UNITED STATES MARINE CORPS
Marine Corps Food Service Courses

Marine Corps Detachment

Fort Lee, Virginia, 23801-1508
STUDENT OUTLINES

for

Staff NCO Phase 4

Chapter 1:

Stock Record Card 
Learning Objectives: 

1.  Terminal Learning Objective:  (3381.04.01.10) With the aid of references and in a field Messhall environment, given supporting documents and the Basic Daily Food Allowance (BDFA), prepare/maintain a Financial Status for a Messhall, in accordance with MCO P10110.14 (04.01.11).

2.  Enabling Learning Objectives:


a.  Given a list of questions with multiple choice answers and instructions, 
select the correct response in accordance with MCO P10110.14 (04.01.11a).


b.  Given a list of subsistence items, price list, size of unit, National Stock Number, quantity of items, type of transaction, and a blank NAVMC 708 form, enter the information required in accordance with MCO P10110.14 (04.01.11b).


c.  Given a copy of ending month inventory and the NAVMC 708 form, make special entries in accordance with MCO P10110.14 (04.01.11c).

OUTLINE
1.  PURPOSE AND WHO MAINTAINS THE NAVMC 708 CARD IN THE MESSHALL:

 
a.  The purpose of the, stock record and inventory control card, NAVMC 708 is to keep a continuous daily record of all supplies issued and received.


(1)  This enables an individual supply item could be located easily and an accurate accountable balance is maintained.


(2)  It will reflect to the manager exactly how much of an item is on the storeroom shelves and available for issue.

  
b.  The person who maintains the NAVMC 708 Cards is the subsistence clerk.


(1)  The NAVMC 708 Cards will be kept in an office and never in the storeroom.


(2)  NAVMC 708 Cards should be filed in a NAVMC 708 file cabinet or file folders where each cards pertinent information can be seen.


(3)  The person who maintains the NAVMC 708 Cards will not be the person who works in the storeroom and issues supplies.  This is to keep everybody honest.

         c.  NAVMC 708 Cards that are completely filled, or for an item no longer carried, or used will be filed in the Messhall for 3 months from the date of the last entry and letter of adjustment.

 
d.  Each supply item will be carried on  a separate NAVMC 708 Card.


(1)  It may be necessary to make two cards or more for one item if the item comes in different unit sizes and / or has separate NSN's ( National Stock Number ).  (Example:  If you have two different size cans of corn - #10 and #303, then there must be two cards, etc.)


(2)  If an item has two different NSN's or unit prices a card will be maintained for each.  (Example:  A price change goes into effect during the month for a local purchased item.)



(3)  The subsistence manual requires certain columns and spaces to be 
completed, other columns and spaces may be used if desired.

 
(4)  All Messhalls supplies and property, consumable and non-consumable, will be carried on the NAVMC 708 Cards or Equipment custody card (ECR) .


(5)  Items received from self-service centers or serve-marts, are not required unless over a ten day supply is on hand in the storage areas.

2.  ENTRIES MADE ON NAVMC 708 Cards:
              


a.  Inventory Control Data.

        (1)  Unit Pack.  Number of units per case, bag or whatever the units are packed in.  (Example:  if pineapple crushed is packed in cases, "24 - #2 1/2 cns to the case," The clerk would enter "24 - #2 1/2 cans" in the unit pack block.


(2)  Unit Price.  If pineapple crushed is $.54 per can, he would enter $.54 in the unit price block.




(a)  This price will be recorded in pencil because of monthly price 

changes.


(b)  All other entries in this section are made in black ink (not red).


(3)  Stock Number.  Enter national stock number (NSN).  You would find this number in your current price list or federal supply catalog (FSC) stock list, FSC group 
list 89.


(4)  Item Name.  Enter complete name and description. (Example:  Beans Lima, Catsup Tomato) A separate card must be kept for each item that has a different can or package.


(5)  Unit Size.  Enter size of unit in space provided. (Example: #10 can, jar, pounds, dozen)



(6)  Date.  Enter the date of posting.


(7)  Document Number.  The date of receipt, or invoice number.  (Example: Requisition and Inventory Control Forms have assigned numbers and this would be used.  Bread and milk bills receipt invoice numbers would be used.)  If a document does not have a number the assigned date will be used.


(8)  Type of Transaction.  (Example: received, returned, issued, survey) This is self-explanatory, specifying what we are doing with the items.


(9)  Quantity Increase.  The amount received on this date will be entered.  Add to the available for issue column and the accountable balance column. An item returned to storeroom (RTS) would be a quantity increase.

         (10) Quantity Decrease.  This is the amount issued to be used in a meal.  This amount would be subtracted from available for issue and the accountable balance columns.


(11) Unserviceable.  This column is not required by the manual.  However, this column may be used to enter the amount of unserviceable food items on hand awaiting disposition.

                            
(a)  i.e., surveyed and destroyed . 


(b)  The amounts is deducted from the available for issue column only.


(12) Cumulative Recurring Demands.  Use this column to record usage total history between deliveries.  This column is not added or subtracted from the amount in the available for issue and accountable balance columns.


(13) Available for Issue.  This is the total amount that is on hand and usable.


(14) Accountable Balance.  This is the total amount you are accountable for.

3.  SPECIAL ENTRIES:
                                                            
             


Entries made for inventories, surveys and adjustments.


a.  Inventories and inventory adjustments will be recorded in red ink.

  
b.  Inventories.
  
(1)  On the last day of each Quarter, after the final meal, or the last day of the accounting period if the Messhall is closing prior to the last day of the month.


(2)  The Mess Officer and Mess Manager will inventory all subsistence items on hand in the Messhall.


(3)  At the end of each month, the inventory would be posted to NAVMC 708 Cards in red ink.


(4)  This tells you how much you have in the storeroom and it should be the same as the accountable balance and available for issue column.                                                                                            




(5)  If it is not the same as the inventory, the available for issue column is 
adjusted to equal the inventory.


(6)  To adjust the accountable balance column an inventory adjustment approval is required.


c.  Inventory Adjustment:


(1)  Items change in available for issue column. Losses or gains will be adjusted with authorization.



(2)  A letter or DD Form 1348 may be used for this purpose.


(3)  All adjustment documents will be approved by the Mess Officer or the Commanding Officer having operational control of the Messhall.


d.  TOLERANCE LEVEL:


(1)  The Commanding Officer is required to approve all adjustments except those within the 1% tolerance level.


(2)  If the total losses plus the total gains equal 1 percent or less of the stores consumed and the following criteria is satisfied the Mess Officer may approve the adjustment.


(a)  Adjustments were not caused by individual negligence or abuse.




(b)  Losses and/or gains do not exceed $1,000.00.


(3)  The document number to be recorded on the NAVMC 708 is the date of the approving endorsement.



(4)  The procedure to compute 1% of the stores consumed:


EXAMPLE:

             Beginning. Inv.                   $2,700.00

             Supplies Received           +  4,300.00
             Total                                 $  7,000.00

             Surveys                                   - 10.00

             Sales                                        -  0.00

             Turn Ins.                                  -   5.00

             Ending. Inv.                          -2,500.00
             Stores Consumed              $ 4,485.00

                                                             x     .01
             1% Tolerance                        $   44.85




Mess Officer may approve up to $44.85 ONLY.


e.  SURVEYS.   Surveys are done by the same means by which subsistence that has been damaged, is obsolete, or has deteriorated and become useless, is adjusted from the records.


(1)  When you have food items that are unserviceable (such as rotten meat, bad cans of vegetables, etc.).  The veterinarian must be contacted to determine if the food item is unfit for human consumption.  If this is the case the veterinarian will issue you a certificate of survey showing disposition and suitability.


(2)  Surveys without formal investigation below DSSC level with a letter requiring credit for survey can not be adjusted.


(3)  When you receive a copy of the survey, the "available for issue" column of the NAVMC 708 Card may be adjusted, using the unserviceable column.


(4)  Once you receive authorization approving the adjustment the "accountable balance" column of the NAVMC 708 Card may be adjusted.



(5)  The approval to adjust the NAVMC 708 Cards must come from the 
commanding officer with operational control.


(6)  The 1% tolerance rule applies and the mess officers may approve an adjustment.


(7)  The installation commander approves or disapproves if you will take financial credit or not.



(8)  Surveys with formal investigation required if:

(a)  The amount of loss exceeds $1000.00.  (Repetitive entries to circumvent the maximum dollar amount is not authorized.)



    
(b)  Negligence or willful misconduct is suspected.

Chapter 2:

Requisition & Inventory Control Forms 
1.  Learning Objectives: 

a.  Terminal Learning Objective:   3381.04.02.16 In a food service environment, and given completed administrative/accounting forms, ensure the accuracy of administrative/accounting forms in accordance with MCO P10110.14. (04.02.16)

b.  Enabling Learning Objective: With the aid of references and given scenario, Master Menu, accountable balance on NAVMC 708 and Subsistance Issue Receipt, order subsistence supplies to support the Master Menu, in accordance with MCO P10110.14. (04.02.16c)

OUTLINE

1. GUIDELINES OF SUBSISTENCE-SUPPLY REOUIREMENTS.                    

a.  How many days are you going to order for?  What type of subsistence item

are needed?  There are a number of factors to consider when ordering subsistence

items.


(1).  You, as the mess manager must determine the number of days in the requisitioning period.



(a)  One thing you must keep in mind is the command SOP.  If the command SOP states you will be issued perishable stores twice a week, 
then you will have to order twice a week.  If the SOP states you will order 
once a week, then you must order once a week.


(b).  One of the things you must keep in mind when ordering subsistence items is if the command does not state what day the subsistence items will be issued.




(c)  We must keep in mind how much space our storage 

refrigerators and storerooms have.


(d)  Also when determining the number of days we are going to order these subsistence items we must keep in mind which items are on the master menu.


b.  You must understand and properly read the master menu.


1)  You should have some type of master menu to follow either a base master menu or the Marine Corps "A" menu.


(2)  By proper reading of the master menu and guiding your subsistence clerk in reading this menu will enable the subsistence clerk to inform you of any item that might have been force issued, this will help you to make changes to your menu and correspond with the subsistence item which you will receive.


c.  When your subsistence clerk begins to order the subsistence items, you must guide him in the determination of all menu items to be ordered. 


(1)  One thing you should do before determining how much of any item you are going to need is to check the 708 cards to see if you already have enough on hand.


(2)  There will be times when you will have some of the items listed on the 708 cards and you will only have to order a part of the quantity actually needed.


d.  After you have guided your subsistence clerk in reading the master menu and know what items are needed, you should take another step and guide him in the determination of troop acceptability factors of each menu item.


(1)  To determine the patron acceptability one good way is to check some past cooks worksheets to see actually how many patrons ate each item.


(2)  It also might become necessary to have someone count the number of patrons that take each item on the service line.


e.  If you know the patron acceptability or have it on a past Cooks Worksheet you must guide your subsistence clerk in the determination of required quantity per 100 men for each item required.  This is nothing more than taking the amount needed and multiplying it by the amount required for 100 men.


f.  You should also guide your subsistence clerk in multiplying quantity required for 100 men by the conversion factor or expected feeding strength.

(1)  Take for instance buttered broccoli if it was 50% acceptable and you had to order for 500 troops.  The amount of broccoli per 100 men is 20 pounds.  Reduce the amount per hundred to 10 pounds and multiply by the amount of troops to be fed. 


(2) This can be accomplished also by reducing the total number of troops to 50 and multiplying by 20 pounds per hundred which is the conversion factor.

g.  Another step in which you must take before you are ready to order the subsistence items needed is to guide your subsistence clerk in checking each item available for issue on Stock Record and Inventory Control Cards NAVMC 708.



(1)  Have your subsistence clerk check each item that  you need to order just to see how much is on hand.

 

 (2)  Also he should check to see if these items are available for issue.  There could be some reason that these items are no longer in stock.

         
h.  After you have checked the 708 Cards and have determined that the items are available for issue and the items are in stock, you should guide your subsistence clerk in subtracting the quantity of each item on hand from the total quantity required.


(1)  This is self explanatory, you know how much of an item you are going to need for the ordering Period and by checking your 708 Cards you know what you have on hand, all that is left is subtracting the amount on hand from the amount you actually need.

     (2)  Take for instance you have checked the master menu and you find broccoli appeared four times in a seven (7) day ordering period.  You know the acceptability factor is 50% and it takes 20 pounds of broccoli to feed 100 men.  So you know by this you will have to order 10 pounds to feed-100 men.  You are feeding 500 men at each meal and you are going to order for seven days with broccoli appearing four (4) times.  You have found it takes a total of 50 pounds of broccoli to feed one meal, by multiplying the 50 pounds by four (4) meals, then you will know it will take 200 pounds for the ordering period.

i.  You should also guide in determining the difference of the total on hand, from total requirement in the quantity to order.


(1)  To arrive at the amount you will need for the ordering period, check the 708 cards, if there is any amount of the item on the 708 Cards, just subtract the amount on the 708 Card from the amount actually needed, this will tell you how much you have to order.


(2)  One thing you should watch for is, if you already have an order submitted, you should check to see if the item is on the incoming requisition.

2.  GUIDES FOR ORDERING OF NON-PERISHABLE SUBSISTENCE SUPPLIES
ON NAVMC 10815 FORM.                                                                                 

a.  It is your responsibility to guide your subsistence clerk when he fills out this form.  By guiding him in the proper way, it will ensure the job is accomplished and at the same time you as the manager will know what is going on. 


(1).  You should guide your subsistence clerk when he assembles the NAVMC form 10815 for ordering non-perishable subsistence items, to ensure he has assembled all eleven (11) pages.



(2).  After you are sure he has all eleven (11) copies you should guide him in the preparation of this form and make sure he has assembled them in quintuplet (five copies).


(a)  At this time your subsistence clerk might ask the question, why do we have five copies of each form?


(b) You should explain that an original and four copies of the requisition is filled out, keeping one copy and sending four copies forward to the Food Service Operational Officer.



(3)  You should guide your subsistence clerk when preparing the requisition to check the requisition block at the top of the form to show that the form is being used as a requisition document.


(4)  The subsistence clerk assigns a voucher number to the document in the upper right hand corner, which is the numerical calendar date (Julian date),of the requisition.


(a) Under this voucher number he places his mess hall number, by either stamping his charge plate or writing it in.




(b)  Under the mess hall number he places the delivery date for the supplies being requisitioned.


