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Although the words “he,” “him,” and “his” are used
sparingly in  this manual to enhance
communication, they are not intended to be
gender driven nor to affront or discriminate against
anyone reading this manual.
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This publication is issued for the information and guidance of all food service management
personnel. This publication supersedes NAVSUP Publication 486, Volume [, January 2010.

NAVSUP issues its policies to general messes using this publication, which defines in detail the
actions of general mess personnel in preparing meals, professional guidance on nutrition,
automated financial management, managing inventory, maintaining accountability for stock and
money, monitoring use and consumption, and preparing reports for headquarters.
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INTRODUCTION
to
FOOD SERVICE MANAGEMENT

CHANGES IN PROCEDURES

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

PURPOSE

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

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

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

AUTHORIZATION

The publication is issued for the information and guidance of all persons in the Naval
Establishment under the authority of Article 1202, Naval Regulations. The Commander, Naval
Supply Systems Command, may authorize in writing deviations from the instructions contained
in the publication, provided the matter concerned is entirely under the cognizance of the Naval
Supply Systems Command.

ARRANGEMENT OF SUBJECTS

The chapters of the publication are organized so the topics are in order as they occur under
working conditions. An attempt has been made to place all topics of a similar nature in the
same chapter. Since there is much overlapping in the subjects discussed, complete separation
of complimentary topics is not always desirable. The present subject order sequence is
designated to make it possible for the reader to pursue all aspects of a particular topic of
interest with only a limited need for cross reference to other sections of the publication.

PARAGRAPH NUMBERING SYSTEM FOR REFERENCES

The four digit paragraph number and its subparagraph designations may be broken down as
shown below:
Paragraph 2 111 2d(1)(a)

Chapter 2 ———1 T I

Paragraph 111 |
Subparagraphs [
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Reference to Food Service Management - General Messes in correspondence, messages, or
other communications will be shown in the following manner:

NAVSUP Publication 486, para. 2111

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

NAVSUP Publication 486, paras. 2111 — 2114

Paragraphs and subparagraphs may contain itemizations; in this case reference to a specific
item may be made as follows:
NAVSUP Publication 486, para. 2111 - 2d(1)(a) item 2
PARAGRAPH FORMATTING
2111
1.
a.
1)
a)
1)
(a)

PAGE NUMBERS

The pages of this publication are numbered in a separate series for each chapter. The pages of
a chapter are numbered in sequence with Arabic numerals beginning with 1. Each page
number is preceded by the number of the chapter. For example, the fifth page of Chapter 1 is
number 1-5.

ILLUSTRATIONS

The purpose of the illustrations in this publication is to show by means of charts or filled in forms
the principles and procedures explained in the text. The illustrations do not necessarily show
current names, dates, and figures. These details are included to delineate the principles
outlined in the written instructions.

TABLE OF CONTENTS AND INDEX

The organization of this publication makes it possible to locate desired information easily by
referring to the Table of Contents in the front of the publication to determine general location
and to the Table of Contents at the beginning of each chapter for specific location.

It is suggested that the reader follow the organization of the Table of Contents in locating
desired information. Such information that does not logically lend itself to location by this
method may be located by referring to the Index at the end of the publication.

AUTOMATIC DISTRIBUTION OF COPIES

Upon authorization to establish a new mess, NAVSUP Support Services Directorate, Food
Service Division (SUP 423), adds the activity to the automatic distribution list. Please be aware
that placement on the automatic distribution list does not provide you with additional copies.
NAVSUP will provide each activity with a standard number of copies.
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ORDERING COPIES

To order publications, access the Naval Supply Systems Command Naval Logistics Library
(NLL) at https://nll2.ahf.nmci.navy.mil. Click on registration. Use the Quick-Start Guide for
registration and online ordering.

For viewing and printing, click on NLL Login, click on the Accept, click on “Instructions &
Publications”. Type in a Keyword (such as “486") to search for the instructions and publications.


https://nll2.ahf.nmci.navy.mil/
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CHAPTER 1
ORGANIZATION, ADMINISTRATION,
FOOD SERVICE SPACES AND SECURITY,
AND FOOD SERVICE MANAGEMENT SYSTEM

PART A: ORGANIZATION

1000 PURPOSE

1. GENERAL. The purpose of the general mess is to provide wholesome and nutritious means to
active duty military personnel who are entitled to Rations-in-Kind (RIK). The Department of
Defense Food Service Program, DoD Instruction 1338.10, states, “It is DoD policy to provide the
highest quality and cost-effective food service to authorized military and civilian personnel.” Food
service operation and management personnel at all levels shall continually strive to attain the
highest quality food service by efficiently and effectively using the latest food service management
techniques.

1001 ETHICS

1. GENERAL. It is essential that all Department of the Navy personnel adhere to the highest
standards of integrity and ethical conduct. This requires more than mere compliance with a body of
laws and regulations. Navy Supply Community professionals must maintain trust and confidence
by constantly reinforcing ethical principles and avoiding any actions that create the appearance of
impropriety or that call our integrity into question. Each member of our Navy Supply Community is
a leader and role model and must demonstrate a personal commitment to support the Navy ethos
and to maintain the trust of the American people we so proudly serve.

In accordance with Article 1158 of the Navy Regulations, no person employed in the service of the
General Mess (GM) shall receive compensation from persons entitled to subsist in the mess. For
purposes of this regulation, compensation refers to the unauthorized exchange or unauthorized
sale of meals or food items for cash, gifts, favors, or any other item of value. The Food Service
Officer will ensure that the GM staff complies with this regulation.

1002  AUTHORITY

1. GENERAL. GM activities are organized under the operational control of the Commanding
Officer (CO) or commander of a vessel or shore activity. Responsibilities include:
e Providing staffing and funding for GM operations.
e Establishing, disestablishing, managing, controlling, and inspecting GMs by following
current policies established by the Naval Supply Systems Command (NAVSUP).

1003 NAVAL SUPPLY SYSTEMS COMMAND

1. GENERAL. Navy Food Service (NFS) Code N423 is responsible for administering the Navy
food service program.
a. Authority is delegated by the Commander, Naval Supply Systems Command.
b. NFS (NAVSUP N423) provides technical direction and financial control of all Navy messes.
c. The Deputy Commander for Support Services manages subsistence funding and policy.

1004 NAVSUP GLOBAL LOGISTICS SUPPORT
1. GENERAL.

1-3
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NAVSUP Global Logistics Support is the headquarters for a network of seven Fleet
Logistics Centers around the globe from Yokosuka, Japan, across the United States, to
Sigonella, Italy.

NAVSUP Global Logistics Support provides global logistics and business and support
services to fleet, shore, and industrial commands of the Navy, Coast Guard, Military Sealift
Command, and other joint and allied forces. Services include contracting, regional
transportation, fuel, material management, household goods movement support, postal and
consolidated mail services, warehousing, global logistics and husbanding, hazardous
material management, and integrated logistics support.

NAVY FOOD MANAGEMENT TEAMS AND DETACHMENTS

1. GENERAL. The Navy Food Management Teams (NFMTSs) assist ships and ashore activities in
raising the quality and standards of food service.

a.

b.

1006

Under NAVSUP Global Logistics Support (GLS) the NFMTs provide support to NAVSUP
N4, Commander Naval Installations Command (CNIC), and Fleet Logistics Centers (FLCs).
NFMTs also provide training and assistance (See Appendix H for additional information).

GENERAL MESS AUTHORIZATION AND ESTABLISHMENT (AFLOAT)

1. GENERAL. Establishing a GM afloat.

a.

b.

C.

d.

1007

The Commanding Officer, Prospective Commanding Officer (PCO), or Officer In Charge
(OIC) of a ship may establish a GM. The GM is established when food service personnel
and equipment have been provided. The ship must request endorsement from NAVSUP
N423 (by letter via TYCOM) 90 days before establishment.

The ship must re-establish a GM with a change of command name, homeport, or unit ID
code. Note: Upon commissioning, the service designator must be changed within Food
Service Management (FSM) and Subsistence Total Order Receipt and Electronic System
(STORES).

The activity will submit a letter 90 days prior to establishing a GM to the Bureau of Naval
Personnel (BUPERS) via TYCOM/NAVSUP (endorsement) for authorization to use
Subsistence in Kind (SIK) Line of Accounting (LOA). See Appendix D-16 for a sample
letter.

TYCOM will input Operational Maintenance Navy (OMN) Surcharge LOA in FSM.

ALTERNATIVE FEEDING (AFLOAT)

1. ALTERNATIVE FEEDING. The recommended method for alternative feeding is Pier Feeding
using an MWR RIK Feeder concept.
a. Commanding Officers must request establishment of an alternative mess a minimum of 6

b.

1008

months in advance. The justification for the request should include feeding plans, menu
requirements, and personnel plans. This request requires TYCOM's endorsement for
approval with a copy to NAVSUP. NAVSUP will forward TYCOM's s approval to BUPERS
(N10). Upon approval, BUPERS will provide specific guidance for Subsistence in Kind
reimbursement to Command.

A Memorandum of Agreement (MOA) between and among the Commanding Officer;
TYCOM; Morale, Welfare, Recreation (MWR); NAVSUP; and BUPERS is required to
establish Pier Feeding with MWR support. See Appendix D-22 for a sample letter.

TEMPORARY CLOSURE OF A GENERAL MESS (AFLOAT)

1. GENERAL. When a Navy GM will be closed temporarily or will be in an inactive status (15 days
or longer) for overhaul, remodeling, or renovation the FSO will provide written notification to
NAVSUP N423 via TYCOM. See Appendix D-23 for a sample letter.

1-4
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Notification, which must be submitted 30 days prior to the proposed closure date, shall
include the closure date, reason for closure, and expected reopening date. If the reopening
date is delayed, NAVSUP N423 shall be advised of the revised reopening date in writing via
TYCOM.

When the GM is closed for extended periods, all efforts must be made to transfer food items
to other U.S. Navy ships or to shore galleys working in conjunction with the TYCOM'’s Navy
Food Management Team (NFMT). The mess will continue to conduct monthly close-outs in
the usual manner.

1009 PERMANENT CLOSURE OF A GENERAL MESS (AFLOAT)

1. GENERAL.

a.

b.

Closing an established GM afloat can be a very time-consuming operation. Proper
planning from 6 months to 1 year prior will ensure that all closing requirements are met on
time.

At least 90 days prior to the anticipated closure date, the CO will forward written notification
to TYCOM for endorsement with a copy to NAVSUP. NAVSUP will forward a copy to
BUPERS. See Appendix D-21 for a sample letter.

2. PRE-NOTIFICATION REQUIREMENTS. Before closure of a GM the following actions must be

taken:
[ ]

1010

Depleting inventory (transfers and menu modifications).

Ensuring that all undeposited sales have been deposited.
Reconciling Food Service Records Close-outs with NAVSUP.
Contacting TYCOM for the placement/storage of retained returns.

GENERAL MESS AUTHORIZATION AND ESTABLISHMENT (ASHORE)

1. GENERAL.

a.

The CO or OIC may request establishment of a GM with approval through the major
claimant and BUPERS. The request must include a favorable endorsement from
Commander Naval Installation Command (CNIC) and must be submitted 90 days prior to the
proposed start date. See Appendix D-16 for a sample letter. Proper planning from 6
months to 1 year prior will ensure that all requirements are met on time.

Justification. The following information is necessary for justification:

e Acost analysis point paper (business case analysis) that details the following:

o whether this is an existing structure (requires a habitability survey)

0 whether it is new construction

A manning study (military/contract cost)

The percentage of RIK to feed

The days and hours of operation

The return on investment (ROI)

All geographic information

¢ Information on alternative feeding

The request shall provide the location of the nearest GM, the anticipated number to be fed,
the current feeding situation, and a report of adequate personnel and equipment.

Upon BUPERS'’s approval, NAVSUP N423 will provide operating instructions and policy
information to the activity.

NAVSUP will provide a copy of the approval to set up a STORES profile to Defense
Logistics Agency (DLA) Troop Support. BUPERS will establish a fund code at Defense
Finance and Accounting Services (DFAS) and in the Fund Administration and Standardized
Document Automation (FASTDATA) system.

1-5
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2. ESTABLISHING A BRANCH GENERAL MESS.

a.

1011

Requests submitted to the major claimant (copy to NAVSUP N423) must include:

e justification (necessity for remote feeding)

e anticipated benefits (consolidated returns, central control, and reduced workload)

The branch mess is added to the FSM parent activity (UIC) one month prior to becoming a
branch mess to allow time to print out NAVSUP 1090s and 1282s.

Tenant commands seeking to open satellite galleys should submit a request through their
local command, region, or CNIC for inclusion in the parent activity's UIC.

ESTABLISHING AN ALTERNATIVE MESS (ASHORE)

1. GENERAL. Guidance for establishing alternative or structure change of the GM.

a.

Installation Commanding Officers (ICOx) must request establishment of an alternative mess
a minimum of 6 months in advance. This request will be sent to CNIC via the respective
region with a copy to NAVSUP. See Appendix D-22 for a sample letter.

Justification for the request must include the following:

e anticipated cost savings

o feeding plans

e menu requirements

e personnel plans

NAVSUP will forward CNIC's approval to BUPERS (N10). Upon approval, BUPERS will
provide specific guidance for SIK reimbursement to commands/units.

2. MEMORANDUM OF AGREEMENT (MOA).

a.
b.
C.

1012

The MOA shall be between and among Region, Command, BUPERS, NAVSUP, and CNIC.

The MOA will establish an MWR Alternate Mess. See Appendix D-23 for a sample MOA.

Alternative feeding may be authorized when all of the following conditions exist:

e The regular general mess is permanently closed or closed for alterations or repair.

e The payment of a cash allowance for subsistence would not meet the needs of enlisted
personnel.

e The cost of acquiring and maintaining the food service equipment necessary to
establish a GM could not be justified given the number of personnel fed or the
temporary nature of the requirement.

TEMPORARY CLOSURE OF A GENERAL MESS (ASHORE)

1. GENERAL. When it is anticipated that a Navy GM will be temporarily closed or in an inactive
status (15 days or longer) for overhaul, remodeling, or renovation the FSO will provide written
notification to NAVSUP N423 via the Region/CNIC. Region endorsement is required. See
Appendix D-23 for a sample letter.

a. Notification, which must be submitted 30 days prior to the proposed closure date, shall

include the closure date, reason for closure, and expected reopening date. If the reopening
date is delayed, NAVSUP N423 shall be advised of the revised reopening date in writing via
the Region/CNIC.

b. When the GM is closed for extended periods, all efforts must be made to transfer food items
to other U.S. Navy ships or to shore galleys working in conjunction with the Region’s
NFMT. The mess will continue to conduct monthly close-outs in the usual manner.

1013 PERMANENT CLOSURE OF A GENERAL MESS (ASHORE)
1. GENERAL.

1-6
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a. Closing an established general mess ashore can be a very time-consuming operation.
Proper planning from 6 months to 1 year prior will ensure that all closing requirements are
met on time.

b. Atleast 90 days prior to the anticipated closure date, the CO will forward written notification
to CNIC for endorsement with a copy to NAVSUP. NAVSUP will forward a copy to
BUPERS. See Appendix D-21 for a sample letter.

2. PRE-NOTIFICATION REQUIREMENTS. Before closure of a GM the following actions must be
taken:

o Depleting inventory (transfers and menu modifications).

e Ensuring that all undeposited sales have been deposited.

e Reconciling Food Service Records Close-outs with NAVSUP.

e Contacting Region for the placement/storage of retained returns.

1014 GENERAL MESS HOMEPORT, NAME, AND UIC CHANGES

1. GENERAL. Unit Identification Codes (UIC), NAVSUP, and BUPERS must be notified of any
activities that change homeport and command names to ensure continuance of the requisitioning of
food and the payment of vendor bills via DFAS and DLA. A natification letter from ships,
submarines, and ashore facilities is required 30 days prior to the anticipated date of the change.
See Appendix D-17 for an example.

1015 GENERAL MESS ORGANIZATION CHART

1. GENERAL. Figure 1-1 on the following page shows a typical afloat organizational chart for a
Navy GM, and Figure 1-2 shows a typical ashore organizational chart for a Navy GM. The
Commanding Officer may authorize changes in area of responsibility assignments. Supporting
establishments for a Navy GM are shown in Figure 1-3.

2. ORGANIZATION OF THE GENERAL MESS.
a. Records Branch: Requisitions, inventories, and financial returns.
b. Food Preparation Branch: Food preparation, training, and service.
c. Subsistence Branch: Receipt, storage, and issue of subsistence.
d. Mess Services Branch: Patrons control, messing, scullery, and FSA management.

1-7
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LINE OF AUTHORITY CHART (AFLOAT)

COMMANDING OFFICER
EXECUTIVE OFFICER
MEDICAL OFFICER m
SUPPLY OFFICER
FOOD SERVICE OFFICER
LEADING
CULINARY SPECIALIST
[
I [ [ I
MESS DECK RECORDSKEEPER CULINARY SPECIALISTS STOREROOM & ISSUE ROOM
MASTER-AT-ARMS (RECORDS BRANCH) (FOOD PREPARATION BRANCH) STOREKEEPERS
(MESS SERVICES BRANCH) (SUBSISTENCE BRANCH)
FOOD SERVICE FOOD SERVICE FOOD SERVICE
ATTENDANTS ATTENDANTS ATTENDANTS
Figure 1-1
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LINE OF AUTHORITY CHART (ASHORE)

CNIC |

REGION FOOD SERVICE DIRECTORS
(Accountability Review)

COMMANDING OFFICER
EXECUTIVE OFFICER

COMMAND AUDIT BOARD |——| MEDICAL OFFICER

FOOD SERVICE OFFICER
LEADING
CULINARY SPECIALIST
[
[ [ [ |
MESS DECK RECORDSKEEPER CULINARY SPECIALISTS STOREROOM & ISSUE ROOM
MASTER-AT-ARMS (RECORDS BRANCH) (FOOD PREPARATION BRANCH) STOREKEEPERS
(MESS SERVICES BRANCH) (SUBSISTENCE BRANCH)
|
FOOD SERVICE FOOD SERVICE FOOD SERVICE
ATTENDANTS ATTENDANTS ATTENDANTS

Figure 1-2
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SUPPORTING ESTABLISHMENT FOR GENERAL MESSES AFLOAT AND ASHORE

SUBSISTENCE THE SUPPORTING ESTABLISHMENT

LOGISTICS SUPPORT

DEFENSE LOGISTICS AGENCY
Common logistics support to
military at lowest cost

...
.

.
e,
",
e,

DEFENSE LOGISTICS AGENCY
TROOP SUPPORT
PHILADELPHIA
Prepares, Administers and Awards
Subsistence Prime Vendor
Contracts

A 4

SUBSISTENCE PRIME VENDOR
Procures and Distributes
—> Subsistence Products

SERVICE FORCE COMMANDS
For underway supply
(i.e., TAFS, AO, AE, etc.) —

l

NAVSUP FLEET LOGISTIC
CENTERS

—> Subsistence contracts

Customer service/support /

Point of entry for requisitions

FINANCIAL CONTROL

ADMINISTRATION/
TECHNICAL DIRECTION

CONGRESS
Provides legal basis and
funds for operation of

the general mess

* .
(LN
L
.

DOD BUREAU OF
Food MEDICINE AND
Planning SURGERY
Board Nutriton ~ policy]
Sanitati(1n policy

.
ey,

BUREAU OF NAVAL
PERSONNEL
Budget sponsor for
subsistence
Administers subsistence funds
Submits annual budget <
Issues monetary allowances |

v

|

NAVAL SUPPLY SYSTEMS
COMMAND

N42 Fleet Support (Navy Food
Services)
Instructions and directives
Armed Forces Recipe Service
New food item review/approval
Galley design and layout
Training support/Ney Awards
Automation support
Nutrition/menu guidance
Equipment support

!

4

NAVY GENERAL MESSES
AFLOAT AND ASHORE

Commander Naval Installations
Command N92
Ashore Fleet Readiness
Food Service Operations
MWR
Fitness
Single Sailor Program

U S ARMY PUBLIC HEALTH
COMMAND (USAPHC)
Ensures safety and wholesomeness
of provisions
Provides the following:
Quiality/Safety Systems Experts
Data for best value analysis
Product usability decisions

COMFLCS
ACOSOCS |4

NAVY FOOD MANAGEMENT

] TEAMS

Training and Assistance Visits

DEFENSE FINANCE AND
ACCOUNTING SERVICE
CENTERS
Pays dealer’s bills
Compiles and furnishes
accounting data

TYPE COMMAND OR MAJOR
CLAIMANT
Additional instructions
Annual assessments
Assistance
Training

Figure 1-3
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PART B: ADMINISTRATION - DUTIES AND
RESPONSIBILITIES

1100

THE COMMANDING OFFICER

1. GENERAL. The Commanding Officer (Afloat and Ashore) has overall responsibility for
administration of the general mess through policies established by NAVSUP and CNIC.
a. According to U.S. Navy Regulations, the CO shall require that records prescribed by

b.

1101

current instructions be maintained properly and that personnel under the CO’s command
maintain a satisfactory state of health (Ref: DONI General Regulations, Ch 0820).

A designated meal sampler (Commissioned Officer) as assigned by the CO samples and
reports daily on each meal (breakfast, lunch, dinner) served in the General Mess (Ref:
DONI General Regulations, Ch 11, 1158). The CO will review the report and take action for
any problems related to poor quality of food or unsanitary conditions. There will be no
charge for sample size portions. The prescribed meal rate will apply for full portion
samples. The CO will maintain a file of all the Meal Sample Reports (Appendix B).

