty Cash
Voucher (NAVCOMPT Form 743) and by the dealer's sales slip or receipt.
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FOOD COST CONTROL RECORD

DATE
(1)

RECEIPTS .

UWENTORY
(4)

COST OF
FOOD
USED
TO DATE
(5)

ALLOWANCE

OVER!
UNDER
(8)

DAILY
2

CUMU-
LATIVE
TOTAL

(3)

DAILY
6

CUMU-
LATIVE
TOTAL
(7)

1 ..4_ 50 4_ 50 00 00
2 69 j_ 19 • 00 j_ 00
3 .3_ 92 L 11 ______ 00 J_ 00
4 .2_ 46 j_ 57 — 00 ..2_ 00
5 j_ 49 i_ 06

23

00 00
6 2_ 09 .2_ 15 ..fi_ 00 .3 00
7 88 03 85 63 80 00 .4._ 00 222 20
8 . 24 27 . 00 .... 00
9 5. 14 2_ 41 :____ 00 00 ____

10 j_ 15 56 ._ 00 • 00
11 j_. 02 . 58 . 00 ..L 00
12 ..& 77 .4_. 35 00 L- 00
13 00 4 35 . 00 • 00
14 18 4._ 53 32 16 •. 77 _. 00 00 367 23
15 9_ 50 5 03 00 9 00
16 2_ 12 15 — . 00 j_ 00
17 .5_ 56 71 00 J_ 00
18 3 50 j 21 • 00 j 00

•

19 08 29 00 j 00
20 i_ 84 & 13

94_
& 00 00

21 2 09 22 28 37 25 00 L 00 436 75
22 4_ 62 9_ 84 .. 00 j_ 00
23 .4 00 .1.. 84 .ft 00 J. 00

.

24 78 j 62 .fi QQ .j... 00
25 . 84 j 46 . Q j. 00
26 5 53 L 99 j ..&. .OtL. L 00
27 5 47 j 46 Q j 00
28 00 j 46 36 84 02 Q j 00 540 98
29 ..4. 73 j 19 ..L... IXL J 00
30 5 78 1 97 6 00 1 00
31 & 03 L 00 123 63 J3... 77 ..& QL 2 00 662 23
The use of the Food Cost Control Record is optional for messes with less than 20
members.

Figure 7-7
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MEALS SERVED RECORD SHEET
FOR MONTH OF January 1999

DATE

OFFICERS

BL D
ENLISTED GUEST

DAILY
TOTALB L D B L D

1 10 12 10 3 5 4 1 45
2 12 15 10 4 4 3 1 1 50
3 10 14 10 4 5 4 47
4 11 12 11 4 5 3 1 1 48
5 12 15 12 4 5 4 52
6 10 15 10 4. 4 3 46
7 11 12 10 3 3 3 1 2 45
8 10 12 9 2 3 2 4 3 45
9 11 14 12 4 5 4 50
10 12 14 11 4 5 5 51
11 15 15 15 5 5 5 4 4 4 72
12 15 15 15 5 5 5 4 4 4 72
13 15 15 15 5 5 2 4 4 4 69
14 11 13 10 2 3 2 2 3 46
15 10 12 11 2 4 2 4 4 49
16 15 15 13 4 4 5 56
17 12 15 12 4 5 4 52
18 i2_.. 15. 13 4 5 3 52
19 11 15 12 3 5 4 50
20 11 15 10 4 5 4 49
21 10 11 11 2 3 2 39
22 11 14 12 2 2 2 2 3 48
23 10 15 11 4 5 5 1 3 54
24 11 15 12 5 5 4

.

52

25 12 15 11 4 5 4 51

26 12 15 11 3 4 3

___
48

27 11 15 12 3 5 4 50
28 16 16 16 5 5 5 2 2 2 69
29 16 16 16 5 5 5 2 2 2 69

30 16 16 16 5 5 5 2 2 2 69

31 14 16 13 5 5 4 57

TOT 375 444 372 117 139 114 18 34 39 1652

Summarize all meals consumed from the NAVSUP Form 1046 on his record on a
daily basis.
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COMPUTATION OF COMMUTED RATIONS

NAME OF MESS FOR MONTH OF January
PERCENTAGE OF ALL MESS MEALS EATEN BY ENLISTED PERSONNEL

(A) OFFICER & GUEST MEAL 1282

(B) ENLISTED MEALS
(PLUS)

370

(C) TOTAL MEALS 1652

(D) PERCENTAGE (LINE B — LINE C) X 100) 22.40%

TOTAL VALUE OF PROVISIONS CONSUMED

(E) OPENING INVENTORY $102 40

(F) RECEIPTS $1405 00

(G) SUBTOTAL $1507 40

(H) CLOSING INVENTORY $123 63

(I) PROVISIONS CONSUMED $1383 77

COMPARISON

(J) PROVISIONSCONSUMED $1383
I

(K) ENLISTED MEAL PERCENTAGE (LINE D)
(TIMES)

22.40%

(L) ENLISTED PROVISIONS COST $309 96

(M) AVAILABLE COMRATS (RATIONS ALLOWED X DAILY
COMRATS RATE)

$658 75

(N) AMOUNT DUE FROM D.O. (LESSER OF LINE L OR M) $309 96

REMARKS

This record determines the commuted rations amount payable to the mess by the disbursing
officer.

Figure 7-9
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7003 PREPARING THE MONTHLY FINANCIAL OPERATING STATEMENT FOR
OFFICER MESSES

1. GENERAL: The mess treasurer or wardroom officer Or wardroom officer is responsible for
the preparation of the monthly financial operating statement consisting of a cash account that
reflects cash received (income) and cash spent (expenses), and a balance sheet that reflects
the financial condition of the mess and provides useful statistical data for the operation of the
mess, using the Monthly Financial Operating Statement for Messes Afloat (NAVSUP Form
1367). An original and one copy are prepared as of the last day of the month that the mess was
in operation. The NAVSUP Form 1367 is available from stock points under 11 Cognizance
Symbol. The original must be signed by the mess treasurer or wardroom officer or wardroom
officer, the audit board, and the commanding officer and returned to the mess treasurer or
wardroom officer or wardroom officer for his/her records. The copy will be posted for the
information of all members of the mess. (See Figure 7-10 shown below).

2. CASH ACCOUNT - RECEIPTS. The source document for the receipts section of the cash
account on the monthly NAVSUP Form 1367 is the Record of Collections. (Refer to Figure 7-1).
The totals in this section must be the same as the total shown on the Record of Collections.

a. Cash Brought Forward. The first value on the Record of Collections. It is also the
same as the value in the "Cash on Hand End of Month" block of the expenditure side of the
cash account on the previous months NAVSUP Form 1367.

b. Mess Bills Previous Months. The sum of all mess bills collected during the current
month that were owed from previous months.

c. Mess Bills Current Month. The sum of all mess bills collected during the current
month that were generated during the current month.

d. Mess Bills Next Month. The sum of all mess bills collected during the current month
paid in advance for future months. When this occurs, there must be a corresponding entry
offsetting this value in the "Liabilities" section of the Balance Sheet of the monthly NAVSUP
Form 1367. This entry must be made to ensure the mess share computed at the end of the
month is not overstated.

e. Mess Shares Sold. The sum of all mess shares collected during the current month.

f. Commuted Rations Collected. The value of commuted rations collected from the
disbursing officer during the current month.

g. Total. The sum of all the values in the receipt column of the cash account. This
value must agree with the total of the Record of Collections as well as the total of the
expenditure side of the cash account.

3. CASH ACCOUNT - EXPENDITURES. The source document for the expenditure section
of the cash account on the monthly NAVSUP Form 1367 is the Record of Expenditures. (Refer
to Figure 7-2). The totals in this section must be the same as the total shown on the Record of
Expenditures.

a. Mess Bills Refunded. The sum of all mess bills refunded during the current month as
a result of mess members detaching or going on leave, TAD or TDY.
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b. Mess Shares Refunded. The sum of all mess shares refunded during the current
month as a result of mess members detaching the command. -

c. Provisions From Supply Officer. The sum of the dollar value paid to the Food
Service Officer during the current month for provisions issued to the Wardroom Mess by the
Food Service Officer. Do not include provisions purchased at the commissary store.

d. Provisions From Dealers. The sum of the dollar values paid to vendors during the
current month for provisions received from other than the Food Service Officer. Include any
provisions purchased from the commissary store.

e. Commuted Rations Rebated. The dollar value of any commuted rations that was
rebated back to the disbursing officer.

f. Other. Itemize the dollar value of any other expenditure, cash or check, made during
the current month, i.e., tips at the commissary, gifts, flowers, etc.

g. Cash on Hand at End of Month. The dollar value of all cash plus the ending balance
in the checking account.

h. Total. The sum of all the values in the expenditure column of the cash account. This
value must agree with the total of the Record of Expenditures as well as the total of the receipt
side of the cash account.

4. BALANCE SHEET - ASSETS. This portion of the balance sheet is a compilation of the
assets of the mess. With the exception of the cash on hand and inventory of provisions, the
source document for the assets section of the balance sheet on the monthly NAVSUP Form
1367 is the Accounts Receivables. (Refer to Figure 7-3) The values used from this source
document will be those entries having a "CE" annotated in the DATE PAID column.

a. Cash on Hand. The value of the "Cash on Hand End of Month" caption from the
Expenditure section of the Cash Account.

b. Mess Bills Uncollected. The sum of all mess shares that were uncollected during the
current month.

c. Mess Shares Uncollected. The commuted rations value owed by the disbursing
officer that was uncollected during the month. -

d. Commuted Rations Uncollected. The commuted rations value owed by the
disbursing officer that was uncollected during the month.

e. Inventory of Provisions. The total dollar value of the inventory of provisions on the
last day of the month at last receipt price. This value is the last entry in column (4) of the Food
Cost Control Record. (Refer to Figure 7-7).

f. Total Assets. The sum of all the values in the assets column of the balance sheet.
This value represents all assets of the mess.

5. BALANCE SHEET - LIABILITIES. This portion of the balance sheet is a compilation of the
liabilities of the mess. The source document for the liabilities section of the balance sheet on
the monthly NAVSUP Form 1367 is the Accounts Payable. (Refer to Figure 7-4) The values
used from this source document will be those entries having a "CF' annotated in the DATE
PAID column.
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a. Mess Bill Refunds Owed. The sum of all mess bifl refunds that were not paid out
during the current month.

b. Mess Share Refunds Owed. The sum of all mess share refunds that were not paid
out during the current month.

c. Provisions From Supply Officer Owed. The dollar value of provisions owed to the
Food Service Officer that was not paid during the current month.

d. Provisions From Dealers Owed. The sum of the value of provisions owed to dealers
that was not paid during the current month.

e. Commuted Rations Rebated Owed. The dollar value of commuted rations rebated to
the disbursing officer that was not paid during the current month.

1. Other. Any other liability carried forward from the Accounts Payable that was not
paid during the current month. Remeiiber to include the dollar value of any mess bill that was
paid in advance.

g. Total Liabilities. The sum of all the values in the liabilities column of the balance
sheet. This value represents all liabilities of the mess.

h. Total Assets. The value of the "Total Assets" caption from the Assets section of the
Balance Sheet.

i. Total Liabilities. The value of the "Total Liabilities" (same as subparagraph (g)
above).

j. Net Worth. The net worth amount is the value of the mess at the end of the month.
It is computed by subtracting "Total Liabilities" from "Total Assets".

k. Total Liabilities and Net Worth. The sum of "Total Liabilities" and "Net Worth". This
value must equal "Total Assets".

6. MESS SHARE. The mess share is the value of each officer's ownership in the mess.

a. Net Worth. The value of the "Net Worth" caption from the Liabilities section of the
Balance Sheet.

b. Number of Members. This is the total number of active members in the mess. The
source document to determine this number is the Record of Mess Members (Refer to Figure 7-
5).

c. Mess Share End of Month. Divide the Net Worth by the number of members in the
mess. Round this value to the nearest hundredth.

d. Mess Share End of Previous Month. Divide the Net Worth by the number of
members in the mess. Round this value to the. nearest hundredth.

e. Increase/Decrease. The difference between the mess share end of current month
and the mess share end of previous month. If the mess share end of current month is higher,
circle increase, and if it is lower, circle decrease.

7. PROVISIONS CONSUMED. This value represents the total dollar value of provisions that
were consumed by the mess during the month. The source documents that can be used for this
section are the Food Cost Control Record (Refer to Figure 7-7). or Computation of Commuted
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Rations. (Refer to Figure 7-9).

a. Inventory End of Previous Month. The total dollar value of provisions at last receipt
price as of the last day of the previous month.

b. Provisions Received. The sum of all provisions received during the current month
from the Food Service Officer and dealers.

c. Inventory End of Month. The total dollar value of provisions at last receipt price as of
the last day of the current month.

d. Provisions Consumed. Inventory end of previous month plus provisions received
minus inventory end of month.

8. COST PER MAN. This value represents the cost of food for each person subsisting in the
mess for the month. The source document for this section is the Meals Served Record Sheet
(Refer to Figure 7-8).

a. Average Number of Officers Subsisted. The total of all officer and guest breakfasts,
lunches and dinners. This total is then divided by the number of days in the month and again
divided by 3 (number of meals in a day). Round this value to the nearest hundredth.

b. Average Number of Enlisted Personnel Subsisted. The total of all enlisted
breakfasts, lunches and dinners. This total is then divided by the number of days in the month
and again divided by 3 (number of meals in a day). Round this value to the nearest hundredth.

c. Total Subsisted. The sum of the average number of officers subsisted plus the
average number of enlisted personnel subsisted.

d. Provisions Consumed. The value of the "Provisions Consumedrcaption from the
provisions consumed section of the NAVSUP Form 1367.

e. Cost Per Man. Provisions consumed value divided by total subsisted. Round this
value to the nearest hundredth.

9. RECOMMENDED MESS BILL FOR THE NEXT MONTH. The dollar value that is charged
to each mess member has a direct impact on the mess share. In order to ensure that the mess
share does not deviate more than $5.00 in a month, care must be taken in determining what the
recommended mess bill for the next month will be. To assist mess treasurer or wardroom
officer or wardroom officers in computing a realistic recommended mess bill, an example of a
Mess Bill Computation Worksheet (Figure 7-3b) is shown below. The following is a breakdown
explaining each entry.

a. Mess Bill for the Month Just Ended. This is the value of the mess share at the end of
the current month.

b. Change in the Mess Share During Month Just Ended. This is the increase or
decrease in the mess share from current month and previous month. If the dollar value was an
increase, it will be a positive number and if it was a decrease, it will be a negative number. The
dollar value difference is then multiplied by (-1).

c. Subtotal. Subtract or add the change in the mess share during month just ended
from the mess bill for the month just ended.

d. Impact on CO's Desire for Value of Mess Share.
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(1) CO's desire for the value of the mess share for the next month. Ensure this
value does not deviate more than $5.00 from the value of the mess share value for the month
just ended.

(2) Mess share value at the end of the month just ended.

e. Subtotal. Subtract the CO's desire for the value of the mess share for the next
month from the mess share value at the end of the month just ended.

f. Grand Total. Total the sum of the two subtotals.

g. Recommended Mess Bill for This Month. Round the grand total. value to the nearest
whole dollar.

NOTE: This equation works assuming there is consistency in food costs. If a special high cost
meal is planned that will increase the normal average monthly food costs, that value must be
factored into the equation. For example, if it is determined that the special meal will cost $8.00
per person, then add the $8.00 value to the recommended mess bill for the month. The same
rule would also apply to an expected non-food cost item. In addition, food costs are higher
during deployments than they 'are during non-deployment periods. These differences in food
costs must also be factored in to avoid mess share fluctuations. Use previous deployment/non
deployment average mess bills initially as a gauge until monthly food costs stabilize.