(5)  As-the manager you should guide all entries made on the form.  Your subsistence clerk should place in the "quantity" column the number of units of each item that he requires for the consumption period in addition to the amount he has on hand.


(6)  After-the forms are properly prepared your subsistence clerk should extract the fifth copy and put it on file.  This copy is used in reference to what has been ordered.


(7)  After the fifth copy has been extracted the forms are submitted to the unit mess officer for his approval.


(a)  The unit mess hall officer will forward the forms to the Base Food Service Operation Officer, there he will edit and forward them to the Subsistence Officer.



(b)  The subsistence officer will give a total of the value of all subsistence supplies that are issued to the mess hall.  He will enter such value on the certificate of issue.  The subsistence officer will keep one copy of the requisition for his record and send the other two copies to the Food Service Officer.


(c)  When the supplies are picked up or delivered you will receive a delivery copy from subsistence.

(d)  The subsistence officer will forward the two remaining copies

                     back to the food service officer.



(e)  The food service officer will send one copy back to the unit



messhall.  This copy is referred to as the true bill.

3.  GUIDES FOR PERISHABLE SUBSISTENCE SUPPLIES "MEATS" ON NAVMC 10816 FORMS.                             
          


a. Basically all the forms for ordering subsistence items are prepared the same.

(1)  You as the manager should guide the assembly of the NAVMC 10816 form pages 1 and 2.

(2)  Here again you should guide the preparation of pages 1 and 2 in        quintuplet.  You should also explain that this form is filled out in the same manner as the NAVMC 10815 form.
4.  GUIDELINES FOR NAVMC 10817 FORMS.                                                 
a.  This is just another form that is basically prepared the same way as the other forms.



(1)  The NAVMC 10817 is for ordering produce and vegetables.  You should guide your subsistence clerk in assembling the forms pages 1 through 4.

(2)  This is another form that is also prepared in quintuplet pages 1 through 4.

5.  GUIDELINES FOR THE NAVMC 10818  FORM.                                             
a.  This is another form you should guide your subsistence clerk in preparing.  You should guide your subsistence clerk in assembling the NAVMC 10818 form for ordering butter, cheese, eggs and miscellaneous items, form 1094-1-1. One page for each.  Here again you should guide your subsistence clerk in preparing this form in quintuplet.

6.  GUIDELINES FOR NAVMC 10819 FORMS (BREAD PRODUCTS).            
a.  It is very important that you as the mess hall manager know these forms before you can guide your subsistence clerk to properly prepare them.  You should guide the assembly of this form and inform your subsistence clerk that there is only two (2) pages that should be assembled.  You should guide in the preparation of this form also.  Inform your subsistence clerk that this form isn't any different from the other forms for ordering subsistence items.  It also has to be prepared in quintuplet.

7.  RECOUNTING AND FORECASTING                                                             


a.  The two subsistence recounting/forecasting forms are only a couple of many tools that could assist you in planning and ordering subsistence.  

(1)  The Subsistence Forecasting Form is a tool that allows you to track. the acceptability of food items much in the same manner as previously taught during this period of instruction.  The form should be kept daily with the master menu.  The form is self-explanatory since you have already been taught how to compute the acceptability of an item.


(2)  The Subsistence Recounting Worksheet can be utilized along with the Subsistence Forecasting Form to order subsistence.  The Subsistence Forecasting Form will furnish you with the acceptability factor that allows you to arrive at the total required in block 4 of the Subsistence Recounting Worksheet.

Chapter 3:

Subsistence Issue Receipt 
Learning Objectives:  


a.  Terminal Learning Objective:  (3381.01.06)  In a food service environment, given supporting documents and the Basic Daily Food Allowance (BDFA), prepare/maintain Financial Status for a messhall in accordance with MCO P10110.14.  (04.01.06)


b.  Enabling Learning Objectives:


(1)  Given a scenario with the menu items, breakout sheet for subsistence supplies, and unit of issue, record the information on the Subsistence Issue Receipt in accordance with MCO P10110.14.  (04.01.06e) 


(2)  Given a scenario with the menu items, breakout sheet for subsistence supplies, unit cost, food items, and unit of issue on the Subsistence Issue Receipt, post the total cost of each item, in accordance with MCO P10110.14.  (0002.1.10f)

OUTLINE :

1.  ASSIGNMENT OF PERSONNEL:

              


a.  The same individual who issues food from the storeroom cannot maintain the stock record & inventory control cards (NAVMC 708), this would create a conflict of interest.


b.  The storeroom attendant will maintain the Subsistence Issue Receipt (SIR) 

        c.  The subsistence clerk will maintain the Stock Record Cards (NAVMC 708).  These cards must be kept and maintained in a place other than the storeroom.

2.  PREPARATION OF THE SUBSISTENCE ISSUE RECEIPT:
                


a.  The heading of the Subsistence Issue Receipt is very important.  This will tell the subsistence clerk, person assigned to make entries on the Stock Record Cards, (NAVMC 708) what section the items were issued from and on what date.


(1)  The first part of the heading is the MESSHALL.  Enter the unit that has operational control.


(2)  The next block is used to indicate the section from which the subsistence Items were issued (non-perishables, meat, dairy, etc.)

          (3)  The last block is for the date the items are issued.  This would include the date, month, year, and matches the date of the cook's worksheets.

3.  VERIFYING THE ACCURACY OF EACH COLUMN:



a.  Column One (1) Items.  Make sure that the correct name of the item as listed on the NAVMC 708 card is entered in this column.


 EXAMPLE:  (a)  Corn, cream style.



 
 (b)  Potatoes, dehydrated, sliced.




 (c)  Salad oil.


b.  Column Two (2) Unit Size.  It should be stressed that this column provides the necessary information of unit size issued.  Also stress that abbreviations can be used.


 EXAMPLE:    (a)  LB (pound)




   (b)  #10 cn (#10 can)




   (c)  gal (gallon)




   (d)  jr (jar)




   (e)  co (container)




   (f)  bx (box)


c.  Column Three (3) Meals.  This column is further broken down into six more columns.  (Two for breakfast / breakfast brunch, two for lunch, and two more for dinner / dinner brunch).


(1)  Items checked out for each meal are entered in the appropriate meal column.


(2)  The person receiving the item will initial for the item in the "received by" column immediately  in the appropriate meal column for that particular item.



(3)  This procedure is used for each item issued from the storage areas.


d.  Column Four (4) Quantity Returned.  This column is utilized for any over drawn items to be returned to the storeroom.  Ensure that the items are posted against the items issued for the day's operation that it was drawn for.  This reduces the cost of that day's feeding.  Check to ensure that all whole containers of items are returned to the storeroom and not left in the galley.


e.  Column Five (5) Received By.  This column will be initialed by the storeroom attendant at the time each item is returned.


f.  Column Six (6) Total Quantity Issued for the Day.  This column is the sum of total issued for all meals less the returned items.  You should check this closely.  The product sheet prepared by the cook could be used to further check on the quantity used of each item. A diagonal line will be drawn through any unused portion of the sir & initialed by storeroom attendant.


g.  Column Seven (7) Unit Cost.  The figures required in this column comes from the current price list (also entered on the NAVMC 708 cards).  This represents the cost per item.


h.  Column Eight (8) Total Cost.  This figure is obtained by multiplying column (7) (Unit Cost) by column (6) (Total Quantity Issued for the Day).  The total would be "Total Cost of Each Item."


(1)  Total Cost this Issue Receipt.  This is only the cost of the items on this sheet.  You would arrive at a total by adding the total cost of each item in column (8).


(2)  Grand Total all Subsistence Issue Receipts This Date.  Add all totals of all 
subsistence issue receipts used in the messhall this date.  Enter this total in the space provided on the last page of the subsistence issue receipt.


i.  Once all the above has been accomplished, the subsistence clerk will post and  subtract the items from the "available for issue" balance of  the Stock Record & Inventory Control Cards (NAVMC 708 cards).


(1) He would then enter the date posted and sign his name certifying that the items had been posted to the 708 cards.




(2)  The date should be the date it was posted on the Navmc 708 Card.

4.  DEMONSTRATION OF PREPARING THE SUBSISTENCE ISSUE RECEIPT:


a.  Complete heading.



(1)  UNIT - H&S Bn 5th Marines.



(2)  Section - Dry Stores.



(3)  Date - current date.


b.  Complete columns.



(1)  Item, Unit Size, and Meals.




(a)  Breakfast Meal.

                                                                                                           RECEIVED BY

ITEM                                          UNIT SIZE         BREAKFAST                INITIAL  
Coffee                                            lb                          12                             R.C.

Oatmeal                                         co                       100                             C.R.

Juice, orange                               #303 cn                  12                              B.T.

Cereal, Dry                                     bx                       100                              B.T.




(b)  Lunch Meal.

                                                                                                              RECEIVED BY

ITEM                                       UNIT SIZE                LUNCH                       INITIAL  
Coffee                                           lb                           12                               R.C.

Potatoes, Dehy, gran                #10 cn                       10                                I.S.

Peas, gr.                                   #10 cn                         8                                C.R.

Catsup                                          btl                           18                               C.R.




(c)  Dinner Meal.

                                                                                                           RECEIVED BY

ITEM                                         UNIT SIZE               DINNER                    INITIAL  
Coffee
                                      lb                           12                           M.K.

Beans , lima                               #10 cn                         8                           B.M

Macaroni                                        lb                            24                           A.S

Tomatoes, cn                            #303 cn                       24                           A.X


2)  Number of units returned ( RETURNED BY INITIAL) and received by.

                                             NUMBER OF                          RECEIVED BY

ITEM                                   UNITS RETURNED                        INITIAL  
Coffee                                              6                                         S.A.

Potatoes, dehy, gran                       1                                          S.A.

Catsup                                             6                                          S.A.

Beans, lima                                      2                                          S.A.



(3)  Total quantity issued for the day.




(a)  Coffee.

                  Breakfast                   12

                  Lunch                        12

                  Dinner                        12
                
  Total                        36

       Less amount returned.        -6
                  Total                     =  30        ( quantity issued for the day)



(b)  Oatmeal (co), total quantity issued for the day = "100" 



       (c)  Cereal, dry (ea), total quantity issued for the day = "100".




(d)  Juice, orange (cn),  total quantity issued for the day = "12".




(e)  Potatoes, dehy, gran. (cn), Lunch issue only  = 10






                                 less amt returned   - 1  






                                 total qty for day    =   ?

                                





(f)  Peas, green (cn), total quantity issued for the day = "8".




(g)  Catsup (btl), Lunch issue only   = 18  




                            Less amt returned  -  6






           total qty for day     =  ?







(h)  Beans, lima (lb), Dinner issue only  =  8






      Less amt returned  -  2

                 


                       total qty for day      = ?




(i)  Macaroni (lb), total quantity issued for the day = "20".




(j)  Tomatoes (cn), total quantity issued for the day = "24".



(4)  Unit Prices.




(a)  Coffee, LB                                 $2.75




(b)  Oatmeal, co                               $  .40




(c)  Cereal, dry, bx                            $  .15




(d)  Juice, orange, #303 cn               $1.05




(e)  Potatoes, dehy, gran, #10 cn      $3.25




(f)   Peas, green, #10 cn                    $2.85




(g)  Catsup, btl                                    $ .85




(h)  Beans, lima #10 cn                      $2.85




(i)  Macaroni, LB                                 $ .35




(j)  Tomatoes, #2½ cn                        $  .45



(5)  Total Cost .  Extend out the total cost for each individual item.


(6)  Total Cost This Issue Receipt.  Add all total costs and enter amount here.


(7)  Grand Total for all SIRs This Date.  Add all page totals up and enter on the last page of those SIRs.  


(8)  Completed Subsistence Issue Receipt.   Once the SIRs are completed, the Subsistence Clerk signs them (they should already be signed by the storeroom man). 


(a)  A common mistake among Subsistence clerks is trying to complete their work too quickly and then making a simple math error.  


(b)  At this point, you should have checked and double-checked your figures.  Your example Subsistence Issue Receipt should look similar to the following:        



Coffee
12 + 12 + 12   -   6  =     30   x  2.75     =  82.50



Oatmeal

                                   4   x    .40
=    1.60



Cereal
                                      100   x    .15
=  15.00



Juice


                                  12  x  1.05
=  12.60



Potatoes

     10       -    1     =      9  x  3.25
=  29.25



Peas


                                    8  x  2.85
=  22.80



Catsup

     18       -    6     =    12  x    .85
=  10.20



Beans


       8       -    2     =      6  x  2.85
=  17.10



Macaroni

                                   20  x   .35
=    7.00



Tomatoes

                                   24  x   .45
=  10.80

 



Total Cost for This Issue Receipt      = 208.85





Grand Total (last page only)
= 208.85

Chapter 4:

Cooks Worksheet 
Learning Objectives: 
1.  Terminal Learning Objective:  (3381.04.04.07) In a field mess environment, given a menu, blank forms, subsistence items, food requirements, food service personnel, number of personnel to feed, list of leftovers from previous meal, and a pen, prepare/review Cook's Worksheet, in accordance with MCO P10110.14.  (04.04.07)

2.  Enabling Learning Objectives:


a.  Without the aid of references and given a partially completed cooks

worksheet, number of personnel to be fed, a list of leftovers from previous meal, complete the cook's worksheet, in accordance with MCO P10110.14.  (04.04.07a)


b.  Without the aid of references and given a completed cooks worksheet, number of personnel to be fed, and a list of leftovers from previous meal, brief the watch on special instructions, in accordance with MCO P10110.14.  (04.04.07b)


c.  Without the aid of references and given a partially completed cooks

worksheet, number of personnel to be fed, a list of leftovers from previous meal, ensure leftovers are utilized, in accordance with MCO P10110.14.  (04.04.07c)

OUTLINE
1.  INTRODUCTION TO THE COOK'S WORKSHEET:
         

In order to provide supervisory personnel with accurate data for proper food service management, a separate cook's worksheet is prepared for each meal served.


a.  As a minimum the cook's worksheet will be prepared so that it can be approved by the Unit Mess Officer, 24 hours prior to the day the menu is to be prepared/served.


b. On the reverse side of the cook's worksheet are detailed instructions for it's preparation.

c.  The field messhall manager is responsible for preparing over half of the cook's worksheet prior to posting it.  The chief cook will then prepare his/her part of the cook's worksheet.