The CO approves the appointment of the (Food Service Officer) FSO and the signing of the
“Pledge of Service to our Patrons.” The CO may delegate these responsibilities to the
Supply Officer.

THE EXECUTIVE OFFICER

1. GENERAL. The Executive Officer (XO) provides assistance to the FSO including
a. Providing information on changes in the estimated number of personnel to be fed in the

d.

general mess. The XO may delegate to the Personnel Officer the responsibility for providing

the daily changes to the ship’s muster report to account for all guests and for calculating

rations allowed.

Providing the information necessary to determine the category of visitors using the GM.

Recording and certifying on the Monthly General Mess Summary Document (NAVSUP

Form 1359) the cumulative total number of “in-kind” rations that were allowed for the period,

as described in the Naval Military Personnel Manual (NAVPERS 15560D, Par 1746-030).

Assigning personnel to the Supply Department for temporary duty when manning

documents or food service contracts do not provide permanent support for the following:

o Mess Decks Master-at-Arms (MDMAA) personnel shall be assigned as necessary for
supervision of good order and maintenance of mess gear and spaces with a
recommended tour length of 90 to 120 days.

e The XO will establish circumstances and procedures under which the FSO may be
required to furnish or preserve rations outside of normal meal hours for personnel on
working parties or special details.

e FSA Manning requirements (OPNAVINST 3120.32D, Chapter 6, 6-23) states that:

0 All departments and embarked units (medical/dental are exempt) must provide FSAs
in a ratio of 1 to 25 for ship’s company and 1 to 18 for embarked commands.
0 Anormal tour is 90 days; a second tour may be authorized only by the XO.

1102 THE DESIGNATED MEDICAL REPRESENTATIVE

1. GENERAL. The designated medical representative exercises constant surveillance of the
sanitary aspects of food preparation and service and assists in the following:

Performing fitness-for-human-consumption inspections of subsistence at receipt.

Inspecting food items when there is any doubt about fitness for human consumption.
Preparing Forms SF 364 (ROD), DD Form 1608, DA Form 7539, DD Form 1222, or DD 200
for damaged items or items found unfit for use or possibly harmful to health as described in
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paragraphs 5300 and 5301.

e Disposing of or collecting samples required for analysis as possible Hazardous Materials.

e Establishing and maintaining a food handler’s training program.

e Inspecting food service spaces in accordance with Tri-Service Food Code (NAVMED P
5010-1).

e Providing assistance in conjunction with the Army Vet in determining actions and reporting
procedures for subsistence items being recalled or having potential risks as detailed within
the DLA’s Troop Support ALFOODACT Message System.

1103 THE SUPPLY OFFICER

1. SUPPLY OFFICER (AFLOAT) ASSIGNMENT.
a. Smaller platforms — The CO may designate (in writing) that a Supply Officer (SUPPO) on
smaller platforms will perform the duties of both the SUPPO and the FSO.
b. Larger platforms -- An Officer or Chief Warrant Officer will be appointed in writing by the CO
to perform the duties of the FSO. See Appendix D-11 for a sample letter.

2. DUTIES AND RESPONSIBILITIES. The SUPPO/FSO duties and responsibilities include:
e Assuming full time duties and accountability as the FSO on various afloat units.
e Supervising food service operations.
e Issuing instructions for food service safety, precautions, sanitary regulations, and
equipment operation.
¢ Managing Navy SIK accounting.

3. ACCOUNTABLE OFFICIALS. The term “accountable official” is used in 31 U.S.C. 3527 to
refer to the class of officers or employees of an agency who are liable, on a pecuniary basis, for
repayment of losses or deficiencies of public money, vouchers, checks, securities, or records. Such
officials are appointed using DD Form 577 (Appointment/Termination Record - Authorized
Signature). Only officers and employees of an agency are eligible for appointment as accountable
officials (DoDFMR 7000.14R, VOL 5, 0202).

1104 REGIONAL GALLEY PROGRAM MANAGER (ASHORE)

1. DUTIES AND RESPONSIBILITIES.
a. Providing general supervision of food service operations across the region.
b. Issuing guidance to FSOs and providing Regional Galley Program Managers with
recommendations for region-wide policies.
c. Providing liaison with NAVSUP and BUPERS (N10) via CNIC HQ to ensure that common
goals and policies are synchronized.
d. Managing regional food service budgets and contracts.

1105 THE FOOD SERVICE OFFICER (FSO)

1. GENERAL. The FSO must be designated in writing by the CO and will be held accountable for
GM operations.

a. FSO (Ashore). The FSO will be a Supply Corps Officer, Chief Warrant Officer (CWO), or a

gualified GS or NAF civilian equivalent. When a billet for a qualified Supply Corps Officer,

CWO, or civilian is not available to assume the duties of the FSO, a designated senior

enlisted member (E-7 to E-9) may hold the title of FSO. A request for a senior enlisted

member must be forwarded to NAVSUP N42 via CNIC N92. All candidates may be

approved for the entire length of tour when a qualified officer is not available or the billet for

an officer has been removed. The length of tour will be based upon the FSO billet
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requirement and the performance of the candidate. The Regional Galley Program Manager
will make the final decision for the tour length of the FSO position.

FSO (Afloat) - The FSO will be a Supply Corps Officer or CWO. When a qualified Supply
Corps Officer or CWO is not available to assume the duties of the FSO, a designated senior
enlisted member (E-7 to E-9) may temporarily assume the duties of the FSO for up to 30
days.

A request for a senior enlisted member must be forwarded to NAVSUP N42 via TYCOM
and must answer the following questions:

e Why is there no qualified Food Service Officer?

¢ When did the FSO billet become vacant?

e When is the anticipated date for the arrival of a qualified FSO?

2. RESPONSIBILITIES.

a.

b.

Ensuring the current approved Navy Standard Core Menu is prepared as written using the
associated Master Load List (MLL) of authorized ingredients.

Preparing and providing instruction to all food service personnel covering the operation and
security of FSM (including roles and access).

Ensuring the Food Preparation Worksheet (NAVSUP 1090) is properly prepared by the
Leading Culinary Specialist (LCS).

Ensuring approved recipe cards are adhered to in accordance with the NSCM.

Authorizing menu changes to subsistence support and operational commitments. (General
quarters (GQ), Flight Quarters (FLT QTRS), Replenishment At Sea (RAS)).

Ensuring proper and efficient operation of the GM including sanitation, orderliness, and
upkeep.

Ensuring all food service personnel receive proper training in their appointed positions with
a clear understanding of their responsibilities.

Encouraging use of the NFMT.

Supervising the food service division to ensure the organization follows Navy Regulations,
General Orders, Naval Supply Systems Command directives along with Fleet, Force, Type,
and station commander directives.

3. ACCOUNTABILITY AND CONTROL. All food entrusted to the FSO belongs to the

BUPERS subsistence account for which the FSO is held personally and legally responsible under
Title 31, U.S. Code Section 17. Food Service Division (NAVSUP N423) manages subsistence
funding and policy for BUPERS. The FSO must maintain positive control and accountability for the
following:

Reviewing, auditing, and signing all general mess records and returns.

Exercising authority to approve food orders and to ensure that all receipt files include the
following:

a document number

National Stock Number

nomenclature

quantity

unit of issue

All food orders will be generated through FSM. Document numbers will be generated by
the ordering activity and approved by the FSO prior to release to the NAVSUP FLC/CLO
STORES Web Operators for further processing. Hard copy requisitions such as Military
Standard Requisitioning and Issue Procedures (MILSTRIPs), commercial vendor receipts,
DD 1348s, and DD 1149s will be maintained in the Food Service Accountability File for 10
years.

O 0O O0OO0OOo
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Updating Subsistence Prime Vendor (SPV) catalogs at least weekly in FSM to ensure that
the most recent price changes are updated. Contact STORES Web Operators/TYCOM
immediately for assistance when the most recent SPV catalog cannot be obtained.
Establishing an accountability file from the first day of the accounting period to maintain
security of all accountable transactions.

Retaining indefinitely under lock and key the accountability file that becomes part of the
FSO'’s retained returns file at the end of the accounting period. See Chapter 7, Part D,
Section 2.

Issuing and serving all GM food stocks in fulfillment of the ration entitlement.

Disposing of GM food stocks properly.

Monitoring and depleting dead-stock items before their expiration dates.

Collecting funds for all cash sales for individual meals and for the sale of bulk subsistence
items.

Taking all practical and necessary actions to protect the food and cash entrusted to the
FSO'’s care.

Ensuring that provisions received meet the highest quality standards.

Reporting any packaging deficiencies directly to DLA via TYCOM/NAVSUP immediately
through the Report of Discrepancy (SF 364). (Submit photos with SF 364s whenever
practical).

4. INSTRUCTIONS FOR FOOD SERVICE PERSONNEL. The FSO will prepare safety, sanitary,
and operating instructions for equipment use, food preparation, and maintenance of spaces. All
instructions concerning safety, operation of equipment, and sanitation will be prominently posted
near the equipment or function to which they pertain. See NAVSUP P 486,

Volume 2 (formerly Navy Food Service Operational Handbook) for examples of authorized food
service equipment operating procedures.

5. PERSONNEL MANAGEMENT.

a.
b.

The FSO assigns duties to personnel based on their rate, ability, training, and aptitude.
The FSO'’s other duties include the following:

e Maintaining the Division Officer’s notebook.

Obtaining and assigning undesignated personnel for the food service division.
Recommending advancements in rating.

Assigning evaluation marks.

Maintaining an on-the-job training program for all food service personnel.

Ensuring that command recognition programs to recognize outstanding food service
personnel are established. (Awards, CS and FSA of the Month/Quarter, NAVSUP P476
Food Service Finest).

Understanding EDVR and/or Ship’s Manning Document (SMD).

¢ Maintaining specified NECs per the Food Service Operation/EDVR.

6. SANITATION, ORDERLINESS, AND UPKEEP. The FSO is responsible for the prevention of
food borne illnesses.

a.

b.

All food service personnel must receive initial and refresher courses in sanitation per
OPNAVINST 4061.4.

Rules and regulations for the following will be strictly enforced:

e general cleanliness

equipment and utensil sanitation

clean working uniforms

proper storage of material

sanitary procedures for preparing and serving food
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c. Weekly inspections shall be conducted of all food service personnel. This includes a daily
walk-thru of food service spaces compliant with the Tri-Service Food Code (NAVMED P
5010-1).

d. Proper maintenance, repairs, or alterations of all food service spaces and equipment shall
be carried out with the close coordination of TYCOM/Regional Food Service Staff in
conjunction with the Public Works Officer (PWO) or Engineering Officer as required for
support and review.

e. The FSO must ensure immediate documentation of each piece of equipment that is
degraded, out of commission, or needs replacement.

f. Al GM equipment afloat must be COSAL supported.

g. The appearance and general working conditions of the facilities and equipment must meet
standards.

h. Technical and financial support from NFMT, ATG, CLASSRON, TYCOM, and NAVSUP
shall be used.

i. Positive and effective relationships with command to support equipment and facility
maintenance, allocation of manpower, and coordination of special requirements shall be
maintained.

7. REPORTS AND RETURNS. The FSO shall have responsibility for maintaining required letters
of authority/appointment, records, and forms and for submitting required reports and GM returns on
time. Appendices B through D list these letters of authority/appointment, forms, and records. The
FSO may use additional local forms and reports to operate the GM and to prepare returns. All
Food Service Accountability Files shall be maintained for 10 years.

1106 LEADING CULINARY SPECIALIST

1. GENERAL. The Leading Culinary Specialist (LCS) is the senior enlisted person assigned to fill
the LCS bhillet in the food service division. The LCS is responsible to the FSO for the proper
management of the operation. The duties of the Leading Culinary Specialist will be performed by
military personnel. However at shore operations when military personnel are not available, the
duties may be assigned to government or contractor employees, subject to Region approval.

2. DUTIES.

a. Supervise and assign food service personnel to appropriate food service positions.

b. Approve food orders when authorized in writing by the CO.

c. Ensure required records and forms are prepared, audited for accuracy, submitted, and
maintained in accordance with NAVSUP directives.

d. In conjunction with TYCOM/Region, be responsible for following the Navy Standard Core
Menu in association with the Master Load List (MLL) of authorized ingredients. The LCS
will supervise food issue and preparation and will ensure proper use of the Food
Preparation Worksheet (NAVSUP 1090) and approved Armed Forces Recipe Cards. The
management and approval of Food Preparation Worksheet will not be delegated to the
junior Culinary Specialists (CS).

e. Maintain a high level of sanitary cleanliness in the GM to ensure proper food preparation
and handling. Conduct a daily walk-thru of all food service spaces.

f. Maintain all equipment, fittings, and cooking utensils at maximum efficiency and ensure
timely completion of Preventive Maintenance Systems (PMS). Ensure appropriate food
preparation thermometers are on hand, are accurate, and are used effectively in food
preparation. Provide to the FSO all reports needed for corrective actions, repairs, or
alterations of equipment.
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g. Muster assigned personnel; conduct personnel inspections for clothing, sanitation, and
individual cleanliness; and report inspection findings and absentees to the FSO each
morning.

h. Conduct senior leadership training “over the shoulder”.

i. Conduct hands-on foodservice training that includes industry best practices, scratch
cooking methods, and speed scratch cooking methods.

j.  Ensure supervisors sample each item during preparation to ensure quality. This should be
done early enough to take any necessary corrective action.

k. Ensure substitute items are equal to or exceed the acceptability of the item replaced (e.g.,
beef with beef, fish with fish).

I.  Approve the Food ltem Request/Issue Document (NAVSUP Form 1282) to ensure that the
food items requested support the quantity of the menu and ensure that foods are used
before their expiration dates.

m. Ensure the “Pledge of Service to our Patrons” and all other safety posters and placards are
posted.

n. Be the mentor to and coordinate all training for all Culinary Specialists assigned to the
LCS’s command regardless of the place of duty.

0. Perform other duties as may be prescribed by the FSO.

3. EXCEPTIONS. To maintain a prudent separation of authority and accountability, no person
other than the FSO and the assigned recordskeeper will have access to the Accountable Food
Service records. This restriction includes the LCS. However, on small afloat and small ashore
commands with no Supply Corps Officer assigned, and where Culinary Specialist personnel levels
are greatly restricted, the FSO may assign the LCS to be the recordskeeper and to prepare the
accountable returns. In all cases, the LCS should be permitted controlled access to GM records
that are required for proper menu and meal planning, for timely use of perishable food stocks, and
to ensure endurance levels are maintained.

1107 CULINARY SPECIALIST POSITIONS

1. LEADING PETTY OFFICER (LPO). The LPO will be responsible to the LCS for the good order
and discipline of food service personnel; training; administrative duties; and for the care, operation,
and upkeep of all assigned equipment and spaces.

2. GALLEY CAPTAIN. This is a management position created when personnel are available. This
position may be created to assist the LCS/LPO in supervising the galley watch teams.

3. WATCH CAPTAIN. The Watch Captain carries out the daily routine work in the galley. The
Watch Captain takes charge and directs all personnel in the galley watch section including
personnel in the vegetable preparation room and the bakery.

a. The Watch Captain’s duties include the following:

e Ensuring all instructions of the LCS/Galley Captain, including those on the Food
Preparation Worksheet, are carried out and that all food is wholesome and prepared in
accordance with the AFRS.

e Sampling all food during production, again before the serving line is opened, and
periodically throughout the meal.

e Frequently monitoring food temperatures on the serving line during meal service.
Documenting food temperatures, specifically entrees, three times during a meal on
NAVSUP 1090 worksheets is recommended. See required food temperatures in the
Tri-Service Food Code (NAVMED P 5010-1).

e Ensuring the safety and quality of food that is prepared, served, and saved as leftovers.
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e Reviewing NAVSUP Form 1282 to ensure the food items requested support the quantity
of the menu items on the Food Preparation Worksheet (NAVSUP Form 1090).

e Ensuring that standard volume measuring devices and scales are on hand.

o Performing a daily personnel inspection of all assigned food service personnel in the
galley and related food service spaces.

4. RECORDSKEEPER. The recordskeeper must be designated in writing by the FSO. See
Appendix D-6 for an example. The recordskeeper reports directly to the FSO on all matters related
to the financial management of the general mess and on issues of accountability. The
recordskeeper must keep the LCS informed of all administration matters and financial concerns of
the general mess. The records keeper will generate all subsistence requisitions in FSM for
approval by the FSO or the LCS. In no case will the records keeper assume the duties as Bulk
Storeroom Custodian.

5. RECEIPT INSPECTOR. The receipt inspector is responsible to the FSO for the quality
inspection and receipt of incoming subsistence items. Designated in writing by the FSO, the
receipt inspector will check for conformance to all terms and conditions referred to in any and all
contractor and regulatory governance that may include specific grade, type, quality, labeling, dates
of pack, and shelf life.

6. BULK STOREROOM CUSTODIAN. The Bulk Storeroom Custodian (BCS) must be designated
in writing by the FSO. See Appendix D-7 for an example. In no case will the BCS or the Stores
Receipt Inspector be assigned as the GM recordskeeper or have direct access to GM records.
The only authorized exception will be in some cases on small ships, submarines, and at small
isolated ashore facilities where it may be impossible to separate those duties.

a. Bulk Storeroom Custodian duties include:

e Acting as custodian of dry, chilled, and frozen provision spaces and of the subsistence
issue room (if one is used).

e Maintaining security and inventory accuracy of all accountable food and preserving its
condition until issue or proper expenditure.

e Reporting any compromise to accountability immediately to the FSO.

e Reporting any potential loss of food stock as a result of storeroom conditions such as
flooding, fire, high temperature, expired shelf life, manufacturers’ defects, deteriorations,
and pest infestation.

e Monitoring and recording internal temperatures of bulk, chill, and freeze storage areas
twice daily.

e Maintaining the material condition of all storerooms.

e Acting as receipt inspector when receiving subsistence items as assigned by the FSO.

7. STORES OPERATOR - Ashore. The Stores Operator will upload subsistence requisitions
(FSM MILSTRIP file) into STORES the same day the requisition is generated in FSM to keep
consistency with the order requisition number.

8. CASH COLLECTION AGENT (CCA). An enlisted member or civilian employee may be
appointed by the FSO as the CCA. CCAs may not be assigned as the recordskeeper at ashore
dining facilities. The CCA will receive, review, and validate all cashier records and reports
including a daily settlement report from the credit card machine. The FSO may designate an
individual to be a collection agent or an authorized custodian and appoint them to an established
position. See Appendix D for a sample letter. The GM cashier will not be designated as a CCA.
The individual responsible for funds will be provided with a safe or a separate locked compartment
in a larger safe.
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a. The Cash Collection Agents duties include the following:
e Preparing separate Cash Receipt Books (NAVSUP Form 470) for daily cash sales and
credit card sales transactions.
e Completing daily Recapitulation of Meals Record (NAVSUP Form 1292) (Ashore).
e Preparing a Cash Collection Voucher (DD Form 1131) reflecting the dollar value amount
entered in the NAVSUP Form 470.
e Recapping the monthly credit card transactions on DD Form 1131 (Ashore).

9. CASHIER. Any military member or civilian assigned to the general mess may be appointed as a
cashier. Cashiers disburse, collect, and account for cash, and they perform other duties as
required concerning the receipt, custody, safeguarding, and preparation of checks. GMs with few
cash sales may assign cashier duties to the Watch Captain or Recordskeeper. Cashiers may not
be assigned as the CCA. Funds held by the cashier in excess of the allowed amount of change will
be collected daily, with the exception of cash received in connection with meals sold on weekends
or holidays that will be retained by the cashier in a secured safe with a three- tumbler combination
lock. At the close of each meal period, the cashier will be personally responsible for the
safekeeping of all funds in the cashier's possession until the funds are deposited with the
authorized collection agent (two-person verification is required). No drop box safe is authorized.
Combination locks will be changed when an individual knowing the combination no longer requires
access. (Ref: SECNAV M-5510.36). Afloat units that use NAVY CASH are required to follow NAVY
CASH collection and deposit procedures.

10. WARDROOM/CPO MESS CULINARY SPECIALIST. Culinary Specialists (CSs) are
responsible for performing the functions associated with the management and operations of
messes and living spaces afloat.

11. CULINARY SPECIALIST (COOK ON WATCH). CSs assigned to the GM, Chief Petty Officer
(CPO) Mess, and/or Wardroom will work directly under the supervision of the Watch Captain.
a. Duties. The Culinary Specialist will perform the following duties:
e Ensuring all products are prepared in accordance with the AFRS.
e Sampling assigned products to ensure that they are appealing at all times on the
serving line.
e Monitoring the temperature of food products before placing on the line.

1108  MESS DECK MASTER-AT-ARMS AND FOOD SERVICE ATTENDANTS

1. GENERAL.

a. Information relating to the responsibilities, duties, and guidelines for the Mess Deck Master-
at-Arms and Food Service Attendants (FSAs) are located in the NAVSUP P 486, VVolume 2,
Chapter 2. Refer to OPNAVINST 3120.32D, chapter 6 for MDMAA and FSA manning
requirements.

b. Culinary Specialist as MDMAAs. It is highly recommended that this duty be filled by
personnel from the ship’s rotational pool of TAD personnel.