MESS BILL COMPUTATION WORKSHEET

Mess Bill for the Month Just Ended $80.00
(January 1999)

Change in Mess Share During Month Just Ended
(January 1999) ($-.96) X (-1) 4 1.57

Subtotal $81.57

Impact on CO's desire for the value of the Mess Share:

CO's desire for the value of the mess share
for the next month (February 1999) $45.00

Minus Mess Share value at the end of month
just ended (January 1999) $43.02

Subtotal $1.98

Grand total $83.55

Recommended Mess Bill for next Month (Round Grand
Total to nearest whole dollar) (February 1999) $84.00

Figure 7-3b
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10. REVERSE SIDE OF MONTHLY FINANCIAL OPERATING STATEMENT FOR MESSES
AFLOAT. (See Figure 7-10 Ielow). On the reverse side of the NAVSUP Form 1367, list all
Accounts Receivable (names of members and amounts owed to the mess) and all Accounts
Payable (names of payees and amounts owed by the mess).

11. SIGNATURES.

a. The mess treasurer or wardroom officer or wardroom officer will sign and date the
form certifying the statement to be correct, that the provisions shown on the attached inventory
are in good condition and carried at their proper value, and that the mess has no assets or
liabilities other that those listed on the reverse. He/she will then forward the statement and
substantiating documents to the audit board.

b. The three members of the audit board will conduct an audit to verify all entries on the
statement and accompanying records using Private Mess Check-Off List, Section 13, Appendix
F as a guide. Each member of the audit board will then sign the statement. The substantiating
documents will be returned to the mess treasurer or wardroom officer or wardroom officer and
the statement will be forwarded to the commanding officer.

c. The commanding officer will sign and date the statement and return it to the mess
treasurer or wardroom officer or wardroom officer. A copy will be posted for all mess members
to view.

d. When private messes are permanently subsisting from the General Mess and no
rations are commuted to the mess from enlisted personnel, the Monthly Financial Operating
Statemetn NAVSUP Form 1367 may be approved by the Mess President of each private mess.
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MONTHLY FINANCIAL OPERATING STATEMENT FOR MESSES AFLOAT
USS DUARTE NAME OF MESS WARDROOM MESS

NAVSUP FORM 1367 (REV. 10-76)
SIN 0108-LF-501-3670
DATE (LAST DAY OF MONTH): 31 JANUARY 1999

Approved By:
7 FEB 99
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Reviewed by SUPPO:
7 FEB 99

Figure 7-10

CASH ACCOUNT BALANCE SHEET

RECEIPTS EXPENDITURES ASSETS LIABILITIES

ASH BROUGHT FORWARD $945.40 MESS BILLS REFUNDED $30.9 CASH ON HAND EON $1,586.64 MESS BILL REFUNDS OWEC $28.3E
WSS BILLS PREVIOUS

$75.00
MESS SFIRRES REFUNDED
TOMBR $445

NCOLLECTED MESS BILLS -

i.RRENTMONTH $136 •.
MESS SHARE REFUNDS
owo $44.5c

lESS BILLS CURRENT
iON1ll $1,323.87

PROVISIONS FROM
SUPPLYOFFICER $782.80

lESS SHARES
NCOUECTED .

PROVISIONS FROM SUPPO
OWED $1,095.8E

lESS BILLS NEXT MONTH $7500
PROVISIONS FROM

DEALERS $213.81
OMMUTED RATIONS

NCOUECTED $309.96 PROVISIONS FROM DEALER $2263

lESS SHARES SOW $44.59
COMMUTED RATIONS
RATED $0.00

OM INVENTORY OF
ROVISIONS $12363.

COMMUTED RATIONS
REBATED OWED $0.&

OMMUTED RATIONS
OLLECTED $220.00 OTHER THER OTHER:

ITHER: Pete's Jewelry $25.0( ADV MESS BILL PAID $75.0

OTALEXPENDITURES

ASH ON HAND END OF

IONTH

$1,097.22

$1,586.64

.

OTAL ASSETS

OTALLIABILITIES

NET WORTH

$2,201.5

$1,470.11

$731.4

OTAL $2,683.86 TOTAL $2,683.86 OTALASSETS $220159TOTALUABIUTIESANDNET WORTH $2,201.51

MESS SHARE PROVISIONS CONSUMED COST PER MAN
S4VENTORY END

VERAGE NUMBER OFlET WORTH $731.4 OF PREVIOUS $10241 FFICERS SUBSISTED 13.7
MONTH

VERAGE NUMBER OFPROVISIONSOF M8dBERS 17 RECEFVED $1 ,4050( NUSTED PERSONNa 3.9,
UBSISTE)

lESS SHAJIE END OF I1VENTORY END
IONTH $43.0 OF MONTH $123.6 OTAL SUBSISTED 17.7

lESS SHARE END OF PROVISIONS
REVICIJS MONTH $1 ,383.T 'ROVISIONS CONSUMED $1,383.7
NCREASEIOECREASE ($1.57 OST PER MAN $77.91

RECOMMENDEDMESS BILL FOR NEXT MONTH: $84.00

I pinto rho I,npinrV cla,nn,ont tn ha 'oman that rho n,npinpc nhnwn Om inn attarttnd inonnmnro ann in nnnvm Cnnrhtinn anti ,antnd at than ntnrpi r,ah,n

and that inn Mann han or, anrnn, n, Ilatditinr, nthnt than thorn Iirtn,1

5 FEB99 (signature) (typed name and signature)
(Date) (FSO) (Mess Treasurer)

Audited By:

(typed name and signature) (typed name and signature) (typed name and signature)

(Date) (Date) (Commanding Officer)

(typed name and signature)
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7004 ACCOUNTING RECORDS FOR CHIEF PETTY OFFICER MESSES

1. GENERAL. Accounting records for Chief Petty Officer (CPO) messes afloat are shown in
Figures 7-1 1 through 7-20. The forms shown in Figure 7-16 and Figure 7:20 are available in the
Navy Supply System; the others are to be prepared locally. (See Section 12, Appendix F for
samples of blank forms). The forms to be used are as follows:

a. 7-1 1 - Record of Collections

b. 7-12 - Record of Expenditures

c. 7-13 - Accounts Receivable

d. 7-14 - Accounts Payable

e. 7-15 - Record of Mess Members

f. 7-16 - Petty Cash Voucher

g. 7-17 - Food Cost Control Record

h. 7-18 - Meals Served Record Sheet

i. 7-19 - Computation of CPO Mess Commuted Rations

j. 7-20 - Monthly Financial Operating Statement for Messes Afloat

2. RECORD OF COLLECTIONS. (See Figure 7-11).. This record reflects all the receipts of
cash and checks. It is not used to record funds due to the mess or the dollar value of materials
received.

The first entry on this record reflects the actual dollar value of cash brought forward (actual cash
on hand and balance in the checking account). This value comes from the previous monthly
NAVSUP Form 1367 (Monthly Financial Operating Statement for Messes Afloat) Cash on Hand
End of Month block from the Expenditure Section of the Cash Account. Any additional entries
on this record will reflect any and all receipts of cash and checks. Examples of typical entries
on this record are as follows.

a. Commuted rations collected from the disbursing officer during the current month.

b. Any other collections, cash or check, during the current month.

The final entry on this record will be the total of the cash brought forward plus all other
collections recorded on this record during the month. This value must equal the total on the
Record of Expenditures. (See Figure 7-12).

3. RECORD OF EXPENDITURES. (Refer to Figure 7-12). This record reflects all
expenditures of cash and checks. It is not used to record funds owed or the dollar value of
materials expended. Examples of typical entries on this record are as follows:

a. Provisions paid for during the current month that were received from the Food
Service Officer.

b. Provisions paid for during the current month that were received from sources other
than the Food Service Officer.
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c. Commuted rations rebated during the current month.

d. Any other expenditures, cash or check, during the current month.

The next entry is the Total Expenditures (this is the total of all expenditures recorded on this
record during the month). The next entry is the Cash on Hand End of Month. This value is the
total of all cash and the ending balance in the checking account. Note: This value is recorded
as the first entry on the Record of Collections (See Figure 7-1 la). for the next month. It is also
the value that is recorded on the next months NAVSUP Form 1367 (Monthly Financial
Operating Statement for Messes Afloat) cash brought forward block from the receipts section of
the cash account. The final entry on this record will be the total of all expenditures recorded on
this record during the month plus the cash on hand at the end of the month. This value must
equal the total on the Record of Collections. (Refer to Figure 7-11).

4. ACCOUNTS RECEIVABLE. (See Figure 7-13). This record reflects the monies owed to
the mess. It is closed monthly and all unsettled accounts are carried forward to the following
month.

The first entries on this record will be all uncollected Accounts Receivables brought forward
from the previous month. Examples of additional entries on this record are as follows:

Commuted rations value owed by the disbursing officer for the current month. This value is
generally the last entry on this record and is carried forward to the next months Accounts
Receivable record. (Refer to Figure 7-13a).

This record is used in conjunction with the Record of Collections. (Refer to Figure 7-11). Each
time a collection is made, record the date of the collection in the date received column. At the
same time, there will be a corresponding entry in the Record of Collections. At the end of the
month, all uncollected Accounts Receivables will be -carried forward to the next month's
Accounts Receivable record. (See Figure 7-13a). Indicate "CF' (carried forward) in the date-
received column of the current months Accounts Receivables record.

5. ACCOUNTS PAYABLE. (See Figure 7-14). This record reflects the unpaid debt of the
mess. It is closed monthly and all unsettled accounts are carried forward to the following month.

The first entries on this record will be all unpaid Accounts Payables brought forward from the
previous month. Examples of additional entries on this record are as follows:

a. Provisions value owed to other than the Food Service Officer for food items received
during the current month.

b. Value of non provisions owed to vendors for items received during the current month.

c. Provisions value owed to the Food Service Officer for food items received during the
current month. (See Figure 7C). This value is generally the last entry on this record and is
carried forward to the next months Accounts Payable record.

This record is used in conjunction with the Record of Expenditures. (Refer Figure 7-12). Each
time an expenditure is made, record the date of the expenditure in the date paid column. At the
same time, there will be a corresponding entry in the Record of Expenditures. At the end of the
month, all unpaid Accounts Payables will be carried forward to the next months Accounts
Payables record. (See Figure 7-14a). Indicate "CF" (carried forward) in the date paid column of
the current months Accounts Payables record.
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6. RECORD OF MESS MEMBERS. (See Figure 7-15). This record reflects a record of all
members of the mess by rrember's name and the date he/she became a member. Upon
detachment of the member, the record will show the date the member detached the command.
The two mess share columns are not used.

7. PETTY CASH VOUCHERS. (See Figure 7-16). Commanding officers will authorize in
writing, the establishment of a petty cash fund, if needed, for making small purchases for a
mess. (See Appendix B for an example). The authorization specifies the amount of cash
authorized for the petty cash fund. Payments setting up petty cash funds and the replenishment
of such funds are made by check or a cash transfer voucher if the mess does not have a
checking account. The replenishment of petty cash funds must be substantiated by a signed
Petty Cash Voucher (NAVCOMPT Form 743) and by the dealer's sales slip or receipt.

8. FOOD COST CONTROL RECORD. (See Figure 7-17). Often messes afloat operate
without the benefit of a central storeroom where food products are received and stowed prior to
issue to the CPO galley. They may have a small storeroom (or space set aside for their use in
the general mess storeroom) where they can stow food items not available from the general
mess. Since messes afloat have limited storage facilities, most food used is requisitioned from
the general mess on a regular basis. Food procurement records will be limited generally to
those covering receipts of subsistence items from the general mess. This simplifies food cost
accounting and, consequently, food cost control. To determine the exact cost of food consumed
during an accounting period, or part of an accounting period, the following information is
needed:

a. the dollar value, at cost, of the beginning inventory,

b. the dollar value, at cost, of the food procured to date by the mess,

c. the dollar value, at cost, of the closing inventory (these inventories will be
accomplished a minimum of at least once each week). The sum of the beginning inventory and
column (3) minus column (4) is the exact cost of food used by the mess. For example:

Assume that the beginning inventory is $285.50, the receipts are $567.15, and the. closing
inventory is $176.43. To find the exact cost of the food used by the mess, make the following
calculations:

Beginning Inventory $285.50
Receipts (plus) 567.15
Total

.
$852.65

Closing Inventory (minus) 176.43
Cost of Food Used $676.22

The Food Cost Control Record (Refer to Figure 7-17). shows this information. Also included on
the form is a column for daily food allowances. The mess treasurer or wardroom officer or
wardroom officer usually establishes these. To compute the daily food allowance, add the
number of mess members on the first day of the month plus the number of enlisted personnel
subsisting in the mess (use the Record of Mess Members, Figure 7-5) times the commuted
rations rate. Forexample:

Number of mess members 16
Number of enlisted personnel (plus) 4
Subtotal 20
Commuted Rations rate (times) $4.50
Daily Food Allowance $90.00
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By comparing the cost of food used to date with the cumulative allowance to date, it can be
determined whether the mess is over or under the allowance and if corrective measures are
needed. The use of the food cost control record is optional for messes with less than 20
members.

9. MEALS SERVED RECORD SHEET. (See Figure 7-18). This record reflects a summary
of mess members and enlisted assigned to the mess that were assigned for each day. The
information to support these figures will come from the daily muster report that comes from the
personnel office. It will show the total number of E-7 through E-9 that were assigned for each
day. This document will be used in the preparation of the Computation of Commuted Rations
form. (See Figure 7-19).

10. COMPUTATION OF MAXIMUM NET WORTH AND DISTRIBUTION OF EXCESS FUNDS
IN CHIEF PETTY OFFICERS' MESSES

a. General. Ration allowances commuted or reallocated to a chief petty officers' mess
that are not expended generate mess assets that are carried forward monthly. When
unexpended ration allowances are carried forward on a regular monthly basis, the mess assets
may increase to a value that is excess to the needs of the mess. The value established for
maximum net worth should support the concept of carrying sufficient assets forward monthly to
support the average of the higher at seas costs and the lower in port costs. Funds in excess of
the value established for maximum net worth are to be rebated to the disbursing officer each
month. Chief petty officers' messes will comply with the procedures in subparagraph (b) in the
financial management of excess mess assets.

b. Financial Management of Excess Mess Assets

(1) Maximum Net Worth. The maximum net worth, as shown on the Monthly
Financial Operating Statement for Messes Afloat (NAVSUP Form 1367), will not exceed one-
half month's commuted ration allowance value multiplied by the average number of members of
the mess (including members on TM status) during the most recent deployment of 30 days or
more. Figure 7-19 provides an example worksheet for computing the monthly maximum net
worth.

(2) Funds in Excess of the Value Established for Maximum Net Worth. Funds in
excess of the value established for maximum net worth will be rebated to the disbursing officer
each month for deposit to the Military Personnel Navy appropriation, BAS subhead.

(3) Chief Petty Officers' Mess Accounting Records. Chief petty officers' mess
accounting records and the monthly financial operating statement will disclose the amount
rebated to the disbursing officer.

(4) Mess Audit Board. The mess audit board will substantiate compliance with the
procedures for determining the value for maximum net worth and rebates of excess funds to the
disbursing officer.

11. COMPUTATION OF COMMUTED RATIONS.

a. General. All chief petty officer messes afloat will compute the amount of commuted
rations due to determine the amount payable to the mess by the disbursing officer. The form
used to compute this is the Computation of Commuted Rations. (Refer to Figure 7-19). The first
section is determining the maximum monthly net worth.
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Line (A) One Half of the current Daily COMRAT Rate - Daily COMRAT rate (obtained
from the disbursing officer) divided by 2.