2.  HEADING OF THE COOK'S WORKSHEET:
         

The first area of responsibility is to complete the heading of the cook's worksheet.  This is accomplished by the Unit Field Messhall Manager in the following manner.

a.  Organization.  Enter the command having operational control of the messhall.

b.  Messhall Number.  Enter the designated number of the messhall.

c.  Estimated Attendance.  The number of individuals expected to be served.

d.  Serving Period.  Enter the time serving is to begin and the time the serving line closes.


e.  Breakdown of Meals Served.  The Unit Field Messhall Manager will place an "X" in the appropriate meal block.  The remainder of the breakdown of meals will be done after the meals end, utilizing the information from the meal verification records and the cash meal payment sheets.

f.  Day of the Week.  The day the menu is to be prepared and served.


g.  Date.  The date the menu is to be prepared and served.
3.  ADDITIONAL AREAS OF RESPONSIBILITY OF THE UNIT MESS MANAGER:


It is the Unit Field Messhall Manager's responsibility to also complete the main body of the cook's worksheet, (COLUMNS A-C-D-E-F-H).  The manager can obtain most of his information for it's preparation from MCO P10110.25C.

a.  Menu.  List numerically all menu items in column "A" to be prepared and served during this meal.


(1)  Leftover items authorized to be served as a main menu item will also be listed in this column.  All leftover entries will be listed in "red" in order to alert the chief cook to the fact that it is a leftover item and should receive special handling.


(2)  Additional items required during the meal or to subsist unexpected patrons will be entered in the same manner as the regular scheduled items.

EXAMPLE:

1.   TOMATO VEGETABLE SOUP W/CRACKERS.

                      

2.   CHILI CON CARNE.

                      

3.   BEEF AND GRAVY W/ VEGETABLES

                     

4.   GRILLED CHEESE SANDWICH

                     

5.   BISCUITS                   


                          

6.   STEAMED RICE.  

                               
7.   BUTTERED CORN                 


                      

8.   BUTTERED CARROTS  AND PEAS
                
            
9.   DEVILS FOOD CAKE W/

                   
         
10. CHOCOLATE ICING

                            

11. OATMEAL COOKIES.

                            

12. COFFEE
 
b.  Recipe Numbers.  List the recipe number for each item requiring preparation.
EXAMPLE:  
 
1.    I - 5

                     
   
2.   G -26

                 
          
3.   G - 6

                     
   
4.   N - 6

                   
   
5.   B - 2

                    
   
6.   D - 4

                               
7.    J - 10

                               
8.    J - 9

                    
   
9.    C - 1

                             
10.  C - 2

              
           11.  C - 6

                             
12.  A - 2


c.  Portions or Quantity to Prepare.  Enter the number of portions required.  Then enter the weight, size, number of cans or individual packages.

EXAMPLE:         

  LUNCH



 
 1.  200 / 8 CNS



 
 2.  250 / 10#10 CNS

                                       
 3.  150 / 24 CNS 



 
 4.  240 / 24#  14 1/2 OZ




 
 5.  171 / 6#10 CNS





 6.  400 / 36# 





 7.  300 / 12#10 CNS





 8.  100 / 4#10 CNS




    
 9.  300 / 6#10 CNS


                    
10. 300 / 3#10 CNS   


                    
11. 100 / 2 1 / 4#10 CNS





12. 100 / 3# 12 OZ

d.  Portion Size.  Enter the portion size as directed by MCO P10110.42, Armed Forces Recipe Service.

EXAMPLE:            1.  1 CUP

                            
 2.  1 CUP

                              
 3.  1 CUP

                              
 4.  1 SANDWICH


             5.  2 EACH

                                6.  3/4 CUP

                                7.  1/2 CUP

                              
 8.  1/2 CUP


                 
 9.  1  PIECE

                            
10.   AR

                             
11.  2 EACH

                             
12.  1 CUP

e.  Cooking Time Start.  (THIS ENTRY IS OPTIONAL)

(1)  Enter time that initial heat is applied to the item (main entree(s)) which will result in the completed product.
(2)  For items where progressive cookery is to be used, the time each batch of the product is to be cooked will be entered on the product conversion sheet in the remarks section.


    (3)  This time must be adhered to by the Food Service Personnel.  If it becomes necessary to change the times posted, the Chief Cook or Unit Field Messhall Manager 
will change the Cook's Worksheet to the correct time and initial the change.

f.  Special Instructions.  Use this section to issue any instructions not covered in the other columns.  Some examples would be serving portions different than that shown in recipe, use of leftovers to be included in products (in red ink), garnish instruction, items and amounts for relish tray, etc.

EXAMPLE:           1.  USE CAN INSTRUCTIONS FOR PREPARATION.

                       
 2.  USE DRY PINTO BEANS.

                      
 3.  USE FRESH CARROTS.

                     
 4.  COOK PROGRESSIVELY.

                      
 5.  GIVE ONE W/ SANDWICH.

                       
 6.  MAKE 2 BATCHES.

                       
 7.  USE MARGARINE.

                       
 8.  USE FRESH CARROTS AND COMPRESSED PEAS.

                       
 9.   LEAVE 50P UNFROSTED.

                      
10.  GRADUALLY ADD LIQUIDS TO PREVENT LUMPS.

                      
11.  GRADUALLY ADD LIQUID FOR PROPER CONSISTENCY

                      
12.  HAVE WATER HEATED FOR BACKUP.

g.  Unit Field Messhall Manager's Signature.  The Unit Field Messhall Manager will complete the heading and columns mentioned above.  He will sign the worksheet and forwarded it to Unit Field Messhall Officer for his approval/signature prior to posting.


h.  Unit Field Messhall Officer's Signature.  The Unit Field Messhall Officer will approve the worksheet 24 hours prior to the day the menu is to be served.  An exception to this requirement is when unexpected feeding situations arise.
4.  CHIEF COOK'S AREA OF RESPONSIBILITY TO THE COOK'S
       
WORKSHEET:


As the Chief Cook, you are responsible to the Unit Field Messhall Manager for the completion of, (COLUMNS B-G-I-J-K, SECTION L, AND BLOCK'S 'O' AND 'P') of the Cook's Worksheet.

a.  Prepared By:  Enter the name of the individual responsible for the preparation of each item.  This name should correspond to a signed product conversion sheet that has been reviewed/initialed by the Chief Cook.

EXAMPLE:      



                             
1.  PVT SMITH

                        

2.  LCPL BROWN/PVT SELLS 

                        

3.  LCPL  ADDOCK
                       


4.  LCPL BROWN/PVT SELLS

                        

5.  PFC LOWE
                       


6.  PFC LOWE
           

       
    7.  PFC LOWE

                         

    8.  LCPL D. ROCK

          
       
 
    9.  PVT  C. COMBS
            
     
              10.  PVT C. COMBS

         
     
           

  11.  PVT C. COMBS

           
     
              12.  LCPL J. JOES

b.  Quantity Prepared.  Enter the actual quantity prepared in pounds, cans, gallons, pans, etc., from the completed product conversion sheets.

EXAMPLE:      


  


1.  10 CN
                                  7.  12 CN

                        
2.  10 CN
                                  8.    4 CN


                       
3.  24 CN                                    9.    6 CN

                        
 4.  30#                                      10.    2 CN

                                5.  6 CN                                    11.    2 CN

                                6.  25#                                      12.   #10 CN


c.  Leftovers to be Used.


(1)  Record in "red" the quantity of any item leftover which will be used during a subsequent meal.



(2)  The Chief Cook  will enter leftovers immediately after each meal.


(3)  Short items will be annotated with a negative sign and entered in (Column I).   Leftovers to be used within 36 hours.   The time and number of people fed when the item ran out will be entered in (Column L) menu comments.  Example:  Ran out at 1215 w/390 fed.


d.  Leftovers to be Discarded.  Enter the quantity of the product which is to be discarded.

EXAMPLE:                                              COMPUTE ACCEPTANCE FACTOR
ESTIMATED 400
"RED INK"  
 

FEED 375

PREPARED
SAVED
DISCARD
FEED
ACCEPTANCE  FACTOR

     1.     250P

     2.     250P

     3.     150P

     4.     300P

     5.     171P
          55P
          5P 

          5P

         16P

         10P       
     375

     375

     375

     375

     375
                  65%

                  65%

                  36%

                  77%

                  31%

     6.     400P

           5P
     375
                 105%

     7.     300P

     8.     100P

     9.     300P

    10.    200P

    11.      89P

    
          20P

         
          10P

            5P
     375

     375

     375

     310
                  75%

                  24%

                  79%

                  29%



    12.    267P 
           50P

     375
                  58%

          

* Obtained for Acceptance Information for further use.
        e.  Acceptance Factor.  To compute the acceptance factor you must convert the quantity to prepare column to portions, and leftovers (save/discard) column to portions then subtract leftovers (save/discard) from quantity prepared; divide the difference into the actual number of attendees which now equals the acceptance factor.  Always round off to 2 decimal places.

f.  Menu Comments.  Reflect where leftovers are to be incorporated into another meal or menu item.  Reflect the reasons for items to be discarded.  This column can also be used to record the number of seconds served.  In accordance with MCO P10110.25C, page 88, every effort should be made to prepare food in quantities not in excess of requirement for one meal.  NO LEFT-OVER PREPARED FOOD SHOULD BE HELD AFTER A MEAL FOR SERVING AGAIN AT A SUBSEQUENT MEAL.
EXAMPLE:

             
 1.     NOT ACCEPTABLE 

              
 2.     NOT ACCEPTABLE 
              
 3.     NOT ACCEPTABLE  

             
 4.     NOT ACCEPTABLE  

             
 5.     USE FOR HOT WETS THIS EVENING UNTIL 2000.

             
 6.     NOT ACCEPTABLE 

             
 7.     NOT ACCEPTABLE
             
 8.     NOT ACCEPTABLE  

             
 9.     NOT ACCEPTABLE  
            
10.    NOT ACCEPTABLE  "OR"  (see #9) 



11.    RAN OUT 1235 W/310 FED.

         
12.    KEEP WARM USE FOR HOT WETS THIS EVENING UNTIL 2000.
        
g.  Daily Pre/post Meal Briefing Notes.  This section can be used by the Chief Cook or Unit Field Messhall Manager to make notes of subjects to be discussed at the meetings to be held before and/or after each meal, but it will be done by one or the other.


h.  Comments of the OOD.  The comments of the Officer of the Day should pertain to the quality, quantity, sanitation, and the conduct of personnel subsisting in the Unit Field Messhall.  This is an optional entry.

i.  Chief Cook Signature.  The Chief Cook will complete all columns mentioned above, and ensure that proper disposition of leftovers is made and that all leftovers are posted on the worksheet and entered on the appropriate following menu. At the end of each meal period, (breakfast, lunch, dinner, picnic, box lunch, night meals, etc.)  The Chief Cook will enter the total number of personnel fed to support that menu in block "0".  this will be the combined totals from NAVMC forms 10298 and 10789.  (Meal Verification Record/Cash Meal Payment Sheet).  The Chief Cook will then sign his/her name and rank in block "O" certifying that all entries and changes were followed.

j.  Disposition of Cook's Worksheet.  The completed Cook's Worksheet will then be submitted to the Field Messhall Manager along with all supporting documents pertaining to that meal.


(1)  The Field Messhall Manager will review the cook's worksheet for completeness, he will also verify the total number of personal fed entered by the chief cook in block "0" against NAVMC forms 10298 and 10789 and compute the breakdown of meals served section of the heading.


(2)  The completed cook's worksheet will then be filed along with all 
supporting paperwork and held for a period of three (3) months.

Chapter 5:

Meal Verification Record 
Learning Objectives: 
1.  Terminal Learning Objective:  (3381.04.11)  In a field environment, given a calculator, appropriate accounting forms, and a category of personnel fed; maintain head count record in accordance with MCO P10110.14.  (04.05.11)

2.  Enabling Learning Objective:  Given a blank Meal Verification Record and a listing of Marine/Navy (Regular/ Reserve) personnel authorized to subsist-in-kind (SIK), and/or drawing a basic Allowance for Subsistence (BAS), calculator, and writing materials, complete the Meal Verification Record in accordance with MCO P10110.14.  (04.05.11a)

OUTLINE
1.  IDENTIFICATION OF PERSONNEL:  In order to maintain administrative control and prevent loss of subsistence funds, all personnel authorized to subsist regularly at government expense will be issued a Meal Card (DD Form 714).  The issue and control of meal cards are described in MCO 5512.12, Admin Procedures for the Issue, Control, and Verification of the Meal Card (DD Form 714).

2.  MEAL VERIFICATION RECORD( NAVMC 10789):
               

a.  The Meal Verification Record (NAVMC 10789) will be utilized to record the receipt of meals by various categories of personnel ( i.e. Marine Regular/Reserve, Coastguard, National Guard, Navy Regulars/Reserves, etc.) entitled to subsistence in kind from the food service system.


b.  A separate Meal Verification Record will be used for each category of personnel fed (i.e., Marine Corps Regular, Marine Corps Reserves, Coast Guard, etc. ) receiving meals from the messhall.


(1)  The Commanding Officer, having operational control over the field messhall is responsible to provide Meal Verification Record Supervisors to the field messhall to supervise the identification and recording of signatures on the Meal Verification Records.

(a)  The assignment of the Meal Verification Record Supervisor will not come from food service personnel or food service attendants assigned to the field messhall (MCO P10110.14L ,  chapter 4, 4200.2).

(b)  The individuals assigned as the Meal Verification Record Supervisors will be directly responsible to the Unit Authorized Custodian.

(2)  The unit mess officer will ensure that the Meal Verification Records are prepared in the following manner.


     (a)  In the left hand top corner of the form enter the field messhall designation.



 
     (b)  Enter the date the meal was served.


     (c)  Check the applicable block for type of meal (breakfast, lunch, dinner).

   
     (d)  Check the applicable category(ies) of personnel.  Keep in mind that separate sheets will be used for each category.


c.  Responsibility:  The Meal Verification Supervisor will cause each person to:

1  Enter their social security number on the appropriate line once identified, prior to receiving the meal.


2  Enter the abbreviated title of his/her command or unit in the space provided in the third column.

 



3  Account for units on block signatures as required.

d.  Data recorded:  Each person entitled to subsistence in kind and receiving a meal from the food service system will enter their social security number and Military Unit on the Meal Verification Record prior to each meal, except under the following conditions.