1109 MANPOWER PLANNING

1. GENERAL.

a. General messes are expected to maintain the traditional fine quality of Navy food service
with limited manpower resources. This requires an efficiently organized system that
considers the management of manpower resources addressed below:

e Evaluation of factors that have an impact on manpower use.
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o Proper use of the Daily NAVSUP 1090 to assist in advance workload planning and in
meal planning.

o Use of techniques that improve work flow and performance (often referred to as “work
simplification”).

e Scheduling work efficiently.

b. By periodically using analysis techniques developed in the four areas listed above, the FSO
should be able to improve manpower use. This basic management function of planning and
controlling the total manpower efforts is the sole responsibility of top food service
management.

1110 MANPOWER USE

1. GENERAL. Table 1-1 below is a guide to use when shortages (below 90 percent of Ship’s
Manning Document (SMD) levels) of Culinary Specialist personnel exist resulting in difficulties in
maintaining the full level of patron and food service standards. The functions/tasks are arranged
by staffing level in relationship to CS SMD levels (that is, manned at 60 percent to 69 percent, 70
percent to 79 percent, and 80 percent to 89 percent). Final actions taken to correct reduced
manning levels will need to be developed according to a ship’s specific circumstances and talent
levels. Cross training of all assigned personnel is highly recommended. This matrix presents
alternatives only; it is not intended as a definitive answer to manning problems.

It should be noted that reducing equipment and consolidating redundant jobs (separate Damage
Control Petty Officers (DCPOs), Repair Parts Petty Officers (RPPOSs), and administrative POs for
S-2/S-5 divisions on large deck ships) can help reduce manpower requirements.

Percent Manned

TASKS 80% to | 70% to | 60% to
89% 79% 69%

Recommend elimination or reduction of labor intensive onboard X

production of breakfast pastries and other non-essential bakery

products.

Recommend elimination of Wardroom/CPO mess food production X

(subsist from GM). Detail Culinary Specialist personnel to GM.

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

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

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

Recommend elimination or limiting breakfast eggs to order. X
Recommend offering only one meat entrée. X
Recommend closing or limiting variety on the Speed line. X
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Table 1-1

1111 MANPOWER EVALUATION

1. GENERAL. CSs and FSAs must know what is expected of them in terms of manning levels.
Production objectives and work tasks must be developed for all levels and translated into daily
plans. Management control must be established to ensure that all available man-year-hours are
used to the best possible advantage.

There are many time-loss factors inherent in any food service operation. Examples of time-loss
factors include sick call, personnel injuries, required breaks, physical fithess considerations,
unauthorized absences, watch-stations, and shipboard training. Time loss from these factors may
be of less consequence than time wasted from improper management planning. The following
factors that are attributable to a lack of management planning may cause lost personnel hours:
Failure to follow recipe cards.

Improper requisitioning and inadequate production planning.

Inefficient production techniques.

Unplanned/non-communicated delivery support.

Shortage of equipment and/or utensils.

Lack of instructions.

Overstaffing in one functional area while understaffing in another.

Use of spaces that are not actually required (for instance, securing Wardroom and CPO
Mess on weekends).

1112 CLOTHING FOR PERSONNEL

1. GENERAL. Basic mandatory requirements for food service clothing include cleanliness and
sanitation. It is not the responsibility of the individual to purchase “organizational” clothing when
serving as galley staff. If the command deems it necessary to have nonstandard issue clothing
items worn by galley staff, then the command must purchase those items using operation and
maintenance allotment funds. Culinary Specialists will not wear standard Navy issued uniform (for
instance, NWUs or coveralls) in food service operational areas. Clothing for civilian personnel
employed as GM attendants will be issued as required by contract and hiring specifications.

1113 ACCOUNTABILITY

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

a. Accountable Officer. The term “accountable officer” is construed to mean a Commissioned
Officer detailed to duty involving financial responsibility for public funds and property in the
Officer’s custody.

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

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

2. ACCOUNTABLE POSITIONS. Under the above definitions accountable positions in the GM
are those of the FSO, the Bulk Storeroom Custodian, Recordskeeper, the Cashiers, and any Cash
Collection Agents.

3. ABSENCE OF AN ACCOUNTABLE PERSON. When necessary, the CO or SUPPO (if
designated by the CO) may permit that the duties of an accountable person be performed by
another qualified individual, with the consent of that person. This situation may occur when a
member accountable for public property or funds representing sales or meals sold from the GM
becomes physically incapacitated or begins a period of authorized absence such as leave or
temporary additional duty.

4. FINANCIAL IMPROVEMENT AUDIT READINESS (FIAR) POLICY. A financial audit is an
independent evaluation of whether an organization’s financial statements are fairly presented in
accordance with appropriate accounting standards. Audit readiness is a state of being prepared at
all times to demonstrate proper manual and automated processes and documentation (such as
process controls, financial controls, and Information Technology (IT) controls) that are executed in
accordance with policy and appropriate accounting standards.

The Department of the Navy (DoN) has moved toward audit readiness. The adequacy and
availability of supporting documents will be critical to a successful financial audit. Enforcement of
food service accountability must be adhered to. Per the memorandum dated 5 October 2011 from
the Deputy Assistant Secretary of the Navy (Financial Operations), the DoN must retain all
documentation in support of a financial statement audit for 10 years. This includes all SIK records
such as food purchase requests, food receipts from vendors, STORES, 1149s, and any other
relevant transaction history data. The DoN can maintain a constant state of audit readiness by
having business processes that are sustainable, traceable, and repeatable. FIAR is
congressionally mandated.

a. ASSERTION IN AUDIT OR AUDITING. This means that which Management Claims: It is
primarily the responsibility of the management of the entity to prepare financial statements
in which all the assets, liabilities, incomes, expenses and other financial data are
recognized, measured, presented, and disclosed in accordance with the applicable financial
reporting framework. In other words, it is the responsibility of management to prepare
financial statements that give a true and fair view of the business.

b. COMMITMENT/OBLIGATION. These are financial transactions that will require future
payment. FSOs, as the Departmental Accountable Officials, are financially accountable for
obligations they create.

c. EXPENDITURE. These are the funds that are spent when a payment is made.

d. UNMATCHED DISBURSEMENT. This is a disbursement transaction that has been
received and accepted by an accounting office but has not been matched to the correct
detail obligation. This includes transactions that have been rejected and sent back to the
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paying office or central disbursement clearing organization by an accounting office. Some

examples are incorrect LOAs, invalid DODAACS, incorrect requisition numbers, cancelled

orders, and incorrect STORES profiles.
e. CONTROL ACTIVITY DESCRIPTION.

1) Key Control Objective (KCO) — This is an objective that an auditor will examine and look
for in the course of an audit. An example is checking to ensure that all obligations from
FSM are recorded in the Standard Accounting and Reporting System (STARS-FL).

a) SIK 3: Obligation Recording — Before the release of an order, the Department
Accountable Official (DAO) reviews SIK requirements for time, purpose, and amount
as evidenced by the signature and date on the FSM requisition file.

b) SIK 4: Disbursement Recording — The Department Accountable Official (DAO)
receives all material via manual or electronic entry into the Business Logistics
Application (BLA) as evidenced by circle, sign, and date on the hard-copy receipt;
the hard copy must be physically or electronically retained.

c) SIK 8: Price and Catalog Change — This is the weekly catalog update processing
into FSM. The Catalog Update Change file from STORES is uploaded to FSM
Central Enterprise Database to ensure that the best available prices are resident in
the Business Logistics Applications (BLA). Retention of the FSM catalog uploads
screenshots.

2) Key Supporting Document (KSD) — This is supporting documentation on a process or
system operation. For example, describing how obligations associated with SIK
requisitions are created and passed to the accounting system.

a) KSD SIK 3: FSM orders — an FSM requisition file is required. For manual orders, a
manually generated MILSTRIP order (email/message), signed STORES order, and
signed TYCOM memo authorizing food orders generated outside FSM.

b) KSD SIK 4: Receipts — Physical hard-copy include Commercial vendor receipts, DD
Form 1149s, DD Form 1348s, and administrative receipts.

1114 FINANCIAL LOSSES AND ACCOUNTABILITY

1. GENERAL. The member designated as the FSO becomes financially accountable for funds
collected from sales of meals and food items and for subsistence stocks supporting general mess
operations. As the accountable officer, the FSO is required to reimburse the Government for all
losses of property or funds resulting from theft, loss of cash, and uncollected payments for credit
sales of meals. If circumstances warrant, the FSO may request relief from financial accountability
using the guidelines specified in DoD 7000.14R,Vol 5, Chapter 6, Section 0607 that defines “loss
or excess of government funds or property” as those losses of $750.00 or more or any physical
loss where there is evidence of fraud within the accounting function.

Reviewing authorities should consider conducting a preliminary inquiry when recurring losses or
excesses indicate carelessness in handling public funds or property and when regular management
reviews and reports are not considered adequate to remedy this situation. A loss not directly
caused by theft, fraud, or willful misconduct (adjustments due to errors in records, issues, or
posting) of less than two percent will not require a Judge Advocate General (JAG) Investigation.

When discrepancies result in a loss or gain by adjustment in excess of two percent of the total
subsistence inventory dollar value, the Commanding Officer/CNIC (Ashore) will be notified by the
SUPPO/FSO/Regional Galley Program Managers (Ashore OCONUS). The CO/CNIC will review
and, if required, will assign an audit/investigating panel of two or more board members (E7-above)
outside the Supply Department to determine if a JAG Investigation is warranted.
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2. CASH SALE LOSSES.

a. LOSSES OF $10.00 OR LESS (Cash Sales). Losses from cumulative cash differences
during any single month amounting to $10.00 or less will be reported on the “Other Sales of
Meals” line of the General Mess Summary Document (NAVSUP Form 1359) in accordance
with paragraph 7002-3. No further action is required.

b. LOSSES OF MORE THAN $10.00 (Cash Sales). This situation requires NAVSUP N423
approval to use the “Other Sales of Meals” line on the General Mess Summary Document
(NAVSUP Form 1359). A JAG investigation is not necessary for cash overages or for any
shortage caused by unforeseen circumstances such as counterfeit bills or insufficient funds.

3. REQUESTS FOR RELIEF OF FINANCIAL ACCOUNTABILITY.

a. LOSSES MORE THAN $10.00. For any loss of more than $10.00 whether or not it is
identified to be theft, embezzlement, fraud, fault, or negligence of the accountable officer a
letter requesting relief from financial accountability should be submitted by the FSO via the
chain of command with an endorsement from TYCOM/CNIC. This request letter shall be
forwarded to the Support Services Directorate, Food Service Division (NAVSUP N423).

For losses of more than $750.00, a JAG or NISO investigation will be conducted to

determine whether theft, embezzlement, fraud, or fault/negligence of the accountable

officer. Copies of all investigations must be forwarded with the CO’s endorsement. See

Appendix D for a sample letter. The Commanding Officer’'s endorsement must include, at a

minimum, the items listed below:

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

2) Experience, or lack thereof, of the individual.

3) Information detailing when, how, and by whom the loss was discovered.

4) Actions taken to verify loss and to determine how the loss occurred.

5) When the last cash count was made and balanced before discovery of the shortage.

6) The prevailing circumstances (such as any special physical conditions) at the time of
the loss.

7) Details on security, storage conditions, and any regulations that established and/or
enforced.

8) Procedures that were in use to reduce the possibility of losses or shortages of cash.

9) A statement that pertinent regulations and instructions were or were not followed.

10) Any past involvement of the individual in any other losses.

11) A statement about whether or not theft or criminal actions were deemed to be involved.

12) The manner in which the loss currently is being carried in activity records

13) An opinion as to whether or not the loss or deficiency was caused by the Individual’'s
fault or negligence.

1115 LETTERS OF AUTHORITY AND APPOINTMENT

1. GENERAL. Letters of authority designate personnel to act on behalf of another person or
persons of higher authority. Letters of authority permit certain functions or actions, while letters of
appointment assign responsibility and authority to designated personnel to administer a specific
function. In some cases it may be required to have more than one person authorized to perform the
same function; in those cases it is permitted to address multiple persons on a single letter. The
FSO is required to maintain a current file of all such letters pertinent to the operations of the food
service operation. See Appendix D for sample templates of such letters.
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1116 FOOD SERVICE EVALUATION/TRAINING/ASSESSMENT CHECKLIST

1. GENERAL. NAVSUP P-486 contains the minimum standards and requirements for all GMs
unless otherwise directed by the Type Commander, major claimant, CO, or FSO. General messes
should review Type Commander and/or major claimant instructions governing any rules or
regulations over and above those outlined in this manual.

2. EVALUATIONS, ASSISTANCE TRAINING, AND ASSESSMENTS. Various methods are used
in maintaining and improving the quality of food service operations for GMs. These methods
include Navy Food Management Team assistance visits, Supply Management Certification, Supply
Management Inspection, and Ney Memorial Awards Evaluations. Supply Management
Certifications and Supply Management Inspection checklists are written and enforced at the
TYCOM level. A consolidated, standardized checklist is provided as Appendix | and will be used
for all training visits and assessments done by Navy Food Management Teams and Ney
Evaluators. This also is a recommended and useful tool for all internal food service self-
assessments.

This checklist details all the minimum standard requirements outlined throughout NAVSUP P-486.
Each activity must review the TYCOM/Major Claimant instructions that provide additional or
increased standards to those outlined in the checklist.

3. USE. Appendix | was developed to encompass all situations regardless of how a GM operates.
To determine grade, divide the total points assigned by the applicable total points.

1117 THE BOARD OF INSPECTION AND SURVEY (INSURV)

1. GENERAL. The Board of Inspection and Survey (INSURV) is an inspection that a ship
participates in approximately every 3 to 5 years from the time the ship is commissioned. TYCOMs
work closely with INSURV teams and should be used to identify potential issues with various afloat
platforms. INSURYV inspection information can be found at the following website:

HTTPS://USFE.PORTAL.NAVY.MIL/SITES/INSURV/INSPECTIONS

Access to the INSURYV inspection portal requires an INavy Account using the following website:

HTTPS.//INAVY.ACCESSREQUEST.PORTAL.NAVY.MIL

The request will be sent to your tenant/sponsor, via the UIC supplied, for approval. If you are
having issues with account approval or SAAR submissions please contact Navy311 for assistance
at 1-855-NAVY311

1118 ASHORE FIVE STAR “5” ACCREDITATION

1. GENERAL. An ashore GM must complete an annual 5-star accreditation review to ensure that
guality and nutritious meals and service are being provided to customers and to ensure that all
applicable policy is being followed. GMs will conduct a self-assessment before a validation review
from CNIC. This process will be used to determine nomination for participation in the annual
Captain Edward F. Ney memorial awards competition. The accreditation checklist will be
standardized throughout the enterprise and will be provided by CNIC.
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PART C: FOOD SERVICE SPACES AND SECURITY

1200  STOREROOMS AND COMPARTMENTS

1. GENERAL. Food service spaces include accountable and non-accountable areas.
Storerooms contain food items that are desirable, easily pilfered, and easily converted to personal
use. The galley and other food production areas contain equipment that can be dangerous or
damaged if improperly used; therefore, all food service spaces (except for common access areas
such as the mess deck and passageways) should be locked when not attended, and only
authorized personnel should be allowed in those spaces. All food service spaces will be identified
to indicate functions, contents, the person responsible for the space, and the personnel to be
contacted in case of an emergency. Use the standard Navy placard (NSN 0118-LF-020-3200).

2. ACCOUNTABLE SPACES GROUP II. All bulk subsistence storerooms, including refrigerated
storerooms for keeping food chilled and frozen, are accountable spaces. Any subsistence issue
rooms in use also are accountable spaces. All subsistence in these spaces is in the custody of the
Bulk Storeroom Custodian who is responsible to the accountable FSO for its safekeeping. Storage
spaces will be maintained in a neat and orderly fashion. Food items shall be stored in accordance
with applicable regulations and as outlined in Appendix F of this manual and in Chapter One of the
Manual of Naval Preventive Medicine. Temperatures of bulk refrigerated spaces will be taken from
thermometers inside the spaces at least twice daily and shall be recorded on the back of NAVSUP
Food Preparation Worksheet 1090 or in a separate temperature logbook. The engineering
department is required to maintain a separate log with temperatures taken from remote sensors.
Temperatures exceeding authorized ranges will be immediately reported to the FSO. Access to
these spaces will be strictly controlled by the FSO. Ice build-up can cause increased temperatures;
therefore, ice shall not be allowed to accumulate more than one-quarter of an inch on interior
surfaces and on coils inside all bulk refrigerated spaces.

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

1201 SECURITY OF FOOD SERVICE SPACES

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

e Accountable food items always will be kept under lock and key. Responsibility for the
security of spaces lies with the individual in charge of each space.

e Food service spaces will be kept locked when not attended by authorized personnel.
Subsistence storerooms must always be locked in the absence of the storeroom custodian.

e Permission for persons not authorized to have access will be obtained from the SUPPO, the
FSO, or a delegated assistant.

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

¢ In accordance with NAVSUP P-485A, a key log will be maintained to identify the holders of
keys removed from the lockable key box in the food service office.

e All padlocks will be of a key type because combination locks present a greater security risk.
The key locks will contain dead bolts with pin tumblers and will be made either of brass or
bronze. The recommended type of padlock can be obtained from the Afloat Shopping
Guide, Federal Class 5340. Offices are to be kept locked when not open for business.
Distribution of office keys will be at the discretion of the SUPPO/FSO.

e Local procedures will be established to govern issuance of keys to accountable spaces
after normal working hours.
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2. LOCK GROUPINGS AFLOAT. Aboard ship the locks of the food service division will be
integrated with those of the rest of the supply department. Locks and keys for individual spaces
are grouped by functional area as follows:

a. Group I. All supply department spaces and general stores spaces including storerooms,
special lockers, and other related spaces.

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

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

Each lock will be opened by an original key and a duplicate key that shall be different from the keys
to any other space. Each group will have a master key and one duplicate master key capable of
opening every lock in the group. There also will be a grand master key and one duplicate grand
master key capable of opening every lock in every group. Note: Group lll spaces have special
keyless padlocks that are exceptions.

3. LOCKS ASHORE. The locks of ashore GM food service divisions may or may not be
integrated with other locks of the supply department. In either case, the FSO must be aware of the
existence of, and the controls over, any master key and duplicate master keys that can open food
service spaces. A key log shall be maintained to identify the holders of keys removed from a
lockable key box.

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

Physical inability to store all items under lock and key may mitigate, but does not relieve, the FSO
of responsibility for accountability.

1202 CUSTODY AND HANDLING OF KEYS (AFLOAT)

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

The keys to the galley, bake shop, bread room, and vegetable preparation room may pass between
Watch Captains as they relieve each other; but these keys may not leave the ship or activity. Keys
for accountable storerooms, chill boxes, and reefers will be turned in to the general key locker at
the end of each working day.
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Duplicate keys will be kept in a duplicate key locker in the supply office or in the SUPPQO’s safe.
The SUPPO may authorize a special duplicate key locker when procedures require recurring use
of duplicate keys.

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

3. MASTER AND GRAND MASTER KEYS. The Supply Officer will maintain custody of a grand
master key to all supply department spaces. The Supply Officer may authorize the use of a
duplicate grand master key as a turnover item among duty Supply Officers. Using a duplicate
grand master key requires providing strict accountability for possession of the key between duty
Supply Officers. The master key, which will open all locks in Group Il but must be different from the
master key to Groups | and 1V, also will be in the custody of the Supply Officer. A duplicate Group Il
master key may be placed in the custody of an officer (usually the FSO) or LCS designated in
writing by the Supply Officer.

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

1203  ACCOUNTABILITY AND RIGHT OF ACCESS

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

1204 MAINTENANCE OF FOOD SERVICE EQUIPMENT

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

a. Ashore. An evaluation of which method provides the best service for the cost must be
made when the option is available to choose between repairs made by Public Works or
commercial contractor.

b. Afloat. Use dedicated engineering department personnel who are capable of performing
repairs and who are properly trained to perform maintenance on all galley equipment.
Prime Vendor equipment must be serviced by commercial companies when in homeport.
Prior to deployment, a repair kit must be acquired from vendors to ensure an adequate
supply of spare parts (known failures) in the Current Ships Maintenance Project (CSMP)
usng Organization Maintenance Management Systems -- Next Generation (OMMS-NG).
Eight o’clock reports and trouble call logs should be used for the ship’s records and to
assist in placing requisitions through Supply for repair parts or for equipment replacements.
These records also can be used for tracking all equipment repairs. Only Food Service
Equipment authorized by NAVSEA/NAVSUP can be installed onboard Afloat Units.
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INSPECTION. Personnel who operate food service equipment will conduct a thorough cleanliness
and material inspection each morning. The material inspection should include the location of loose
nuts, bolts, parts, connections, and similar problems before starting equipment operation.
Inspections on afloat units are very important because continuous ship vibrations may affect
machinery. Equipment on afloat units must be thoroughly inspected after each use. Every effort
must be made to maintain the appearance and general working condition of all facilities and
equipment in the GM.

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

4. SUBSISTENCE PRIME VENDOR SUPPORT. The Subsistence Prime Vendor under the
Defense Logistics Agency -- Troop Support is responsible for maintaining the equipment that they
own and provide to the Navy. Adequate spare parts, repair kits, and maintenance instructions must
be available for equipment owned and maintained by a Subsistence Prime Vendor. Endurance
load levels of spare parts for Prime Vendor equipment must be acquired prior to deploying.