Line (B) Average Number of members of the mess (including members on TM
status) on the last deployment of 30 days or more - Obtained from the
Personnel Office muster reports.

Line (C) Daily Net Worth Allowance - Line (A) times line (B). Line (D) Number of Days
in Current Month - The actual number of days in the month of the report.

Line (E) Maximum Monthly Net Worth - Line (C) times line (D).

The second part of the worksheet is the Commuted Rations/Reallocated BAS Due Computation
section.

Line (F) Maximum Net Worth - Same as Line (E).

Line (G) Current Month's Liabilities - Obtained from the Accounts Payables (Refer to
Figure 7-14). Include only the values that are carried forward to the next
months Accounts Payables (Refer to Figure 7-14a).

Line (H) Total - Line (F) plus line (G).

Line (I) Current Month's Assets - Obtained from the Accounts Receivables (Refer to
Figure 7-13). Include only the values that are carried forward to the next
months Accounts Receivables (Refer to Figure 7-13a).

Line (J) COMRATS Due - Line (H) minus Line (I).

Line (K) Maximum GOMRATS/Reallocated BAS — Add the sum of the total number of
days each enlisted member entitled to RIK and receiving partial BAS subsists
from the GPO mess (GPO members plus enlisted personnel working and
subsisting in the CPO mess) times the daily commuted ration rate (obtained
from the disbursing officer) and the total number of days each enlisted
member entitled to full BAS (SEPRATS, RIKNA, or EMRATS) subsists from
the GPO mess (GPO members plus enlisted personnel working and
subsisting in the GPO mess ) times the daily reallocated BAS rate (obtained
from the disbursing officer). (See Figure 7D).

Line (L) Amount Due from Disbursing Officer - The lesser of Line (J) or Line (K). This
amount will be collected from the disbursing officer and entered as an asset
on the Balance Sheet side of the NAVSUP Form 1367 (See Figure 7-20).
opposite the entry "Gommuted Rations Uncollected".

12. RETENTION OF MESS RECORDS. All mess records will be retained for a period of three
years.

13. MONTHLY VOUCHER FOLDERS. All chief petty officer itemized and certified receipts
and tapes of provisions purchased locally, copies of vouchers covering transactions with the
disbursing officer, and any other vouchers substantiating entries of the mess statement will be
filed in a monthly folder, submitted to the audit board, and thereafter retained by the mess
treasurer or wardroom officer or wardroom officer.
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STATEM ENT OF SALE OF SUBSISTENCE ITEMS FROM THE GENERAL MESS

(command letterhead)

IN REPLY REFER TO:
(date

MEMORANDUM

From: Food Service Officer
To: Chief Petty Officer Mess treasurer or wardroom officer or wardroom officer

Subj: STATEMENT OF SALE OF SUBSISTENCE ITEMS FROM THE GENERAL MESS

Ref: (a) NAVSUP P-486, Chapter 6, para. 6305-1

1. In accordance with reference (a), I hereby certify that subsistence items in the amount of
$_____ were sold to the Chief Petty Officer Messduring the month of_

2. The above total includes galley produced bakery products in the amount of $

3. Sales were made on the documents listed below:

PROVISIONS GPBP
Document no. amount Document no. amount
Document no. amount Document no. amount
Document no. amount Document no. amount
•Document no. amount Document no. amount
Document no. amount Document no. amount
Document no. amount Document no. amount
Document no. amount Document no. amount
Document no. amount Total $
Document no. amount
Document no. amount
Document no. amount
Total $
GRAND TOTAL $_____

Respectfully,

Copy to:
Disbursing OfficerS

- Figure7C
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REPORT OF AUTHORIZED COMMUTED RATIONS

(official letterhead)
IN REPLY REFER TO

(date)
MEMORANDUM

From: Personnel Officer, (ship's name)
To: Chief Petty Officer Mess treasurer or wardroom officer or wardroom officer, (ship's
name)

Subj: REPORT OF AUTHORIZED COMMUTED RATIONS

1. The following enlisted personnel subsisted in the Chief Petty Officer Mess during the period
1 through 31 January 1999 unless otherwise indicated:

Name Period
GMGCM Carandang I thru 6 January
DKCS Arrington 1 thru 7 January
ETC Frost
SHC Powell
PCC Bush 23 thru 31 January
GMMC Clement 27 thru 31 January
BMC Smart 5 thru 31 January
GMMC Youarr 8 thru 31 January
HTC Karge 12 thru 31 January
ENCS Guayon 17 thru 31 January
ITC Sargent 17 thru 31 January
MMCS Delarosa 18 thru 31 January
EMC Dawson 18 thru 31 January
HMC Banang 18 thru 31 January
ICC Howard
CS2 Prophet
CS3 Laban I thru 15 January
CSSN Elijah 16 thru 31 January
SA Mordecai
SA Bilhah

2. The enlisted members named hereon were Chief Petty Officer mess members or enlisted
personnel detailed to and subsisting in the Chief Petty Officer Mess for the period set opposite
their names. It is directed that the commuted value of rations of these enlisted members be paid
to the Mess treasurer or wardroom officer or wardroom officer, Chief Petty Officer Mess.

(signature)

Copy to:
Disbursing Officer

Figure 7D
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RECORD OF COLLECTIONS
FOR MONTH OF: January 1999

DATE NAME AMOUNT PURPOSE

I CASH BROUGHT
FORWARD

560 35 Cash on hand end of month. 31
December 1998

10 Disbursing Officer 1995 30 December 1998 Commuted Rations

TOTAL 2555 65

F-72
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RECORD OF COLLECTIONS
FOR MONTH-OF: February 1999

DATE NAME AMOUNT PURPOSE

1 CASH
FORWARD

BROUGHT 613 25 Cash on hand
1999

end of month 31 January

TOTAL

The Cash Brought Forward value on this record comes from the Cash on Hand at End of the
Month (EOM) caption on the record shown in Figure 7-12.

Figure 7-ha

F-73



NAVSUP P-486 - Food Service Management

RECORD OF EXPENDITURES
FOR MONTH OF: January 1999

DATE NAME AMOUNT PURPOSE

1 DECA Commissary
Store

23 95 January 1999 Provisions

5 Food Service Officer 1782 40 December 1998 Provisions

10 DECA Commissary
Store

17 80 January 1999 Provisions

15 Bells Supermarket 57 40 January 1999 Provisions

26 Morena Fish Market 60 85 January 1999 Provisions

CASH ON HAND AT
EOM

613 25

TOTAL 2555 65
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ACCOUNTS RECEIVABLE
FOR MONTH OF: January 1999

DATE
INCURRED

NAME AMOUNT PURPOSE DATE
REC'D

1 Disbursing
Officer

1995 30 December 1998 Commuted
Rations

10

31 Disbursing
Officer

2160 00 January 1999 Commuted
Rations

CF

On the first day of the month, list all uncollected Accounts Receivable brought forward
from previous month. At the end of the month, all uncollected Accounts Receivable will
be carried forward to next months report. Mark CF (carried forward) in date received
column.

Figure 7-13
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ACCOUNTS RECEIVABLE
FOR MONTH OF: February 1999

DATE
INCURRED

NAME AMOUNT PURPOSE DATE
REC'D

1 Disbursing
Officer

2160 00 January 1999 Commuted
Rations

The entries on this record were carried forward from the record shown on Figure 7-13.
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ACCOUNTS PAYABLE
FOR MONTH OF: January 1999

DATE
INCURRED

NAME AMOUNT PURPOSE DATE
PAID

1 Food Service
Officer

1782 40 December 1998 Provisions 5

I DECA
Commissary
Store

23 95 January 1999 Provisions 1

10 DECA
Commissary
Store

17 80 January 1999 Provisions 10

15 Bells
Supermarket

57 40 January 1999 Provisions 15

26 Morena Fish
Market

60 85 January 1999 Provisions 26

31 Food Service
Officer

1706 55 January 1999 Provisions CF

On the first day of the month, list all unpaid Accounts Payable brought forward from
previous month. At the end of the month, all unpaid Accounts Payable will be carried
forward to next months report. Mark CF (carried forward) in date paid column.

Figure 7-14
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ACCOUNTS PAYABLE
FOR MONTH OF: February 1999

DATE
INCURRED

NAME AMOUNT
.

PURPOSE DATE
PAID

I Food Service
Officer

1706 55 January 1999 Provisions

1 Disbursing
Officer

306 70
.

January 1999 Commuted
Rations rebate owed

The entries on this record were carried forward from the record shown on Figure 7-14.

Figure 7-14a
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RECORDS OF MESS MEMBERS

MEMBER
DATE
JOINED SHARE

DATE
DETACHED SHARE

—

—
—

GMGCM CARANDANG 2 SEP 95 6 JAN 98

DKCSARRINGTON 5SEP95 7JAN98

SKC MILES 21 OCT 95

MMCPARKHARD 16NOV95
.

ETC FROST 20NOV95

SMC SPENT 22JAN96

SHCPOWELL 1MAR96

PCC BUSH 14APR96

GMMC CLEMENT 13 MAY 96

BMCSMART 29MAY96

GMMCYOUARR 6JUL96

HTC KARGE 10 OCT 96
—

ENCSGUAYON 13OCT96

ITCSERGENT 4FEB97
—

MMCSDELAROSA 2AUG97

EMCDAWSON 20MAY98

HMCBANANG 7SEP98

ICC HOWARD

Figure 7-15
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PETTY CASHVOUCHE
NAVCOMPT FORM 743

R
(754)

NO.

AMOUNT DATE

FOR

CHARGE TO

RECEIVED BY APPROVED BY

The replenishment of petty cash funds must be substantiated by a signed Petty Cash
Voucher (NAVCOMPT Form 743) and by the dealer's sales slip or receipt.

Figure 7-16
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FOOD COST CONTROL RECORD
FOR MONTH OF BEGINNING INVENTORY $ $28550

DATE

RECEIPTS

CLOSING
INVENTORY

(4)

COST OF

USED
TO DATE

ALLOWANCE

OVERJUNDER
(8)

DAILY

(2)

CUMULATIVE
TOTAL
(3)

DAILY

(6)

CUMULATIVE
TOTAL
(7)

1 23 9 23 95 5 0 54 00
2 25 6 279 55 5 0 108 00
3 7 6 287 20 5 0 162 00
4 287 20 5 0 216 00
5 287 20 5 5 274 50
6 27 9 567 15 5 5 333 00
7 — 567 15 j 43 22 Q 387 00 .2 22
8 3 4 570 60 5 0 441 00
9 570 60 5 0 495 00

10 17 8 588 40 5 0 549 00
11 588 40 5 0 603 00
12 588 40 5 5 661 50
13 27 7. 861 10 5 5 720 00
14 861 10 2 79 81 778 50 11 31
15 57 4 918 50 5 5 837 00
16 918 50 5 5 895 50
17 91.8 50 6 5 963 00
18 5 6 924 10 8 0 104 00
19 924 10 8 0 112 00
20 28 6 120 75 8 0 120 00
21

4
120 75 .t 98 j 27 Q 128 00 j 27

22 3 121 05 8 0 136 00
23 121 05 8 5 145 50
24 20 8 141 85 8 5 153 00
25 141 85 8 5 162 50
26 60 8 147 70 8 5 171 00
27 5 8 148 50 9 0 180 00 •

28 148 50 2 19 1 81 9 0 189 00 36 19
29 20 4 169 95 9 0 198 00
30 169 95 9 0 207 00
31 17 6 186 55 3 00 1 05 9 0 216 00 36 95
The use of thi Food Cost Control Record is optional for messes with less than 20
members.

Figure 7-17
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MEALS SERVED RECORD SHEET
FOR MONTH OF January 1999

DATE
OFFICERS ENLISTED GUEST DAILY

TOTAL
B L D B L D B L D

1 12 12 12 36

2 12 12 12 36
, 1') 1') 1') ,
4 12 12 12 36

5 13 13 13 39

6 13 13 13 39

7 12 12 12 36

8 12 12 12 36

9 12 12 12 36

10 12 12 12 36

11 12 12 12 36

12 13 13 13 39

13 13 13 13 39

14 13 13 13 39

15 13 13 13 39

16. 13 13 13 39
17 15 15 15

.
45

18 18 18 18 54

19 18 18 18 54
20 18 18 18 54

21 18 18 18 54

22 18 18 18 54
7 iq 19 19 c7
24 19 19 19 57

25 19 19 19 57

26 19 19 19 57

27 20 20 20 60

28 20 20 20 60

29 20 20 20 60

30 20 20 20 60
31

•

20 20 20 60
TOT 20 20 20 1440I I I I

Summarize all meals consumed from the NAVSUP Form 1046 on this record on a daily
basis.

Figure 7-18
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COMPUTATION OF CPO MESS COMMUTED RATIONS

FOR MONTH OF January 1999

MAXIMUM NET WORTH COMPUTATION

(A) 1/2 OF THE CURRENT DAILY COMRATS RATE $2.25

(B) AVERAGE # OF MEMBERS OF THE MESS (INCLUDING
MEMBERS ON TM STATUS) ON LAST DEPLOYMENT OF 30
DAYS OR MORE (OBTAINED FROM THE PERSONNEL
OFFICER MUSTER REPORTS) (TIMES)

16

(C) DAILY NET WORTH ALLOWANCE $36.00

(D) # OF DAYS IN CURRENT MONTH-
(TIMES)

31

(E) MAXIMUM MONTHLY NET WORTH $ 1116.00

COMMUTED RATIONS DUE COMPUTATION

(F) MAXIMUM NET WORTH
(LINE E)

$ 1116.00

(G) CURRENT MONTH LIABILITIES
(PLUS)

1706.55

(H) TOTAL $2822.55

(I) CURRENT MONTH'S ASSETS
(MINUS)

.00

(J) COMRATS DUE
(PROVISIONS COST)

$2822.55

(K) MAXIMUM COMRATS/REALLOCATED BAS

(ACTUAL MAN DAYS X DAILY COMRATS RATE)

$2160.00

(L) COMRATS DUE (LESSER OF LINE J OR K) $2160.00

REMARKS: AMOUNT OF LINE L WILL BE COLLECTED FROM THE DISBURSING
OFFICER AND ENTERED AS AN ASSET ON THE BALANCE SHEET SIDE OF
NAVSUP 367 OPPOSITE ENTRY "COMMUTED RATIONS UNCOLLECTED"

SHIPS COMING OUT OF YARD PERIOD OF 3 YEARS OR MORE WILL USE
CURRENT CPO POPULATION OBTAINED FORM THE SHIP'S OFFICIAL MUSTER
REPORTS.

This record determines the commuted rations amount payable to the mess by the disbursing
officer.

Figure 7-19
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7005 PREPARING THE MONTHLY FINANCIAL OPERATING STATEMENT FOR CHIEF
PETTY OFFICER MESSES

1. GENERAL; The mess treasurer or wardroom officer or wardroom officer is responsible for
the preparation of the monthly financial operating statement consisting of a cash account that
reflects cash received (income) and cash spent (expenses), and a balance sheet that reflects
the financial condition of the mess and provides useful statistical data for the operation of the
mess, using the Monthly Financial Operating Statement for Messes Afloat (NAVSUP Form
1367). An original and one copy are prepared as of the last day of the month. The NAVSUP
Form 1367 is available at Cognizance Symbol I stock points. The original must be signed by
the mess treasurer or wardroom officer or wardroom officer, the audit board, and the
commanding officer and returned to the mess treasurer or wardroom officer or wardroom officer
for his/her records. The copy will be posted for the information of all members of the mess
(Refer to Figure 7-20).