(1)  While in a combat area.



(2)  During catastrophe feeding.

(3)  During maneuvers and field exercises when actually subsisted under field conditions.  (Could be authorized block signature)


    (4)  While in a status that requires mass feeding within a specific time frame. (Example:  Recruit training in the field)


    (5)  When subsisted at a remote location with box lunches, flight meals, or hot meals provided by the food service system.



    (6)  During mass troop movements by air, rail or vehicle convoy.


e.  Personnel not required to enter their social security number and Military Unit on the Meal Verification Record will be accounted for as follows:


(1)  While in combat or during catastrophe feeding the commander will establish the most practical procedures under prevailing circumstances to account for and record personnel subsisted by the food service system.


(2)  Under the following conditions the "BLOCK SIGNATURE" may be used for accounting for personnel subsisted at government expense.




(a)  During maneuvers or field exercises.




(b)  Mass feeding within a specific time frame.


(c)  Feeding in remote locations away from the field messhall by meals of box lunches, flight meals or hot meals.




(d)  During mass troop movement


(3)  Under those conditions mentioned above the "BLOCK SIGNATURE" may be used on the Meal Verification Record to account for personnel fed.

(a)  When using the block signature the person responsible for the unit, group or formation will sign the Meal Verification Record certifying that those personnel are authorized to subsist at government expense.


(b)  The block signature on the Meal Verification Record will read, "I ACKNOWLEDGE RECEIPT OF 15 (MUST BE NUMERICAL) MEALS THIS DATE WHICH ARE FOR FIFTEEN (MUST BE SPELLED OUT) INDIVIDUALS WHO ARE ENTITLED TO SUBSISTENCE IN KIND."


f.  Category distinction:  A separate Meal Verification Record will be used for each category of personnel fed (i.e., Marine Corps Regular, Marine Corps Reserves, Coast Guard, etc. ) receiving meals from the messhall.


(1)  The Commanding Officer, having operational control over the field messhall is responsible to provide Meal Verification Record Supervisors to the field messhall to supervise the identification and recording of signatures on the Meal Verification Records.

(a)  The assignment of the Meal Verification Record Supervisor will not come from food service personnel or food service attendants assigned to the field messhall (MCO P10110.14L ,  chapter 4, 4200.2).

(b)  The individuals assigned as the Meal Verification Record Supervisors will be directly responsible to the Unit Authorized Custodian.

(2)  The unit mess officer will ensure that the Meal Verification Records are prepared in the following manner.




(a)  In the left hand top corner of the form enter the field messhall 

designation.




(b)  Enter the date the meal was served.


(c)  Check the applicable block for type of meal (breakfast, lunch, dinner).


(d)  Check the applicable category(ies) of personnel.  Keep in mind that separate sheets will be used for each category.




(e)  The Meal Verification Supervisor will cause each person to:

1  Enter their social security number on the appropriate line once identified, prior to receiving the meal.

2  Enter the abbreviated title of his/her command or unit in




     the space provided in the third column.

 



3  Account for units on block signatures as required.

3.  ASSEMBLES MEAL VERIFICATION RECORDS:
                 

a.  At the completion of each meal the Meal Record Supervisor will assemble all Meal Verification Records by category of personnel.


b.  A line will be drawn diagonally through all unused lines on the last page for each category of personnel by the Meal Verification Supervisor.


c.  The Meal Verification Supervisor will certify on the last page by signing his name in the space provided and present all Meal Verification Records to the Unit Authorized Custodian.

4.  COMPLETE MEAL VERIFICATION RECORDS:
                

a.  The Unit Mess Manager/Mess Officer will check each entry on the Meal Verification Record to ensure that each entry is correct and that each person is in fact authorized to subsist in his field messhall


b.  The Unit Mess Manager/Mess Officer will determine the number of persons fed in each category.


c.  This total is entered at the bottom of the last page for each category in the space provided.


d.  The space marked Mess Manager/Mess Officer on the last page for each category of personnel, certifying that each entry is correct.


e.  Prior to certifying the Man-Day Fed Report the commanding officer or designated representative having operational control over the field messhall will sign in the space provided on the last page for each category of personnel certifying that the entries and totals are correct.  The officer who certifies the Meal Verification Record can not certify the Man-Day Fed Report.
Chapter 6:

Control of Messhall Funds 
LEARNING OBJECTIVES:  

a.
Terminal Learning Objective:  3381.01.09  In a food service environment and given completed administrative/accounting forms, ensure the accuracy of administrative and accounting forms in accordance with MCO P10110.14.  (04.01.09)


b.
Enabling Learning Objective:  With the aid of references and given a scenario containing the names of personnel who paid for meals, three blank Cash Meal Payment Sheets, per diem rates and meal prices, complete the Cash Meal Payment Sheets for three days, in accordance with MCO  P10110.14.  (04.01.09a)

BODY:

1.  PRIMARY PURPOSE

       
(1)  The primary purpose of the enlisted messhall is to subsist enlisted 
personnel entitled to subsist in kind and will not be jeopardized.

      
(2)  There must be no other adequate messing facilities available when other personnel than enlisted are authorized to subsist in an enlisted messhall.


(3)  The sale of meals must be a necessity, not a convenience, when other than enlisted are authorized to subsist in an enlisted messhall.

        

(4)  Meals sold will be as prescribed in the messhall menu, without the 
substitution or addition of food items.

   
(5)  The authority for the sale of meals must be in writing and must include the conditions under which the sale is authorized.


(6)  No increase in resources (manpower and funds) will be made available to provide for the sale of meals.

2.  WHO IS AUTHORIZED TO PURCHASE MEALS?  
     

a.  You, the Mess Manager must read and interpret conditions to be met for sale of meals.  The following personnel may be authorized to eat in the messhall:



(1)  Athletes



(2)  Civilians



(3)  Military Dependents



(4)  Enlisted Personnel drawing BAS



(5)  Foreign Nationals & International Trainies



(6)  Guests of Military Personnel



(7)  National Guard



(8)  Officers



(9)  Non-Profit Youth Groups



(10)  Hospital Patients



(11)  Poolies (Armed Forces)



(12)  Red Cross Personnel



(13)  Reserves / ROTC



(14)  Retired Military Personnel



(15)  USO Personnel

3.  ACTIVITY COMMANDER MAY AUTHORIZE:

       
 (1)  The activity commander may authorize the sale of meals to officers and civilian employees of the Armed Forces on official orders.  He may also authorize the sale of meals to civilian employees of private contractors who are performing work at a Marine Corps Activity.


 (2)  The activity commander may authorize the sale of meals to officers and civilians who are visiting the activity in connection with inspections, surveys, entertainment, special events, orientation or other public relations programs.

       (a)  Such authority will specify the group authorized to visit and the length of time the group is authorized to purchase meals.


(3)  The activity commander may authorize the furnishing of subsistence from the messhall provided the majority of personnel to be attending are authorized subsistence in kind.


(4)  Civilian and military personnel of foreign governments will purchase meals in accordance with specific agreements made between the U. S. Government and the foreign government.


(a)  In the absence of specific agreements, charges will be made on the same basis as they would be for U. S. Government personnel of equal grade and being fed under the same conditions.



(5)  The activity commander may authorize the sale of meals:


(a)  To dependents, relatives and guests of military personnel authorized to subsist in the enlisted messhall.


(b)  When such sales will reflect realistic advantages in the form of:



                  1  Good will

                  
                  2  Morale

               

       3  Or better public relations.

             (c)  The occasion when such sales may be authorized will be determined by the activity commander.

4.  HOW MUCH SHOULD THEY PAY? 
         a.  Recent changes have come into play that apply to "meal cost".  There is no more surcharge for personnel, but there is a "discounted meal rate".


(1)  All meals will be sold on a cash basis, except for those furnished local national food service personnel.  Collection will be made prior to consumption or in advance of the sale of each meal, if necessary for general messhall planning purposes.

              (2)  Officers and civilians in a travel status receiving a per diem allowance in lieu of subsistence will be charged the appropriate charges for all meals purchased from the messhall.


 (3)  Members of nonprofit organized youth groups permitted to eat in the messhall will pay the same as that paid by enlisted personnel in a commuted ration status.


 (4)  Officers of the armed forces on active duty or active duty for training, while serving in an official position with an organized nonprofit youth group will be required to pay the current rates for officers and authorized civilians.


(5)  All officers, enlisted, and civilian personnel receiving per diem will pay the full rate for all meals consumed, regardless of their duty status.  However, personnel participating in the Unit Deployment Program and receiving "FLAT RATE PER DIEM"  will pay the discounted meal rate.


(6)  Personnel will not be charged for meals when being evacuated as patients from military aircraft.


(7) Collection for meals furnished to enlisted personnel of the Armed Forces on TAD  who are receiving a basic allowance for subsistence will be made at the current rate applicable to enlisted personnel.

5.  AUTHORITY FOR APPOINTING UNIT CUSTODIAN / ALTERNATE 

a.  The unit Commanding Officer to whom operational control of a messhall has been delegated, will issue such supplementary instructions on control and safekeeping of mess funds as are required by his command.

        b.  After determining who may make appointments you must read and interpret procedures for appointment.

       (1)  A unit authorized custodian, normally the Mess Manager will be appointed to collect mess funds from mess cashier.

       (2)  This appointment must be in writing and in accordance with MCO P10110.14.  
Paragraph 4208.2 per figure 4.9.

       (3) This position is established by local action, and a report to the Commandant of the Marine Corps is not required.

       (4)  An alternate unit authorized custodian will be appointed to act in the absence of the regularly appointed unit authorized custodian.

       (a)  The chief cook of each watch may be appointed as alternate unit authorized custodian.

      (5)  The unit authorized custodian/alternate will act under the supervision of the unit mess officer.

6.  AUTHORITY FOR APPOINTING MESS CASHIER / ALTERNATE    
    

a.  The mess cashier will be located near the messhall entrance to serving line.


(1)  He will have a conspicuous sign displayed near this position to inform personnel not entitled to eat at government expense to pay for all meals consumed.

         

(2)  This sign will list the current meal rates for meals.

           
(3)  It will also state that personnel in a per diem status are responsible for so notifying the mess cashier.


(4)  The unit commanding officer will provide for appointments in writing.

(5)  The unit Commanding Officer will appoint another as a alternate cashier to act only in the absence of the cashier to collect cash when the messhall is required to serve food in more than one place (both garrison and field messhalls).  Both appointments must be in accordance with MCO P10110.14.


(6)  Appointments to mess cashier normally will be made form personnel assigned to messhall duty.  However, in no case will food service personnel permanently assigned to the messhall be used.

            (7)  The mess cashier will be appointed to act under the supervision of the unit authorized custodian to collect cash for the sale of meals and to safeguard this money until it is turned over to the unit authorized custodian.  

7.  HANDLING OF FUNDS:

a.  Suitable metal cash boxes to be used while making collections, will be provided for the mess cashiers.

          
(1)  The mess cashier and his alternate will verify the contents of the mess cashier's compartment in the presence of the unit authorized custodian.

        

(2)  Prior to relieving each other of the duty as mess cashier.


(3)  The mess cashier will turn over all messhall funds collected at least once each working day to the unit authorized custodian.




(a)  Exclusive of the change fund authorized.




(b)  With the supporting Cash Meal Payment Sheet.




(c)  prior to funds exceeding $100.00 during any day.


(4)  The unit authorized custodian will verify the cash with the supporting Cash Meal Payment Sheets.


(a)  Cashier signs the cash meal payment sheet certifying that the amount of funds was collected and turned in on that particular sheet.

         

(b)  Then the unit custodian will sign certifying it to be correct.

8.  SAFEKEEPING OF FUNDS:
        a.  Each messhall will be equipped with an adequate safe in which Cash Meal Payment Sheets and mess funds will be stored.  Other than this one difference, the handling of funds is the same for the mess cashiers as for the unit custodian.

           
(1)  To be adequate, the safe must contain separate compartments that can be locked independently of each other.  Each safe compartment used for the storage of funds must contain a dial type built in, independent combination locking device which ensures access is limited to one person.  Key type or pull off type locks do not satisfy this requirement.


(2)  One of these compartments will be used to store funds in the custody of the unit authorized custodian.

           (3)  The other will be used to store funds in the custody of the mess cashier.

        b.  The combination to these compartments will be retained in the custody of the unit authorized custodian and the mess cashier, respectively.


(1)  The combination to the each of the compartment will be made known only to the authorized custodian and the alternates.


 

(a)  The safe combination will be changed each six months.


(b)  Also, the combos will be changed upon relief of the unit authorized custodian or his alternate.


(2)  The unit authorized custodian and his alternate will verify the contents of the safe prior to relieving each other of the duty as authorized custodian.


(3)  If mess funds are lost or missing an investigation will be conducted in accordance with applicable Marine Corps Orders P4400.15d.


(a)  Reports of investigation held in conjunction with shortage of funds derived from the sale of meals in the messhall will be submitted to the Commandant of the Marine Corps for final action.


(b)  The total value of the lost funds will be entered in the overage / shortage block and subtracted from the "Total Costs & Surcharges" column on the Cash Meal Payment Sheet.

          
(c)  Any appropriate adjustments will be made in the "Recapitulation" and "Accumulated" sections of the Cash Meal Payment Sheet.


(d)  Credit may be taken only for the amount of money actually turned over to a disbursing officer.

        
(e)  A copy of any report of investigation involving lost mess funds:

                 

       1  Will be filed with the collection agent's records.


       2  Support the adjustments to Cash Meal Payment Sheets.

        c.  The unit authorized custodians will turn in all mess funds, exclusive of the change fund, with the supporting Cash Meal Payment Sheets to the activity collection agent as determined by local regulations.


(1)  A change fund (maximum $25) from previous collections may be used. 

(2)  Neither the unit authorized custodian nor the mess cashier is authorized to draw funds from a disbursing officer for use as a change fund in the enlisted messhall.


(3)  The funds must be turned in prior to accumulation of over $500.00 except:


(4)  The activity collection agent will receipt for the money on the Cash Meal Payment Sheet.

9.  SUPERVISING THE CASH MEAL PAYMENT SHEETS                                         


a.  Supervise the issue of Cash Meal Payment Sheets by serial number.


(1)  The Cash Meal Payment Sheets will come from the activity collection agent.


(a)  He will issue them to the unit authorized custodian by serial number.

           
(b)  A record of such issues will be maintained by the activity collection agent.