PART D: FOOD SERVICE MANAGEMENT SYSTEM (FSM)

1300 FOOD SERVICE MANAGEMENT

1. GENERAL. The Food Service Management (FSM) system is a multi-user, web-based
automation system for afloat and ashore GMs that have been certified by the Naval Supply
Systems Command through the Navy Authorization to Operate (ATO)/Type Accreditation. Navy
Supply Information Systems Activity (NAVSISA) developed the system and provides technical and
project management support. The FSM ashore platform resides with NAVSISA; the FSM afloat
web application is deployed on the shipboard IT-21 server or on the shipboard Navy Information
Application Product Suite (NIAPS) server. See Appendix A for additional guidance.
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CHAPTER 2
RATION SYSTEM

PART A: RATION ENTITLEMENT

2000 PERSONNEL ENTITLED TO RATIONS-IN-KIND

1. PERSONNEL ENTITLED TO RATIONS-IN-KIND (RIK). Regular and reserve enlisted
personnel of the armed services who are Active Duty for Training (ADT) and who are not
receiving Basic Allowance for Subsistence.

a. Officer Candidates/Midshipmen of the armed forces academies training in a duty status.

b. Prisoners of war and detainees from the search and seizure of a foreign or domestic

vessel.
c. Reserve Officer Training Corps (ROTC) (Cadets from colleges not attending one of the
service academies).

2. PERSONNEL CONDITIONALLY ENTITLED TO RATIONS-IN-KIND

a. Retired Enlisted Personnel. Retired enlisted personnel confined in a hospital or
dispensary are entitled to RIK (RIK).

b. Destitute Survivors of Disasters at Sea. Destitute survivors of disasters at sea may be
fed without charge in Navy GMs (GMs) at sea. The Commanding Officer (CO) must
make the determination that the survivors are in fact destitute. The information furnished
in the Certification of Rations Issued Form establishes this entitlement (Figure 2-1).
Ration credit will be treated the same as for RIK personnel and will be recorded on the
monthly NAVSUP Form 1359, General Mess Summary Document under Ration
Breakdown, listing the Type of Personnel as Disaster Survivors (Table 2-2).

c. Wounded Warrior Program. A member of the armed forces who is undergoing medical
recuperation or therapy, or otherwise is in continuous care (including outpatient care) at a
military treatment facility for an injury, illness, or disease shall not be required to pay for
meals. Reference: DoD Financial Management Regulation Volume 71, Chapter 25.

2001 PERSONNEL AUTHORIZED SALE OF MEALS

1. GENERAL MESSES AFLOAT. GMs are designed, staffed, and operated specifically to
provide meal service to active duty personnel. The Manual for the Department of Defense Food
Service Program (DoD 1338.10M), Financial Management Regulation, Vol. 12, Chapter 19 and
Financial Management Regulation, Vol. 7A, Chapter 25 establish specific guidelines under which
non-RIK enlisted personnel (such as Basic Allowance for Subsistence (BAS) or Per Diem),
officers, civilian employees, official visitors, and guests are authorized to obtain meals on a
reimbursable basis or cash basis from the GM, subject to the Supply Officer (SUPPO) and/or
FSO (FSO)'s written approval. See Appendix D for a sample Letter of Authority. The following
criteria shall be considered in determining when sales of GM meals will be permitted:

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

e There are a sufficient number of food service personnel available.

e Existing facilities are adequate.

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

If approved by the SUPPO and/or FSO, the categories of personnel listed below are authorized
for sale of meals from the GM. See Appendix D for a sample letter.

e Active Duty Personnel — US and Foreign Military

e Reservist — Inactive Duty Training (IDT) and ADT
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¢ National Guard

e Escorted dependents of active duty or activated reservist

e Personnel detained or incarcerated

e Federal civilian employees

e Nonprofit Youth Organization and Military sponsored tour

e Foreign Military

e Red Cross and Federal Emergency Management Agency (FEMA) personnel
e Others visiting the command

2. GENERAL MESSES ASHORE. Ashore GMs are defined as a food service operation on a
Navy Installation that is funded through appropriated dollars. They are designed, staffed, and
operated specifically to provide meals to active duty personnel and active reserve personnel.
Specific categories of authorized patrons are listed below in accordance with CNICINST 4061.1:
e Active Duty Personnel — US and Foreign Military
e Reservist -- IDT, ADT, Inactive Duty Training Travel (IDTT), Active Duty for Special Work
(ADSW), and Annual Training (AT)
e National Guard
e NROTC Midshipmen
e Midshipmen and cadets of U.S. Military Academies
e Wounded Warriors assigned to military treatment facilities (MTFs)
o Escorted dependents of active duty personnel and reservists on active duty
e All government travelers (on orders) when directed to subsist from the ashore galley
e Civilian personnel who work in the galley (only in their work location)
e Nonprofit Youth Organization and Military sponsored tours that have been vetted through
the installations security department and approved by the Commanding Officer
e International Military Education Training (IMET) students
e Foreign Military
e JROTC
e Students in DoD schools overseas (only if the GM can accommodate them)
e Red Cross and FEMA personnel (OCONUS facilities will request approval from CNIC)
e The Installation CO may authorize discretion for opening the galley to retirees and other
civilians for special event days such as Thanksgiving, Christmas, or cultural heritage days

In remote locations where no alternative feeding other than the galley is established, the CO may
submit a waiver request to CNIC via the Regional Commander to authorize civilian contractors
and government employees that work on base to have meals in the galley on a reimbursable
basis with prior waiver approval from CNIC.

2002 DISASTER/EMERGENCY/HUMANITARIAN FEEDING ASHORE AND AFLOAT
(INCLUDING DETAINEES/MARITIME INTERDICTION OPERATIONS
(MIOQ)/DESTITUTE SURVIVORS OF DISASTERS AT SEA/MEALS ON KEELS)

1. GENERAL. The CO/Regional Commander must issue a written directive to the FSO
declaring that an emergency or disaster exists and subsistence must be provided to persons
other than those normally authorized. A base lockdown, sabotage, or malicious attempts to
destroy government property are situations that may be considered in setting up emergency
feeding. Unique situations not listed above will be addressed with NAVSUP prior to approval of
emergency feeding. A letter, certifying the nature and duration of the disaster or emergency
situation, should be forwarded to NAVSUP N423 via TYCOM and should be signed by the CO.
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a. Actions to be taken to reimburse the Navy for meals furnished to the victims of the
disaster or emergency.

1

2)

3)

4)

Collect cash, at the appropriate sale of meal rate, from those persons able to pay (as
determined by the CO) and record signatures on DD Form 1544. Record the ration
credit on the monthly NAVSUP Form 1359 under Ration Breakdown (Figure 2-2).
Persons unable to pay will sign NAVSUP Form 1291, Meal Signature Record (Figure
2-3). NAVSUP FORM 1291 should be annotated at the top of the form with
“Disaster/Emergency/Humanitarian Feeding.” Meal Pass Number and
Command/Unit columns should be left blank. Record ration credit in the Food Service
Management System (FSM) under the appropriate category within the RIK headcount
section function. When large numbers of personnel are involved, use NAVSUP Form
1292 Recapitulation of Meal Record, (Figure 2-4) to record mass feeding (See sample
on Figure 2-20). The FSO should contact the local disaster coordinator to determine if
reimbursement can be obtained from any of the following:

Federal Emergency Management Agency

e The American Red Cross

e Navy Relief

A business (contractor responsible for causing an evacuation)

e Other disaster relief organizations

FSOs unable to collect payment for meals will forward a Certification of Rations
Issued Form (Figures 2-la, 2-1b, and 2-1c), in accordance with Paragraph 2003
below, to NAVSUP N42 with the monthly NAVSUP Form 1359 to document the
disaster/emergency/humanitarian feeding.

FSOs receiving reimbursement for meals after the close of the accounting period will
forward the funds to NAVPERS N10 via check payable to the U.S. Treasurer. A copy
of the Certification of Rations Issued Form must accompany the check. All sale of
meals occurring in the same fiscal year must be deposited before the end of the fiscal
year.

2. MARITIME INTERDICTION OPERATIONS (MIO). MIOs are naval-conducted operations that
aim to delay, disrupt, or destroy enemy forces or supplies en route to the battle area; they are
similar to Air Interdiction Operations. When boarding operations are conducted the GM may be
required to provide food items for health reasons as part of complying with international codes
and policies. Under MIO, the CO must authorize, in writing to the FSO, the transfer of food items
to another ship.

a. Guidelines for the FSO to initiate transfer of subsistence.

1)

2)

Identify all food items to be transferred and document them as an emergency
breakout on NAVSUP Form 1282. At the top of Form 1282, mark MIO OPS and
include the ship and country name if possible.

Break down rations for the transfer of subsistence.

a) Convert the dollar value of the transfer into ration credit: divide the total value of
transferred subsistence by the current Basic Daily Food Allowance (BDFA) and
add the applicable allowances for the day of issue.

b) Example: $500.00 worth of supplies divided by $9.84 ($7.84 BDFA plus $2.00
Prime Vendor (PV) allowance) equals 50.8 rations (round to 51). NOTE that the
PV allowance is used as the applicable allowance for the day of issue.

c) Record the total rations for MIO Operations in the appropriate category in the
ration breakdown section of NAVSUP Form 1359. This ration value must agree
with and be supported by a Certification of Rations Form forwarded to NAVSUP
N423 with the monthly NAVSUP Form 1359. Ration credit will be taken daily for
all meals (breakfast, lunch, and dinner) that equal rations converted from the
dollar value.
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d) Annotate any additional headcounts that exceed the allowed amount at the top of
NAVSUP Form 1090.

e) Indicate that the rations were issued for MIP OPS in the comments section of
NAVSUP Form 338.

3. MEALS ON KEELS. Personnel assigned as Temporary Additional Duty (TAD) to oil
platforms under Contingency Operations in the Unites States Central Command Area of
Responsibility (USCENTCOM AOR) will be entitled to government-provided meals. When the oil
platforms are in operation, GMs from afloat units may be required to provide food items for TAD
personnel on the oil platforms. The ships providing the prepared meals and/or bulk food may
take the ration credit from the appropriate category of the ration breakdown section of NAVSUP
FORM 1359. Each ship shall identify these rations as Meals on Keels rations and shall send in a
certification letter to support the rations with Form 1359.
a. Guidelines.

1) Identify all food items to be transferred and document them as an emergency
breakout on NAVSUP Form 1282. At the top of Form 1282, mark MEALS ON KEELS
and include the ship and country name if possible.

2) Break down rations for the transfer of subsistence.

a) Convert the dollar value of the transfer into ration credit: divide the total value of
transferred subsistence by the current Basic Daily Food Allowance (BDFA) and
add the applicable allowances for the day of issue.

b) Example: $500.00 worth of supplies divided by $9.84 ($7.84 BDFA plus $2.00
Prime Vendor (PV) allowance) equals 50.8 rations (round to 51). NOTE that the
PV allowance is used as the applicable allowance for the day of issue.

c) Record the total rations for MEALS ON KEELS Operations in the appropriate
category in the ration breakdown section of NAVSUP Form 1359. This ration
value must agree with and be supported by a Certification of Rations Form
forwarded to NAVSUP N423 with the monthly NAVSUP Form 1359.

Ration credit will be taken daily for all meals (breakfast, lunch, and dinner) that
equal rations converted from the dollar value.

d) Annotate any additional headcounts that exceed the allowed amount at the top of
NAVSUP Form 1090 (Wardroom/Chief Petty Officer (CPO) head counts).

e) Indicate that the rations were issued for Meals on Keels in the comments section
of NAVSUP Form 338.

2003 CERTIFICATION REQUIREMENTS

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

2. PREPARATION OF CERTIFICATION OF RATIONS ISSUED LETTER. Certification
requirements include completion of the Certification of Rations Issued Letter (Figure 2-1 a,
Figure 2-b, Figure 2-c). Prepare the certification(s) as shown below:

Data Line Entry
From Name of activity
Unit Identity Code (UIC) Activity UIC
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Date(s) issued

Number of people receiving rations

Number of rations issued

Type of personnel

Authority to subsist

Activity and address

Appropriation to charge

Include only actual date for subsisting personnel (for
example, 17-19 Jul 08). Do not combine different
months.

Number of people; not number of rations (for
example, 31 people)

Actual number of rations fed (cannot exceed the
number of days multiplied by the number of people
receiving rations (Line “a” multiplied by Line “b”).
This should match the rations reported on NAVSUP
Form 1359.

Certification Letters and supporting funding
documents are required for all rations reported
under the Foreign and Miscellaneous categories. Do
not combine different categories on a single
certification form. Official Foreign Personnel
funding documentation must be submitted to
NAVSUP and must be retained in the activity's
accountability file. Certification Letters are no
longer required for Coast Guard, Full Time Support
(FTS)/Training and Administration of Reserves
(TAR), ROTC, and Naval Academy personnel.

Funding Documents are used to obligate funds from
one line of accounting to another. Before
submission of a funding document, there normally is
an agreement to provide meals or bulk food items to
other agencies. There are several kinds of funding
documents used to reimburse the Subsistence in
Kind account: Voucher for Transfers between
Appropriations and/or Funds (Standard Form 1080),
Cash Collection Voucher (DD FORM 1131), The
Military Interdepartmental Purchase Request (DD
FORM 448), and the Order for Work and Services
(NAVCOMPT FORM 2275). DD Form 448 and
NAVCOMPT Form 2275 require BUPERS approval
before providing services from requesting activities.

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

Enter the office to bill listed on the orders, letters, or
funding document that authorizes the rations.

Specify the accounting data to charge taken from
Standard Form 1080, DD Form 448, and
NAVCOMPT 2275/2276. Provide the appropriation
to charge information on this line. DD FORM 448
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(used for DoD Service Agencies other than the
Navy) and NAVCOMPT FORM 2275s (used for
Navy and USMC under DON) are routine to pay for
services rendered by a GM to support essential
mission requirements. These documents are
prepared in advance and saved in PDF Format.
See Examples in Appendix D.

Signature Signature of the FSO for all categories of personnel.
(Signature required validating rations).

Grade/rateftitle Grade/rateltitle of the signing official.
Service/Country Service/Country of the signing official.

3. CERTIFICATION NOT REQUIRED. The following categories do not require Certification of
Rations Issued Forms:
e Navy enlisted (regular and reserve)
e Marine Corps enlisted (regular and reserve)
o Marine Corps officer candidates
Army enlisted (regular and reserve)
Army reserve (officer training corps)
Air Force enlisted (regular and reserve)
Army and Air National Guard (verify with State requirements)
Cash sales (all categories of personnel)
Coast Guard (regular and reserve)
e FTS/TAR
¢ Naval Academy Midshipmen
¢ NROTC Midshipmen

4. CATEGORIES NOT LISTED. Certification of meals furnished is required for any categories
of personnel not listed in 2003-1 and 2003-3 above if meals are provided at no charge.
Supporting funding documents may be required for payment of meals.

5. SUBMISSION OF CERTIFICATION LETTERS AND ORDERS. Signed certification letters,
funding documents, and supporting certification documents may be sent via email to NAVSUP at
NAVSUP_HQ FSM_RETURNS@navy.mil. The certification letter should accompany NAVSUP
Form 1359 monthly reports. Before submitting the certification letter, ensure that the categories
of personnel are reflected correctly from the orders. It is the responsibility of the FSO and the
Leading Culinary Specialist (LCS) to ensure that the rations recorded on NAVSUP Form 1359
are valid and recorded under the correct category. Electronic submission will ensure compliance
with the submission deadline of within 5 days following the end of each regular monthly
accounting period. If activities are unable to submit certification letters and orders via desired
electronic submission, every attempt must be made to inform the NAVSUP N423 Auditor that
certification and orders have been mailed within the prescribed number of days following the end
of the accounting period.

6. PERSONAL IDENTIFICATION INFORMATION (PIl). Required certification letters and
orders that contain PIl must be marked For Official Use Only (FOUO)-Privacy Sensitive before
submission. Documents sent by email must have FOUO-Privacy Sensitive on the subject line;
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the email must be sent encrypted. Orders and certifications no longer are required for active or
reserve U.S. Armed Forces personnel.

CERTIFICATION OF RATIONS REQUIREMENTS GUIDE

CATEGORY CERTIFICATION REQUIREMENTS

Foreign Government | 1.) Authority for providing rations is required.

Personnel 2.) Name and address of activity to be billed is required.
Humanitarian 3.) Funding documents required.
Missions 4.) Cross check meal charges required

5.) Appropriation to charge is required.
Funding Documents 6.) Supporting documents must be submitted to NAVSUP N423

(SF1080, DD FORM with monthly NAVSUP 1359
448, NAVCOMPT 2275,
DD1131)

Table 2-1

FOOD SERVICE MANAGEMENT (FSM) RIK OTHER CATEGORY

Disaster/Emergency 1. Authority for providing rations is required.

2. Name and address of activity to be billed is not required.

3. CO'’s letter declaring an emergency or disaster is required.

4. Appropriation to charge is not required.

Destitute Survivors 1. Authority for providing rations is required.

Prisoners of War 2. Name and address of activity to be billed not required.
Detainees 3. CO's letter declaring situation

Search and Seizure 4. Appropriation to charge is not required.

MIO

Meals on Keels

Pirates

Wounded Warriors

Cadets (Military, Coast 1. Authority for providing rations not required.

Guard) 2. Name and address of activity to be billed required.

3. Copy of letter and/or orders required, must contain
personnel name, SSN, activity, and appropriation to
charge is required.

Civilian Applicants 1. Authority for providing rations is required prior to
Other/ as applicable exercise/mission via letter or email to NAVSUP.
Requires reimbursable 2. Name and address of activity to be billed required.
funding documents 3. Funding documents required.

4. Cross check meal charges required

5. Appropriation to charge is required.

6. Supporting documents must be submitted to NAVSUP N42
with monthly NAVSUP 1359

Table 2-2
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CERTIFICATION OF RATION FORMS

(Example)

DATE:

uic:

To: Mawval Supply Systems Command, Food Service Division (SUP423)
5450 Carlisle Pike, P.O. Box 2050, Mechanicsburg, PA 17055-0791

Subj: CERTIFICATION OF RATIONS ISSUED REQUIRING REIMBURSEMENT

1.  Reimbursementhas notbeen received forrations issued as follows:

a.

b

]

I®

B

Date(s) issued:

Croas Check 2016 SOMR

MNumber of personnel receiving rations: =] x$2.60/§345=

L x$4.20/8555=

Mumber of rations issued: March(1359) | o x53.65/54 _B5=
Total

Type of personnel: Check appropriate category andinserttype

Foreign Nationals_{Country)
Foreign African Partnership Station (APS)
Bold Alligator
BALTOPS
Continuing Promise
Southern Partnership Station {SPS)
Other
ie. CARAT, RIMPAC

Authorityto subsist: NAVSUP P-486, Para. 2001

Activity and address to bill:

Appropriationto charge:

Funding Docurments: DD FORM 448 MIPR - Military Interdepartmental Purchase Request
5F 1080 -Voucher for Transfer between Appropriations andior Funds
NAVCOMPT 2275/2276 - Order forWork and Sennces
DD FORM 1121-Cash Colection Voucher

MUTUAL LOGISTIC SUPPORT ORDER/RECEIPT/INVOICE FORM (ML5 FORM)

FS0 Signature NAMERANK/GRADE:
FS0 signature required (vaiidales comect rmbtions and cafegones)

Figure 2-1a
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(Example)

Miscellaneous:

DATE:

From: uIC:

To:  MNaval Supply Systems Command, Food Service Division (SUP423)
5450 Carlisle Pike, P.O. Box 2050, Mechanicsburg, PA 17055-0791

Subj: CERTIFICATION OF RATIONS ISSUED NO REIMBURSEMENT
1. Reimbursementhas notbeen receivedforrations issued as follows:

a. Date(s)issued:

b. MNumberof personnel receiving rations:

c. Numberof rationsissued: Martch(1359)

d. Typeofpersonnel: Checkappropriate category andinserttype

Detainees
Destitute Survivors/Survivors at Sea

Evacuees
MIO
Prisoners
Pirates
Other

e. Authorityto subsist: NAVSUP P-486 _Para. 2001

f. Activity and address to bill:

g. Appropriationtocharge:

FSO Signature NAME/RANK/GRADE:
FS0 signature reguired (validafes comect raticns and categones)

Figure 2-1b
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(Example)

Humanitarian Operations.

DATE:

From: s

To: Maval Supply Systems Command, Food Service Division (SUF423)
5450 Carlisle Fike, F.O. Box 2050, Mechanicsburg, PA 17055-0781

Subj: CERTIFICATION OF RATIONS ISSUED REQUIRING REIMBURSEMENT

1. Reimbursement has notbeen received forrations issued as follows:

a. Date(s)issued:

Cross Check 2016 SOME

b. Mumberof personnel receiving rations: B x52.60/5345=
L x54 20/56 65=
€. MNumberofrationsissued: Match({71359) | D x53.65/54.85=
Total
d. Typeofpersonnel Checkappropriate categony andinserttype

Non-Government Official (NGQ)
Escorts

Patients Foreign

Other

. Authority to subsist: NAVSUEP B-486 Para. 2001

|

|

Activity and address to bill:

0. Appropriationtocharge:

Funding Documents: DD FORM 448 MIPR - Military Interdeparntments] Purchase Request
5F 1080 -Voucher for Transfer between Approprations andior Funds
NAVCOMPT 2275/22T6 - OrderforWork and Services
DD FORM 1131-Cash Collection Voucher
MUTUAL LOGISTIC SUPPORT ORDER/RECEIPT/INVOICE FORM [MLS FORM)

F50 Signature NAMERANK/GRADE:

F50 zignsiure required [validsfes comect rations and cafegones)

Figure 2-1c
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REPORTING RATIONS FOR SURVIVORS OF DISASTERS AND DISASTER/EMERGENCY
FEEDING ASHORE/INPORT TO THE GENERAL MESS SUMMARY DOCUMENT

(NAVSUP FORM 1359)

FB4A00001 TIME: 11:17 AM

GENERAL MESS SUMMARY D

ENT (NAVSUP FORM 139

ACTIVITY
USS ENTERFPRISE {(CVN-65)

PERIOD

UE-’GUVTHROUGH 06/30/2014

CORRECTED

RATIONS ALLOWED STATEMENT

Navy Rations Allowed
Other Rations Allowed
Total Rations Allowed

N
N

DAYS
OPERA
DAYS

Total rations for
Disaster/Emergency/Humanitarian
feeding Ashore/lnport and
Survivors of disasters having
personal funds will be recorded in
code 2. If unable to collect funds
from these personnel,
reimbursement will be in
accordance with paragraph
2002-1b.