2. CASH ACCOUNT - RECEIPTS. The source document for the receipts section of the cash
account on the monthly NAVSUP Form 1367 is the Record of Collections. (Refer to Figure 7-
11). The totals in this section must be the same as the total shown on the Record of
Collections.

a. Cash Brought Forward. The first value on the Record of Collections. It is also the
same as the value ii the "Cash on Hand End of Month" block of the expenditure side of the
cash account on the previous months NAVSUP Form 1367.

b. Mess Bills Previous Months. Not applicable to CPO messes.

c. Mess Bills Current Month. Not applicable to CPO messes.

d. Mess Bills Next Month. Not applicable to CPO messes.

e. Mess Shares Sold. Not applicable to CPO messes.

f. Commuted Rations Collected. The value of commuted rations collected from the
disbursing officer during the current month.

g. Total. The sum of all values in the receipt column of the cash account. This value
must agree with the total of the Record of Collections as well as the total of the expenditure side
of the cash account.

3. CASH ACCOUNT - EXPENDITURES. The source document for the expenditure section
of the cash account on the monthly NAVSUP Form 1367 is the Record of Expenditures. (Refer
to Figure 7-12). The totals in this section must be the same as the total shown on the Record of
Expenditures.

a. Mess Bills Refunded. Not applicable to CPO messes.

b. Mess Shares Refunded. Not applicable to CPO messes.

c. Provisions From Supply Officer. The sum of the dollar values paid to the Food
Service Officer during the current month for provisions issued to the CPO mess by the Food
Service Officer. Do not include provisions purchased at the commissary store.
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d. Provisions From Dealers. The sum of the dollar values paid to vendors during the
current month for provisions received from other than the Food Service Officer. Include any
provisions purchased from the commissary store.

e. Commuted Rations Rebated. The dollar value of any commuted rations that was
rebated back to the disbursing officer. Funds in excess of the value established for maximum
mess asset retention are to be rebated to the disbursing officer each month and are included in
this block.

f. Other. Itemize the dollar value of any other expenditure, cash or check, made during
the current month, i.e. tips at the commissary, gifts, flowers, etc.

g. Cash on Hand at End of Month. The dollar value of all cash plus the ending balance
in the checking account.

h. Total. The sum of all values in the expenditure column of the cash account. This
value must agree with the total of the Record of Expenditures as well as the total of the receipt
side of the cash account.

4. BALANCE SHEET - ASSETS. This portion of the balance sheet is a compilation of the
assets of the mess. With the exception of the cash on hand and inventory of provisions, the
source document for the assets section of the balance sheet on the monthly NAVSUP Form
1367 is the Accounts Receivables. (Refer to Figure 7-13).

a. Cash on Hand. The value of the "Cash on Hand End of Month" caption from the
Expenditure section of the Cash Account.

b. Mess Bills Uncollected. Not applicable to CPO messes.

c. Mess Shares Uncollected. Not applicable to CPO messes.

d. Commuted Rations Uncollected. The commuted rations value owed by the disburing
officer that was uncollected during the month.

e. Inventory of Provisions. The total dollar value of the inventory of provisions on the
last day of the month at last receipt price. This value is the last entry in column (4) of the Food
Cost Control Record. (Refer to Figure 7-17).

f. Total Assets. The sum of all the values in the assets column of the balance sheet.
This value represents all assets of the mess.

5. BALANCE SHEET - LIABILITIES. This portion of the balance sheet is a compilation of the
liabilities of the mess. The source document for the liabilities section of the balance sheet on
the monthly NAVSUP Form 1367 is the Accounts Payable. (Refer to Figure 7-14).

a. Mess Bill Refunds Owed. Not applicable to CPO messes.

b. Mess Share Refunds Owed. Not applicable to CPO messes.

c. Provisions From Supply Officers Owed. The dollar value of provisions owed to the
Food Service Officer that was not paid during the current month.

d. Provisions From Dealers Owed. The sum of the value of provisions owed to dealers
that was not paid during the current month.
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e. Commuted Rations Rebated Owed. The dollar value of commuted rations rebated to
the disbursing officer that was not paid during the current month. If the net worth block of the
liabilities section of the Balance Sheet exceeds the maximum monthly net worth, line (E) of the
Computation of CPO Mess Commuted Rations, the difference is the commuted rations rebate
that is owed to the disbursing officer, and that value will be recorded in this block.

f. Other. Any other liability carried forward from the Accounts Payable that was not
paid during the current month.

g. Total Liabilities. The sum of all the values in the liabilities column of the balance
sheet. This value represents all liabilities of the mess.

h. Total Assets. The value of the "Total Assets" caption from the Assets section of the
Balance Sheet.

i. Total Liabilities. The value of the "Total Liabilities" (same as subparagraph (g)
above).

j. Net Worth. The net worth amount is the value of the mess at the end of the month.
It is computed by subtracting "Total Liabilities" from "Total Assets". If this value exceeds the
maximum monthly net worth, line (E) of the Computation of CPO Mess Commuted Rations, the
difference is the commuted rations rebate that is owed to the disbursing officer and this value
will be recorded in the "Commuted Rations Rebated Owed" block of the liabilities of the Balance
Sheet.

k. Total Liabilities and Net Worth. The sum of 'Total Liabilities" and "Net Worth". This
value must equal 'Total Assets".

6. MESS SHARE, PROVISIONS CONSUMED, COST PER MAN AND RECOMMENDED
MESS BILL FOR THE NEXT MONTH. These sections are not applicable to CPO messes.

7. REVERSE SIDE OF MONTHLY FINANCIAL OPERATING STATEMENT FOR MESSES
AFLOAT. On the reverse side of the NAVSUP Form 1367, list all Accounts Receivables
(amounts owed to the mess) and all Accounts Payable (names of payees and amounts owed by
the mess).

8. SIGNATURES.

a. The mess treasurer or wardroom officer or wardroom officer will sign and date the
form certifying the statement to be correct, that the provisions shown on the attached inventory
are in good condition and carried at their proper value, and that the mess has no assets or
liabilities other than those listed on the reverse. He/she will then forward the statement and
substantiating documents to the audit board.

b. The three members of the audit board will conduct an audit to verify all entries on the
statement and accompanying records using Private Mess Check-Off List, Section 13, Appendix
Fas a guide. Each member of the audit board will then sign and date the statement. The
substantiating documents will be returned to the mess treasurer or wardroom officer or
wardroom officer and the statement will be forwarded to the Commanding Officer.

c. The commanding officer will sign and date the statement and return it to the mess
treasurer or wardroom officer, or wardroom officer. A copy will be posted for all mess members
to view.
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USS DUARTE NAME OF MESS
________CHIEFPETTYOFFICER

$1,782.40

$160. OC

CASH ON HAND EOM

UNCOLLECTED MESS BILLS -
CURRENT MONTH

MESS SHARES
UNCOLLECTED

COMMUTED RATIONS
UNCOLLECTED

BOM INVENTORY OF
PROVISIONS

OTHER:

$613. 2E

$2,160.00

$356.00

MESS BILL REFUNDS OWED

MESS SHARE REFUNDS
OWED

PROVISIONS FROM SUPPO
OWED

'ROVISIONS PROM DEALER

COMMUTED RATIONS
REBATED OWED

DTHER:

SIN 0108-LF-501-3670 DATE (LAST DAY OF MONTH) 31 JANUARY 1999

Figure 7-20
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MONTHLY FINANCIAL OPERATING
STATEMENT FOR MESSES AFLOAT

NAVSUP FORM 1367 (REV. 10-76)

D1IDTS
CASH BROUGHT FORWARC

TESS BILLS PREVIOUS
TON TH S

$560.35

EXPEN DITU RES

TESS BILLS CURRENT
IONTH

MESS BILLS REFUNDED

MESS SHARES REFUNDED
TO MER

TESS BILLS NEXT MONTH

TESS SHARES
SOLD

PROVISIONS FROM
SUPPLY OFFICER

ASSETS I LIABILITIES

PROVISIONS FROM
DEALERS

COMMUTED RATIONS
COLLECTED

OTHER:

COMMUTED RATIONS
REBATED

$1,995.30 OTHER:

$1 ,706.5

$306.7C

CASH ACCOUNT BALANCE SHEET

I I

I

I

I

TOTALASSETS $3,129.2

TOTAL EXPENDrFTJRES $1,942.40 TOTAL LIABILITIES $2,013.2
CASH ON HARD END OF
MONTH $6132 NET WORTH $1,116.00

$2,555.65 TOTAL $2,555.65 TOTAL ASSETS $3.1
29.21 TOTAL LIABILITIES AND

NET WORTH $3,129.25

MESS SHARE PROVISIONS

INVENTORY END
OF PREVIOUS
MONTH

CONSUMED COST PER

AVERAGE NUMBER OF
OFFICERS SUBSISTED

IVM(ATd NUP.EK U1
ENLISTED PERSONNEL
1IIPAISTFfl

MAN
.

MEMBERS

END OF

PRO VISIONS
RECEIVED

-

TOTAL SUBSISTED
INVENTORY END
OF MONTH

PROVISIONS
CONSUTD

PROVISIONS CONSUMEDEND OF
MONTH

COST PER MAN

RECOMMENDED MESS BILL FOR NEXT MONTH:

pnninn qIoIpmpnI In hnrn,,nrl thnt h n,n,,jninnq nhnwn on tho flItrhpd in,,ontnru o,n in flood ,nnditinn find Co,,ipd fit thAi, nrnnnr,,oI,fl
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February 1999 (name and signature)
(Date) (Mess Treasurer)

By:

signature) (name and signature) (name and signature)

Approved By:
6 February 1999

(Date)

Reviewed by SUPPO:

(Date) (Commanding Officer)

(name and signature)
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7006 OPERATING CAPITAL FOR OFFICERS' MESSES

Capital to operate officers' messes afloat is raised through the sale of shares to the members.
Only one share is sold to each member. Each member, therefore, becomes an equal partner in
the ownership of the mess. The equity of mess members is computed by subtracting total
outstanding liabilities from total assets. Cash and other assets which can be readily converted
to cash must be kept on hand in sufficient amounts to pay current liabilities. The mess must
also have sufficient funds available to repay mess shares to members who withdraw (transfer)
from the mess. To meet these requirements, it is necessary if the mess is to be solvent, that
food stocks are held to a minimum. Normally, stocks should be maintained near the endurance
levels prescribed for the ship's operating category. However, this generalization may be
modified to ensure adequate supplies of items needed to maintain the standards of the mess,
which might not be available in the ship's operating area.

7007 MESS SHARES IN OFFICERS' MESSES

1.' VALUE OF EACH OFFICER'S OWNERSHIP. The mess share is the value of each
officer's ownership in the mess. It is computed by mply dividing the net worth of the mess by
the number of members. The net worth is defined as btal mess assets minus liabilities. In
determining the value of the mess share it is important not to include mess bills collected in
advance. If mess bills are collected in advance, an entry will show up on the Record of
Collections. In this case, an offsetting entry must be put into the Accounts Payable record (see
para. 7002.2c). The share will, of course, vary as the net worth increases or decreases and
may be compared at any time in determining the financial status of the mess. NorrnaHy,
however, the share is computed as of the end of the month.

2. WHEN A NEW MEMBER JOINS THE MESS. When a member joins the mess, he/she is
required to purchase a share; i.e., he/she pays into the mess the amount of the share as
computed at the end of the previous month. Similarly, when a member detaches, he/she is paid
a mess share rebate equal to the share as computed at the end of the month prior to that of
his/her detachment.

3. OPTIMUM VALUE OF A MESS SHARE. The optimum value of a mess share should be
equal to approximately one-half of an average monthly mess bill. Every effort will be made to
keep the share from varying more than $5.00 in any one month, unless disestablishment of the
mess is anticipated. The mess share value used during the month will be the share computed
at the end of the previous month, as shown on the audited statement for the preceding month.
If an officer is to be absent from the mess for a period in excess of one month, he/she will be
afforded the opportunity to withdraw from the mess, receive his/her mess share, and rejoin upon
return.

4. ENLISTED PERSONNEL RATIONS COMMUTED TO AN OFFICERS' MESS. The value
of enlisted personnel rations commuted to an officers' mess will not be used in any manner
whatsoever to support or increase the value of mess shares.

7008 STANDARD METHOD FOR COMPUTING PARTIAL MESS BILLS AND MESS
BILL REBATES

1. PARTIAL MESS BILL FOR A NEW MEMBER BEING PERMANENTLY ASSIGNED. A
member is charged for the day that he/she reports unless he/she reports after 1800. Multiply
the actual number of inclusive days for which a mess bill is payable (all days of the month that
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the member s aboard including the 31st, when applicable) by the month's mess blU, then divide
by the actual number of days in the month and round off to the nearest cent. For example:

Member reports for duty at 0900, 12 August
Mess bill for August is $45.00
Inclusive dates chargeable: 12-3 1 August = 20 days

(Rule: Charged for the 12th due to reporting prior to 1800)

20 days x $45.00 = $900.00

$900.00 ÷ by 31 days = $29.032

$29.032 rounded to the nearest cent = $29.03

$29.03 plus current mess share is what the new member owes.

Although it would seem more logical to first divide the mess bill by the number of days in the
month to arrive at a daily rate, and then multiply the rate by the desired number of days, the
method shown above is preferred. Since these calculations are sometimes done without a
calculator, performing the division step first introduces the possibility of an error in rounding off
which, in turn, can be compounded by the multiplication.

2. MESS BILL REBATE FOR MEMBER BEING PERMANENTLY DETACHED. A member is
not charged for the day that he/she departs unless he/she departs after 1800. For example:

Member being detached at 1200, 22 April
Mess bill for April is $42.00, which the member paid on 4/3
Inclusive dates NOT chargeable: 22-30 April = 9 days
(Rule: Not charged for the 22nd due to detaching prior to 1800)

9 days x $42.00 = $37&00

$378.00 ÷ by 30 days = $12.60

$12.60 plus current mess share is what the detaching member is rebated.

3. MESS BILL REBATE FOR MEMBER ON TAD. The same rules in subparagraphs I and 2
apply for the date of departure and the date of return. Compute the actual mess bill rebate by.
determining the inclusive number of days the member is not eating in The mess. For example:

Member goes on TAD at 0800, 5 February to 1600, 9 February
Mess bill for February is $47.00, which the member paid on 2/2
Inclusive dates NOT chargeable: 5 - 8 February 4 days

(Rule: Not charged for the 5th due to detaching on TAD prior to 1800 and charged
for the 9th due to reporting back from TAD prior to 1800)

4 days x $47.00 = $188.00

$188.00 ÷ by 28 days = $6.714
(28 days non leap year, 29 days leap year)

$6.714 rounded to the nearest cent = $6.71

$6.71 is the rebate due.

4. MESS BILL REBATE FOR MEMBER ON LEAVE. The day of departure on leave is
counted as a day of duty. However, for mess purposes, this day is the first day of absence if the
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member does not eat any meals in the mess on that day. If a member returns before 1800, the
day prior to the day of his/her return is his/her last day of absence. When a member goes on
leave, he/she is entitled to a mess bill rebate for the entire period of absence computed as
indicated in the following example:

Member goes on Leave from 0001, 20 June to 0730, 5 July

Mess bill for June is $51.00, which the member paid on 6/4 and mess bill for July is $48.00

Period of absence: 20 June to 4 July (inclusive dates)

Rebate for June Rebate for July

Inclusive dates NOT chargeable: Inclusive dates NOT chargeable:

20-3OJune=lldays 1-4July=4days
(Rule: Not charged for the 20th (Rule: Charged for the 5th due to returning
due to detaching on leave prior prior to 1800)
to 1800)

11 daysX $51.00 = $561.00 4 daysX $48.00 = $192.00

$561.00÷by3Odays$18.70 $192.00÷by3l days = $6.19

$18.70 plus $6.19 = $24.89 The rebate due.