(2)  The unit authorized custodian will issue the Cash Meal Payment Sheets to the mess cashier and keep a record of the issues by serial number.


(3)  When collections are to be made simultaneously by the mess cashier and the alternate mess cashier, the authorized custodian will also issue Cash Meal Payment Sheets to the alternate mess cashiers.

         
(a)  After collection for these meals has been completed, the alternate cashiers will return the Cash Meal Payment Sheets, together with the funds collected to the authorized custodian.


(b)  After verifying monies collected with the amount recorded on the Cash Meal Payment Sheets, the authorized custodian will sign the cash meal payment sheet.         



(c)  If discrepancies are found, the mess cashier will immediately notify the unit authorized custodian and the unit mess officer.



(1)  If blank Cash Meal Payment Sheets are lost:


(a)  the unit commander will submit a statement regarding the loss to the activity commander.


(b)  The original of this statement, with the activity commander's endorsement thereon will be filed with activity collection agent's records.


(2)  If Cash Meal Payment Sheets that contain records of collections are lost, the unit commander will submit a statement to be used as a replacement Cash Meal Payment Sheet to the activity commander and will:

             

(a)  have the activity commander's endorsement thereon.

            

(b)  Will be filed with the collection agents records.

             

(c)  Funds involved will be handled on a regular turn-in basis.

10.  PREPARATION OF CASH MEAL PAYMENT SHEETS   

a.  The mess cashier will collect and account for money from Cash Meal 

Payment Sheets.

         
(1)  The mess cashier is responsible to the unit authorized custodian:

                 

(a)  for assuring that the Cash Meal Payment Sheet is correct.




(b)  that the correct charge and surcharge is correct.


(c)  and that the amount of money collected agrees with the amount recorded on the Cash Meal Payment Sheet.

          
(2)  Erasures will not be made on Cash Meal Payment Sheets.  If an error is made during collection, the error will be lined through and initialed by the mess cashier and the payee.


(3)  Pay Grade designations may be used in the rank column for enlisted personnel.

11.  ACCOUNTING FOR THE CASH MEAL PAYMENT SHEETS

a.  Original copies of the Cash Meal Payment Sheets will be retained by the activity collection agent, and duplicate copies will be filed at the unit messhall for three months.  


b.  This form is a controlled serialized document that must be stored in a safe.  Serial numbers must be listed in control log book in numerical sequence immediately upon receipt of forms. 


c. Minimum log book format should list:



(1) serial number                               (4)  date returned 



(2) issued to                                       (5)  amount received



(3) date issued                                   (6)  received by


d.  A blue or black ball point pen shall be used to record information on NAVMC 10298. 


e.  The following provides specific guidance to those areas that are not self explanatory on the form:


(1)  The Charge Block.  Meal charges and surcharges will be completed by the Unit Authorized Custodian prior to meal and contain applicable charges are prescribed by the current Marine Corps Bulletin in the 10110 series.


(2)  Grade.  This block is used by patrons to abbreviate their grade ( PFC, Cpl, Captain, etc).  Civilians should insert "Civ".


(3)  Legible Signature.  Patrons shall legibly sign their first name, middle initial and last name.


(4)  On Per-Diem Yes.  This block should only be used by patrons (Officer, Civilian, Enlisted) who are in a per diem status.  These patrons will check block and pay applicable meal rate.


(5)  Food / meal Cost.  Patrons shall enter charges paid in meal cost.  Officer /Civilians who rate discounted meal cost are required to notify the cashier for the reason ( OOD, CO, FSO, ROTC, Fld, etc.)


(6)  Unsigned Lines.  A diagonal line shall be drawn through all unsigned lines.


(7)  Daily Recap.  For each category (B-L-D, etc.) under food cost column, enter total number of patrons on sheet who paid for their meal. 

(8)  Accumulated Recap.  Add total figures (for each category) recorded on the previous days "accumulated" recap column to the current "daily" recap column for accumulated figures.  Continue this process to end of accounting period.


(9)  Flight Galley.  When applicable, flight meals shall be recorded on a separate NAVMC 10298.  Category of meals will reflect quantities.  Coffee, cream, sugar will reflect quantity and unit price (i.e., coffee:  5 gal at .50).


(10)  Funds Accountability.  Record amount collected for meal cost.  Take recap figures and multiply by the  current rates to determine total money collected.


(11)  Cash Overages (Plus)/Shortages (Minus).  Record shortages as well as overages and indicate by a plus or minus sign.  Overages will be turned in to the disbursing officer on a cash turn-in basis.


f.  Use one NAVMC 10298 form for each day, when more than one sheet is used, fold first sheets up and recap on last sheet.

Chapter 7:

Man-Day Fed Report 
Learning Objectives: 

1.  Terminal Learning Objective:  (3381.04.01.27) In a field messhall environment, given a Man-Day Fed Report, NAVMC Form 565-1, Meal Verification and Cash Meal Payment Sheets, Pen, Calculator, prepare/maintain Man-Day Fed Report, in accordance with MCO P10110.14. (04.01.27)

2.  Enabling Learning Objective:  Given information from a completed Cash Meal Payment Sheet and completed Meal Verification Record; complete the Man-Day Fed Report, for meals served for that day in accordance with MCO P10110.14. (04.01.27a)

OUTLINE
1.  COMPUTES MAN-DAY FED REPORT:
     


a.  One of the first requirements that we have as field messhall managers is to understand what we are going to accomplish.  In this area for us to be able to properly utilize the Man-Day Fed Report we must read and interpret the form to enable us to properly complete it.


(1)  The Man-Day Fed Report is computed on a daily basis for each day of operation and then consolidated at the end of the operation for inclusion into the SOAR (Subsistence Operational Analysis Report).


(a)  The Man-Day Fed Report is prepared at the  field messhall and submitted to the unit Commanding Officer, who has operational control over the field messhall, or his designated representative for signature.


(b)  Information required for completion of the Man-Day Fed Report is derived from and must be completely supported by the data contained on the meal verification records and cash meal payment sheet for the date covered by the report.


(c)  Each category of personnel fed as recorded on the Meal Verification Records and Cash Meal Payment Sheets will be entered on the Man-Day Fed Report by meals served.


1  Carry all entries of the Man-Days to two decimal places, except for total man-days furnished all types of personnel which will be rounded off to the nearest full man-day.


2  Enter total Man-Days in the applicable block of the Man-Day Fed Report.




(d)  Once signed by the Commanding Officer or his designated 

representative, the Man-Day Fed Report is distributed as follows:

                                       1  The signed duplicate copy is returned to the field messhall 


originating the report and placed on file for 3 months.


2  If operating under a consolidated operation the signed original copy of the Man-Day Fed Report is forwarded to the Food Service Officer or Food Service Technician as applicable for consolidation at the end of the operation.  If this is a single mess operation the original would also remain with the field messhall originating the report.


(2)  To fully understand the Man-Day Fed Report form, we must also know what each line or section of the form is used for.




(a)  We will cover the heading of the form in detail later on in this 

period.


(b)  The body of the form consist of a list of all elements of military personnel authorized to subsist in a Marine Corps messhall.  And the form is further broken down into individual meals; breakfast, lunch, dinner, breakfast/ brunch, dinner/brunch and night meals (breakfast, dinner, etc.).


(c)  The type of personnel who are authorized to subsist in the field messhall are as follows:


1  Marine Corps (Regular and Reserve).  A  separate meal verification record must be used for each of these categories therefore, the meals for each must be entered separately on the proper line.

2 Navy (Regular and Reserve).  A separate meal

verification record must be maintained for each of these categories and the meals  must be entered separately on the proper line.

         3  Army and Air Force.  The same procedures would apply as for the Marine Corps and Navy.

4  Coast Guard personnel.  The meal verification record are entered on the appropriate line.

5  National Guard (Specify service).  A Man-Day Fed Report, if more than one (1) service, make meal entry on the appropriate line.

6 Cadets (Specify service).  More than one  service,




     make meal entry on appropriate line.

       7  ROTC (Specify service).  If more than one service, make meal entry on appropriate line.  


8  Foreign (Specify).  These are foreign military personnel, Korean, Chinese, Japanese, etc. and the name of the country of these people must be entered on the appropriate line along with the meal for the appropriate serving.


9  Officer payroll checkage (Marine Corps, Navy, and others specify).  These are officers on payroll checkage for meals consumed during a field operation.


a  These officers are required to sign for the meals on a meal verification record.




b  The meals are then entered on the proper line of 

the Man-Day Fed Report.


10 Cash Meal Payment.  Personnel authorized to eat in the field messhall have to sign the Cash Meal Payment Sheet and pay for their meals.  Enter the total Man-Days on proper lines of Man-Day Fed Report for the proper meals.


11 Other (Specify).  In the event any other personnel are authorized to eat in the field messhall at government expense that are not covered in any other area of the Man-Day Fed Report, they are identified on this line.

2.  COMPLETE THE HEADING OF THE MAN-DAY FED REPORT:
      


a.  The first requirement in preparing the Man-Day Fed Report is to ensure that the Man-Day Fed Report is prepared in duplicate.

(1)  The daily Man-Day Fed Report is completed in duplicate by the field messhall manager or his designated representative

          b.  Enter the designation of the reporting activity in the space provided on the form marked, "Reporting Activity".

(1)  The reporting activity will be the command that has operational control over the field messhall.

          c.  Place an "X" in the block next to daily for "type of report".

          d.  The date must be entered in the space provided for "date" this indicates date of preparation.
3.  COMPLETE THE MEAL COLUMNS OF THE MAN-DAY FED REPORT:     

        a.  The  columns on the Man-Day Fed Report deal with meals (breakfast, lunch, dinner, etc..).  To enable us to receive our Man-Day credits for the meals in these columns as the messhall managers we must supervise/assist our personnel in completing the columns to ensure that all entries are correct.



(1)  Ensure that all breakfast meal verification records and cash meal 

payment sheet are assembled and arranged by category.


(2)  Extract all breakfast meals from the meal verification record by category, in Marine Corps Regular/Reserve, Navy Regular/Reserve, Cadets, ROTC, Army   Regular/Reserve, Air Force Regular/Reserve, Coast Guard, National Guard, foreign and officer payroll checkage.


(3)  Ensure that all of these breakfast meals are entered by category on the Man-Day Fed Report from these two  forms.


(a)  All meals obtained from the Meal Verification Records are entered on the Man-Day Fed Report in the space provided for that particular category i.e. "Marine, Navy, Army etc.," in the breakfast meals column.


(b)  All meals obtained from the cash meal payment sheet are entered on the line marked "CASH MEAL PAYMENT SHEET" in the "breakfast meal" column.




(c)  Add all meals entered in the "breakfast meals" column.


(d)  Enter this total on the "total meals" line at the bottom of the form.


 b.  Regardless of meals served (breakfast, lunch, Dinner, Brunch or night meals) the procedures just covered apply the same.  

4.  COMPLETE THE "TOTAL MEALS" BY TYPE OF PERSONNEL 


a.  Extreme care should be utilized in completing the "total meals" by type of personnel column.


(1)  Total each category of meals from left to right, ensure that all meals for the complete day are added together according to category.


(2)  This total tells us exactly how many meals were served to each category of personnel, (Marine, Navy, Army, Air Force etc..)



(3)  Add all entries in this column placing the answer on line 19.



(4)  Add the total meals fed each meal from the "total meals" line.  This 
figure should agree with the "total meals by type of personnel" column total 
entered on line 19.


(a)  Check these totals carefully to ensure that all entries have been added correctly and the two line totals agree.


(b)  Make certain that the total is correct to ensure that the maximum amount of credit is obtained by the messhall.

5.  CONVERT MEALS TO TOTAL MAN-DAYS:
    


a.  All total meals entered on the Man-Day Fed Report must be converted to Man-Days by using the applicable conversion factor, i.e. 20% for breakfast, 40% for lunch, 40% for dinner, brunch-breakfast 45% and dinner 55%.  If a night meal replaces a breakfast meal 20% will be used or 40% if it replaces a dinner meal.


(1)  Multiply the total meals in the breakfast column by 20% to obtain total Man-Days for breakfast.




(a)  Round off total to 2 decimal places.




(b)  Enter total in the breakfast column.



(2)  Multiply the total meals in the lunch column by 40% to obtain total 
Man-days for lunch.




(a)  Round off total to 2 decimal places.




(b)  Enter total in the lunch column on the total Man-Days line.



(3)  Multiply the total meals in the dinner column by 40% to obtain total 
Man-days for dinner.

               
      (a)  Round off total to 2 decimal plac                                                                                                             




(b)  Enter total in the dinner column on the total Man-Days line.



(4)  The brunch section is only used on the days that a breakfast brunch 

and a dinner brunch is served.


(a)  Multiply the total meals in the breakfast brunch column by 45% to obtain the total Man-days for breakfast brunch.


                                       1  Round off total to 2 decimal places.

2  Enter total in the breakfast brunch on the total man-day line.

      (b)  Multiply the total meals for dinner/brunch by 55% to obtain the     total Man-days for brunch dinner.





1  Round off total to 2 decimal places.





2  Enter total in the dinner brunch column on the total 


man-days line.


(5)  The night meals section is only used on days that night meals were served.  These are further broken down into breakfast meals and dinner meals.


(a)  Multiply the total meals in the night meals, breakfast column by 20% to obtain the total Man-days for night meals, breakfast.





1  Round off total to two decimal places.


2  Enter total in the night meals, breakfast meal column, on the total man-days line.

   (b) Multiply the total meals in the night meals, dinner meals column, by 40% to obtain the total Man-days fed for night meals, dinner.





1  Round off total to two decimal places.


2  Enter total in the night meals, dinner meals column on the total Man-days line.


(c)  Add all Man-days together for meals to arrive at the total Man-days fed.  Round this figure off to the nearest full man-day.  Enter this figure in the total Man-days fed column


1  Enter the date on the bottom of the Man-Day Fed Report to certify that these Man-days were fed on the date indicated.


2  Submit the original and duplicate copies of the Man-Day Fed Report to the Unit Commanding Officer or his designated representative for signature.  The individual signing the report cannot be the same individual that signs the Meal Verification Record and the Cash Meal Payment Sheet.

a  When the original has been signed it is forwarded to the Base Food Service Officer or Food Tech for consolidation at the end of the operation or kept by field mess manager to consolidate for submission of SOAR.

b  The signed duplicate is returned to the messhall which authorizes the field messhall manager to extract the amount of Man-days Fed and enter it in column (1) of the financial status for credit to the facility



3  Ensure that the Meal Verification Records are attached to the back of the duplicate copy of the Man-Day Fed Report as supporting papers for those Man-days.