LEVEL OF PROCUREMENT

Inventory (Balance Brought Forward) $ 47933 | Receipts with Charge 0
RATION BREAKDOWN / Receipts with Charge 133527 | Less: Transfers wf Reimbursement -0
Type Code Rations Fed | Receipts without Charge 0] Less: Bulk Sales -0
Navy Regular ] gotal § 191480 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1146 L)y PENDITURES
Navy Reserve 3 Total Allowances Less Under/Over/CF 0
Navy ROTC 4 Food Cost (338) + 126445 |p
Naval Academy 5 Surveys + g8 - . .
Marine Regular 6 1391 | Loss without Survey + 0 ; Total i rations ":] the RIK CateQOrle.S for
Marine Reserve 7 9 _?ulk Sf:le‘:»_th Reimb . + *1 destitute survivors at sea, detainees,
Army Regular 8 612 | Transfer with Reimbursemen f .
Anny Reserve g 60 | Transfer without Reimbur, N POW's, flight crew, MIO and meals on
Amy National Guard ~ 10A 436 | Inventory (Balang nd) + 53879 keels will be cumulated in the
Air Force National Sub Total § 180422 “ "
Guard 108 Prgemistment + 1038 MISCELLANEOUS” category of the
gir Ft:ré; Rzgular :;_ . otal § 181460 ration breakdown section of the NAVSUP
oast Guar . . .
Foreign 1/ 13 ALLOWANCES RATIONS RATE Form 1359. This ration value will agree
#"f;g"a"em u }‘é T 11419 905 4 and be supported by the certification of
Total Other Personnel UNDER/OVER ISSUE rations form that is forwarded with the
16 3798 |CARRIED FORWARD
2/ 100 TO 149 RATIONS 240 0.55 Monthly NAVSUP Form 1359.
Grand Total 3/ 17 \ ) HAMPTON
: ; 11419 225
1ir fancea with F
NAVSUP Fublication 486, Cha I
DD FORM 1544
':rl,ri,iff'oqn Breakdown & Allowance | Total Allowances 132608 | Stores Consumed (10
Vis ;IJ_:?TTI o Food Cost (338) - 126445 | % Difference Between Food Cost 4 I
86, the mos Underf{Cver
has been used to calculate the Total A
associated with this month/vear COUNTRY — I
CASH STATEMENT CODE: UsS St PSS [N
Undeposited Bal Fwd s aa76|accounT | T
Sale of Meals + 11651 |CLASSIFICA EeE EaRers | o SuREwARRTIEE B CiER SUAEH LIRS, .
Bulk Sales + 0 s i i i I B i i
Surcharges . 1774 an P = - - Jomer - = .
Cash Deposited with D.O. - 141s0| SURCHAR |—0 — —r— — s —
Cther Sales of Meals + 1 'IF CRN SR LR L BT s i L
Undeposited Sales 3 2722 S
CERTIFICATION SIGNATURE} =~ ! ; -
Disbursing Officer Collection DO Date Comments (f
(Signature),(Date) Voucher # Symbol _
3135 8371 06/24/2014 - —
CALVIN E. The fingres (] T
VILLANUEVA, CIV are o
StandardDoe.No. | ( yU T 717 " 17 1711 771711~
CERTIFICATION: | certify that | have received cash |Executive/Pd
in the amount of 14179.65, representing deposits LONNIE U, 14
described above, which wil be included in my
statement of accountability for the period of: Torar - " T
06/01/2014 through 06/30/2014. P —— Foes T F
Unclassified. For Official Use Only. Gato ToRNED In
SHEET 01
Figure 2-2
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DISASTER/EMERGENCY/HUMANITARIAN FEEDING ASHORE AND AFLOAT

“Disaster/Emergency/Humanitarian

Feeding”

MEAL SIGNATURE RECORD (4061)
NAVSUP FORM 1291 {REV. 2-72)

NO:

MESSIINE (fat, 2adeic.) | CRTLCONSOF NAVY NAVY ARMY COAST AIR FORCE
(Check REGULAR CADETS REGULAR GUARD NATIONAL GUARD
i MARCORPS ARMY CIVILIAN
’ REGULAR RESERVE APPLICANTS [Jroreisn
NAVY MARCORPS ARMY NAT'L AIR FORCE i
O RQT OJ RESERVE ) GUARD O REGULAR [Jornerispecify)
SIGNATURE MEAJPASS SIGNATURE MEAL PASS
(Firstinttial and lnst name) N COMMAND/UNIT (First initial and last name) NUMBER [COMMAND/UNIT
7 26
A 4
F]
Annotate at the top of the form
3 “Disaster/Emergency/Humanitarian \
H 7
7 Feeding \
5 30 ‘
6 31 \
7 32 \
8 33
9 34
0
» Meal Pass Nfimber and
n 3 Commandjleft blank
12 37 |
13 38
Ta 39
15 a0
16 I3l
17 42
18 43
19 a4
20 15
2 46
22 a7
23 a8
24 49
25 50

S/N0108-LF-504-6301 LS. Govetnment Priming Offce: 1991 — 527-001/80042

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

NAVSUP FORM 1202 (REV. 3-75)

RECAPITULATION OF MEAL RECORD (4061)

PEAICO OR DATE

CATEGORY OF PERSONNEL

BAEAKFAST

LUNCH

DINNER

NIGHT/OTHER

REGULAR

RESERVE

NAVY

ROTC

CADETS

REGULAR

MARINE
CORPS

RESERVE

REGULAR

RESERVE

ARMY

NATIONAL GUARD

COAST GUARD

CIVILIAN APPLICANTS

REGULAR

AR
FORCE

NATIONAL GUARD

A
/

FOREIGN

Meals provided to patrons who are
unable to pay should be recorded

in the “OTHER” category of the
ration breakdown section of the

NAVSUP Form 1359.

“Disaster/Emergency Feeding”

OTHER
(Specify)

1ST SUBTOTAL

CASH SALES (INCLUDE CONTRACT PERSONNEL)

2ND SUBTOTAL

.

PERSONNEL NOT PASSING THROUGH
SERVING LINE

/

/

GRAND TOTAL

/

/

/

CONVERSION FACTOR

20%

/

L

40%

% APPLICABLE

RATION CREDIT

SIGNATURE AND RANK, RATE. OR GRADE

should be recorded under cash

B 25%0 % [B 25% L 40% D 35%
0
The undersigned ceitify the above to be, §  Meals provided to cash patrons  Jdining facility meals receipted for.

sales
SIGNATURE AND RANK, RATE, OR GRADE
SIGNATURE AND RANK, RATE, OR GRADE
S/N 0108+ LF-501- 2920 aU.5, Government Printing Office: 1988-505-007/90739 2-1
Figure 2-4
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PART B: SPECIAL ENTITLEMENT

2100 FEEDING PERSONNEL AWAY FROM THEIR NORMALLY SUPPORTING GENERAL
MESS

1. GENERAL. Personnel of any service entitled to RIK generally are expected to use the GM
that has been established to support their organization. However, work details or other situations
occasionally may result in a different GM being more accessible during a meal period. A GM
should support personnel in these situations. Verification of entitlement must be made before
allowing access to the mess. Ship personnel using shore-based galleys must supply a
memorandum from their command verifying RIK entitlement. The requesting ship will furnish the
supporting ship galley or shipyard with a memorandum or letter addressing the dates, meals,
ration credit totals (Officer, CPO, and enlisted) allowed for transfer from ship to ship or galley to
galley. These totals will be included in the rations allowed statement section of the monthly
NAVSUP Form 1359. The shipyard or tender will take ration credit on their NAVSUP Form 1359
for the meals their activity furnishes to the requesting ship’s crew. File documents used to
support the rations allowed figure on NAVSUP Form 1359 in the retained returns. The
memorandum should be written on activity letterhead and signed by the Personnel Officer or
other responsible officer. Personnel coming from a command where they recently were drawing
Basic Allowance for Subsistence (BAS) and now are on RIK will use their check-in sheet for RIK
status validation until their Common Access Card (CAC) is changed to show the RIK status. This
situation generally occurs on weekends when personnel support is unavailable.

a. FEEDING PERSONNEL NOT ASSIGNED TO HOST COMMAND. Personnel assigned
to commands other than their host command are entitled to eat at the dining facility
nearest their TAD work site. The GM where personnel dine must receive a memorandum
from the parent activity’'s FSO verifying RIK entitlement.

b. FEEDING SHIPS' CREWS IN OTHER GMs. The ship’s GM may close during a shipyard
period or Availability. Support must be requested from the Commanding Officer of the
shipyard or Fleet Logistics Center (FLC) Officer in Charge (OIC) in advance of the closing
date. Arrangements to feed the crew may include having the requesting ship provide the
shipyard or tender GM with personnel to support the additional workload. Each month
the requesting ship will provide a memorandum or letter that summarizes the daily
number and type of enlisted personnel aboard the supporting ship during that period.

c. Individuals desiring a meal must have proof from the command of their TAD status (that
is, they must display a copy of their orders).

1) Such individuals will sign NAVSUP Form 1291 for ashore GMs. Individuals from
another shore establishment will annotate NAVSUP Form 1291 with their Meal Pass
number in the Meal Pass number block.

2) Individuals who arrive at a facility that is not their host command, and when they
cannot identify their entittement to RIK, will be handled as cash patrons.

3) A receipt from the cashier will be provided to such individuals for reimbursement after
they return to their host command.

4) A copy of the memorandum or letter will be maintained by the FSO of the supporting
galley and by the FSO of the unit being supported as part of the retained returns in
the FSOs’ accountability files.

2. FEEDING AFLOAT RIK PERSONNEL RESIDING IN SINGLE GOVERNMENT QUARTERS.
Personnel residing in single government quarters are entitled to RIK meals in the local ashore
GM. Sailors using home port ashore bachelor quarters (BQs) need to ensure that their CAC
cards are current and have the correct meal entitlement coded when accepted at the galley. The
ashore galley will take ration credit only for meals furnished by their GM. Personnel coming from
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a command where they were recently drawing BAS and are now on RIK will use their check-in
sheet for RIK status validation until their CAC is changed to show the RIK status. This generally
occurs on weekends when personnel support is unavailable.

2101 FEEDING NAVAL RESERVE PERSONNEL ON INACTIVE DUTY TRAINING (IDT)

1. GENERAL. Inactive Duty Training (IDT) personnel are authorized to receive Rations-in-Kind.
Provide RIK to Navy Reserve enlisted personnel performing multiple drills following the
provisions of the Bureau of Naval Personnel Instruction 1001.39F (series).

2102 FEEDING NAVAL RESERVE PERSONNEL ON INACTIVE DUTY TRAINING WITH
TRAVEL (IDTT)

1. GENERAL. Inactive Duty Training with Trave (IDTT), personnel receiving BAS and collecting
per diem expenses are not entitled to RIK.

2103 FEEDING NAVAL RESERVE PERSONNEL ON ACTIVE DUTY TRAINING (ADT) AND
ANNUAL TRAINING (AT)

1. GENERAL. The provisions of the Naval Personnel Manual dealing with subsistence and
basic allowances for subsistence for enlisted personnel also apply to enlisted personnel of the
Naval Reserve. These provisions apply when enlisted personnel perform authorized periods of
training duty with pay chargeable to the appropriation Reserve Personnel, Navy. Responsible
commands for all Naval Reserve matters include the Type Commander, the Commandant of the
District, or the Chief of Naval Reserve.

2. GENERAL MESS AVAILABLE. Naval Reserve personnel will receive meals from a GM
when a GM can provide this support. BAS may be authorized in accordance with the Naval
Personnel Manual.

3. GENERAL MESS NOT AVAILABLE. When a GM not available, Naval Reserve personnel
are entitled to BAS as prescribed by the Department of Defense Military Pay and Allowance
Entitlement Manual.

2104 REPORTING RATIONS PROVIDED TO NAVAL RESERVE PERSONNEL

1. GENERAL. Include RIK provided to Naval Reserve personnel on the monthly NAVSUP
Form 1359 (Figure 2-5). Report these rations under the ration breakdown section of NAVSUP
Form 1359 in the Other Navy, Reserve block.

2. FTS AND TAR. Report RIK provided to Naval Reserve enlisted personnel who are on TAR
separately from other types of personnel. Include the ration credits for FTS Naval Reserve
enlisted personnel under the ration breakdown section of the NAVSUP Form 1359 in the block
indicated (Figure 2-5).

2105 FEEDING FLIGHT CREW PERSONNEL

1. GENERAL. Aircraft flight rations may be furnished with charge to members of the naval
service and to civilian employees of the Department of the Navy while engaged in flight
operations. Rations provided to flight crew personnel will be in accordance with the DoD
Financial Management regulation (DoD 7000.14R, Vol. 12, Chapter 19) and will be recorded as
cash sales. The discounted meal rate shall be charged to officers, enlisted personnel, and
federal employees who are not receiving the meal portion of per diem and who are on a U.S.
Government aircraft on official duty either as a passenger or as a crew member engaged in flight
operations.
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2106 FEEDING FOREIGN SERVICE PERSONNEL

1. GENERAL. Civilian and military personnel of a foreign government shall be furnished with
meals in accordance with specific arrangements made between the U.S. Government and the
foreign government. Charges for food costs and related food service operating expenses shall
be made on the same basis as for U.S. Government personnel of equal rank.

2107 ESSENTIAL STATION MESSING (ESM)

1. GENERAL. ESM is declared by the installation, base, or station commander responsible for
the single government quarters when it is essential to operate the GM efficiently and
economically or when it is necessary for the health and safety of enlisted personnel permanently
assigned to single quarters. Those categories of enlisted personnel included in ESM will be
charged for all meals made available whether eaten or not, except for approved missed meals.
Refer to DoD INSTR 1.3.
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REPORTING RATIONS FOR NAVAL RESERVE PERSONNEL
TO THE GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

FB4A00001 TIME: 11:17 AM GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1358) DATE: 8/26/2014
ACTIVITY PERIOD 06/01/2014 THROUGH 06/30/2014 ule 12345
USS ENTERPRISE (CVN-65) CORRECTED DAYS 20| D
RATIONS ALLOWED STATEMENT REPORT? N RS M P RETURN? N
TEMPORARY N|DAYS IN PORT 30| c\yal RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3798
Total Rations Allowed 21655 RECEIPTS LEVEL OF PROCUREMENT
Inventory (Balance Brought Forward) $ 47933 | Receipts with
RATION BREAKDOWN Receipts with Charge 133527 | Less: Tmnsfl
Type Code Rations Fed | Receipts without Charge OfLess: Bulk 8
Navy Regular 1 7619 Total § 181480 [ Receip Total rations for Naval
Ration for Cash 2 XPENDITURES .
Navy Reserve 3 Total Allowar Reserve Personnel will be
Navy ROTC 4 338) + 126445 payig recorded in code 3.
Naval Academy 5 Surveys + 98|
Marine Regular 8 1391 | Loss without Survey - i 120
Marine Reserve 7 9| Bulk Sales * o=l
Amy Regular 8 612 | Transfer with Reimbursement + 0 '
Ammy Reserve a 69 | Transfer without Reimbursement + 1]
Amy National Guard 104 436 | Inventory (Balance on Hand) + 53879
Air Force National 108 Sub Total $ 180422
Guard Price Adjustment Total Rations for Trainin
Air Force Regular 11 Total S 181460 d Admini . fg
Eg;‘-};ﬁ'f’d I 0 RATIONS  RATE  VALUE[LAST FULL P an ministration 0
Miscellaneous 1/ 14 / BASIC FOOD 11418 905  103342|Date: Reserve (FTS) 'personnel
TARS 15 ALLOWANCE numberofpal  Will be recorded in code 15.
E’Ta' Other Personnel ¢ 3799 | CARRIED FORWARD + 3442 inventory Ace]  This ration will agree and
Grand Total 3/ 17 11418 100 TO 149 RATIONS 240 055 132 b ted by th
Roaps T ToM 11419 225 25683 € supported by the
1f Prapara c Acation in accordance with Food Sarvice N =
ant, NAVSUF Fublication 486, Chapter 2, Certification of Ratlc_)ns
Valume Issued Form that is
2/ Codes 2 through 15 .
3/ Codes 1and 16 forwarded with the monthly
" Tn -I_'—cl in the Ration Fsr'—nl-:cl:-r{r & Allowancs Total Allowances 132609 | Stores Consul
i St e e ot | Food Cost (338 - 125445 itincenf | NAVSUP Form 1359,
NAVEUP Publication 486 the most advantageous value | Underf(Over) Issue 6164 | & Stores Consy
has been us date the Total Allowances % Underf{Ove
associated with this monthfyear. COUNTRY
CASH STATEMENT CODE:US SUB OBRJ SUB TRANS
AFPPROFP BCN ALA
Undeposited Bal Fwd $ 3476 ACCOUNTING HEAD CLASS ALLOT TYPE
Sale of Meals + 11651 |CLASSIFICATION
Bulk Sales + 0 SALES
Surcharges + 1774 SURCHARGES| 17414532241 26000022 0 068566 2D 0041815009245TKOST $12354.00
Cash Deposited with D.O. - 14180 OapN | 174180452FA 26000052 0 068732 2D DGLSCHS00924GLSURT § 1825.65
Other Sales of Meals + 1 TOTAL $14179.65
Undeposited Sales 3 2722
CERTIFICATION SIGNATURE { COMMENTS
Disbursing Officer Callection DO Comments (Hand Written Note). Reviewed By Leading CS (Signature)
(Signature) (Date) Voucher # Symbol Date
3135 8371 06/24/2014

CALVIN E.
VILLANUEWA, CIV

The figures Contained in the *Rations Allowed"
column are correct to the best of my knowledge and

Standard Doc. No. | |

belief.

CERTIFICATION: | certify that | have received cash
in the amount of 14179.65, representing deposits
described above, which wil be included in my
statement of accountability for the period of.
06/01/2014 through 06/30/2014,

Executive/Personnel Officer (Signature) (Date)
LONNIE U. MAYER, CDR

| CERTIFY that the above information is
correct to the best of my knowledge and
belief.

Certified by (Signature) (Rank and Title)
(Date)
GABRIEL R. STEVENS, CWO4

Unclassified. For Official Use Only.

Figure 2-5
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PART C: SALE OF MEALS

2200 MEAL CHARGES

1. GENERAL. The basic food charges and surcharges for meals purchased from the GM are
prescribed by the Under Secretary of Defense (Comptroller). Two separate charges apply to
meals purchased from the GM: The first charge recovers the cost of food (also referred to as the
discounted meal rate) and, when applicable, the second charge is a surcharge that recovers
operating expenses. All GMs must use the correct prescribed basic meal charges and
surcharges. Sale of Meal Rates and the conditions under which surcharges apply are published
in the NAVSUPNOTE 7330 Quarterly Guidelines and Procedures for Food Service Financial
Accountability. This information can be found on the NAVY KNOWLEDGE ONLINE (NKO)
website at https://wwwa.nko.navy.mil.

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

2201 ACCOUNTING FOR MEAL SALES

1. CASH SALES
a. General. When meals are sold on a cash basis, the FSO will designate in writing a
cashier(s) to receive payment for meals sold. See Appendix D for a sample letter. All
Cashiers and Cash Collection Agents (CCAs) must have a Letter of Appointment on file.
A GM cashier also may be assigned responsibility for taking the meal count required at
GMs.

NOTE: Ashore General Mess activities using CNIC’'s Credit Card program may receive
payment in accordance with procedures outlined in the CNIC Food Service Ashore Desk
Guide for the Galley Credit Card program.

b. Cash Meal Payment Book (DD Form 1544). See Figure 2-6 through Figure 2-9.

1) Meals Sold for Cash. When meals are sold for cash at a GM, the DD Form 1544 will
be used in the manner prescribed in Paragraphs b(2) through b(7) below. Original
pre-serialized DD Form 1544s must be used. Copies are prohibited.

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

3) Cash Meal Payment Sheet Register. The cash meal payment sheet register will be
used to record the issuance and return of individual cash meal payment sheets.
Before issuing sheets the date and the signature and organization of the person
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receiving the sheets will be entered on the applicable lines of the register. Care must
be taken to ensure that sheet serial numbers correspond with the line number of the
register. When sheets are returned, an entry must be made on the applicable lines
for the date, amount of cash collected (food charges and surcharges), and initials of
the person receiving the sheets.

When cash is turned in to the Navy Disbursing Officer (DO) the serial and sheet
numbers must be entered on NAVSUP Form 470 (Cash Receipt Book — Figure 2-14).

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

Cash Meal Payment Sheet (Figure 2-11) — Use and control of the cash meal payment

sheets.

a) The Unit Commander or FSO must authenticate all cash meal payment sheets
prior to use.

b) Current meal rates mustl be entered in the appropriate spaces provided at the top
of the form.