Mess bill due for July: $48.00
Minus Rebate due $24.89
Net Mess bill owed for month of July: $23.11

5. A simple display chart that summarizes all the rules listed in paragraphs 1-4 is provided
via Figure 7-21.
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PRORATED MESS BILL RULES

1800

RETURNS
(TAD/PCS/LV)

DEPARTS
(TAD/PCS/LV)

DEPARTS
(LV) YOU EAT YOU PAY!

Figure 7-21
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7009 PAYMENT FOR MIDSHIPMEN, OFFICER CANDIDATES, AND CADET MESS
BILLS

1. NAVY MIDSHIPMEN AND OFFICER CANDIDATES. Officers' messes will be reimbursed
for subsisting Naval Academy midshipmen, Naval Reserve Officer Training Corps midshipmen
and contract students, and Naval officer candidates based on the raw food costs of the meals
consumed. The procedures in para. 7002-10 will be used to determine the value of the
provisions consumed. (See Figure 7-22). The amount claimed by a mess will not exceed the
current authorized daily ration rate in the Department of Defense Military Pay and Allowances
Entitlements Manual. The mess treasurer or wardroom officer or wardroom officer must submit
a bill, on official letterhead paper, for the meals consumed to the disbursing officer. (See Figure
7E). The disbursing officer will pay the mess treasurer or wardroom officer or wardroom officer
on a Voucher for Disbursement and/or Collection (NAVCOMPT Form 2277) charging the proper
appropriation, subhead, bureau control number, object class, and functional account current at
the time such meals are furnished.

2. ARMY AND AIR FORCE CADETS. Officers' messes will be reimbursed for subsisting
Army and Air Force cadets based on the raw food costs for the meals consumed. The
procedures in para. 7002.10 will te used to determine the value of provisions consumed.
(Refer to Figure 7-22). The amount claimed by a mess will not exceed the current daily ration
rate in the Department of Defense Military Pay and Allowances Entitlements Manual. The mess
treasurer or wardroom officer or wardroom officer must submit a bill, on official letterhead paper,
for the meals consumed to the United States Military Academy or the United States Air Force
Academy, as appropriate. (See Figure 7F).

3. USE OF FUNDS FOR SUBSISTING MIDSHIPMEN AND CADETS. Funds received for
meals consumed by midshipmen, officer candidates, and cadets are to be used only to support
the cost of their subsistence. The funds will not be used in any manner whatsoever to support
member mess bills, increase the value of the mess share, or any other mess operation, except
the cost of feeding the midshipmen, officer candidates, and cadets.
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COMPUTATION OF COMMUTED RATIONS

NAME OF MESS WARDROOM FOR MONTH OF JANUARY
PERCENTAGE OF ALL MESS MEALS EATEN BY ENUSTED PERSONNEL

(A) OFFICER & GUEST MEAL 1278
(B) ENLISTED MEALS
(PLUS)

378

(C) NAVAL ACADEMY MIDSHIPMAN MEALS
(PLUS)

63

(D) TOTAL MEALS 1719

(E) MIDSHIPMAN PERCENTAGE (LINE C ÷ LINE D) X 100) 3.66%

TOTAL VALUE OF PROVISIONS CONSUMED.

(F) OPENING INVENTORY $102 40

(G) RECEIPTS $1405 00

(H) SUBTOTAL $1507 40

(I) CLOSING INVENTORY $123 63

(J) PROVISIONS CONSUMED $1383 77

COMPARISON

(K) PROVISIONS CONSUMED $1383 77

(L) MIDSHIPMAN MEAL PERCENTAGE (LINE D)
(TIM ES)

3.66%

(M) MIDSHIPMAN PROVISIONS COST $50 65

(N) MAXIMUM AUTHORIZED RATION RATE (See Note #1) $94 50

(0) AMOUNT DUE FROM D.O. (LESSER OF LINE M OR N) $50 65

REMARKS Note #1: The authorized ration rate is obtained from the Disbursing Officer. For
the purpose of this example, the following is the computation used for line N:

3 Midshipman times seven days times the daily ration rate (4.50).

Figure 7-22

F-93



NAVSUP P-486 - Food Service Management

LETTER — Request for Reimbursement for Subsisting Naval Academy Midshipmen

(official letterhead)

IN REPLY REFER TO
(date)

MEMORANDUM

From: Wardroom Mess treasurer or wardroom officer or wardroom officer
To: Disbursing Officer

Subj: REQUEST FOR REIMBURSEMENT FOR SUBSISTING NAVAL ACADEMY
MIDSHIPMEN

Ref: (a) NAVSUP P-486, Appendix F, para 7009.1

End: (1) Travel Order Number (N0016T015091)

(2) Travel Order Number (NOOI6TO 15092)

(3) Travel Order Number (NOOI6TO 15093)

(4) Computation of Commuted Rations

1. In accordance with reference (a), request reimbursement for $'amount) as a result of
subsisting the following named Naval Academy midshipmen in the Wardroom Mess from 4 - -10
January 1999.

Midshipman First Class Robert R. Bidwell
Midshipman Second Class Lindy Kock
Midshipman Second Class Paul W. Blood

2. Copies of travel orders for above named individuals are forwarded as enclosures (1) through
(3). Enclosure (4) is forwarded indicating comparison between maximum authorized daily ration
rate and the cost of raw food items consumed by the midshipmen.

(name, rank, signature)

Figure 7E
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LETTER — Request for Reimbursement for Subsisting Air Force Academy Midshipmen

(official letterhead)

IN REPLY REFER TO
(date)

MEMORANDUM

From: Wardroom Mess treasurer or wardroom officer or wardroom officer
To: Commandant, United States Air Force Academy

Subj: REQUEST FOR REIMBURSEMENT FOR SUBSISTING AIR FORCE ACADEMY
CADETS

Ref: (a) NAVSUP P-486, Appendix F, para 7009.2

End: (1) Travel Order Number (1234567890)

(2) Travel Order Number (2345678901)

(3) Travel Order Number (3456789012)

(4) Computation of Commuted Rations

1. In accordance with reference (a), request reimbursement for $[amount) as a result of
subsisting the following named Air Force Academy cadets in the Wardroom Mess from 4 - -10
January 1999.

Cadet Philip G. Slough
Cadet Gary 0. McGee
Cadet Daniel R. Jeifries

2. Copies of travel orders for above named individuals are forwarded as enclosures (1) through
(3). Enclosure (4) is forwarded indicating comparison between maximum authorized daily ration
rate and the cost of raw food items consumed by the midshipmen.

(name, rank, signature)

Figure 7F
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7010 MEALS SOLD FOR CASH

1. GENERAL. Authorized mess patrons, such as officers temporarily on board the ship,
including Naval Reserve Officers on active duty for training, embarked unit officers, type
commander or group/unit staff officers; government civilian employees; officers of foreign
governments; contractors' representatives; and official visitors will pay cash for meals consumed
except when they become members of the mess while aboard. When the ship is underway, in
order to avoid overburdening the mess with elaborate and time consuming accounting and
menu adjustments, the patrons paying cash for meals may be regarded as having attended all
meals served during the underway period. During in port periods, temporary patrons paying
cash for meals will only be required to pay for the meals actually consumed.

2. MEAL PRICES. The term "meal prices" is defined as the selling price of meals, which
must be sufficient to cover the cost of the food consumed and a proportionate share of all other
mess operating costs borne by non-appropriated funds. Meal prices are to be established at a
rate that is equitable to both the temporary mess patron and the members of the mess. Meal
prices should not be established at a rate that generates assets for the mess. Meal prices
should not be established at an insufficient rate whereby the subsistence of the temporary mess
patron becomes a financial burden and results in the mess members subsidizing the
subsistence cost of the patron. The meal prices discussed herein apply to temporary mess
patrons paying cash for meals who are not receiving a per diem allowance. Meal prices
established in accordance with this subparagraph are not to be confused with the prescribed
minimum meal price in subparagraph 3 for persons receiving per diem allowance.

3. PRESCRIBED MINIMUM MEAL PRICE. Messes which operate their own self-contained
facility will sell meals at a daily rate sufficient to provide reimbursement of food costs and non
appropriated operating expenses plus the surcharge rate. The total charga for officers and
government civilian employees in a travel status or temporary duty status and receiving a• per
diem allowance in lieu of subsistence will be charged the prescribed minimum meal price of not
less than $2.50 per day. Surcharge rates can be found in the current NAVSUPINST 4061.9
series. The income collected from surcharges will be accounted for within twenty (20) days
subsequent to the end of each month. The prescribed minimum meal price rate of not less than
$2.50 per day will not be imposed on officers and government civilian employees who are not
receiving a per diem allowance.

4. MEALS FOR OFFICERS ABOARD FOR TRANSPORTATION AS PASSENGERS

a. Navy and Marine Corps Officers. Navy and Marine Corps officers in a travel status
aboard solely for transportation as passengers, are not to be charged for meals. The mess
treasurer or wardroom officer or wardroom officer will furnish the disbursing officer with a signed
statement showing the inclusive dates and the number of rations furnished. (See Figure 7G). A
certified copy of each officer's orders will be attached to the statement. The executive officer
will certify on the statement that the meals indicated have been furnished. The disbursing
officer will then make payment on a public voucher to the mess treasurer or wardroom officer or
wardroom officer for the total amount indicated on the statement, charging the appropriation or
appropriations cited on the officer's orders.

b. Officers of Other Uniformed Services. Officers of the Army, Air Force, Coast Guard,
Public Health Service, and National Oceanic and Atmospheric Administration will be required to
pay for the meals provided by the officers' mess in which they are subsisted. They will submit
individual claims for reimbursement to paying officers of their services.
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LETTER — Request for Reimbursement for Subsisting Officers Aboard for Transportation as
Passengers

-

- (official letterhead)

IN REPLY REFER TO

(date)

MEMORANDUM

From: Wardroom Mess treasurer or wardroom officer or wardroom officer
To: Disbursing Officer

Subj: REQUEST FOR REIMBURSEMENT FOR SUBSISTING OFFICERS ABOARD FOR
TRANSPORTATION AS PASSENGERS

Ref: (a) NAVSUP P-486, Appendix F, para 7010.4

End: (1) Travel Order Number (N0016T015091)

(2) Travel Order Number (NOOI6TO 15092)

(3) Travel Order Number (NOOI6TO 15093)

(4) Computation of Commuted Rations

1. In accordance with reference (a), request reimbursement for $(amount) for meals furnished
for the following names officers that were onboard (ships name) for transportation as
passengers from 4 10 January 1999. Three meals a day were furnished to each officer for the
entire period the officers were onboard as passengers.

Captain Robert R. Bidwell
Lieutenant Lindy Kock
Ensign Paul W. Blood

2. Copies of certified travel orders for above named individuals are forwarded as enclosures (1)
through (3).

(name, rank, signature)

(date)

Memorandum from the Executive Officer:

I certify that three meals a day were furnished to the above named officers during the entire
period covering 4 — 10 January 1999.

(name, rank, signature)

Figure 7G
-
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7011 SUBSISTING FROM THE GENERAL MESS

Under certain circumstances, such as those discussed in-SECTION 5, it may be necessary to
subsist officers and enlisted mess personnel from the general mess. Officers, government
civilian employees, and enlisted mess personnel are authorized to obtain meals from the
general mess on a credit basis in accordance with the procedures in P-486, Chapter 2, para
2201.2. The commanding officer is required to give the food service officer written authorization
to sell meals from the general mess on a credit basis. (See sample letter in Appendix B). The
basic meal rates, without a surcharge, contained in NAVSUP Instruction 4061.9 series are
applicable. Officers and government civilian employees receiving a per diem allowance are
required to pay the surcharge prescribed in NAVSUP Instruction 4061.9 senes. Sales will be
administered as follows:

1. Officers, government civilian employees, and enlisted mess personnel will acknowledge
receipt of meals from the general mess in accordance with credit sales procedures using the
NAVSUP Form 1046 in accordance with P-486, Chapter 2, para 2201.2. A local form may be
used to record officers' guests who subsisted in the mess. When meals are sold for cash, DD
Form 1544 will be used as prescribed in Para 2201.1, P-486. For ease in preparation of the
monthly reports, a summary of the meals provided may be transferred from the NAVSUP Form
1046 to the Meals Served Record Sheet. (See Figure 7-27).

2. The mess treasurer or wardroom officer is responsible for collection of the basic charges
and surcharges, as applicable, for all meals purchased/made available from the general mess
for reimbursement to the food service officer. At the time of collection, the mess treasurer or
wardroom officer or wardroom officer will record the amount collected and the date of each
collection. (See Figures 7-23 and 7-25).

3. No later than the 15th of the month following the month in which meals are sold, officers
and civilian employees will pay for the actual general mess meals consumed ii port and for
three meals a day while at sea whether meals are consumed or not, as specified in Volume I,
para 8400-3. Officers being detached during the month will make payment prior to detachment.

4. No later than the 15th of the month following the month in which meals were sold, the
mess treasurer or wardroom officer or wardroom officer will reimburse the food service officer
for all general mess meals consumed on a credit basis by officers and enlisted mess personnel
whose ration allowances are commuted to the officers' mess. The mess treasurer or wardroom
officer or wardroom officer will make appropriate entries on the Record of Expenditures and
Accounts Payable. (See Figures 7-25 and 7-26).

5. At the end of each month, the mess treasurer or wardroom officer or wardroom officer will
compute the value of the provisions consumed in the officers' mess in accordance with the
procedures in para. 7002-10. (See Figure 7-28). The sum of the dollar value of general mess
meals consumed by enlisted mess personnel (line L) are then compared to the total available
comrats (line M). The lesser of the two values is the amount of commuted rations due from the
disbursing officer.

6. Figure 7-29 is an example of the monthly NAVSUP Form -1367 that brings together the
information provided in Figures 7-23 through 7-28.
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RECORD OF COLLECTIONS
FOR MONTH OF: January 1999

DATE NAME
.