4  The duplicate copy of the Man-Day Fed Report with the Meal Verification Record attached is then filed in the messhall for a period of 3 months after the end of the reporting operation.

(d)  The operations consolidated report is compiled and submitted to                    the Food Service Officer, with the Subsistence Operational Analysis Report (SOAR).

Chapter 8:

Financial Status
Learning Objectives:  
1.  Terminal Learning Objective:  (3381.01.11)  In a field messhall environment, given supporting documents and the Basic Daily Food Allowance (BDFA), prepare/maintain Financial Status for a messhall in accordance with MCO P10110.14.(04.01.11)

2.  Enabling Learning Objectives:


a.  Given computed Man-Day's Fed and Basic Daily Food Allowance, post entries in the "credit" columns (1-4), in accordance with MCO P10110.14.  (04.01.11a)


b.  Given information found on a data processing printout or requisition and inventory control forms for true bills, post entries in the "debit columns" (5-17) to include their totals on line 20, in accordance with MCO P10110.14.  (04.01.11b)


c.  Having computed supportive information to complete columns (1-17), compute the status section (columns 18-19), in accordance with MCO P10110.14.  (04.01.11c)


d.  Having computed the total cost of each debit column (item 20), compute the percent of food cost for subsistence supplies (item 21), in accordance with MCO P10110.14.  (04.01.11d)


e.  Having completed columns 1 thru 19, items 20 and 21, compute items 22 and 23 of the Financial Status (NAVMC Form 584) and complete closing out procedures for that quarters operations, in accordance with MCO P10110.14.  (04.01.11e)

OUTLINE
1.  MANUAL ACCOUNTING


a.  Field mess managers will use the subsistence issue requisition and inventory forms to requisition the orders of subsistence supplies from the subsistence section.


(1)  These requisition forms will  be  completed by hand to identify the field messhall that is receiving these supplies.



(2)  It is then forwarded to subsistence and the data conversion section.


(3)  The requisition and inventory control forms will be used as true bills after issues are made.  
         
(4)  The field mess officer will assist with the end of the operation inventory which will be posted on the requisition and inventory control forms.  The inventory will be extended and serve as your ending inventory. 

2.  INTRODUCTION TO THE FINANCIAL STATUS:

        
     
a.  The financial status is used by the food service system in the Marine Corps to account for all credits and debits incurred by the system during an operation in the field.

b.  The financial status will be maintained by the messhall.


(1)  The unit mess officer is responsible for maintaining a true financial status for that particular messhall.


c.  All financial status' will cover a complete operation from the first day through the last day of the operation.  In the event the messhall is closed during the operation but, reopens, the same financial status is used.  Simply omit the day's you were closed and continue the financial status from the day the messhall was reopened until the end of the operation.  This is done by drawing a single line from the closing day's number on the left side of the form, to the day number just prior to the reopening day on the right side of the form.  Initial this line in the center, and briefly explain the reason under the line. (EXAMPLE, CLOSED FOR RELOCATION.)
3.  COMPLETE HEADING:  The heading of the financial status is the first part that is filled out.

      a.  The organization is the unit that has operational control over the messhall.  In the space marked organization enter;  1stBn, 5th Mar.

      b.  In the space marked "Month" enter the current month and year (Example; 1 Nov 96).  Directly above the month, enter the operation. (FEX 1-97)
      c.  In the space marked "Basic Daily Food Allowance (BDFA)" enter the BDFA that is applicable to that quarter.
        
(1)  The basic daily food allowance is computed prior to the first day of the operation, and forwarded to each field messhall in sufficient time for the Messhall Managers to use on the first day of the operation.

        
(2)  When the BDFA has been computed it will not change for that operation unless an error was committed during the computation or a price change comes in effecting one of the components being used for the computations.


(3)  The Basic Daily Food Allowance will always be in three decimal places.  (Even if they are zeroes, enter 3.000)

4.  ENTER CREDITS:  All credits from meals served in the messhall are entered in columns (1) through (4) of the financial status.

a.  The number of man-days fed is entered in column (1). This figure is obtained from, and must be completely supported by, the daily man day fed report.  Use information from MAN DAY FED class.


b.  Column (2) is the cumulative man-day's fed column.



(1)  On the first day of the operation this figure will be the same as that 

entered in column (1). 


(2)  For each day there after the figures in this column are accumulated from 
daily man-days in column (1), and will reflect the total man-days fed through that day of the operation.


c.  Column (3) is used to enter the monetary credits from the man-days fed in column(1).

      (1)  The monetary credit is obtained by multiplying the number of man-days in column (1) times the BDFA. 

(2)  Remember, you are working with dollars and cents so, round the total figure off to two decimal places.


   
(3)  Enter the total on the appropriate line in column (3). 
        d.  Column (4) is used to enter the cumulative monetary value of credits for man-day's fed through that day of the operation.
    
(1)  On the first day of the quarter, this figure will be the same as that entered in column (3). 
     
(2)  For each day there after the figures in this column are accumulated from monetary value received through that day of the quarter.

5.  ENTER DEBITS:



    
      All debits to the messhall are entered in columns (5) through (17) of the financial status.

       a.  The debit section of the financial status is broken down into four categories, subsistence supplies, adjustments, total daily debits, and cumulative debits.

(1)  Each categories total monetary value is entered in the appropriate column for the appropriate date.



(2)  Let's discuss subsistence supplies columns (5) thru fourteen first.

        b.  Column (5) indicates the total monetary value expended for bread and pastry for each day of the quarter.  (Enter 250.00 for bread and pastry)


c.  Column (6) indicates the total monetary value expended for milk.  (Enter 375.00 for milk)


d.  Column (7) indicates the total monetary value expended for ice cream.  (Leave Blank for ice cream)


e.  Column (8) indicates the total monetary value expended for dairy items.  (such as cheese, eggs, etc.)  Enter 100.00 for dairy.


f.  Column (9) indicates the total monetary value for miscellaneous items.  (Condiments, etc.)  Enter 25.00 for miscellaneous.

h.  Column (11) indicates the total monetary value expended for frozen fruits and vegetables.  Will not have in field on most conditions (Leave Blank).

g.  Column (10) indicates the total monetary value expended for fresh fruits and vegetables.  (Enter 450.00 for fresh fruits and vegetables)


i.  Column (12) indicates the total monetary value expended for meats.  (Enter 600.00 for meats)


j.  All semi-perishables will be entered in columns (13) and (14) on the appropriate date.

         (1)  Column (13) indicates the total monetary value expended for carbonated beverages.  Will not have in field on most conditions (Leave Blank).


(2)  Column (14) indicates the total monetary value expended for 

semi-perishables (canned items, etc.)  Enter 5250.00 for semi-perishables.

6.  COMPUTE ADJUSTMENTS:

         

a.  Column (15) is used for both credits and debits, to adjust the financial status on a day to day basis.

  
(1)  All entries in column (15) must have a supporting document indicating whether the adjustment is a debit or a credit.


(a)  If the adjustment is a debit the amount of the debit is entered in column (15), and then added to the total daily debits in column (16).

   
(b)  If the adjustment is a credit, the amount of the credit is entered in column (15) and then, subtracted from the total daily debits in column (16).

(2)  Documents used to support adjustments are normally received in one of two forms.

      (a)  Price discrepancies.  Due to differences noted between delivery invoices, and true bill printouts.  
(b)  Inter-Mess Transfers (IMTs) of subsistence items.  These must be reported and accounted for only in a field exercise larger than a Brigade-size operation.

     (3)  IMTs:


(a)  Under certain circumstances, a transfer of subsistence items between messhalls may be necessary when an immediate urgent requirement exist.

  
(b)  For accounting purposes IMTs are recorded in the adjustment column (column 15) of the financial status of the messhall (NAVMC FORM 584) for the date on which they occur.

 
(c)  These entries are indicated by an asterisk (*) and briefly explained on the reverse side of the NAVMC FORM 584.  Reporting of intermess transfers will include: 


1  A copy of each IMT must be forwarded to the food service office.


2  Messhalls issuing IMT subsistence items will retain the original IMT document.  Messhalls receiving IMT subsistence items will retain a copy of the original IMT as a supporting document to the financial status (NAVMC FORM 584) for three months (one full quarter).

   
3  All such transfers will not be in the form of "TEMPORARY LOANS", but will be recorded as an issue between the messhalls involved.  These issues will be recorded on inventory, requisition, and issue forms.
         b.  Column (16), indicates the total monetary value expended for that day.  It is obtained by adding all debits entered for that day in columns (5 thru 14), then add or subtract any debits or credits entered as adjustments in column (15), enter this total in column (16).

     
(1)  If there are no adjustments in column (15), then simply add straight across all the debits entered for that day.

Example:
 $ 250.00

               
 $ 375.00

              
 $ 100.00

            
 $   25.00

                  $  450.00
                  $  600.00

          
 $4800.00
                  $6600.00



(2)  And enter the total (6,600.00) in column sixteen (16).

        c.  Column #17 indicates the total monetary value expended through that day of the operation.

(1)  On the first day of the operation, this figure will be the same as that in column #16.  (Enter 6,600.00 in column seventeen (17) for the first day).

                 (2)  For each day there after, the figure in this column is accumulated from 
the daily debits in column #16 and will reflect the total daily debits through that 
day of the operation.
         d.  In summary, the following is an example of adjustments (column #15), total daily debits (column #16), and cumulative debits (column #17) as being completed.



(1)  Without adjustments.



(2)  With adjustments.



        (a)  A credit.



         (b)  A debit.

            
         (c)  An IMT.   
7.  COMPUTE THE STATUS OF A FINANCIAL STATUS:
                             
a.  The status section of the financial status reflects whether the messhall is "over expended" or has a "reserve" after each day's operation and is computed in column eighteen (18) or column nineteen (19).

b.  Whenever the cumulative debits in column #17 exceeds the cumulative credits in column #4, you will have an "over expenditure."  Enter the difference between these two figures in column #18 for that day's status.


   c.  Whenever the cumulative credits in column #4 exceeds the cumulative debits in column #17, you will have a "reserve."  Enter the difference in these two figures in column #19 for that day's status.  (Enter 450.00 in column #19 of day one.)
8.  COMPLETE DEBITS AND CREDITS FOR DAY 2:

     

a.  Man-Days Fed (column #1) 1100.


b.  Cumulative Man-Days Fed (column #2) 3,450.
         c.  Daily monetary credits (column #3) $3,300.00.

         d.  Cumulative monetary credits (column #4) $3,300.00.
  
 e.  Bread and pastry (column #5) $150.00


 f.  Milk (column #6) $75.00

         g.  Ice cream (column #7) Leave Blank.

         h.  Dairy (column #8) $200.00

        
 i.  Miscellaneous (column #9) Leave Blank.

          j.  Fresh fruits and vegetables (column #10) $200.00

         k.  Frozen fruits and vegetables (column #11) Leave Blank.

         l.  Meats (column #12) Leave Blank.

         m.  Carbonated beverages (column #13) Leave Blank.

         n.  Semi-perishables (column #14) $3,600.00

          o.  Total daily debits (column #16) $4,225.00

p.  Cumulative debits (column #17) 


   
(1)  Day one (1) enter $6,600.00
   

                
(2)  Day two (2) enter $10,825.00

q.  Over expenditure and/or reserve columns (column #18 and #19).


      
(1)  Day one (1) enter a reserve of $450.00 in column #19.

               
(2)  Day two (2) enter an over expenditure of $475.00 in column #18.

9.  CLOSING OUT THE FINANCIAL STATUS:

      
      a.  Closing out process, introduction.


(1)  The financial status is closed out after the last day of the operation.  This computation will reflect the total credits received from man-days fed and total monies expended for subsistence supplies during the operation.


(2)  After all entries have been made for the operation,  this closing will also reflect the percentage of food cost by food category, and the cost to feed one person for one day.

b.  Complete item twenty (20) (total debits expended) by verticality adding the entries in columns 5 through 14.  Total each column separately and enter each total in item 20 in the appropriate space, directly beneath its appropriate column.


      (1)  Complete column #5, by adding all entries for breads and pastries.



    (a)  EXAMPLE:    $250.00

                                                 +150.00
                                                 $400.00  TOTAL



     (b)  Enter $400.00 for the total of column #5, in item 20.


      (2)  Complete column #6 by adding all entries for milk.



      (a)  EXAMPLE:   $375.00

                                                  +  75.00
                                                  $450.00  TOTAL



       (b)  Enter $450.00 for the total of column #6, in item 20.


      (3)  Complete column #7 by adding all entries for ice cream.  (Leave Blank)

      (4)  Complete column #8 by adding all entries for dairy.



       (a)  EXAMPLE:  $100.00

                                                  +200.00
                                                  $300.00  TOTAL



       (b)  Enter $300.00 for the total of column #8, in item 20.


      (5)  Complete column #9 by adding all entries for miscellaneous.



       (a)  EXAMPLE:  ONE ENTRY  $25.00



       (b)  Enter $25.00 for the total of column #9, in item 20.


      (6)  Complete column #10 by adding all entries for fresh fruit and vegetables.

                        (a)  EXAMPLE:   $450.00

                                                   +200.00
                                                   $650.00  TOTAL



       (b)  Enter $650.00 for the total of column #10, in item 20.

      (7)  Complete column #11 by adding all entries for frozen fruits and vegetables  (Leave Blank).

      (8)  Complete column #12 by adding all entries for meats.



       (a)  EXAMPLE:  One entry $600.00


        (b)  Enter $600 for the total of column #12, in item 20.

      (9)  Complete column #13 by adding all entries for carbonated beverages (Leave Blank).

      (10)  Complete column #14 by adding all entries for semi-perishables.


         (a)  EXAMPLE:  $4,800.00

                                                    +3,600.00
                                                    $8,400.00  TOTAL



         (b)  Enter $8,400.00 for the total of column #14, in item 20.

c.  Adjustments to item 20 totals.

(1)  All entries (debits and credits) entered in column #15 must also reflect in the total of item #20.

   
(a)  If an entry in column #15 is a debit it must  be added to the total of item 20.

    
(b)  If an entry in column #15 is a credit it must be subtracted from the total of item 20.