¢) Each individual paying cash for meals must enter his grade, signature, the food
charge according to the meal taken, and any surcharge(s). Lines must be used in
consecutive order.

d) If a sheet is used for more than one day, the individual collecting cash for each
day will enter his rank, name, and date on the next unused line.

e) After the sheet is completely used, the money values for each meal will be totaled.
The completed sheet will be signed by the person making the last collection.

f) Used sheets will be filed in the book.

g) The headings to the Cash Meal Payment Sheet must be filled out before the meal
as shown below:

Data Block and Caption Instruction for Entry

Signature of Unit Commander Signature of FSO (use other

or FSO than black ink to facilitate authentication).
Organization or Dining Enter the name of activity.

Facility

From/Through Enter the inclusive dates that the Cash Meal

Payment Sheet covers.

Food Charges Before the meal, enter the basic meal rates
for each charge block as provided by the
latest NAVSUP Naval Message.

Surcharges (S/C) Before the meal, enter the surcharge rates
for each charge block as provided by the
latest NAVSUP Naval Message.
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The cashier will ensure that all individuals paying cash for meals sign their names
and complete DD Form 1544.

Mass feeding of cash sales on DD Form 1544 may be done for large groups (such
as Scout groups or working party personnel). Before the group’s arrival, the senior
person in charge of the group must notify the command in advance to ensure that
proper cash sale values are determined and that seating is available. When a
group arrives, the duty cashier and Mess Deck Master-at-Arms will be responsible
for counting all personnel passing through the line and will ensure that the correct
meal charges are applied. This dollar value will be provided to the senior member
responsible for the group. The senior member of the group will pay the duty
cashier either by cash or check for all meals consumed. Instructions for
completing DD Form 1544 are shown below.

Data Block and Caption Instruction for Entry

Grade

Name
Name

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

- Normal Feeding Individuals will sign their names (first initial and last name).
- Mass Feeding Senior member of the group will sign first initial and last

name.

Dollar Value Cashier (or, if local policy dictates, the individual paying for

Total

meals) will insert the applicable charges after the signature.

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

Total Charges “Food”

Normal Feeding The sum of the “Total” Line for breakfast, lunch, and dinner

(do not include surcharges in this block).

Mass Feeding The sum of the “Group Total” Line for breakfast, lunch. and

dinner (do not include surcharges in this block).

Total Charges “S/C”

Cash Over (Short) The difference between the total of the “Total Charges” line

(food and S/C) and the “Cash Turned In” line. If “cash
turned in” line is less than the “total charges” line, there is a
cash shortage. If the value is more, there is a cash

overage.
Cash Turned In Actual cash turned in by the cashier.
Remarks May be used to explain overages or shortages and the

breakdown of mass feeding cash sales. Enter total rations
by meal per sheet for auditing purposes.

Signature of Last or Signature of last or only headcounter.
Only Headcounter

)

When required, the daily cash meal payment sheet must be completed with all
totals, the cashier must sign with his rate and date, and the sheet must be turned
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in to the Control Officer agent or DO. The DD Form 1544 serial and sheet
numbers must be entered next to the signature of the individual turning in the
cash in the Cash Receipt Book (NAVSUP Form 470). All original DD Form 1544
sheets (1 through 50) must be maintained in the book and audited to ensure
sheets 1 through 50 are present by initialing and dating the register in the book.

k) The FSO will review and audit all DD Forms 1544, Enabler reports, and Cash
Receipt Books (NAVSUP Form 470) at least weekly and will ensure that the total
cash sales for that period match the cash being deposited with Disbursing/United
States Government General Depository.

Complete Cash Meal Payment Books. After all sheets have been used and all funds

applicable to the sheets have been deposited, the completed book and one copy of

each Cash Collection Voucher (DD Form 1131) must be retained by the Control

Officer.

a) At Navy activities an audit trail may be established by comparing the value of cash
turned in to a collection agency by the cashier against the receipted NAVSUP
Form 470 (Cash Receipt Book) retained by the cashier.

Overages and Shortages. Overages and/or shortages in cash received from the
sale of GM meals will be recorded on DD Form 1544 by the cashier and reviewed
and verified by the FSO. The collection agent, during the daily audit, will verify the
difference during the weekly DD Form 1544 inspection and must determine the
cause of cumulative cash differences. Any cash discrepancies involving possible
fraud or criminal act, regardless of value, will be reported as outlined in the Navy
Comptroller Manual. Total overages and shortages (including those that result from
thefts) exceeding ten dollars during the month will be reported as Undeposited Sales
on the NAVSUP Form 1359. This amount must be maintained as Undeposited
Sales until approved by NAVSUP. Then they will be moved to Other Sales of Meals.
A letter will be prepared and submitted with the NAVSUP Form 1359 to explain the
circumstances involving the gain or loss and to request authority to utilize the other
sale of meal line to reduce the (gains) or (losses) reported on the Undeposited Sales
line.

Errors or Erroneous Write Overs. Errors and/or erroneous write overs are not
acceptable on DD Form 1544. Errors or entries that require correction will be lined
out and initialed by both parties involved in the transaction. For example, if the
cashier or customer makes an error both parties involved will initial the correction
and a new entry will be made.
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SERIAL NUMABER

N 212793

CASH MEAL PAYMENT BOOK

DD 15;33&;': ‘I 544 EDIMON OF 1 DEC T2 WILL BE USED UNTIL EXHALISTED.

Figure 2-6
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SERIAL MO,
CASH MEAL PAYMENT SHEET - TRANSFER CONTROL N 212793
SECTION I-CONTROL OFFICE SECTION II- ISSUE SECTION Il - TURNED IN BY
COHTROL OFFICER TITLE, ORGAHIZATION AHD LOCATION. TO: fitr gordr atioe anddocotioe b HAME: ORGAHIZATION AHD LOCATION HO.CASHTURH
IHVYOUCHERS
ATTACGHED
FROM:
ZIGHATURE AHD DATE QFFIGER TURHIMNG IH EQOK DATE
SERIAL MO,
4 TRANSFER CONTROL AND RECEIPT - CASH MEAL PAYMENT BOOK N 212793
MAME AND LOCATION OF ACTIVITT RECEIVING Ca&SH MEAL FATMENT BOOK
IZZUEDOF TURMED IMEY [ Srqearirs 1 W RECEIVED BY [ SSomarues ) DATE
v SERIAL F0.
3 TRANSFER CONTROL AND RECE’' -CA® . AL PAYMENT BOOK N 212793
MAME AND LOCATION OF ACTIVITT RECEIVING CASHMEALF EN OOK
IZZUEDOF TURMED IMEY [ Srqearirs 1 : "ECEIVED EY [ Syomarures ) DATE
1
SERIAL MO,
2  TRANSFER CONTROL AND RECEIPT - CASH MEAL PAYN. T BOOK N 212793
MAME AND LOCATION OF ACTIVITT RECEIYING Ca&SH MEAL FATMENT BOOK -z
IZZUED OF TURMED IH EY [ Sanarfues 1 RECGEINED EY [ Spnafues 1 DATE
SERIAL MO,
1 TRANSFER CONTROL AND RECEIPT - CASH MEAL PAYMENT BOOK N 212793

MAME AND LOCATION OF ACTIVITY RECEIVING CAZH MEAL PAYRENT EQOK

IZSUED OF TURHED IMEY [ Srgearues 1 RECEINED EY [ Shgearues )

DATE

Figure 2-7
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CASH MEAL PAYMENT SHEET REGISTER

SERIAL NO.

N 212739

ORGAMIZATION

INSTALLATION

Sheet
No.

ISSUED TO

DATE

Signature

Organization

ISEUED

DATE

CASH COLLECTED

RETURMNED

Food Surcharges

RECEIVED
BY

VOUCHER
NO.

12

12

14

15

16

17

19

20

22

22

23

F

25

Figure 2-8
2-26




Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

CASHMFAL PAYMFENT SHEET SEFIAL RO,
e N 212793
To be completed when the government is to be reimbursed for meals furnished
ORGAMIZATION OF DINING FACILITY INCLUSIVE DATES COVERED
FROM THROUGH
FOOD CHARGES SURCHARGES (5/C) PER DIEM SURCHARGE
E L u] B L u} B L u}
ER =3 Cither BR OB COther ER OB Other
DOLLAR VALUE DOLLAR VALUE
GRADE NAME 5 W 0 S GRADE NAME L 0 o
¥ ¥ R BALANCE BROUGHT |} ¢ ¥ ¥
FORWARD
1 | i
¥ [ —
% ¥ $ $
TOTAL
TOTAL CHARGES * Food 14 SiC
CASHOVER[SHORT)
CASH TURMEDIM
REMARKS
$ % $ $
TOTAL
SIGMATURE OF UMIT COMMANDER OR FOOD SERVICE OFFICER SIGMATURE OF LAST OR OMLY HEADCOUMTER
Figure 2-9
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8) Common Access Card (CAC) automated system.

a)

b)

d)

)

9)

h)

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

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

The FSO shall conduct a cash audit of the CAC 1544e’s and the CAC Daily
Summary 1292s against the total cash received and the cash shall be
deposited at least weekly.

Mass feeding cash sales still will be recorded on DD Form 1544 (as outlined in
Section 2201) and will be entered into the CAC card system at the end of the
meal in the presence of the LCS or FSO.

Mass Feeding of RIK personnel will be done in accordance with Paragrph
2303.6, and headcounts will be entered at the end of the meal in the presence
of the LCS or FSO.

All CAC Forms (1291, 1292, and 1544e’s) are required to have the same
signatures and overage/shortages of cash portions completed that the manual
forms have.

FSOs must obtain a listing of RIK personnel from the Personnel Officer on a
monthly basis. This list should be provided to cashiers to verify a person’s
eligibility to receive RIK when the CAC card cannot be read.

The Standard Operating Procedure (SOP) for the CAC can be accessed at
http://pmo.cac.navy.mil/policies.aspx.

2. CREDIT CARD SALES. The guidance/policy for processing credit card sales is published by
CNIC for all ashore commands. The recoupment of bad credit card purchases is the
responsibility of the SUPPO/FSO. The FSO will notify the member and provide due process.
Figure 2-10 provides the Memorandum that gives notice of indebtedness to the United States. If
after the FSO exhausts all measures to recoup the funds, then the FSO must issue a Pay
Adjustment Authorization Form (DD Form 139) with all supporting documents including copies of
the due process letters sent to the member's supporting Personnel Support Detachment (PSD)

for processing.

2-28


http://pmo.cac.navy.mil/policies.aspx

Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

Date

MEMORANDUM

From: Food Service Officer, Command
To: ABHS3 Doe, Richard USN, Command, Location
Via: Officer in Charge, Division, Location

Subj: INDEBTEDNESS TO THE U.S. GOVERNMENT

Ref:

1. Per reference (a), you are hereby advised of indebtedness to the U. S. Government of amount
$0.00. This indebtedness is the result of erroneously Credit Card purchases.

2. If you wish, you may inspect and copy all records pertaining to the debt. If you believe you
have already paid the debt, please provide the Food Service Officer with a receipt, or other
evidence of payment. If you consider the debt to be invalid, you should inform the Food Service
officer, either orally or in writing, explaining your position. The Food Service officer will then
assist you in resolving the issue.

3. You have the following option for liquidating this indebtedness, cash repayment in a lump
sum.

If you have not made remittance or expressed a preference in 7 days from the date of this letter,
your pay will be checked at the maximum rate provided by law. Therefore, you are strongly
urged to consult with the Food Service Officer in order to arrive at a satisfactory resolution.

4. Any portion of the debt which remains outstanding at the time of separation will be collected
from your final pay and allowances.

FSO Signature

Figure 2-10

3. CREDIT SALES.

a. General. If the sale of meals from afloat GMs has been authorized, and it is considered
more practical, the FSO is authorized to sell meals on a credit basis to officers, enlisted,
and the other subsistence categories on a daily basis.

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

1) Credit Sale of Meals. When meals are sold on a credit basis from a GM, NAVSUP
Form 1046 (see Figure 2-12) shall be filled out as shown below:

Data Block and Caption Instruction for Entry
Month and Year Enter appropriate month and year.
Name The FSO will enter the full name, grade or rate, and branch

of service of the person receiving the meal. Because of
Personal Identifiable Information (PII) restrictions,

Social Security Numbers (SSNs) shall not be used
under any circumstances.
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Meal B, L, D A Culinary Specialist will be assigned the duty of

maintaining NAVSUP Form 1046 in writing by the FSO. See
Appendix D for a sample letter. The Culinary Specialist will
place a check mark or maintain a running total in the
appropriate block opposite each name to indicate
consumption of a meal. The form will be posted in a
conspicuous location where it can be inspected visually by
all mess members. At the end of the month NAVSUP
Form 1046 will be audited to ensure all figures match
Standard Form 215. All discrepancies need to be resolved
before returns are processed. See Appendix C for a
sample of SF 215.

Total Sales The FSO will total the sum of each meal (B, L, D) for the

month for each member.

Rate The FSO will enter the applicable meal rates for each meal
(B, L, D) as prescribed by the latest NAVSUP Naval
Message.

Values “Total Sales” x “Rate”.

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

Total under Total Sales column The sum of each meal (B, L, D) under the “total slaes”
column.

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

Signature (Supply Officer) Signature of FSO.

Date The last day of the month or the date of detachment of the
accountable FSO.

Rations Total rations.

Total Cash Collected Total dollar value of cash collected.

c. Sale of GM Meals (Common Access Card Automated System). Ashore GMs using the
Enabler-3 Point of Sale (POS) System will check and scan all customers’ CACs through
the system for security, validity, and proper entitlement determination and verification.
Payments for meals may be done as a cash or credit card transaction.

1) Meals will not be sold on a reimbursable basis using the CAC system.

2) Customers without a CAC (whether lost or not issued) should be entered as a cash
sale under a non-card patron. All non-card patrons must present proper identification
and be charge the appropriate sale of meal rate unless orders reveal the member is
an RIK patron. Use the FSM system to produce NAVSUP 1046 for emergency use.

d. Payment. The payment for all meals sold on a credit basis will be required to be

deposited no later than 15 days following the month in which the meals were sold. The
Wardroom Treasurer and FSO must ensure all deposits have been verified, calculated
correctly, and deposited. Justification will be required to TYCOM when deposits have not
been made as required. Individuals detaching permanently or for an extended period
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from the unit/vessel will make payment to the FSO/DO before detachment. The FSO will
furnish a receipt for the cash paid (Figure 2-13). The Cash Receipt Certificate
(NAVCOMPT Form 2114) may be used as a receipt form by marking out the line “for
which | hold myself accountable to the Treasurer of the United States of America.”
Collections for unpaid bills caused by death, transfer, refusal to pay, or other reasons will
be made in accordance with the Navy Comptroller Manual, Volume 5, Chapter 30. The
total of all payments must match the amount owed by the individual on NAVSUP 1046.
The FSO will sign and date the NAVSUP 1046 form when all meals have been verified
and calculated correctly.

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

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

5. GENERAL MESS MEAL SALES AFLOAT. Inport, cash paying customers (Officers and
visitors) will be charged only for meals actually consumed. While conducting Simulated at Sea
Exercises where personnel cannot leave the ship, cash paying customers will be charged for all
meals made available. On full days at sea, cash paying customers will be charged for all meals
served. On days entering or leaving port, cash paying customers will be charged for all meals
served during the at-sea period. Officer or Chief Petty Officer (CPO) messes subsisting out of
the GM will use the same menu as the GM and will be provided with the required amount of
provisions to feed the number of persons subsisting in that mess. If additional items are desired
by messes, and are not on the standard menu for that day, those items will be purchased
separately in the form of a bulk sale (IAW para 6300). The use of subsistence appropriation
funds (SIK Account) to defray the cost of these additional food items is not authorized.

2202 RECEIPT, HANDLING, SECURITY, AND RECORDING OF FUNDS

1. RESPONSIBILITY. The FSO is responsible for obtaining applicable basic charges and
surcharges and for collecting and depositing such funds received from the sale of meals from the
GM (except meals sold to inpatients in station hospitals and dispensaries). These funds will be
handled in accordance with Paragraph 2201-3. When wardroom members are furnished meals
from the GM, whether on a continuous basis or during inport periods, the mess treasurer shall be
responsible for the collection/reimbursement for such meals. The GM may at times be required
to render services to support mission essential requirements for other agencies. During this
process the use of a Military Interdepartmental Purchase Request (MIPR) DD448, Order for
Work and Services (NAVCOMPT Form 2275), Voucher for Transfers Between Appropriations
and/or Funds (SF1080), Public Voucher for Purchases and Services other than Personal
(SF1034), and Voucher for Cash Collection (DD Form 1131) will be required to pay for meals
from the GM The preparation of the NAVCOMPT 2275, SF1080, DD448, DD 1131, and SF1034
shall be completed by the agency providing the funding, not by the GM. The agency preparing
the NAVCOMPT 2275 and DD448 must forward the documents to BUPERS for acceptance.
When the process is complete and BUPERS accepts these funding documents they will be
forwarded back to the agency that prepared them and to the GM providing the service. These
documents will be used as justification for the use of the other sale of meal line.
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2. COLLECTION OF FUNDS
a. Sales. Types of General Mess funds.

1) General. All sales in the GM are made on a cash or credit basis. Cash will be
accepted for sales in the GM as described in Subparagraphs a. 2) and a. 3) below.
United States Currency. Only United States currency will be accepted for sales in the
GM.

Personal Checks.

2)

3)

4)

5)

a)

b)

c)

d)

Afloat: Personal checks from active duty and active duty for training personnel,
authorized groups, and ship riders will be accepted in the GM and will be made
payable to the FSO. Two-party checks will not be accepted. A personal check
will be accepted only for the amount of the meal(s) and/or bulk food sales. Social
Security numbers are no longer required on checks.

Ashore: Personal checks from active duty and active duty for training personnel,
and for visiting authorized groups will be accepted in the GM and will be made
payable to the FSO. Two-party checks will not be accepted. A personal check
will be accepted only for the amount of the meal(s) and/or bulk food sales. Social
Security numbers are no longer required on checks.

The purchaser will sign the check in the presence of the GM cashier. The cashier
is responsible for positively identifying the presenter of a check as an active duty
or active duty for training person.

All ashore commands must follow CNIC guidance for procedures in depositing
funds directly to an authorized government depository such as a local bank or
financial institution. See CNIC Credit/Debit Card SOP Manual.

Returned Checks

a)

b)

c)
d)

When a check is returned because of insufficient funds or for any other reason,
the FSO will reimburse the DO with funds on hand that were collected from the
sale of meals and bulk sales.

The check will be placed in the accountability file.

Pending settlement of the check, the amount will be carried as undeposited sales.
When cash, a certified check, or a money order is received for settlement, the
insufficient fund check will be returned to the individual purchaser. The FSO will
include the dollar value of the returned check as Cash Deposited with the DO on
NAVSUP Form 1359.

Uncollectible Checks

a)

b)

If normal collection efforts fail, the FSO will request the DO to make a pay record
checkage in accordance with (FMR) Financial Management Regulation, Volume
7A, Chapter 25, Table 25-1 . After the checkage has been made, the DO will
remit the collection to the FSO. The FSO will return the check to the individual
purchaser and include the dollar value of the returned check on the Cash
Deposited with DO line on NAVSUP Form 1359.

If the check is considered uncollectible after four months of diligent collection
effort, the FSO will request relief of accountability in accordance with Paragraph
1114.

6) Auto-Deduct Credit Sale

a)

On small afloat units (such as submarines) that use the Auto-deduct Credit Sales,
sale of meals will be deposited by the DO. When, because of non-availability of a
DO (such as on Mine Sweepers (MCMs) and submarines), funds in the custody of
the FSO will be deposited with any government DO (such as other services’
finance officers or other ships’ DOs). If funds cannot be deposited in accordance
with Paragraph 2202.3, funds shall be deposited at the first available opportunity.

2-32



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

7) Navy Cash Sale

a) Commands usng Navy Cash must maintain the Navy Cash monthly reports and
reconciliation worksheets for 10 years. The Navy Cash Merchant Sales Summary
will be reconciled at the end of each month, and the Navy General Mess Daily
Transaction Detail Report will be reconciled on a daily basis. The General Mess
Refund Control Log will be retained on file for 10 years. The Cash Meal Payment
Book (DD Form 1544) used to account for “Visitor” Navy Cash Cards also will be
part of the retained returns. Reminder: Navy Cash visitor headcounts must be
posted to FSM on a daily basis.

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

Authorized Person Authority
FSO Assignment of accountable duties
Collection Agent or Appointment to an established position

Authorized Custodian

c) Cash Receipt Book. Cash received from the cashier will be receipted in the Cash
Receipt book (NAVSUP Form 470) by the person collecting the cash (Figure 2-
14). The NAVSUP Form 470, which will be retained by the cashier, will show, in
all cases the following: the collection date and the amount collected (shown in
figures and in words). It will be signed by the person collecting the cash and the
cashier at the time of collection (DD Form 1544 serial and sheet numbers will be
inserted next to the cashier’s signature). No signature will be placed opposite any
entry in NAVSUP Form 470 that shows erasures or alterations. Any such entry
must be ruled out and initialed by the person collecting the cash.

3. END OF THE MONTH CLOSE OUT AND DISBURSING DEPOSIT

a.

The Food Service operation will submit a NAVSUP 1359 before the 27th of each month,
and/or the day specified by their local DO for the final monthly deposit, using a Cash
Collection Voucher (DD Form 1131). ASHORE: GM must close out all credit card
transactions at the end of the month and must show an undeposited amount of zero on
the first day of the new month. The NAVSUP 1359 will not be used as a collection for the
Defense Finance and Accounting Office (DFAS); it is used for reporting purposes only.
The Recordskeeper will continue to post records in FSM3 for the remaining month and
close out at the end of the month.