AMOUNT PURPOSE

1 CASH BROUGHT
FORWARD

1045 40 Cash on Hand end of month 31
December 1998

1 LCDR Slough 110 .20 December 1998 Mess Bill

1 LCDR Simms 98 30 December 1998 Mess Bill

3 LT Doyle 102 60 December 1998 Mess Bill

5 ENS Smith 106 40 December 1998 Mess Bill

5 LTJG James 118 10 December 1998 Mess Bill

7 LTJG Hayes 99 90 December 1998 Mess Bill

7 ENS Baker 96 30 December 1998 Mess Bill

8 ENS Allen 86 40 December 1998 Mess Bill

10 LT Walcott 87 20 December 1998 Mess Bill

10 CDR Jones 101 90 December 1998 Mess Bill

11 Disbursing Officer 593 60 December 1998 Commuted Rations

12 ENS Snyder 110 60 December 1998 Mess Bill

12 ENS Richey 108 10 December 1998 Mess Bill

13 LTJG Doff 97 30 December 1998 Mess Bill

14 LCDR Lambert 108 70 December 1998 Mess Bill

14 LCDR McCary 93 70 December 1998 Mess Bill

15 CDR McGee Mess
Share

44 59 Arrived 1300, 15 January 1999

20 LTJG Metts 65 20 Detached 0945, 20 January 1999

TOTAL 3274 49

The total of this record must equal the total of the record shown in Figure 7-24

Figure 7-23
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RECORD OF EXPENDITURES
FOR MONTH OF: January 1999

DATE NAME AMOUNT PURPOSE

10 Food Service Officer 2201 20 December 1998 meals purchased on
credit from the general mess

13 Food Service Officer 147 13 December 1998 provisions

18 Pete's Jewelry 25 00 Farewell gift for LTJG Metts

20 LTJG Metts Mess
Share

44 59 Detached 0945, 2OJanuary 1999

23 Pete's Jewelry 25 00 Farewell gift for LTJG Hammer

24 Ward's Provisions 34 15 December 1998 provisions

31 DECA Commissary 123 45 January 1999 provisions

CASH ON HAND AT
EOM

673 97

TOTAL 3274 49
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ACCOUNTS RECEIVABLE
FOR MONTH OF: January 1999

DATE
NAME

INCURRED
AMOUNT PURPOSE DATE

REC'D

(For brevity and the purpose of t
carried forward "CF' December

his example, there is only I line item entry for the summary of all
1998 Mess Bil entries from the previous monthly form)

12/31 Various Wardroom 2201 2 December 1998 Mess Bill Various
12/31 Disbursina Officer 593 6 December 1998 Commuted 11

1/10 LT Robinson Mess 44 5 Arrived 1300, 10 January 1999 CF
1/15 CDR McGee Mess 44 5 Arrived 1300, 15 January 1999 15
1/20 LTJG Metts Mess Bill 75 3 Detached 0945, 20 January 1999 20
1/31 LCDR Sloucih 127 5 Janua 1999 Mess Bill CF
1/31 LTJG Hammer 101 6 January 1999 Mess Bill 31

1/31 LCDR Simms 123 4 Janua 1999 Mess Bill CF
1/31 LTDovle 104 1 Januarvl999MessBill CF
1/31 ENS Smith 93 9 January 1999 Mess Bill CF
1/31 LTJGJames 112 1 Janua l999MessBill CF
1/31 LTJG Haves 89 1 January 1999 Mess Bill CF
1/31 ENS Baker 93 8 January 1999 Mess Bill CF
1/31 ENSAIIen 119 9 January l999MessBill CF
1/31 CDR Jones 122 7. Janua 1999 Mess Bill CF
1/31 LTWalcott 109 6 January l999MessBill CF
1/31 ENSSnvder 115 7 Januarvl999MessBill CF
1/31 ENS Richev 132 5 January 1999 Mess Bill CF
1/31 LTJG Doff 139 T January 1999 Mess Bill CF
1/31 LCDR Lambert 131 3 January 1999 MessBill CF
1/31 LCDR McCarv 126 6 January 1999 Mess Bill CF
1/31 LT Robinson 89 5 January 1999 Mess Bill CF
1/31 CDR McGee 73 8 January 1999 Mess Bill CF
1/31 Disbursjn Officer 643 5 January 1999 Commuted Rations CF

On the first day of the month, list all uncollected Accounts Receivable brought forward
from previous month. Also, list names of all current mess members. At the end of the
month, all uncollected Accounts Receivable will be carried forward to next months
report. Mark "CF" (carried forward) in Date Received Column.

Figure 7-25
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ACCOUNTS PAYABLE
FOR MONTH OF: January 1999

DATE
INCURRED

NAME AMOUNT PURPOSE
.

DATE
PAID

1 Food Service
Officer

2201 (J December 1998 meals purchased
on credit from the general mess

10

1 Ward's
Provisions

34 15 December 1999 Provisions 24

18 Pete's Jewelry 25 00 Farewell Gift for LTJG Metts 18

20 LTJG Metts
Mess Share

44 59 Detached 0945, 2oJanuary 1999 20

23 Pete's Jewelry 25 00 Farewell Gift for LTJG Hammer 23

31 LTJG Hammer
Mess Share

25 00 Detached 1930, 31 January 1999 CF

31 Food Service
Officer

2679 80 January 1999 meals purchased on
credit from the general mess

CF

31 DECA
Commissary

123 45 January 1999 Provisions 31

31 Food Service
Officer

87 23 January 1999 Provisions CF

On the first day of the month, list all uncollected Accounts Payable brought forward from
previous month. Also, list names of all current mess members. At the end of the month,
all uncollected Accounts Payable will be carried forward to next months report. Mark
"CF" (carried forward) in Date Received Column.

Figure 7-26
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MEALS SERVED RECORD SHEET
FOR MONTH OF January 1999

DATE

OFFICERS ENLISTED GUEST
DAILY
TOTALB L

.

D B L D B L D

1 10 12 10 3 5 4 1 45
2 12 15 10 4 4 3 1 1 50

3 10 14 10 4 5 4 47
4 11 12 11 4 5 3 1 1 48

5 12 15 12 4 5 4 .. 52

6 10 15 10 4 4 3 46

7 11 12 10 3 3 3 1 2 45

8 10 12 9 2 3 2 4 3 45

9 11 14 12 4 5 4 50
10 12 14 11 4 5 5 51

11 15 15 15 5 5 5 4 4 4 72
12 15 15 15 5 5 5 4 4 4 72

13 15 15 15 5 5 2 4 4 4 69

14 11 13 10 2 3 2 2 3 46
15 10 12 11 2 4 2 4 4 49

16 15 15 13 4 4 5 56

17 12 15 12 4 5 4 52
18 12 15 13 4 5 3 52
19 11 15 12 3 5 4 50

20 11 15 10 4 5 4. 49

21 10 11 11 2 3 2 39

22 11 14 12 2 2 2 2 3 48
23 10 15 11 4 5 5 1 3 54

24 11 15 12 5 5 4 52

25 12 15 11 4 5 4 51

26 12 15 11 3 4 3 48

27 11 15 12 3 5 4 . 50

28 16 16 16 5 5 5 2 2 2 69

29 16 16 16 5 5 5 2 2 2 69

30 16 16 16 5 5 5 2 2 2 69

31 14 16 13 5 5 4 57

TOT 37 444 372 117 139 114 18 34 39 1652

Summarize all meals consumed
basis.

from the NAVSUP Form 1046 on this record on a daily

Figure 7-27
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COMPUTATION OF COMMUTED RATIONS FOR MONTH OF January

NAME OF MESS
1999

PERCENTAGE OF ALL MESS MEALS EATEN BY ENLISTED PERSONNEL

(A) OFFICER & GUEST MEAL 1282

(B) ENLISTED MEALS (PLUS) 370

(C) TOTAL MEALS 1652

(D) PERCENTAGE (LINE B — LINE C) X 100) 22.40%
TOTAL VALUE OF PROVISIONS CONSUMED

1(E) OPENING INVENTORY $59

(F) RECEIPTS $210 6

(G) SUBTOTAL $269 8

(H) CLOSING INVENTORY $65 1

(I) PROVISIONS CONSUMED $204 6

COMPARISON —
(J) PROVISIONS CONSUMED $204 6

(K) ENLISTED MEAL PERCENTAGE (LINE D) 22.40%

(L) ENLISTED PROVISIONS COST $45 8

(M) AVAILABLE COMRATS (RATIONS ALLOWED X DAILY
COMRATS RATE)

$658 7
5

(N) AMOUNT DUE FROM D.O. (LESSER OF LINE L OR M) $643
REMARKS

Officer Members and Guests Enlisted Members

B 393x$1.00$ 393.00 117x$1.00$117.00
L 478x$1.90=$ 908.20 139x$1.90$264.10
D 411x$1.90$ 780.90 114x$1.90$216.60

$2082.10 $597.70

Officer members & guest meals $2082.10
Enlisted members $ 597.70
Amount Due to FSO $2679.80

General Mess Meals consumed by enlisted mess personnel $597.70
Enlisted provisions cost $ 45.85

$ 643.55

This record determines the commuted rations amount payable to the mess by the
disbursing officer.

Figure 7-28
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MONTHLY FINANCIAL OPERATING
STATEMENT FOR MESSES AFLOAT

WARDROOM
NAVSUP FORM 1367 (REV. 10-76)
S/N 01 08-LF-50 1-3670

DATE (LAST DAY OF MONTH) 31 JANUARY 1999

Audited By:
(typed name and signature) (typed name and signature)

Approved By:
7 -Feb-99

Reviewed b. by SUPPO
7-Feb-99

-- JJate)
(signature)

(Commanding Officer)

Figure 7-29
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USS DUARTE NAME OF MESS

CASH BROUGHT FORWARD $1 045.40 MESS BILLS REFUNDED $0.00 CASH ON HAND EOM $673.97 MESS BILL REFUNDS OWED $0.00
lESS BILLS PREVIOUS
IONTHS

MESS SHARES REFUNDED
$1,525.70 TO MBR

UNCOLLECTED MESS BILLS -
$44.59 CURRENT MONTH

MESS SHARE REFUNDS
$2,082.10 OWED $44.59

lESS BILLS CURRENT
IONTH $65.20

PROVISIONS FROM
SUPPLY OFFICER $147.13

dESS SHARES
JNCOLLECTED

PROVISIONS FROM SUPPO
$44.59 OWED $87.23

lESS BILLS NE)cr MONTh $0.00
PROVISIONS FROM
DEALERS $157.60

OMMUTED RATIONS
)NCOU.ECTED $643.55 PROVISIONS FROM DEALER $0.01

lESS SHARES
SOLD $4459

COMMUTED RATIONS
REBATED $0.00

IOM INVENTORY OF
'ROVISIONS $65.18

COMMUTED RATIONS
REBATED OWED $0.01

COMMUTED RATIONS
COLLECTED $593.60 OTHEft ThER: OTHER:

OTHER: Pete's Jewewly $50.00 FSO-Meals Purchased $2,679.8'
. FSO-Meas

Purchased $2,201.20 .

rOTAL ASSETS

OTAL EXPENDITURES $2,600.52 EOTAL LIABILITIES $2,811.62

•
ASH ON HAND END OF
IONTH $673.9 NET WORTH $6977

.

OTAL $3,274.49 TOTAL $3,274.49 OTAL ASSETS $3,509.39
TOTAL LIABILITIES AND
NET WORTH $3,509.3c

MESS SHARE PROVISIONS CONSUMED COST PER MAN

INVENTORY END
VERAGE NUMBER OF

JET WORTH $697.77 OF PREVIOUS $59.17 PFICERS SUBSISTED
MONTH

PROVISIONS
VhNAt$ RUMtthht U1

UMBER OF MEMBERS 17 RECEIVED $21 0.68 NLISTED PERSONNEL
IRSISTFfl

lESS SHARE END OF INVENTORY END

iot'mi $41.05 OF MONtH $65.18 OTAL SUBSISTED

lESS SHARE END OF PROVISIONS

REVIOUS MONTH $459 CONSUMED $204.67 ROVISIONS CONSUMED

NCREASE $3.54 COST PER MAN

RECOENDED MESS BILL FOR NEXT MONTH:

I certify the Ioreonina statement to be correct, that Ste urovisions shown on the attached inventory are in aGed condition and carried at their oroocr value,

and that the Mess has no assets or liabilutes other than those listed.

5 FEB 99
'

(signature) (signature)

(Date) (FSO) (Mess Treasurer)

(date)

(tvoed name and sicinature)
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7012 HANDLING CASH

1. PRE-NUMBERED RECEIPTS. Prenumbered receipts, issued in numerical sequence, will
be given for each payment of any kind being received by a mess account. When prenumbered
receipts are not currently available in the supply system, they must be procured locally. Plain
receipts may be prenumbered using a numbering machine, but in that case, the numbering
machine and all unnumbered receipts will be in the custody of a person not receiving cash into
the mess accounts. Duplicate receipts are to be retained by the mess treasurer or wardroom
officer or wardroom officer for three years, and each numbered receipt must be accounted for.
A receipt is to be obtained from each member at the time a mess rebate is paid to the individual.

2. SAFE PROVIDED FOR THE MESS TREASURER OR WARDROOM OFFICER OR
WARDROOM OFFICER. A safe will be provided for the mess treasurer or wardroom officer or
wardroom officer. It should be located in a safe place where adequate security can be
maintained. If a safe is not available, -the funds will be placed with the disbursing officer for
safekeeping.

3. ESTABLISHMENT OF BANK ACCOUNTS FOR MESSES. Bank accounts should be
established for messes when practicable and the commanding officer should establish the
maximum amount of cash funds which the mess treasurer or wardroom officer or wardroom
officer is authorized to have on hand. (See sample in Appendix B). A separate bank account
will be established for each mess aboard the ship. Joint accounts are prohibited.

4. WHEN PETTY CASH FUNDS ARE PROVIDED TO MESS PERSONNEL OR A MESS
MEMBER TO MAKE PURCHASES FOR THE MESS. When petty cash funds are provided to
mess personnel or a mess member to make purchases for the mess, a memorandum cash
receipt will be issued and maintained by the mess treasurer or wardroom officer or wardroom
officer as cash on hand until it is replaced by a cash register tape receipt or similar type
document that substantiates the expenditure and any cash change totaling the amount of the
funds issued.

7013 CONTROL OF SAFE COMBINATIONS

Every person responsible for mess funds should be provided with his/her own safe or a
separate locked compartment- in a larger safe. The rules in the NAVCOMPT Manual, para.
04030302, are applicable: that is, the responsible individual should not divulge the combination
of his/her safe to any other person. Placing the combination in a sealed envelope to be kept in
the custody of the commanding officer or other officer is prohibited. Safe combinations will be
changed every six months and whenever a new custodian takes over.

7014 CONTROL OF KEYS

In order to pinpoint responsibility, it is essential that only one person have an active key to any
storeroom or other space. If considered necessary, a duplicate key may be placed in a sealed
envelope in the mess treasurer or wardroom officer or wardroom officer's safe or inside a glass
front locked cupboard. In the absence of the custodian of a particular store or storage space,
emergency entry may be accomplished by the mess treasurer or wardroom officer or wardroom
officer, who should open the storeroom or space in the presence of two witnesses. After entry,
the space should be sealed in the presence of two witnesses until the return of the custodian.
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7015 INVENTORIES

1. GENERAL. All provisions on hand which have been procured from mess funds will be
inventoried on the last day of each month. The inventory will be taken by the mess treasurer or
wardroom officer or wardroom officer and at least one member of the audit board. The leading
mess petty officer will assist. The inventory will be prepared in duplicate, using a locally
prepared form or the Food Item Report/Master Food Code List (NAVSUP Form 1059). All
provisions bought from the Food Service Officer or from commercial vendors will be priced for
inventory pUrposes at the latest price paid for each item.

2. LISTING OF ITEMS AND PRICES ON THE INVENTORY SHEETS. As soon as the listing
of items and prices on the inventory sheets is completed, the mess treasurer or wardroom
officer will complete the extensions and total the original sheets. The senior member of the
audit board will arrange to have the duplicate copy extended and totaled. If these totals are not
in agreement, differences will be reconciled. It is best to complete this work on the same day as
the inventory, so that stores may be-re-inventoried if necessary. The original inventory is
retained in mess records. The duplicate copy is retained by the senior member of the audit
board for verifying at the time of the audit to ensure that no alterations have been made to the
original.
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SECTION 8

LIQUIDATION AND CLOSING

8000 DISPOSITION OF CONSUMABLE MATERIAL

Inventories of food, beverages, and operating supplies cf officers' and chief petty officers'
messes will be carefully controlled through analysis of meal demands on each mess in order to
place the mess in a position where excess stocks can be readily sold in the event of
disestablishment due to the decommissioning of the ship. The type commander will provide
specific guidance to commanding officers of ships to be decommissioned, prior to the ship's
transfer to an inactive ship maintenance facility, and on liquidating and closing the officers' and
chief petty cfficers' messes aboard the ship. Stocks of food and operating supplies will be
disposed of by: -

return to the vendor for credit, if possible;

sale to other messes at cost.