    
 (c)  This procedure must be used when a debit or credit is entered in column #15 to balance the debits with the cumulative debits in column #17.
        
(2)  When all totals have been completed, add all totals entered in item twenty (20), 
they should equal to the penny the cumulative total of column #17.  (This is a check to ensure that the computations are correct)


EXAMPLE:  $     400.00


                   
$     450.00


                   
$     300.00


                   
$       25.00

                   
$     650.00


                   
$     600.00


                   
$  8,400.00
                 
          
$10,825.00   TOTAL           

d.  Now Complete item #21, (percentage of food cost) by dividing the total of each daily debit entered in item 20 (from columns 5, 6, 7, 8, 9, 10, 11, 12, 13, and 14) by the total cumulative debits (The last figure entered in column #17.)


      (1)  To obtain the percentage of food cost for item #21 carry your answer out to five decimal places, then convert to a percentage by moving the decimal point two places to the right.





(a)  Column #5:            .03695 =3.695





                  1082500)40000.00000


Enter 3.695 for percent of food cost for bread and pastry, on line #21, under column #5.



(b)  Column #6:            .04157 = 4.157
                                                     1082500)45000.00000


Enter 4.157 for percent of food cost for milk, on line #21, under column #6.




(c)  Column #7:   Ice Cream

Leave blank for percent of food cost for ice cream, on line #21, under column #7.




(d)  Column #8:            .02771 = 2.771
                                                     1082500)30000.00000


Enter 2.771 for percent of food cost for dairy, on line #21, under column #8.




(e)  Column #9:           .00231 = .231 
                                                    1082500)2500.00000


Enter .231 for percent of food cost for miscellaneous, on line #21, under column #9.

                            (f)  Column #10:           .06005 = 6.005
                                                     1082500)65000.00000

Enter 6.005 for percent of food cost for fresh fruits and vegetables, on line #21, under column #10.




(g)  Column #11:   Frozen Fruits and Vegetables


Leave blank for percent of food cost for frozen fruits and vegetables, on line #21, under column #11.




(h)  Column #12:              .05543 = 5.543
                                                       1082500)60000.00000

Enter 5.543 for percent of food cost for meats, on line #21, under column #12.


 (i)  Column #14:               .77598 = 77.598

                                                              1082500)840000.000                                                   


                                

Enter 77.598 for percent of food cost for semi-perishables, on line #21, under column 

#14.

(2) After all percentages of food cost have been computed, add all

entries in item #21 together, they should equal 100% taking into account 
Rounding.

EXAMPLE:   
3.695



                     
4.157


          
           
2.771


                      
  .231


                         
6.005


                       
5.543


                                77.598



       100.000%


d.  Complete item #22 of the financial status, this section is an extension of column #17 (cumulative debits).  It reflects your current operation opening inventory, the total monetary value of subsistence supplies consumed for that quarter, and the cost to feed each person, for each day during that operation.


(1)  Line "a" of item #22 does not pertain to a field operation.

(2)  Line "b" of item #22 indicates, the total amount of operation price adjustments, created by price changes received prior to the beginning of the operation.  (leave blank)

       (a)  This figure is entered on the financial status as soon as these corrections have been recorded on your 708 cards and the totals are computed to determine if the total amount is, (an increase, plus [+] or a decrease, minus [-].)


(b)  When making your entry on line "b", remember to indicate by sign, what the total adjustment was, (a plus [+] or a minus [-].)


(c)  Once entered, this amount is then either added to, or subtracted from your previous inventory to obtain your current opening inventory.


(3)  Line "c" of item #22 represents, your current opening inventory (the total of lines "a" and "b".) leave blank.



(4)  Line "d" of item #22 is, your total cumulative debits (the last figure 
entered in column #17).  Enter 10825.00 on this line.


(5)  On line "e" of item #22, record your current operations ending inventory, (Enter 300.00 on this line.  To obtain this figure, it is required that the unit mess officer and the messhall manager hold a physical inventory of all perishable and semi-perishable supplies on hand after the last meal, of the last day, of the operation has been completed.
         (6)  Line "f" of item #22 represents the total monetary value of subsistence supplies consumed during the current operation (Enter 10,525.00 on this line.)

(a)  To obtain this figure for any remaining subsistence supplies still available for use, you must now subtract the current operations ending inventory on line "e" from cumulative debits line "d"  to get the total amount actually consumed for the operation.

EXAMPLE:                     Line "d"  -----------  + 10,825.00

                          Minus - Line "e"  -----------  -       300.00
                      Total $ Consumed  -----------  = 10,525.00   (Line "f")


(7)  Line "g" of item #22 is, the Total Man-Day's Fed. This figure is obtained from the cumulative man-day's fed column, (last figure entered in (column #2.)  Enter 3450 on this line.
          (8)  Line "h" of item #22 is, the cost per man, (or the cost to feed one person for one day.)  To obtain this figure, you must divide the total consumed, by the total man-day's fed.  Carry your computation out to four decimal places and round off to three, the answer is the cost per man.  Enter 3.051 on this line.


(a)  If your answer is larger than your BDFA, you are over your cost to feed.


(b)  If your BDFA is larger then your answer, you are under your cost to feed.


(c)  Subtract the smaller from the larger and indicate to the right of cost per man, if you are over or under cost to feed.  Use a plus [+] sign to indicate over cost to feed, or a minus [-] sign to indicate under cost to feed.

(d)  The example below indicates that you are over cost to feed by .051 cents.
                                             3.0507  = 3.051
                  EXAMPLE:      3450)10525.0000

(9)  Compute item #23 (Inventory Percentage).  To determine your inventory percentage, divide the ending inventory (300.00) by the total cumulative monetary credits (10350.00) the last figure entered in column  #4 and convert the decimal to a percentage.  Carry your answer out to three decimal places, then round it back to two places, and covert it to a percentage.
                                       .028 = .03 = 3%
         EXAMPLE:      1035000)30000.000



  

b.  Complete final entry signatures, when all computation have been completed, the financial status is signed and filed.


(1)  On the field messhall level, the unit messhall manager signs the financial status on the bottom right side certifying that the computations are correct.


(2)  The unit mess officer then verifies the computations and signs on the bottom left side certifying that it is correct.

(3)  The financial status (NAVMC Form 584) will then be filed and held for three months.

Chapter 9:

Flight Meals

1.  Terminal Learning Objective:  3381.16.3  In a food service environment and given completed administrative/accounting forms, ensure the accuracy of administrative/accounting forms in accordance with MCO P10110.14  (04.09.16.03)

2.  Enabling Learning Objectives:


a.  With the aid of references and given questions regarding accounting procedures for flight meal, select the answer for each question concerning flight meals, in accordance with MCO P10110.14.  (04.09.16m)


b.  With the aid of references given the data required to compute the authorized credit, compute the authorized credit that may be claimed for the sale or issue of each type of flight meal in accordance with MCO P10110.14.  (04.09.16n)


c.  With the aid of references and given all necessary data, complete the Flight Meal Request, Issue and Receipt Form, in accordance with MCO P10110.14. (04.09.16o)

BODY:

1.  PURPOSE OF AND ENTITLEMENT TO THE FLIGHT MEALS FEEDING PROGRAM  


a.  The purpose of the flight feeding program is to ensure that:



(1)  Flight mission requirements are satisfied.



(2)  The highest quality flight food service is maintained.


(3)  Flight meals are uniformly made available to crew members and authorized passengers alike.



(4)  There is a standardized food allowance for each type of flight meal.



(5)  Menus are developed which are of a nutritional cost effective nature 
reflecting patron preference.


b.  Personnel entitled to flight meals aboard military aircraft are crew members and passengers, military or civilian, who are authorized subsistence in kind or whose meals are furnished on a reimbursable basis.

2.  FOUR TYPES OF AUTHORIZED FLIGHT MEALS.


a.  The four types of authorized flight meals are:



(1)  the sandwich meal



(2)  the frozen cooked meal


 
(3)  the bulk item meal



(4)  the snack meal


b.  The Sandwich Flight Meal.



(1)  This meal can be used as a breakfast, lunch or dinner flight meal.


(2)  It is a complete meal in itself offering a wide variety of food items which requires no supplements.


(3)  Normally, these are used for flights requiring one meal or for the first meal on long flights.


(4)  The sandwich meal must be consumed within 3 hours after preparation unless stored below 40°F.  Sandwich meals may then be held up to 24 hours after preparation.


(5)  This meal can be prepared by flight kitchens or messhalls in large or small quantities, and when aboard ship.


c.  Frozen Cooked Flight Meal.


(1)  This meal is designed to provide hot meals to crew members and passengers on both administrative and operational flights of long duration (more than one meal aloft). 


(2)  This meal consists of commercially processed main courses for breakfast, lunch or dinners.  Currently nine menus are available, of which two (2) are for breakfast.


(3)  The frozen cooked flight meal is packed in an aluminum disposable tray, covered with a sheet of aluminum.



(4)  The frozen cooked flight meal is not a complete meal and must be 
supplemented with juice or soup, relishes or salad, bread, butter, deserts and 
beverages.


(5)  Maximum storage life is 9 months at a temperature of 0° F. or lower, subject to periodic inspections, acceptability decreases rapidly after six (6) months.


c.  Bulk Item Meal
(1) When equipment aboard the aircraft is adequate and qualified


personnel are assigned, bulk subsistence items may be prepared and served 
during flight.  This type feeding is also used for air evacuation patients.


(2)  However, the aircraft must be equipped with a sectional type kitchen or suitable substitute which contains both refrigerated and dry storage space.



(3)  Normally, quick and easily prepared items are used, such as soup, 
sandwiches, beverages, breakfast meats, grilled meats and eggs.



(4)  No supplement is required for these items.


(5)  Flight feeding meal patterns and sample menus are contained in the current edition of MCO P10110.17, Marine Corps Menus.



(6)  The patterns represent the minimum standards for meals served to 
authorized aircrew members and passengers.


(7)  Changes from these minimum standards are authorized only when the capability of the aircrew and/or food service equipment aboard the aircraft prohibits serving menu patterns.  The sample menus are not intended to restrict the flexibility in 
the improvement of menus above the standards.


d.  Snack Flight Meal.
  

(1)  This meal is authorized for use on short flights not requiring full meal 
services, or on long flights in addition to a meal.


(2)  For this meal, follow lunch/dinner meal pattern for the sandwich meal and omit hard cooked eggs, cheese, nuts, relishes, fruit and candy.

3.  OCCASIONAL EXCEPTIONS:


e.  When requested by aircrews liquid coffee may be sold at actual ingredient cost to include individual non-dairy creamers and sugar packets for consumption by authorized personnel embarked aboard military aircraft.


f.  When stops are made enroute a requirement may exist, or it may be desirable for the crew and passengers embarked aboard a military aircraft, to have a hot meal in a messhall.


(1)  The food service operations officer at the stations where stops are to be made will be notified, in advance, of the number of persons to be subsisted and the estimated time of arrival so that the meal can be ready upon arrival of the aircraft.


(2)  Since they are not "in-flight" charges for meals sold will be these contained in the current Marine Corps bulletin in 10110 series containing meal rates.

4.  FLIGHT MEAL REQUEST, ISSUE AND RECEIPT FORM        

 
a.  This form has 3 parts to it.  The first section pertains to the heading.

        

(1)  The date in the heading will be the date the request is made.


(2)  The request should be addressed "from" the organization requesting the flight meals, "to" the organization providing the flight meals.


b.  Part 1 pertains to the unit requesting the flight meals, and to whom the request is submitted.  This normally is the Food Service Operations Officer.

        

(1)  It will state the time and date the flight meals are to be furnished.

        

(2)  The flight numbers and plane destination will be stated.

       

(3)  Column one is the type of meal(s) requested. 

(4)  Column two tells the number of flight meals to be issued at government expense.

        

(5)  Column three tells the number to be sold.



(6)  Column four is the total # of meals requested for the flight.


(7)  The bottom part of Part one will be filled out with the appropriate data.




(a)  Total meals  x  Current rate  = amount to be paid


(8)  A signature is required for authorization( CO or OIC).


c.  Part 2   This section deals with verifying delivery of meals and monies collected.  The meals sold will be noted on a Cash meal payment sheet and the Serial # will be noted.  The person delivering the flight meal request form and money for meals sold must sign  indicating who he turned the money over to.


d.  Part 3 serves as a receipt for all monies received.

        

(1)  The date the money was received must be entered.


(2)  The person's name must be entered as to who the money was received from.


(3)  Then the person collecting the money (Unit Authorized Custodian) must sign Part 3 to make it official.


(4)  Part 3 will be torn off and given to person turning in funds as his receipt.


e.  Request for coffee and condiments are handled basically the same as flight meals, 
5.  ACCOUNTING PROCEDURES FOR FLIGHT MEALS.


a.  Those personnel embarked aboard military aircraft that are authorized subsistence in kind, and are furnished meals at government expense, will be accounted for on the meal verification record (form NAVMC 10789).



b.  Meals sold on a cash basis to authorized personnel embarked aboard military aircraft will be accounted for on the cash meal payment sheet (NAVMC Form 10298)


(1)  This document will be the vehicle that the Food Service Operations Officer will use to maintain a daily record of the number of flight meals sold on a cash basis.



(2)  Guidance is found in chapter 4, section 2, paragraph 4205 of MCO 
P10110.14 
pgs. 4-17 thorough 4-21).


b.  The Activity Commander is responsible for the financial operation of the flight galley.  He is also responsible for control and safekeeping of funds collected from the sale flight meals. Cash collected from the sale of flight meals will be turned over to the Food Service Operations Officer who issued the flight meals sold. He in turn will report these funds via a separate line entry on the cash collection voucher, NavCompt 2277, when activity custodial funds are turned into the activity Disbursing Officer.
6.  COMPUTATION OF CREDITS FOR FLIGHT MEALS

a.  Credit for flight meals will be computed using the following authorized allowances:



(1)  Sandwich flight meal:  65% of the value of the current BDFA.



(2)  Bulk Flight Meal:  65% of the value of the current BDFA.


(3)  Frozen Cooked Flight Meal:  actual cost of meal plus 20% of the value of the current BDFA for the cost of supplements.



(4)  Snack Flight Meal:  30% of the value of the current BDFA.



(5)  Coffee-condiment sales:  Actual ingredient cost.


b.  The following procedures will be used to compute credit for flight meals.