The Recordskeeper will generate another NAVSUP 1359 to present to Disbursing. The
left hand side of the NAVSUP 1359 (Cash Statement) must match the S-2's final close
out NAVSUP 1359 and the "Deposit Only" 1359. These deposited amounts must match
to allow S-2 to close out properly.

The Recordskeeper will make deposits in FSM and print out a copy of the NAVSUP 1359.
The copy will be labeled "Deposit Only" and will be submitted to Disbursing. This is not
S-2's final end-of-the-month report. The Recordskeeper will continue to post records in
FSM for the remaining month and close out at the end of the month.

The Recordskeeper will generate another NAVSUP 1359 to present to Disbursing. The
left hand side of the NAVSUP 1359 (Cash Statement) must match with S-2's final close
out NAVSUP 1359 and the "Deposit Only" 1359. These deposited amounts must match
to allow S-2 to close out properly.

Food service will hold all cash transactions. These monetary amounts will remain as un-
deposited sales until the beginning of the new month.

NOTE 1. Disbursing will dictate the “final" date for S-2 deposits in support of Disbursing NAVY
CASH close out procedures.
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NOTE 2: Disbursing will not allow/accept any S-2 cash out transactions. Outgoing ship riders,
Officers, and other cash out transactions will be placed on hold with the Wardroom Officer/FSO
custody. Any remaining funds that were not collected before the Disbursing Office closed for the
month will be deposited via the NAVSUP 470 Form on the first day of the following month.

4. DEPOSIT OF FUNDS

a. GENERAL. When practical, funds in excess of the change fund will be deposited daily
with the DO/General Depository. When it is not practical to make daily deposits, the cash
will be deposited at least twice weekly (except when otherwise authorized by the Naval
Supply Systems Command). Requests for authority to deviate from semi-weekly
deposits must be fully substantiated in writing. When it is not practical for the collection
agent to deposit cash daily, it will be retained in the collection agent’s personal custody in
a separate and adequate safe, or it will be turned in by the collection agent to the FSO.
When cash is turned in by the FSO to the DO, a Cash Collection Voucher (DD Form
1131) will be used to make the deposit. The FSO will ensure the signature of the DO on
NAVSUP Form 470. Each transfer of funds will be receipted and will bear the signature
of the individual authorized to deliver the cash and the individual authorized to receive the
cash. In lieu of depositing cash directly with the DO, the cash may be deposited with a
United States Government General Depository for credit to the account of the DO. The
deposit number of the Deposit Ticket OCR (Standard Form 215) obtained from the DO
will be recorded on NAVSUP Form 470 in the space provided for the signature of the DO.
Collection documents (DD1131s, SF1080s, pay checkage via DS01 DJMS) crediting SIK
LOA must have the correct SDN, PAA, or Cost Code. This will ensure tracking of
collections and will minimize unmatched disbursements

NOTE: All Navy galleys are required to change the accounting classification annually, as

follows, replacing with the current FY:

SDN = N0002217MDSIK16 PAA =DSIK17 COST CODE = 000227SKCOLA

b. When there is no DO available (such as on MCMs and submarines), funds in the custody
of the FSO will be deposited with any government DO (such as other services finance
officers or other ships’ DOs). If funds cannot be deposited in accordance with Paragraph
2202.3, funds must be deposited at the first available opportunity.

1) For ashore facilities, regular deposits are made to the DO or to an assigned U.S.
Depository such as a local bank or financial institution at least twice a week; current
regulations apply. Additionally, the FSO will prepare a Cash Collection Voucher (DD
Form 1131), in accordance with the CNIC Credit/Debit Card Desk Guide, that must be
submitted to the DO to document the value of cash and credit card sales collected
and deposited. The FSO’s Collection Agent must ensure that an electronically
prepared record of deposit transaction is received from the U.S.
Depository/Institution/Bank when deposits have been made. Original bank copies are
turned over to the cognizant DO, with photocopies retained by the FSO for in the
appropriate records. When these copies are furnished to the DO, the NAVSUP 470
(Cash Receipt Book) must be properly annotated or signed.

c. In addition to the above requirements, and in accordance with FMR VOL 5, Chapter 5, all
cash collected from sales will be deposited with the DO or with a United States
Government General Depository as follows:

1) Before the last day of each month and the day specified by the local
Disbursing Office for the final monthly deposit.

2) The Accelerated Reporting Requirements are as follows:
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a) Make the deposit in FSM and print out a copy of the 1359. This is used for
DEPOSIT ONLY with disbursing. A Cash Collection Voucher (DD Form 1131)
must be used to make the deposit.

b) Label the top of the NAVSUP 1359 as “Deposit Only”. THIS IS NOT THE FINAL
REPORT.

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

d) Any money remaining uncollected will remain as undeposited sales

3) On relief of the FSO.
4) On relief of the Commanding Officer aboard ships without Supply Corps officers.

5) At the end of the year. All uncollected funds will remain as undeposited sales. The
last deposit of the month will be deposited in FSM and a copy of the NAVSUP 1359
will be forwarded to disbursing. Label the 1359 as a deposit and retain. This is not
the final 1359 report; proceed with normal transactions until the end of the month
close-out.

6) The following are the correct deposit procedures:

a) Make a deposit in FSM (DO NOT USE “Other Sales of Meal Line”) and print two
copies of the 1359.

b) Label the top of the NAVSUP 1359 as “Deposit Only”.

c) Fill out the cash collection voucher (if required by your DISBO/General
Depository).

d) Deposit the money using DD Form 1131, then have the DO sign the Cash Receipt
Book NAVSUP 470 and 1359.

e) The 1359, cash collection voucher, and Navy Cash prints outs must be
maintained with the retained returns.

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

g) Any money remaining uncollected will remain as undeposited sales

5. DEPOSITS WITH NAVY CASH

a.

b.

The Recordskeeper/FSO shall send NAVSUP 1046 mess bills to the Wardroom Mess
Treasurer.

Mess members shall make payments to the Wardroom Mess Treasurer/FSO or
appointed custodian (approved by the FSO) through Navy Cash/K-22.

Wardroom Treasurer/Accountable Custodian shall deposit the fund to the FSO account
via Navy Cash K22/POS in FSO/S2 office.

The FSO will make their Deposit to the DO (DISBO) using a Navy Cash Merchant
Card/K-22.

The FSO/Recordskeeper (FSO) shall confirm GM collection using the Merchant Sales
Summary Report before the DO indicates End-of-Month (EOM). After the DO closeout
Navy Cash, FSO generates NS1359 “FOR DEPOSIT ONLY” and provides to DO for
amount and LOA verification. DO will provide applicable supporting documents to include
prepare Deposit Ticket (SF215), EOM Voucher Summary Report and Monthly
Transaction Detailed Reports.

All ship riders are billed on DD Form 1544 and will pay for meals as they occur to the
appointed cashier via Navy Cash/POS.

NOTE: The Wardroom Mess Treasurer should NOT directly deposit funds to DISBO. The
deposits will not match the NAVSUP 1359 and NAVSUP 1046.

6. CHANGE FUND. The DO receiving deposits from a collection agent will entrust change funds
to the custody of the collection agent upon the written request of the DO of the activity to which
the collection agent is assigned. See Appendix D for a sample letter. The signed Change Fund
Letter is placed in the DO's accountability file. The amount advanced to the cashier will be the
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minimum necessary for operations. The advance of funds may be made in cash or by check to
the order of the collection agent or cashier. A NAVCOMPT Form 2114 (Figure 2-13) will be
furnished to the DO by the collection agent or cashier. When the collection agent or cashier is
replaced, the operation discontinued, or upon relief of the FSO, the change fund will be returned
to the DO in exchange for the receipt. The total funds in the hands of each collection agent
and/or cashier will be verified at an unannounced time at least once each month as outlined in
the Navy Comptroller Manual. The verification will be made by an officer or civilian designated
by the Commanding Officer of the activity to which the collection agent or cashier is assigned.

A report of the verification, including the amount and the status of funds, will be made to the

Commanding Officer (Figure 2-15). A copy of the report will be furnished to the DO that
advanced the change fund.
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CASH MEAL PAYMENT BOOK (DD FORM 1544)
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SALE OF GENERAL MESS MEALS (NAVSUP FORM 1046)
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CASH RECEIPT CERTIFICATE
(NAVCOMPT FORM 2114)

CASH RECEIPT CERTIFICATE
e ————————
LT. fon A /(/m I
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May 2013

v
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0333 .7 JUNE 2013
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| :
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S/N 0104-LF-703-5602

Figure 2-13
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General Mess Name

POSTING DEPOSITS TO THE DISBURSING OFFICER IN TH
CASH RECEIPT BOOK (NAVSUP FORM 470)
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MONTHLY VERIFICATION OF OFFICIAL FUNDS IN THE CUSTODY OF THE GENERAL
MESS COLLECTION AGENT

IN REPLY REFER TO
(date)
MEMORANDUM

From: Senior Member, Cash Verification Board

To: Commanding Officer

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

Ref: (a) DoD FMR Volume 5, Chapter 3
(b) NAVSUP P-486, para 2202-4

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

Very respectfully,
(signed)
J. B. Topchop

Copy to:

Do ADD - Copy to: Supply Officer, FSO

File

Figure 2-15

2-41




Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

PART D: RATION CREDIT DETERMINATION ASHORE

2300 ASHORE RATION CREDIT DETERMINATION

1. FIELD CONDITIONS. When field messes are operating in support of maneuvers, war
games, field exercises, or similar operations where the galley is the only reasonable source of
government subsistence with no other eating establishments within a reasonable distance,
ration credit shall be taken for all enlisted members entitled to RIK and all enlisted members on
Temporary Field Assignment (TFA) or Essential Unit Messing (EUM) status who are receiving
BAS with a deduction from pay for meals served under field conditions. All members (including
officers) on duty under circumstances where EUM has been declared will be charged for all
meals made available whether eaten or not. Ration credit shall be taken for all rations sold as
cash in accordance with Paragraph 2201.

EUM is declared when members travel together with limited or no per diem. An appropriate
authority is essential for operational readiness, military operations, or effective training where
members are required to use a government mess or meals provided on behalf of the
government. Members must be in a travel status and are entitled to travel reimbursement for
incidental expenses but not for subsistence. Designation for EUM will apply only to
organizational units and to operational elements and detachments and will not apply to
individual service members. All members on duty under circumstances where EUM has been
declared will be charged for all meals made available whether eaten or not except for approved
missed meals. (Ref: DoD 7000.14-R Financial Management Regulation Volume 7A, Chapter
25).

Field Duty consists of any maneuvers, war games, field exercises, or similar operations where
a member is assigned to an organization drawing field rations or to a unit being subsisted in a
dining facility operated by, or on behalf of, the U.S. Government. Members may be on per diem
orders. All members on field duty will be charged for all meals made available whether eaten or
not, subject to approved missed meals. (Ref: DoD 7000.14-R Financial Management
Regulation Volume 7A, Chapter 25 and OPNAVINST 7220.13).
a. Each day, the total number of meals that were sold for cash, as recorded on DD Form
1544 will be added and recorded in Columns (2) through (6) of NAVSUP Form 338 as
shown below:

Data Block and Caption Instruction for Entry
(1) Day of Mo. Enter the appropriate day of the month.
(2) B Actual number of breakfast meals sold for cash as

recorded on DD Form 1544.

)L Actual number of lunch meals sold for cash as recorded
ont DD Form 1544,

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

(B5) N Actual number of night meals sold for cash as recorded
on DD Form 1544.

(6) Daily Column (2) x .25 + Column (3) x .40 + Column (4) x .35 +
Column (5) x (if breakfast meal .20, if lunch or dinner meal
.40). (Do not round this value). Other Ration Credit
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Conversion Factors can be found in the quarterly
NAVSUPNOTE 7330.

2. STANDARD CONDITIONS. Ration credit determination is based on the number of
signatures from enlisted members entitled to RIK recorded on the Meal Signature Record
(NAVSUP Form 1291) and the number of rations sold as cash in accordance with Paragraph
2201. GMs operating the Enabler-3 automated system will determine ration credit by the total
number of patrons whose CAC was scanned for proper entitlement. The Recordskeeper will
manually enter headcounts in FSM.

2301 ASHORE GENERAL MESSES

1. GENERAL. The following activities are considered GMs ashore:
e Ashore activities except naval hospitals operating a hospital mess
e Mobile construction battalions operating GMs ashore

Fleet and force commands operating GMs ashore

Cargo handling battalions operating in GMs ashore

Inactive service craft facilities

Naval beach groups

e GMs operated aboard permanently moored ships that grant liberty. Examples include
shore commands including naval inactive ship maintenance facilities.

2302 MEAL PASS AND THE ENABLER-3 AUTOMATED CAC SYSTEM E-Track

1. GENERAL. The meal pass (From 1105) is no longer required for use with a CAC system.
The diner's CAC will be used to properly determine diner identity and the meal entitlement
status. The GM duty cashier will be responsible for handling and scanning the diner's CAC
through the Enabler-3 automated system. Galleys not having Enabler-3 will continue to use
Meal Pass Form 1105.

NOTE: The Enabler-3 data base reflects the diner's most current pay record status as defined
by DFAS. Because of this, there should be no confusion about a diner's meal entitlement
status (RIK or cash).

a. Leave and Travel, Orders, TAD Orders, Permanent Change of Station (PCS) Orders

1) It is the responsibility of the diner's parent PSD to key in changes to the member’s
pay entitlement records where situations of Leave and Travel orders, TAD orders,
and PCS orders are concerned. Changes in entitlements will be reflected in the
DFAS data base the Enabler-3 program accesses.

2) Enlisted personnel under official travel orders that indicate the individual is entitled
to Subsistence-In-Kind will be allowed access to the GM at no charge. The travel
order number and issuing command shall be recorded in the meal signature record
and shall be annotated in the original travel orders indicating the exact meals
provided at no cost.

3) Individuals who are TAD from other commands and desire a meal must provide
either a copy of their orders or a current NAVSUP 1105 Meal Pass. TAD personnel
must sign the Meal Signature Sheet (NAVSUP Form 1291). The meal pass nhumber
must be annotated on NAVSUP Form 1291.

4) TAD personnel who cannot establish RIK entitlement will be treated as cash
patrons. A receipt will be provided for the purpose of reimbursement.

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

2-43



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

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

1) At the beginning of the month, the FSO or the Executive Officer/Personnel Officer
shall obtain a list of all personnel with a chow pass and shall estimate the daily
number of RIK personnel entitled to be fed. The FSO must be advised of any
known circumstances such as training exercises, reservists training, large visiting
groups, or change in BAS policy that might substantially affect the number of
anticipated rations to be fed during the month

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

b. CASH SALES. The FSO shall include rations sold for cash as allowed rations under
the Other Personnel category. Certifications must be prepared as required and must be
completed and signed before the departure of the personnel.

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

1. GENERAL. Ashore GMs will use the Enabler-3 automated system. Each member's CAC
will be scanned through the system to properly identify the card holder and the meal
entittement. Facilities not currently on the automated system will use the Meal Signature
Records (NAVSUP Form 1291) for RIK personnel. Each person receiving a meal must sign the
Form and annotate the 1291 with the DoD ID card number. Cash patrons will sign a prepared
DD Form 1544 as shown in Paragraph 2201.

NOTE: Audit boards will use the resulting headcount numbers to verify ration credits claimed
on NAVSUP Form 1292 and NAVSUP Form 338.

2. MEAL SIGNATURE RECORD (NAVSUP FORM 1291) PREPARATION
a. Heading Section. The heading of the NAVSUP Form 1291 shall be completed as
follows before each meal:

Data Block and Caption Instruction for Entry
Date Enter current date.
Sheet No. Enter the sheet number consecutively starting with

number 0001. Ensuring that each sheet is numbered and
dated before each meal allows control and prevents loss
or misuse of the signature sheet.

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

b. Signature Section. A Master-at-Arms or other person authorized in writing by the FSO
(see Appendix D for sample letter) will supervise the signing of the NAVSUP Form 1291
sheets (Figure 2-16). This individual, positioned behind the signature counter, will verify
meal passes and direct personnel to the correct signature sheet. The Master-at-Arms
shall determine the eligibility of personnel passing through the serving line to eat in the
GM and shall require each person to show a valid meal pass and military identification
card (this procedure will ensure that only persons who are entitled to RIK will eat meals
at government expense). Signatures and meal pass numbers must be legible. The
signature section of NAVSUP Form 1291 will be filled out as shown below:

Data Block and Caption Instruction for Entry
Signature Individuals legibly sign their last name.
Meal Pass Number Individuals legibly enter their meal pass number or, when

there is an Enabler System, the DOD ID number from the
individual’'s CAC will be added when scanned.

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

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

3. CONTRACT FOOD SERVICE PERSONNEL. Activities that have contract food service
personnel will pay at the point of sale for meals at the time of consumption.

4. NIGHT AND BRUNCH MEALS. Meals served between 2000 and 0300 will be recorded as
night meals. Brunch meals served before 0900 will be recorded as breakfast meals and
brunch meals served after 0900 will be recorded as lunch meals. ASHORE regions that offer
continuous feeding at their facilities shall begin the lunch meal rate at 1000.

5. SPECIAL MEAL FEEDING. Special meal feeding includes picnics, barbecues, cookouts,
and other similar events. The individual supervising the event shall count the number of
personnel who are authorized ration credit at the event and shall complete a Recapitulation of
Meal Record (NAVSUP Form 1292).
a. Arrangements must be made by the sponsor with the FSO 72 hours in advance of the
event. The sponsor must provide a muster report or NAVSUP FORM 1292, and
payment of NON-RIK personnel must be collected before the special meal feeding.
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(Prior notification is required in order to adjust the quantity of subsistence and ensure
proper manning is in place for the event.)

b. The individual supervising the event must make arrangements with the FSO to assign a
GM cashier at the event or to make other arrangements to collect money for meals sold
for cash. The number of personnel must be reported on NAVSUP Form 1292 for the
GM meal that the special event replaced.

6. MASS FEEDING

a. General. Mass feeding means accounting for a group of personnel by using a
Recapitulation of Meal Record (NAVSUP Form 1292) as a summary document instead
of obtaining individual signatures on a NAVSUP Form 1291. Mass feeding occurs at
recruit training centers, schools, brigs, and with groups fed outside the GM such as
picnic events or boat crews.
(1) Commands with a CAC card system have the capability to override their system to
add personnel not passing through the line with approval from the FSO. (FSM currently
does not have a “Personnel Not Passing Through the Line” function.)

b. Documenting Mass Feeding In the General Mess on NAVSUP Form 1292 (Figure 2-
17). The person in charge of the group will must record the number of each category of
personnel fed at the meal on NAVSUP Form 1292 as shown below:

Data Block and Caption Instruction for Entry

Period or Date Enter current date for that meal.

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

Remarks Write an appropriate statement such as “mass feeding -

school” or “mass feeding - picnic.”

First Signature Line Print and sign name and grade or rate.

The person in charge of the group shall present the completed form to the Master-at-
Arms who is on the serving line. The Master-at-Arms must count the personnel in the
group to verify the first subtotal figure. The Master-at-Arms then makes the
annotations shown below:

Data Block and Caption Instruction for Entry
Remarks Write “total verified”.
Second Signature Line Sign name and grade or rate.

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

NOTE: Requests for Mass Feeding must be coordinated with the FSO in advance in writing
and signed by a Commissioned Officer. Requests will include the circumstances why mass
feeding is required and the names of enlisted personnel impacted. The Requesting Officer
must certify that all personnel are entitled to Rations-in-Kind.

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

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

Data Block and Caption Instruction for Entry

Period or Date Enter current date for that meal.

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

Remarks Write an appropriate statement such as “working parties,”

“inpatients of the dispensary/hospital,” “duty food service
personnel,” “prisoner,” or “outing personnel.”

First Signature line Sign name and grade or rate.

The responsible person designated in charge of the group shall present the completed
form to the GM Recordskeeper as soon as possible after the meal but no later than the
following morning.

The GM Cash Collection Agent (CCA) shall check for errors in completing the form and
shall check as required to verify the total. The CCA will then make the following
annotations:

Data Block and Caption Instruction for Entry
Remarks Write “checked.”
Second Signature Line Sign name and grade or rate.

d. Meals Furnished By a General Mess to Inpatient Personnel in Hospitals and

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

The authorized representative shall make sure that the FSO receives the completed
daily NAVSUP Form 1292 no later than the following morning. The GM Recordskeeper
will check for errors in the completed form. The Recordskeeper will sign the second
signature line and ensure that NAVSUP Form 338 reflects these additional meal totals
for ration credit computation.

NOTE: Requests to feed personnel who cannot pass through the serving line must be
coordinated in advance in writing and signed by a Commissioned Officer. Requests
must include why the individual(s) cannot pass through the serving line, the time period,
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and the names of the individual(s). The Requesting Officer must certify that all
personnel are entitled to Rations-in-Kind. Because of quality-of-life concerns, efforts
should be made to minimize the number of individuals and the timeframes that
personnel cannot pass through the serving line.

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

1. GENERAL. NAVSUP Form 1292 shall be used to summarize the daily ration credit total.
GMs using the Enabler-3 CAC program will produce the electronic version of the daily
summary 1292 from the official Enabler website: https://c27eabunrfk01.nmci.navy.mil/fss
admin/. The Enabler summary 1292 shall be used as input to the FSM 3.0 database. For non-
automated facilities, an original and one copy shall be prepared.