8001 MEAL SERVICE

Essential to the orderly closing of a mess is the proper phase-down of food service that uses the
remaining consumable food stocks on hand. Messes may continue to operate a self-sufficient
galley until the final closure date. It also may be more convenient to close down the galley well
in advance of the date when the rrss will be disestablished and subsist the members with
prepared meals from the general mess. This may be done under the prescribed criteria in
NAVSUP P-486, para. 2201. Discontinuing mess galley service and purchasing meals from the
general mess has the advantage of timely liquidation of mess assets and liabilities in advance of
disestablishing while mess members are still present for any final adjustments. When
subsistence is provided through meals prepared by the general mess, individual mess members
will pay for meals they consume.

8002 STEPS IN LIQUIDATION

To prevent the occurrence of claims and adjustments after the mess is disestablished, the
following steps are prescribed:

a. Contact creditors to deLtermine that no liabilities exist.
-

b. Collect all accounts receivable, or charge off to operating expenses those found to
be uncollectible.

c. If mess funds are on deposit, advise -the bank in writing to forward the final bank
statement to the type commander.

d. Advise the bank in writing, with a copy to the type commander that the type
commander is the successor in interest to the disestablished mess and that any bank balance
remaining six months after closing the mess is to be forwarded tothe type commander.

8003 FINAL LIQUIDATION PROCEDURES

A letter will be forwarded to NAVSUP via the type commander who will:
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a. State the location where the mess financial records and related correspondence will
be stored.

b. State specifically that the steps in para. 8002 have been taken and that there are no
outstanding obligations or claims against the mess.

The following enclosures will be included with the letter:

a. An audited copy of the final Monthly Financial Operating Statement for Messes Afloat
(NAVSUP Form 1367);

b. List of the names, rank/rates, social security numbers, and periods of incumbency of
the mess treasurer or wardroom officers during the preceding year;

c. List of the names, ranks/rates, social security numbers, and next duty station
assignments, if known, of the final mess members at the time of disestablishment.

8004 TEMPORARY CLOSING OF OFFICERS' AND CHIEF PE1T( OFFICERS'
MESSES

a. When officers' and chief petty officers' messes are to be closed temporarily for a
period of less than one year, mess shares and mess funds will not be liquidated. The messes
should be kept operational as financial entities, and funds shouldbé maintained in a safe place
until the messes have been re-established.

b. When a CPO Mess is closed for less than a year, Monthly Financial Statements will
be prepared for the months the mess is closed with the cash on hand and end of the month
inventory figures brought forward from the last month it was open to ensure the stability of the
mess funds. Note: Inventory figure may be different due to the shelf life aid normal physical
deterioration of fresh produce and perishable food items.

c. When an officers mess is to be closed down for a period of more than one year, all
mess funds and mess shares should be rebated to all mess members and all bank accounts
closed.

d. When a CPO Mess is to be closed for more than. one year, all mess funds should be
rebated to the Disbursing Officer for credit to the BAS account and bank accounts closed.

e. When Officers' and CPO Messes are to be closed for more than one year, copies of
the last 6 Monthly Financial Operating Statements with supporting documents should be
forwarded to the Type Commander.
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SECTION 9

GUIDANCE FOR CONDUCTING INSPECTIONS OF MESSES AFLOAT

This Inspection Guide is not all-inclusive. Its purpose is to suggest to inspecting officers certain
areas where deficiencies may exist. The inspection officer is not limited by the guide and is
encouraged to investigate further aspects of mess administration and operation. The Inspection
Guide should also serve as a "self-evaluation" of the mess for the benefit of the commanding
officer and the mess treasurer or wardroom officer.

9000 FACILITIES

The inspecting officer should inspect all quarters and messing facilities to ensure that they
are adequate.

9001 DIRECTIVES AND PUBLICATIONS

The inspecting officer should ensure that the following are on hand or available on the ship:

1. Food Service Management-Officers' Quarters and Messes Afloat and Chief Petty Officers'
Messes Afloat (NAVSUP Pub 486, Appendix F);

2. Art-ned Forces Recipe Service (NAVSUP Pub 7);

3. Food Service Management--General Messes (NAVSUP Pub 486);

4. Immediate superior in command instructions and notices concerning officers' quarters and
messes afloat;

5. Commanding officer's letter appointing the mess treasurer or wardroom officer and/or mess
caterer, setting forth responsibilities and duties.

6. Commanding officer's instructions and notices concerning the administration and operation
of the mess;

7. Copy of commanding officer's letter appointing the audit board, and referencing specific
directives as to duties and responsibilities;

8. Mess Organization Chart; and

9. Letter of most recent relief of mess treasurer or wardroom officer and/or mess caterer.

9002 INSPECTING OFFICER

The inspecting officer should eat at least one meal in the mess and include comments in his/her
report using a meal evaluation form.
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OFFICERS' QUARTERS AFLOAT (STATEROOMS)

Whether or not the inspecting officer is quartered in the ship, he/she should comment as fully as
possible on accommodations and services. The following notes are for guidance only:

OFFICERS' QUARTERS AFLOAT (STATEROOMS)

1. Are the quarters suitably furnished?

2. Has the carpet been vacuumed/deck swept and swabbed, and trash can emptied?

3. Has the sink, mirror and brass work been cleaned and polished?

4. Are the bunks made?

5. Are the light bulbs being replaced, including red lights?
6. Are fire bills and other safety regulations posted?
FOOD SERVICE

1. Is there a systematic procedure for forecasting the number of meals to be served?
2. Are leftovers systematically incorporated into the next day's menu?

3. Is the menu planned for the season of the year? -
4. Is it nutritionally balanced?

5. Does it have texture, contrast, color, and variety?
6. Do the garbage cans contain no more than a normal amount of food?

PERSONNEL

1. Is the number of enlisted personnel assigned to the mess adequate?

2. Is the number of enlisted personnel assigned to the mess excessive in number for
the officer(s) supported?
3. Is the administration of enlisted rations-commuted to the mess in conformance
with current procedures?

4. In small messes, such as commanding officer's messes, supporting one officer, is
the officer supported in the mess contributing an inequitable share of the operating
cost when compared to the enlisted ration(s) commuted to the mess?

5. In small messes, is the officer responsible for the mess realizing a financial gain
due to the number of rations commuted to the mess?
6. Are three full meals provided daily to the enlisted personnel whose rations are
commuted to the mess?
7. Are the enlisted personnel whose rations are commuted to the mess afforded
three meals daily of the same fare (menu) that is provided the officer members?

8. Is there any abuse of the enlisted personnel ration allowance that is commuted to
the mess?
9. Is there any evidence of inequitable assignment of enlisted personnel or ration
commutation?

10. Is there an adequate training program for enlisted personnel?

11. Have foodservice personnel been medically screened prior to initial assignment
in food service.
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PURCHASING, STORAGE, AND ISSUE ____________
1. Are prices of proposed purchases checked with Prime vendors, to ensure that the
mess is buying at the most advantageous price? ___________
2. Are all purchases weighed, counted, and checked for quality when received?
SANiTATION

1. Are garbage cans cleaned regularly?
2. Are dishes and glassware free of chips or cracks?

3. Are serving personnel personally clean and in clan uniforms?

4. Are_inspections_of the_galley_and_dining_area_made_daily?
5. Are daily stateroom inspections made?

6. Does the medical officer or his/her representative inspect for the quality of fresh
provisions, the method of handling and preparation, and all messing facilities for
cleanliness and submit reports to the commanding officer?

7._Are_all_mixers,_ranges,_fans,_etc.,_clean_and_free from_rust?
8. Are the hoods over the ranges grease-free?

9. Have_the_filters_in_the_hoods_been_cleaned_recently?
10. Are the floors of the_refrigeration_spaces_clean_and_dry?

11. Are storage spaces free of excessive odors?
12. Are dishes and flatware sanitized at a temperature of at least 170° F.?

13. Are there effective protective measures against rodents, roaches, flies, or other
insects?

14. Are insecticide vaporizers prohibited infood preparation service areas?'

15. Are refrigeration spaces adequate and neatly stowed?
Freezer box at 0° F or below?.

Dairy box at 32° F. .to 34° F.? '
Chill box at 33° F. to 36° F.?

Thaw box at 36° F. to 38°F?

Reach in reefer at 32° F. to 41 °F.?

Defrosted regularly if needed?
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SECTION 10

DOCUMENTATION

10000 GENERAL

The publications listed in this appendix are pertinent for the successful operation of messes
afloat. The publications will be available for use by the officers and enlisted personnel
responsible for the efficient supervision and operation of a mess afloat.

10001 MESS OPERATION AND FOOD SERVICE PERSONNEL

The publications in the following list contain information relative to the operation of a mess and
the training of food service personnel:

1. Armed Forces Recipe Service (NAVSUP Pub 7);

2. Foodservice Management--General Messes (NAVSUP Pub 486).
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SECTION 11

PROCUREMENT AND STORAGE OF PROVISIONS AND SUPPLIES

11000 PURCHASE OF PROVISIONS

Limitations. Limited only by the fact that there are no commercial food stores in the middle
of the ocean and that mess storage facilities are extremely limited, messes may select their
suppliers.

Procurement from the Supply Department. Messes normally purchase the majority of their
provisions from the ship's supply officer who is their most convenient and least expensive
source. Detailed procedures for this transaction are contained in Chapter 4. Procurement from
Commercial Sources. Messes may purchase provisions from commercial sources. Mess
personnel are often appointed to make the shopping trip and financial control over the
transaction is necessary. The mess treasurer or wardroom officer advances a sum (say $20) to
the individual and obtains a receipt (small chits should be reproduced for this purpose). When
the individual returns with the groceries, the mess treasurer or wardroom officer verifies the tape
from the dealer against the actual goods purchased and signs the tape if all is in order. All
dealers' bills should be certified by the mess treasurer or wardroom officer and itemized as to
what has been purchased. The mess treasurer or wardroom officer then exchanges the receipt
for the tape and the change with the individual. The mess treasurer or wardroom officer then
uses these tapes, along with other invoices and receipts, to substantiate the mess statement.

Foreign Purchases. Meats, fish, poultry, and dairy products of foreign origin will be
purchased and handled in accordance with the regulations contained in paras. 5101.

11001 STORAGE OF MESS PROVISIONSAND SUPPLIES

a. Storage in General Mess Reefer. The purchasing policies of a mess are largely
determined by considerations of storage. Most messes have extremely limited storage facilities,
especially for chilled and frozen items. As a result, it is recommended that messes store chilled
and frozen items in a corner of the general mess reefers. This practice may lead to loss of
accountability and control for both the general mess and the mess. To avoid this problem, a
system of cages with locks in the reefers is recommended which will protect both the storeroom
storekeeper and the mess.

b. Small Ships Without Mess Reefer. Small ships as destroyers, cannot afford the
reefer space that the procedures in subpara. (a) require. Endurance loading requirements
demand that every available cubic foot of reefer space be used by the general mess to permit a
balanced load. On small ships the mess that does not have its own reefer space should
procure all chilled and frozen items from the general mess as needed.

c. When Mess Has Own Storeroom. If a mess has its own storeroom and maintains
bu'k inventories of mess-owned provisions and supplies, appropriate accounting, control, and
issue procedures should be established. Guidance for establishing such procedures is
contained in Volume I of this publication.
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11002 OTHER EXPENDITURES

a. Supplies. Supplies, as distinct from provisions, are funded by the ship's operating
allotment and are procured through the supply system. Examples of such items are dishes,
silverware, linen, mess jackets and nametags.

b. Habitability Items. Habitability items are those items of a decorative and incidental
nature including, but not limited to, rugs, false overheads, false bulkheads, pictures, picture
frames, commercially procured furniture, draperies, and lamps. It is recognized that certain
appointments of a habitability nature provide some contrast and relief to the routine seagoing
existence and, in the long run, contribute to successful and efficient operations. The extent to
which the operating allotment may be charged for wardroom habitability items is determined by
command authorities.

c. Mess Procurement from the Recreation Fund. The Special Services Manual
(BuPers Instruction 1710.11) states that recreation funds may not be expended to defray
operating expenses or to purchase equipment necessary to the operation of officers' messes,
chief petty officers' messes, or general messes. This does not preclude the use of recreation
funds to finance or assist in financing items of recreation equipment, such as, TV sets, pool
tables, etc., so long as expenditures are made on an equitable basis in support of all messes.
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SECTION 12

BLANK FORMS

Record of Collections

Record of Expenditures

Accounts Receivable

Accounts Payable

Records of Mess Members

Food Cost Control Record

Meal Served Record Sheet

Computation of Commuted Rations (for Officers' Messes)

Computation of CPO Mess Commuted Rations

Petty Cash Voucher

Monthly Financial Operating Statement for Messes Afloat (NAVSUP Form 1367)
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RECORD OF COLLECTIONS
FOR MONTH OF:

DATE NAME AMOUNT PURPOSE

TOTAL
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RECORD OF EXPENDITURES
FOR MONTH OF:

DATE NAME AMOUNT PURPOSE

CASH ON HAND AT
EOM

TOTAL
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ACCOUNTS RECEIVABLE
FOR MONTH OF:

DATE
INCURRED

NAME AMOUNT PURPOSE DATE
REC'D
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ACCOUNTS PAYABLE
FOR MONTH OF:

NAME AMOUNT PURPOSE DATE
PAID

DATE
INCURRED
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RECORDS OF MESS MEMBERS

DATE DATE
MEMBER JOINED SHARE DETACHED SHARE
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FOOD COST CONTROL RECORD
FOR MONTH OF BEGINNING INVENTORY $

DATE

RECEIPTS

CLOSING'=
(4)

COST

FOOD
USED

TO
— - ———

ALLOWANCE

OVER!

i uiIrr.

DAUY

TOTAL
(7'' /

DAUY =
TOTAL

(3\' /
1 — — — — — — — —
2
3
4 — — — — — — — —
5
6
7
8
9

10 — — — — — — — — — —
11

12 -

13 — — — — — —
14

—

15
16 — — — — — — — — —
17
18

.

19 — — — —
—

— —
—

—
—

— —
20 — — — — —
21
22 —___ — — — — — — — —
23
24
25 — — — — — — — — —
26
27 — — — — — — — — —
28 — — — — — — — — —
29
30
31 — — — — — — — —
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MEALS SERVED RECORD SHEET
FOR MONTH OF

DATE

OFFICERS cL JEST
DAILY
TOTALB L D B L D B L D

1

2
3
4

5
6
7
8
9
10

11
.

12

.

13

14

15

16

17

18 .

19
.

20
21

22
23

24

25
.

26

27

28 .