(1)  A sandwich meal has a limit of 65% percent of the value of the current basic daily food allowance.


(2)  Computation of credit for bulk item meals for preparation aloft is that the monetary allowance is limited to 65 percent of the value of the basic daily food allowance.


(3)  Credit for both of these meals is computed the same.  Both meals are computed the same. 
EXAMPLE:


    Basic Daily Food Allowance    $2.681       
 Total
             65% of $2.681                               x.65           
Credits
                                                                    1.743             
    ||






                                       
    V

             54 meals Issued at $1.743             x 54
             Credit (Round off )                     $94.12 













                                     

$94.12

     65% of 2.681                             $1.743


     30  Meals issued at $1.743            x 30

     Credit (for 54 meals)                  $52.29         

$52.29

(3)  Computation of credit for frozen cooked flight meals.  The cooked frozen flight meal allowance is limited to the cost of the meal used, plus the cost of the supplements, which is limited to 20 percent of the value of the basic daily food allowance. 

EXAMPLE:
   
      Basic Daily Food Allowance                $2.681

               Cost of Supplement (20% of 2.681)        x.20
             

                                                    .54


       Actual Cost of Meal                            +$1.45
               Total Credit per Meal                            $1.99


       20 Meals issued at $1.99                         x20
 
Credit (for 20 meals)                           $39.80

















$39.80

(4)  Snack Meal monetary allowance is limited to 30 percent of the value of the BDFA, credit will be computed as follows:

EXAMPLE: 

             Basic Daily Food Allowance                  $2.681

             30% of $2.681                                          x.30





                                 .804

             30 Meals issued at $.804                          x 30
             Credit(round off to even cents)             $24.10
            
$24.12
        
(5)  Coffee is to be cost out on a inventory requisition, and issue forms as follows:

EXAMPLE:   

             Coffee, pounds                       5 @ $1.97 = $9.85
             Sugar, package                      30 @ $ .02 = $ .60
             Cream substitute, package     30 @ $ .03 = $ .90
                                                                   TOTAL $11.35
$11.35





                                                       TOTAL  =   $221.68

c.  Add the totals of each type of meals to obtain a total credit.

d.  Enter $221.68 total credit for flight meals on the certificate.


e.  This figure, $221.68 will be entered on line 15d of the Subsistence Operational Analysis Report.

7.  FORMAT OF FLIGHT MEAL CREDIT CERTIFICATE                


a.  The heading should be placed in the center of the page.  The title "Flight Meal Credit Certificate" should be in capital letters.


(1)  The flight meal credit certificate is prepared on plain bond paper using this format; (in triplicate), the original filed with the original SOAR, 1-copy filed with a copy of SOAR, 1-copy goes with the Flight Meal Certificate of Issue).

EXAMPLE:                          FLIGHT MEAL CREDIT CERTIFICATE




Sandwich & Bulk Meals




65% of the BDFA  = $1.743)        





Sandwich: 54 meals @ 1.743        =        $94.12




Bulk : 0 meals                                               .00





Precooked, Frozen




20% of the BDFA    =  $  .54





Actual cost of meal  + $1.45





Credit for meal         = $1.99





20 meals @  $1.99                         =       $39.80 





Snack meals




30% of the BDFA     =  $ .804





30 meals @  $ .804                                  $24.12




Coffee                                                        $9.85




Sugar                                                           $.60




Creamer                                                       $.90




TOTAL FLIGHT MEAL CREDIT            $ 221.68





CERTIFIED CORRECT                                       


(3)  The total flight meal credit is then added on Line 15d, Part II of the 

Subsistence Operational Analysis Report (SOAR), to your total credits.  

8.  FLIGHT MEAL CERTIFICATE OF ISSUE                        


a.  This record can be maintained on plain paper certificate or the subsistence inventory, requisition and issue forms and certified by the Food Service Operations Officer, or Unit Mess Officer, as appropriate.


(1)  The original copy will be retained by the Food Service Operations Officer, or Unit Mess Officer, as appropriate.


(2)  The duplicate (a copy) will be furnished to the officer submitting the Subsistence Operational Analysis Report (SOAR), for retention with the duplicate copy of the SOAR, and will service as a supporting document for the flight meal credit certificate.

Chapter 11:

Daily Cost Analysis 
Learning Objectives:  

1.  Terminal Learning Objectives: 


a.  (3381.01.11) In a field environment, given supporting documents and the Basic Daily Food Allowance (BDFA), prepare/maintain Financial Status for a messhall in accordance with MCO P10110.14.  (04.01.11)


b.  (3381.01.02)  In a field environment, and given supporting documentation with the BDFA, analyze prepare a Daily Cost Analysis for a field messhall in accordance with MCO P10110.14. (3381.01.02)  

2.  Enabling Learning Objectives:


a.  Given a completed daily Subsistence Issue Receipt for three meals and with the aid of references, complete the Daily Subsistence Consumed section of the Daily Cost Analysis Form, in accordance with MCO P10110.14.  (04.01.02a)


b.  Given completed NAVMC Requisition, Inventory, and Issue Forms, the previous day's Daily Cost Analysis Form, inter-Mess transfer receipt, billing adjustment, daily expenditures and with the aid of references, complete Daily Monetary Inventory section of the Food Cost Analysis in accordance with MCO P10110.14.  (04.01.02b)


c.  Given the previous day's Daily Cost Analysis, daily man-days, daily expenditures, a calculator and with the aid of references, compute the "Accumulated Consumed section" of the Daily Cost Analysis Form in accordance with MCO P10110.14  (04.01.02c)

d.  Given accumulated monetary credits, accumulated total debits, and with the aid of references, compute the Financial Status Recap section of the Daily Cost Analysis in accordance with MCO P10110.14.  (04.01.02d)
OUTLINE:
1.  PURPOSE OF THE DAILY COST ANALYSIS:

a.  The purpose of the Daily Cost Analysis Form is to provide management current data essential to a food service operation on a daily basis.  (i.e. Estimated Daily Cost to Feed)


b.  Use of this form is optional and it is EXEMPT from the Form control system.

c.  Data contained on this form is derived from or directly related to the following:


(1)  Basic Daily Food Allowance (BDFA).



(2)  Inventory, Requisition, and Issue Forms.


(3)  Man-Day Fed Report.



(4)  Subsistence Issue Receipt.



(5)  Financial Status of the Messhall.

2.  THE DAILY FOOD COST ANALYSIS FORM:                                            


a.  Messhall number.


b.  Date of operation (Menu Date).


c.  BDFA


d.  Daily Subsistence Consumed (Section).


e.  Daily Monetary Inventory (Section).


f.  Accumulated Consumed (Section).


g.  Financial Status Recap (Section).
3.  DAILY SUBSISTENCE CONSUMED:
      


a.  The Category column in the Daily Subsistence Consumed section is broken down into 10 categories.  These categories are the same as the Subsistence Inventory, Requisition and Issue Forms, and the Financial Status.


b.  The Breakfast, Lunch, and Dinner columns reflect the monetary value of each category of food used during a meal.  (Normally only the Breakfast and Dinner meals are served during a field operation).


c.  This monetary value is extracted from the Subsistence Issue Receipt.


d.  Computation of the Breakfast, Lunch, or Dinner meals will provide you with the meal and individual patron cost. 

e.  Computation of the Total column will provide you with the Sum of the meals, Man-Days, and the Daily Cost to Feed for that day.

EXAMPLE:


            BREAKFAST
Items
Bread/Pastry                                          10 LVS    x .67            $ 6.70

Milk                                                         12 cont x 1.10             $13.20

Ice Cream                                               None Issued                        0

Dairy (Eggs)                                           12 DZ      x .67             $ 8.04

Miscellaneous                                         None Issued                        0

Fresh Fruits/Veg (Apples)                      20 LBS    x .36           $ 7.20

Frozen Fruits/Veg                                   None Issued                         0

Meats                                                      None Issued                          0

Carbonated Beverages                           None Issued                       0

Non-Perishables (Cereal)                       1 BX x   15.89            $15.89





                     TOTAL COST =>    51.03                                                        
DINNER
Item
Bread/Pastry                                         16 LVS x .67          $10.72

Milk                                                     18 Cont x 1.10           $19.80

Ice Cream                                               None Issued                    0

Dairy                                                       None Issued                     0

Miscellaneous (Catsup Ind)                      2 HD x .87           $  1.62

Fresh Fruit/Veg (Lettuce)                          6 LB x .53           $  3.18

Frozen Fruit/Veg                                     None Issued                    0

Meats  



                   None Issued                 0

Carbonated Beverages                           None Issued                   0

Non-Perishable (Pork Chops)               4 CNS x 12.01        $48.04





                TOTAL COST =>    83.36                                                                 



h.  "Divided by Meal Head Count" information is extracted from the Man-day Fed Form Total Meal line.

EXAMPLE:                BREAKFAST     LUNCH       DINNER
                                            75                                    57


i. Equals Cost Per Meal,  line is computed by dividing each total cost per meal by head count for the meal.

EXAMPLE:               BREAKFAST               LUNCH                            DINNER
                           $51.03  /  75 = .680                 00                         $83.36  /  57 = 1.462

j.  "Total Cost (3 Meals)" space is the grand total of the meals from above.

EXAMPLE:  $134.39 is entered on "Total Cost (3 meals)" line.


k.  "Divided by Daily Man-Days Fed" is the total man-days extracted from the Daily Man-Day Fed Form.         (Enter 38)


l.  "Equals Daily Cost Per Man-Day" line is total cost  (Meals divided by Daily Man-Days Fed.

EXAMPLE:   $134.39 % 38 = $3.536 (Entered in 3 decimal points).

4.  DAILY MONETARY INVENTORY:
      

The Daily Monetary Inventory is considered Section 2 of the Daily Cost Analysis.


a.  The Category Column is again broken down into 10 categories.  These categories are the same as those found on  the Subsistence Inventory, Requisition and Issue Forms and the Financial Status.


b.  "Opening Inventory" represents monetary value of all subsistence items on hand at the end of the previous day being reported on.

    ITEM                                               OPENING INVENTORY
BREAD/PASTRY                                           $  25.53

MILK                                                              $  39.49

ICE CREAM                                                          0

DAIRY                                                            $  39.84

MISCELLANEOUS                                         $   5.65

FR FRUIT/VEG                                               $ 21.04

FROZ FRUIT/VEG                                                0

MEATS                                                            $ 29.47

CARBONATED BEVERAGES                               0

NON-PERISHABLES                                      $245.85
TOTAL:                                                            


c.  "Plus/Minus IMTs" and" Plus/Minus Adjustments" columns entries would be made with a plus (+) sign or a minus sign (-) as appropriate.

EXAMPLE:       ITEM                                               IMT       ADJUSTMENT
               BREAD/PASTRY                                         0                   0

               MILK                                                            0                   0 

               ICE CREAM                                                 0                   0

               DAIRY                                                          0                   0

               MISCELLANEOUS                                       0                   0

               FR FRUIT/VEG                                            0                   0

               FROZ FRUIT/VEG                                       0                   0

               MEATS                                                         0                   0

               CARBONATED BEVERAGES                      0                   0

               SEMI-PERISHABLE                                      0         + $1.00


d.  "Plus Daily Receipts" would indicate any monetary value of incoming subsistence items for that reporting day recorded on Requisition Inventory Control Forms plus civilian vendor bills (delivery receipts).

EXAMPLE:      ITEM

        BREAD/PASTRY                                                        $  14.00

        MILK                                                                           $  11.00

        ICE CREAM                                                                     0

        DAIRY                                                                         $  16.00
        MISCELLANEOUS                                                           0

        FR FRUITS/VEG                                                         $  20.00
        FROZ FRUITS/VEG                                                         0
        MEATS                                                                             0

        CARBONATED BEVERAGES                                          0

        NON-PERISHABLES                                                  $135.00
        TOTAL:                                                                  


e.  "Minus Daily Consumed" indicates any subsistence items utilized during that reporting day for those meals served and is carried from total column above.
EXAMPLE:      ITEM
        BREAD/PASTRY                                                $  17.42

        MILK                                                                   $  33.00

        ICE CREAM                                                                  0

        DAIRY                                                                 $   8.04

        MISCELLANEOUS                                              $   1.62

        FR FRUIT/VEG                                                   $ 10.38

        FROZ FRUIT/VEG                                                        0

        MEATS                                                                          0

        CARBONATED BEVERAGES                                       0

        NON-PERISHABLES                                           $ 63.93
        TOTAL:                                                             


f.  "Equals Inventory Balance" is the total monetary value of subsistence items in the Field  Messhall as of that reporting date.

EXAMPLE:     ITEM
        BREAD/PASTRY                                                 $ 22.11

        MILK                                                                    $  17.49

        ICE CREAM                                                             0

        DAIRY                                                                  $ 47.80 
        MISCELLANEOUS                                               $  4.03

        FR FRUITS/VEG                                                  $ 30.66

        FROZ FRUITS/VEG                                                  0

        MEATS                                                                 $ 29.47

        CARBONATED BEVERAGES                                   0

        NON-PERISHABLES                                           $317.92
        T0TAL                                                                
5.  ACCUMULATED CONSUMED SECTION:

     

a.  "Accumulated Consumed" amount is the total consumed amount from the previous day's Daily Cost Analysis.

b.  "Plus Daily Consumed" from the total cost (3 meals) line in the daily subsistence consumed section above.

c.  "Plus/Minus Adjustment" used to adjust the accumulated consumed dollar amount, such as a late Billing Adjustment, Price Change or computation error.

d.  "Equals Total Consumed". - This is for the entire period up to and including this day.

e.  "Divided By Total Man-days" from column 2 of the Financial status.

f.  "Equals Average Cost To Feed".  This is for the entire period up to and including this day.
6.  FINANCIAL STATUS RECAP SECTION:

      

a.  "Total Monetary Credits" are recorded from column 4 on the financial status.

b.  "Minus Total Debits" from column 17 on the financial status.

c.  "Equals Reserve (+) or Over-expenditure (-)."

d.  "Inventory Balance" from the Daily Monetary Inventory total above.

e.  "Divided by Total Monetary Credits" from column 4 on the financial status.


f.  "Equals Inventory Percentage".

g.  "Date prepared" is the actual date the form was computed.

h.  Manager's signature is self-explanatory.


i.  Mess Officer's initials is self-explanatory.


j.  File for three months with all supporting papers.

7.  Student Performance:

                        