29

30

31

TOT

F-126



NAVSUP P-486 - Food Service Management

COMPUTATION OF COMMUTED RATIONS

NAME OF MESS FOR MONTH OF

PERCENTAGE OF ALL MESS MEALS EATEN BY ENLISTED PERSONNEL

(A) OFFICER & GUEST MEAL

(B) ENLISTED MEALS
(PLUS)

(C) TOTAL MEALS

(D) PERCENTAGE (LINE B — LINE C) X 100) %

TOTAL VALUE OF PROVISIONS CONSUMED

(E) OPENING INVENTORY $

(F) RECEIPTS $

(G) SUBTOTAL $

(H) CLOSING INVENTORY $

(I) PROVISIONS CONSUMED $

COMPARISON

(J) PROVISIONS CONSUM $ I

(K) ENLISTED MEAL PERCENTAGE (LINE D)
(TIMES)

%

(L) ENLISTED PROVISIONS COST $

(M) AVAILABLE COMRATS (RATIONS ALLOWED X DAILY
COMRATS RATE)

$

(N) AMOUNT DUE FROM 0.0. (LESSER OF LINE L OR M) $

REMARKS
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COMPUTATION OF CPO MESS COMMUTED RATIONS

FOR MONTH OF

MAXIMUM NET WORTH COMPUTATION

(A) /2 OF THE CURRENT DAILY COMRATS RATE $

(B) AVERAGE # OF MEMBERS OF THE MESS (INCLUDING
MEMBERS ON TAA STATUS) ON LAST DEPLOYMENT OF 30
DAYS OR MORE (OBTAINED FROM THE PERSONNEL
OFFICER_MUSTER_REPORTS) (TIMES)

(C) DAILY NET WORTH ALLOWANCE $

(D) # OF DAYS IN CURRENT MONTH
(TIMES)

(E) MAXIMUM MONTHLY NET WORTH $

COMMUTED RATIONS DUE COMPUTATION

(F) MAXIMUM NET WORTH
(LINE_E)

$

(G) CURRENT MONTH LIABILITIES
(PLUS)

(H)TOTAL $

(I) CURRENT MONTH'S ASSETS
(MINUS)

(J) COMRATS DUE
(PROVISIONS COST)

$

(L) MAXIMUM COMRATS/REALLOCATED BAS

(ACTUAL MAN DAYS X DAILY COMRATS RATE)

$

(L) COMRATS DUE (LESSER OF
LINEJORK)

$

REMARKS: AMOUNT OF LINE L WILL BE COLLECTED FROM THE DISBURSING
OFFICER AND ENTERED AS AN ASSET ON THE BALANCE SHEET SIDE OF
NAVSUP 367 OPPOSITE ENTRY "COMMUTED RATIONS UNCOLLECTED"
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PETTY CASH VOUCHER
NAVCOMPT FORM 743 (7..54)

NO.

AMOUNT DATE

FOR .

CHARGE TO

RECEIVEDBY APPROVEDBY
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MONTHLY FINANCIAL OPERA TING
STATEMENT FOR MESSES AFLOAT

USS NAME OF MESS

NA VS UP FORM 1367 (RE V. 10-76)
SIN 0108-LF-501-3670

DATE (LAST DAY OF MON TH)

CASH ACCOUNT BALANCE SHEET

RECEIPTS I EXPENDITURES ASSETS I LIABILITIES

ASH BROUGI-IT FORWARD MESS BILLS REFUNDED CASH ON HAND EOM MESS BILL REFUNDS OWED

lESS BILLS PREVIOUS
IONTHS

MESS SHARES REFUNDED
TO MBR

LNCOLLECTED MESS BILLS -
URRENT MONTH

MESS SHARE REFUNDS
OWED

lESS BILLS CURRENT
IONTH

PROVISIONS FROM
SUPPLY OFFICER

•
lESS SHARES
FNCOLLECTED

PROVISIONS FROM SUPPO
OWED

lESS BILLS NEXT MONTH
PROVISIONS FROM
DEALERS

COMMUTED RATIONS
NCC(LECTED PROVISIONS FROM DEALER

lESS SHARES SOLD COMMUTED RATIONS
REBATED

OM INVENTORY OF
ROVISIONS

COMMIJTED RATIONS
REBATED OWED

OMMUTED RATIONS
OLLECTED

OTHER: THSR: OTHSR:

ITHER:

OTAL ASSETS

OTAL EXPENDmJRES OTAL LIABILITIES

ASHONHAND END OF
iomi NET WORTH

OTAL TOTAL OTAL ASSETS
TOTAL LIABILITIES AND
NET WORTH

MESS SHARE PROVISIONS CONSUMED COST PER MAN

lET WORTH .
INVENTORY END
OF PREVIOUS
MONTH

VERAGE NUMBER OF
FICERS SUBSISTED

lUMBER OF MEMBERS
PRO VISIONS

RECE S/ED

VERAGE NUMBER OF
NLISTED PERSONNEL
UBSISTED

lESS SHARE END OF
IONTH

INVENTORY END
OF MONTH

OTAL SUBSISTED

PROVISIONS
CONSUMED

lESS SHARE END OF
REVIOUS MONTH ROVISIONS CONSUMED

INCREASE ST PER MAN

RECOAENDED MESS BILL FOR NEXT MONTH:

I certify tire furcuolno statement to be correct, that the cruvisiuns shown on the anached inventory are in trood conduien and cOrned at their monet value.

ml thyt 0 Mn hvs tnt vrnv yr tvhilriys trOt tOrn thrv. Iktorl

(Date) (Mess Treasurer)
Audited By:

Approved By: Reviewed by SUPPO:

(Date) (Date) (Commanding Officer)
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SECTION 13

PRIVATE MESS CHECK-OFF LIST

PRIVATE MESS CHECK-OFF LIST

Name of activity audited:

Names of participating board members

Date audit started: ____

Date audit completed: ___
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13000 INTRODUCTION

1. Purpose of program. The purpose of this program is to provide guidance to local audit
boards of afloat activities relative to the performance of auditing messes.

2. Objective of audit boards. To provide coverage on a periodic basis of certain fiduciary
responsibilities of the mess custodian/treasurer and to advise the commanding officer of any
deficiencies and recommend corrective action.

3. Responsibilities of commanding officers

a. The adequacy of local audit board reviews and resulting corrective actions are the
responsibility of commanding officers. Reviews by auditors have often disclosed that local audit
boards are not effectively tilfilling their assigned responsibilities. Significant deficiencies have
been found in local audit board operations and the recurrence of many of these deficiencies
could be precluded by commanding officers. Action to assure that adequate command attention
is given to the requirements of this audit guide will assist in minimizing the deficiencies found.

b. The best-qualified personnel should be assigned to local audit boards. Individuals
appointed should serve for as long as they are attached to the activity.

c. All training on audit procedures that is available to the command will be used to the
fullest extent possible in order to enhance the expertise of audit board members. Members
should be familiar with all pertinent directives.

d. Recommendations made by the local audit board will be given prompt consideration
and a written response of corrective action taken will be made.

e. Appropriate• action, as required by these recommendations, will be instituted
immediately and follow-up action will be made to ensure continued compliance with the
recommendations.

4. Audit working papers

a. Audit working papers are important records of the board and, when completed,
should reflect all the procedures that were employed or followed during the course of the audit.
The working papers should be prepared with care and in a neat and orderly manner.

b. The papers should be completely indexed and securely fastened together with a
cover sheet showing the name of the mess audited, the name of the ship, the names of the
audit board members, the date the work was completed, and the period covered by the audit.
Each working paper should be on standard size columnar paper and should show:

(1) the name of the mess;

(2) the name of the ship;

(3) the name of the accoUnt analyzed or phase examined;

(4) the audit date or period; and

(5) .a description of the work performed in verification of the account or operation.
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c. Audit working papers should be prepared in connection with cash on hand
verification, bank reconciliation, analysis of account balances, analysis of entries made to the
accounts during the period under review, special tests made of inventories and receipts, and
these papers, together with pertinent notes and memorandums should serve as a basis for
comments in the audit report to the commanding officer.

d. Working papers should be retained with the corresponding monthly financial
statement folders for review for a period of three years after which time they should be retired to
the Federal Records Center with an appropriate destruction date assigned.

5. General instructions

a. All audit steps in this program deal with areas that may be susceptible to fraud;
therefore, all steps should be performed during the audit of this functional area.

b. The program's audit steps..delineate regulatory prescribed conditions and are divided
into functional areas. When time permits, all steps should be covered in each audit. When
audited conditions are in accordance with the guidance, the auditor shall so indicate in the
"Remarks" column and affix his/her initials and date, with an appropriate comment. When the
audit step has no application to the fund under audit, the auditor will mark "N/A" in the
"Remarks" column. When observed operating conditions are not in accordance with the
prescribed guidance, the findings shall be reported to the commanding officer with
recommendations directed to the mess treasurer or wardroom officer or mess caterer, as
appropriate.
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Audit Steps Remarks

Section B: Administration
1. The following publications should be available:

Food Service Management-General Messes (NAVSUP Pub 486)

2. The following letters of designation/authorization must be on file and
be signed by the commanding officer:

a. Appointment of mess treasurer or wardroom officer! caterer or
wardroom mess officer giving full description of duties;

b. Appointment of an audit board comprised of three or more
persons;

c. Establishment of a bank account with a maximum amount which
the mess treasurer or wardroom officer is authorized to have on hand;
and

d. Establishment of a petty cash fund and change funds, if
applicable.

3. Implementing instructions for those functional areas not covered in
sufficient detail in existing directives should be held.

4. Corrective action should have been taken on all deficiencies noted on
prior audits. Therefore, the audit board should obtain copies of all such
reports made to the local audit board, and type commanders, and make
sure that corrective action has been initiated on all deficiencies noted.

Section C: Cash Control Procedures

1. Cash is the most liquid asset of a mess fund and, as such, requires
tighter controls and special attention at each transaction point. The
following audit steps will not be all inclusive because of peculiarities of
certain operations. Likewise, all steps will not apply to every fund. The
primary aim of these steps is to assure that adequate safeguards exist
for cash assets from the point when funds are turned over to the
custodian, through the banking process, and to final disposition via
authorized expenditure.

2. Cash receipts

a. All cash receipts should be substantiated by a prenumbered two-
part receipt; one provided to the person turning in monies, and one
retained by the fund custodian. Exceptions to the above statement
should be held to an absolute minimum.

b. Cash receipts should be safeguarded in a safe, appropriate to
the size of the fund, and to which only the custodian has access.
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Audit Steps Remarks

c. Cash should be deposited in the local bank when in port, or with
the disbursing officer when deployed, when receipts exceed the amount
authorized by the commanding officer.

d. Change funds should be verified on a surprise basis at least
monthly by the mess treasurer or wardroom officer and the audit board.

3. Bank checking accounts

a. The bank statement should be reconciled with the mess treasurer
or wardroom officer's records on a monthly basis by members of the
audit board.

b. At the time of audit, reconcile the bank balance as reported by
the bank with the balance recorded in the checkbook and with the
balance in the record of collections and expenditures. This reconciliation
should be made as of the last day of the month preceding the month of
audit.

c. The checking account should be maintained at the on base
branch banking facility, if one is available.

4. Petty cash fund. The petty cash fund is a revolving fund used to
make small dollar value nonroutine, nonrepetitive purchases. The fund
is established initially by drawing a check made payable to petty cash
and purchases are made using cash from the fund with a petty cash
voucher prepared to substantiate the purchase. At any time the value of
the fund, which includes both cash and vouchers, must be equal to the
authorized amount of the fund. Reimbursements to petty cash are made
when cash in the fund is near depletion and a check is then prepared to
reimburse for those petty cash vouchers held by the petty cash fund
custodian. A few simple checks are required to audit this fund.

a. Authorized size of the petty cash fund should not exceed $50.

b. Purchases exceeding $25 should not be made from petty cash.

c. Petty cash vouchers should-be prenumbered and used in
sequence.

d. The mess treasurer or wardroom officer should make surprise
cash verifications each month.

-

e. The fund should not be used as a routine means of making
repetitive purchases of the same item.

At the time of audit, verify by actual count that the total value of
the fund equals the amount authorized by the commanding officer.
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Audit Steps Remarks

5. Disbursements. Disbursements of mess funds should be made for
authorized purposes only. In order to verify that mess funds are being
spent in accordance with existing directives, the audit board should
select a sample of disbursements. This sample should be
representative of the types of expenditures made by the fund. A check
should then be made of the legality, authorization, and supporting
documentation for those selected transactions.

Section D: Procurement

1. General. The intent of the regulations pertaining to procurements by
mess funds is to require the fund to purchase the best merchandise at
the lowest possible cost. This intent can be met in every instance
through competitive purchasing procedures. Formal advertising for each
purchase is not necessary, but each purchase should be made only after
more than one source of supply is checked for price. The following
steps should be verified for a representative sample of procurement
actions:

a. Federal sources of supply should be used whenever possible.

b. Purchase should be made only after an evaluation of competitive
prices has been made. This can be done by telephone, catalogue
quotations, or personal visits to shops. This comparison shopping
should be documented and available in the files.

c. A purchase order (NAVCOMPT Form 2213), or other authorizing
document, should be prepared for all purchases except from petty cash.

d. Proper separation of duties, Should require that one person
prepare the purchase order, another receive the material, and a third
person pay the bill. This separation of functions provides the necessary
controls to preclude unauthorized purchases and payment for goods not
received by the fund.

Section E: Financial Records

1. Financial records should be maintained in sufficient detail to permit
the treasurer to prepare the necessary reports. Elaborate records are
not necessary, but they should be maintained in ink and in a neat and
orderly manner. Although this section pertains to financial records, it
could be noted that other records do exist and audit coverage is
provided in other sections.
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Audit Steps Remarks

2. The basic requirement is to verify the correctness of the Monthly
Financial Operating Statement for Messes Afloat (NAVSUP Form 1367).
Therefore, it is necessary to have a copy of the report to be audited, the
record of collections, record of expenditures, listing of accounts payable,
listing of accounts receivable, record of mess members, the checkbook
which has been reconciled with the current bank statement, and the
receipt book for the period being audited. Although the following steps
are not all-inclusive, they should assure that the report is accurate.

a. Cash Accounts

(1) Cash Brought Forward must agree with Cash on Hand End
of Month from the prior month's statement.

(2) Receipts from various sources must agree with the duplicate
copies of receipts retained by the treasurer and the record of collections.

(3) Expenditures in the various categories must be substantiated
by checks or, if payment is made in cash, by substantive proof that cash
was received by the payee. Every attempt should be made to make
payments, other than for petty cash, on a check basis.

(4) Cash on Hand End of Month must be verified by actual
reconciled bank balance plus any cash in the custody of the treasurer.

b. Balance Sheet

(1) Cash on Hand This Date must be verified by actual
reconciled bank balance plus any cash in the custody of the treasurer.

(2) Accounts Receivable from mess shares, mess bills and
commuted rations must be verified against the listing of accounts
receivable. A representative sample should be verified by contacting the
mess member or disbursing officer. A list of all accounts receivable
should be on the reverse of the operating statement.

(3) Inventory of Provisions must be substantiated by a physical
inventory that is conducted as of the last of the month and witnessed by
at least one member of the audit board.

(4) Accounts Payable to mess members, supply officer, and
commercial dealers must be verified against the listing of accounts
payable. Also, a representative sample should be checked by direct
contact with the supply officer or commercial vendor. Total should agree
with the listing on the reverse of the operating statement.

c. Mess Share. Mathematical computations should be made to
verify the accuracy of these figures. Number of mess members should
be verified with the record of mess members.

d. Provisions Consumed
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Audit Steps Remarks

(1) Inventory End of Previous Month should be verified by
comparison with last month's statement.

(2) Provisions Received. This figure must be verified with other
local vouchers and receipt documents to assure that all provisions
received during the month are included.

(3) Inventory End of Month must be substantiated by a physical
inventory that is conducted as of the last day of the month and
witnessed by at least one member of the audit board.

e. Cost Per Man

(1) These computations must be checked for mathematical
accuracy.

(2) If the cost per man in an Officers' Mess is less than the value
of the enlisted commuted ration, the difference must be rebated to the
disbursing officer.

3. Food Cost Control Record should be maintained for messes that
serve 20 members or more. This record should be maintained on a
current and accurate basis. The accuracy of this form should be
determined by comparison to the appropriate sections of the operating
statement.

4. For Chief Petty Officers' Messes, the net worth, which can be
accumulated, cannot exceed one-half month's commuted rations
allowance value multiplied by the average number of mess members
during the most recent deployment of 30 days or more. Net worth in
excess of that amount must be rebated to the disbursing officer.

5. The audit board is now is a position to determine whether or not they
can sign the certification on the operating statement. Finally, any
deficiencies noted in this program should be reported to the
commanding officer and recommendations for corrective action made to
the mess treasurer or wardroom officer/caterer.
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