2. RESPONSIBILITIES AND DOCUMENT PREPARATION.

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

Data Block and Caption Instruction for Entry

Period or Date Enter the current date.

Breakfast, Lunch, Dinner, Enter the numbers in the appropriate blocks.

Night/Other

1st Subtotal Block Add all categories of personnel for each meal and enter

this total number.

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

b. General Mess Cashier. The GM cashier computes and enters the appropriate total
number of meals (including for contract personnel) in the “cash sales” block of the
NAVSUP Form 1292. The GM cashier will annotate the form as follows:

Data Block and Caption Instruction for Entry
Period or Date Enter the current date.
Cash Sales (Include Enter the numbers in the appropriate blocks.

Contract Personnel)
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Second Signature Line Sign on the second signature line. When more than one
GM cashier collects money during the day, each cashier
shall initial the “cash sales” block for the meals for which
they collect money (see Figure 2-18). All GM cashiers
collecting money during the day will sign on the second
line of the daily NAVSUP Form 1292. The entry beside
the “cash sales” block will include all GM meals sold. This
includes meals for which cash was collected before
admission to the serving line and meals sold on a credit
basis.

These entries should agree with the following:
e Meals sold for cash recorded on the Cash Meal Payment Book (DD Form 1544)
sheets (see Paragraph 2201-1b);
e Signatures recorded on the Meal Signature Record (NAVSUP Form 1291). See
Paragraph 2303-3 for contract food service personnel.

c. Food Service Cash Collection Agent . The GM CCA shall audit the forms used by the
Master-at-Arms and shall verify the head count. Contract food service personnel will
sign NAVSUP Form 1291 and the head count (including contract personnel) will be
included opposite the “cash sales” block of NAVSUP Form 1292. The CCA must audit
both forms and must coordinate any required corrections with the person responsible
for the error. The CCA and the person responsible for the error must initial the
correction.

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

Data Block and Caption Instruction for Entry

2nd Subtotal “1st subtotal” + “cash sales (including contract
personnel).”

Personnel Not Passing Through Enter the total of each category of personnel not passing
the Serving Line through the serving line. Assemble NAVSUP Form 1291

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

personnel.

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

Ration Credit “Grand totals” x “appropriate conversion factors.

Total Credit Add the ration credits for all meals and enter the total in

the “total credit” block (round to the nearest whole ration).

Third Signature Line Sign on the third signature line after all computations have
been checked.
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The Cash Collection Agent (CCA) then shall give the paperwork to the Recordskeeper
to post the number of meals sold for cash and RIK meals fed for each meal on
NAVSUP Form 338 (Figure 2-19 and Figure 2-21).

NOTE: The Recordskeeper must include the number of personnel not passing through
the serving line in the appropriate blocks of NAVSUP Form 338. Entries on NAVSUP
Form 338 shall be made as shown below:

Data Block and Caption

(1) Day of Mo.
(2B

3)L

(4D

(5) N

(6) Daily

(7)B

(8L

(9) D

(10) N

(11) Daily

(12) RIK/Cash Sales

(13) Cumulative Total

Instruction for Entry

Enter the appropriate day of the month.

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

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

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

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

Column (2) x .25 + Column (3) x 40 + Column (4) x .35 +
Column (5) x (if breakfast meal .25, if dinner meal .35).
(Do not round this value).

Actual number of meals fed - RIK as recorded on
NAVSUP Form 1292 (1St subtotal block), breakfast
column.

Actual number of meals fed - RIK as recorded on
NAVSUP Form 1292 (1° subtotal block), lunch column.

Actual number of meals fed - RIK as recorded on
NAVSUP Form 1292 (1°'subtotal block), dinner column.

Actual number of meals fed - RIK as recorded on
NAVSUP Form 1292 (1°' subtotal block), night/other
column.

Column (7) x .25 + Column (8) x .40 + Column (9) x .35 +
Column (10) x (if breakfast meal .25, if dinner meal .35).
(Do not round this value).

Column (6) + Column (11) (round to the nearest whole
ration).

Column (12) + the previous day’s entry in Column (13).
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3. DISTRIBUTION. The FSO will retain the original (NAVSUP Forms 1291 and 1292,
supporting daily summary NAVSUP Form 1292 attached) for use in preparing the monthly
NAVSUP Form 1292.

2305 RECAPITULATION OF MEAL RECORD (NAVSUP FORM 1292) USED AS A
MONTHLY SUMMARY
1. PREPARATION. When using the Enabler-3 System, the monthly summary NAVSUP Form

1292 can be produced from the automated FSM 3.0 program. Otherwise, the FSO shall
prepare the 1292 as shown below:

2. DATA BLOCK AND CAPTION — INSTRUCTION FOR ENTRY

Data Block and Caption Instruction for Entry

Period or Date Enter month and year.

Breakfast, Lunch, Dinner,
Night/Other

Enter the summary numbers in the appropriate blocks
by categories.

1st Subtotal Block Add all of the categories of personnel for each meal and

enter this total number.

Cash Sales (Include Contract Enter the summary numbers in the appropriate

Personnel)
2nd Subtotal

Personnel Not Passing
Through Serving Line

Grand Total

blocks.
“1st subtotal” + “cash sales (include contract personnel).”

Enter the summary numbers in the appropriate blocks.

“2nd subtotal” + “Personnel not passing through serving

line.”

Ration Credit “Grand totals” x “appropriate conversion factors.”

Add the ration credits for all meals and enter the total in
the “total credit” block (round to the nearest whole ration
when entering into the FSM).

Total Credit

The Recordskeeper will sign the first signature line of NAVSUP Form 1292 monthly
recapitulation. The Leading Culinary Specialist shall sign the second line and the FSO and the
senior member of the Station Audit Board shall sign the third line (ashore only).

3. ROUNDING DIFFERENCES. Using daily rounding procedures may cause disagreement
between the “total credit” block on the monthly NAVSUP Form 1292 and the ration credits
claimed in the “cumulative total” column of NAVSUP Form 338. When this occurs, use the
figure most advantageous to the GM after making adjustments.
a. When the “total credit” on the monthly NAVSUP Form 1292 is less than the “cumulative
total” (Column 13) of the NAVSUP Form 338, adjust the figure on the monthly NAVSUP
Form 1292 as shown below:

Data Block and Caption Instruction for Entry

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

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

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

4. SUBMISSION TO AN AUDIT BOARD. The FSO shall submit the records used to obtain
monthly ration credit figures to an audit board on a monthly interval based on command
procedures. The FSO will assemble the monthly records and supporting documents in an
orderly fashion.
a. The monthly records and supporting documents include the following:
e General Mess Control Record (NAVSUP Form 338)
e General Mess Summary Document (NAVSUP Form 1359)
¢ Monthly Recapitulation of Meal Record (NAVSUP Form 1292)
e Cash Meal Payment (DD Form 1544) Sheets used during the month
e Daily Recapitulation of Meal Record (NAVSUP Form 1292) Sheets used during the
month
e All supporting Meal Signature Record (NAVSUP Form 1291) Sheets used during
the month
e Any other documents supporting the daily ration credit figures

2306 RESPONSIBILITIES

1. FOOD SERVICE OFFICER/LEADING CULINARY SPECIALIST RESPONSIBILITIES.
a. Managing and monitoring the head count procedures.
b. Training personnel to perform assigned duties.
c. Ensuring that only authorized personnel receive RIK at government expense.
d. Preparing and submitting required records and reports to the audit board.
e. Ensure the safeguarding of funds and accountable documents.

2. MASTER-AT-ARMS RESPONSIBILITIES.

a. Determining the eligibility of personnel passing through the serving line to eat in the
GM.

b. Requiring each person to show a valid military CAC identification card (this procedure
will ensure that only persons entitled to RIK eat meals at government expense).

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

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

e. Receiving NAVSUP Form 1292 from a group’s supervisor for mass feeding in the GM,
counting the number of personnel in the group as they enter the serving line, verifying
the total number of personnel in mass feeding, and entering “total verified” in the
“remarks” block when signing the second signature line of the form.

f. Preparing a dailly NAVSUP Form 1292 that summarizes the information in the
supporting documents.

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

3. GENERAL MESS RECORDSKEEPER RESPONSIBILITIES. The GM Recordskeeper
verifies the entries made on NAVSUP Form 1292 by the Master-at-Arms personnel and GM
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cashiers and makes the entry on the form for personnel not passing through the serving line.
The Recordskeeper also is responsible for the following:

a. Verifying the totals for each type of category of personnel listed.

b. Checking cash sales figures and ensuring that the number of meals sold for cash
includes credit sales.

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

d. Checking meals requested and furnished for other types of personnel not passing
through the serving line and ensuring that the assigned personnel complete the
required forms.

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

f. Reporting problems to the FSO for corrective action.

g. Making required corrections to personnel counts and coordinating the corrections with
the person making the errors.

2307 AUDIT BOARD PROCEDURES

1. COMPOSITION. The Commanding Officer/Regional Galley Program Manager of the
activity shall appoint personnel to an audit board to review records and procedures of the GM.
The audit board shall consist of one to three individuals who are not associated with the food
service operation. One of the individuals must be familiar with basic food service accounting.
Members of the audit board must be composed of a minimum of one commissioned officer(s),
civilian employees of appropriate grade, and enlisted E7-E9. The audit board will convene at
the activity being reviewed.

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

3. MONTHLY REVIEW OF PROCEDURES. The audit board shall conduct a thorough review
of head count procedures at least once each month.

4. ENABLER-3 AUTOMATED SYSTEM AUDIT. For GMs using the Enabler-3 automated
system, the audit will ensure that the proper protocol is exercised when ensuring security and
safety of personally identifiable information (PI) when a customer's CAC is handled and
scanned. The audit also will determine that the command ensures that proper information is
recorded and reflected on the customer’s pay and personnel record.

The audit board will observe procedures used during a meal to review compliance with
regulations. Specific procedures to observe include the careful handling and scanning of CAC
cards, cash handling, obtaining legible signatures (for messes not using the automated
system), and documenting overrides in the automated system for certain situations such as the
mass feeding of select groups.

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

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

The audit board shall review the month’s daily summary NAVSUP Form 1292 documents. The
total number of ration credits must agree with the monthly NAVSUP Form 1292 prepared for
the audit board by the FSO.

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

¢ Monthly NAVSUP Form 1292

e Monthly NAVSUP Form 338

e Monthly NAVSUP Form 1359

Accommodations for rounding errors will be accounted for following the procedures outlined in
Paragraph 2305-2. The Recordskeeper shall sign the first signature line of the 1292 monthly
recapitulation and shall pass it on to the audit board who will make any required corrections
and will reconcile all corrections with the FSO (the FSO shall initial the changes and sign the
monthly NAVSUP Form 1292). The signed original monthly NAVSUP Form 1292 document
shall be sent back to the FSO with the daily summary NAVSUP Form 1292s. Upon completion
of the audit, all audited NAVSUP Form 1291s and daily NAVSUP Form 1292s will be
maintained for 10 years.

6. REPORTS TO THE COMMANDING OFFICER. The audit board shall make a summary
report of audit findings to the Commanding Officer after conducting each audit. The report will
include a statement citing compliance with procedures and directives or the report will state
otherwise. Problems in meal pass control, determining eligibility for personnel in the serving
line, or documenting mass feeding will be reported when discovered. The audit board shall
retain the summary report after the Commanding Officer’s review and shall forward one copy to
the activity’s FSO. The summary report, and the working papers used to develop the report,
shall be retained for 10 years.

If any individual discovers personnel on BAS eating meals at government expense, the
individual must take appropriate action to properly document the offense. A report must be
made to the Commanding Officer of to the command to which the perpetrator is attached for
appropriate action.

7. REPORTS TO THE SUPPORT SERVICES DIRECTORATE, FOOD SERVICE DIVISION
(NAVSUP N42). The FSO shall submit corrected reports and returns resulting from audits of
ration credit totals by following the procedures discussed in Paragraph 7004 for submitting
corrected reports and returns to NAVSUP N42.
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MEAL SIGNATURE RECORD (NAVSUP FORM 1291)

MEAL SIGNATYRE RECORD (N061)
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Figure 2-16
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DOCUMENTING MASS FEEDING ON THE
RECAPITULATION OF MEAL RECORD (NAVSUP FORM 1292)

RECAPITULATION OF MEAL RECORD (4061) Jn ===
NAVSUP FORM 1202 [REV, 3-75)

29 JUN 14

CATEGORY OF PERSONNEL BREAKFAST LUNCH DINNER NIGHT/OTNER

REGULAR

RESEMVE

NAVY

moTe

CADETS

REGULAR

MARINE
CORPS

RESERVE

REGULAR

RESEAVE

ARMY

NATICRAL GUARD | Total number is the group

coss]  Person in charge of the group will being fed under mass
write an appropriate statement feeding. |
indicating the reason for mass y.a
feeding and sign in the first /

signature line.

CviLl

AlR
FORCE

FOREIGN I /
DTHER
{Specity)

I 157 suummi_l /a g
CASH SALESllNchE CONTRACT PERSONNE]) \h

I ZND suBTOTA The Master-at-Arms will count
rensoneL vofassina TmouGH l the personnel in the group to
verify the first subtotal figure

I OAAND mt and write “Total Verified.”

CONVERSIONIFACTOR

RATION C¥DIT l X 1

Ty 1Y maas F{-ED!MG - SC.HEDL— " TOTAL CAEDIT
A ) " /
J TOTAL VERA\FIED

ICABLE

STATION AUDIT BOARD

an accurate i ion of enlisted dining facility meals receij

AMma, s N

AAEE

SIGHATURE AND maANK. RATE GHIG

3/N D108 -
08 LF 501- 2920 UG, Goveromoat Pristing Uffice: 1088-50%-007/5073% 2-1

Figure 2-17
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DOCUMENTING DAILY MEAL SUMMARY ON THE

RECAPITULATION OF MEAL RECORD (NAVSUP FORM 1292)

RECAPITULATION OF MEAL RECORD (4081) PERIOD OR DATE
NAVSUP FORM 1292 (REV. 3-75) 07/31/2014
CATEGORY OF PERSONNEL BREAKFAST LUNCH DINNER
REGULAR 73 56 50
RESERVE
NAVY
ROTC
CADETS
REGULAR
MARINE CORPS
RESERVE
REGULAR
ARMY RESERVE

NATIONAL GUARD

COAST GUARD

CIVILIAN APPLICANTS

REGULAR
AIR FORCE -
NATIONAL GUARD
FOREIGN
OTHER TAR
(Specify) OTHER

1ST SUBTOTAL 73 56 50
CASH SALES (INCLUDE CONTRACT 1&‘ . 5
PERSONNEL) \ -

2ND SUBTOTAL s3]\ | ES [ 5

PERSONNEL NOT PASSING THROUGH
THE SERVING LINE

GRAND TOTAL g3] \ J ss ] s
CONVERSION FACTOR When more than one l
RATION CREDIT Cashier supervises meals |
REMARKS during the day, each will DIT

initial the subtotal(s) for the 62.6
meal(s) supervised.
STATION AU
The undersigned certify the above to be, for the period specified, an accarate lation of enlisted dining rarﬂy meals rocepted for.

SIGNATURE AND RANE, RATE OR GRADE

SIGNATURE AND RANK, RATE OR GRADE

SIGNATURE. AND RANK, RATE. OR GRADE

**= END OF REPORT ***

Figure 2-18
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POSTING RATIONS FROM THE DAILY SUMMARY (NAVSUP FORM 1292) TO THE
GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

Unelassified. For Official Use Only.

hatps. /nvssvdism | navsisa.navy mil Tsmiestpd36/Reports Repl 292Print.aspx

82002014

Figure 2-19
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NAVSUP FORM 1292 Page | of | / [
FEA222001 TIME: 08:45 DATE: 20AUG14
RECAPITULATION OF MEAL RECORD (4061) FERIOD Oft DATE
NAVSUP FORM 1282 (REV. 376 077317204
CATEGORY OF PERSONNEL BREAKFAST | LUNCH | DINNER
REGULAR 73 56 S0
RESERVE
NAVY
ROTC
CADETS .
- REGULAR Total rations for the day
MARINE CORPS —
RESERVE must be the same
REGULAR
ARMY RESERVE ASTIoRC
NATIONAL GUARD
COAST GUARD
CIVILIAN APPLICANTS
5GU H
IR FORCE [REGULAR . W
]NJ\T'IS INAL GUARD
FOREIGN
OTHER [Tar
(Specily) [oTHER
15T SUBTOTAL 73 56| S0
CASH SALES (INCLUDE CONTRACT 0 .
PERSONNEL) -
ZND SUBTOTAL B3 58 &
PERSONNEL NOT PASSING THROUGH
THE SERVING LINE
GRAND TOTAL 83 58 57
CONVERSION FACTOR 20 0% e
RATION CREDIT 166 232 8
REMARKS TOTAL CREL r'-
I 62.6 >
STATION AUDITL
Thoe wndowwigned covtily the shave on ba, for the povind opovifiod an srrms s o spomulusen of snlivned dining (ariday s rovpend for
BIGNATURE AND RANK, RATE OR GRADE.
NAVSUP FORM 1292



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

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

RECAPITULATION OF MEAL RECORD (4061) PERIOD OR DATE
MAVSUP FORM 1292 (REV. 3-75) 07/01/2014 - 07/31/2014
CATEGORY OF PERSONNEL BREAKFAST LUNCH DINNER NIGHT
REGULAR 2917 3580 2458
RESERVE 96 283 31
NAVY
ROTC
CADETS 17 17 14
REGULAR 779 1194 707
MARINE CORPS
RESERVE 10 9 2
REGULAR 463 376 27
ARMY RESERVE 36 38 34
NATIONAL GUARD 296 225 170

COAST GUARD
CIVILIAN APPLICANTS
REGULAR 1

AIR FORCE
NATIONAL GUARD
FOREIGN
OTHER TAR
(Specify) OTHER
1ST SURTOTAL 4614 5743 3686
CASH SALES (INCLUDE CONTRACT , R
PERSONNEL) 1256 2306 383
2ND SUBTOTAL 5870 8049 4069

PERSONNEL NOT PASSING THROUGH
THE SERVING LINE

GRAND TOTAL 5870 8049 4069
CONVERSION FACTOR 20% 40% 40%
RATION CREDIT 1174.0 3219.6 16276
REMARKS TOTAL CREDIT

6021.2

STATION AUDIT BOARD
The undursigned certify the above tobe, for the period specified, an sccurate recapivlution of enlistel dining Fucility meals recuipted for.
SIGNATURE AND RANK, RATE OR GRADE

“RECORDS KEEPER”

SIGNATURE AND HANK, RATE OR GRADE

“LEADING CS”

SIGNATURE AND RANK, RATE OR GRADE

“FOOD SERVICE OFFICER”

=** END OF REPORT ***

Unclassified. For Official Use Only.

Figure 2-20
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PART E: RATION CREDIT DETERMINATION AFLOAT

2400 AFLOAT RATION CREDIT DETERMINATION

1. DAYS AT SEA. Days at sea include the day of leaving and the day of returning to port.
The time of departure or return does not matter. Ration credit must be taken for all enlisted
personnel entitled to RIK in the GM plus ration credits obtained by converting meals sold for
cash to rations.

a. Sea Duty: Sea Duty is any service performed in a self-propelled vessel with berthing
and messing facilities that is in an active status, in commission, or in service. This term
applies to members who are either permanent party or aboard for temporary duty. All
members on sea duty who are not a member of an authorized private mess will be
charged for all meals made available whether eaten or not, subject to approved missed
meals. (Ref: DoD 7000.14-R Financial Management Regulation Volume 7A, Chapter
25).

2. DAYS IN PORT. In port means at berth or at anchor in ports located in the United States
or overseas when liberty is granted. Ration credit shall be taken only for meals fed, except for
the day of leaving and the day of returning to port as mentioned above.

NOTE: See Paragraph 2201-4.

3. SIMULATED AT SEA EXERCISES. Full ration credit shall be taken for all officers and
enlisted personnel aboard ship who are entitled to RIK and to ration credits obtained by
converting meals sold for cash to rations during days of simulated at sea exercises in port.
These exercises include for example, fast cruise, general quarters, force protection drills, and
engineering casualty control (ECC) drills.

4. CROSSING THE INTERNATIONAL DATELINE. Ration allowances shall be adjusted to
compensate for the change in the calendar day resulting from crossing the 180" meridian.
When time is set back one day in crossing from the west (Japan) to the east (United States),
ration credits shall be taken for the extra day and a menu shall be created for the gained day in
the FSM system. See Appendix A for a discussion of this topic. When the time is advanced
one day in crossing from the east (United States) to the west (Japan), ration credits shall not be
taken for the lost day.

2401 RATIONS ALLOWED NUMBER

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

2. FOREIGN AND OTHER PERSONNEL RATIONS. When rations for foreign or other types
of personnel are included (including FTS/TARS), the FSO shall allow completion of certification
when required. The FSO should be advised of any significant changes to the number of
personnel entitled to subsist from the GM.

3. FOOD SERVICE OFFICER. The FSO must use the ship’s daily muster report and other

information provided by the Executive Officer or Personnel Officer to carry out the following
activities:
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a. Plan the quantities of food required on the following day based on the number of
personnel expected.

b. Prepare any required certifications and arrange for completion and signing of the
certification before the departure of the personnel involved.

c. Prepare a summary document, using the ship’s daily muster reports, of the rations
allowed for the monthly (or accounting period) General Mess Summary Document
(NAVSUP Form 1359) as discussed in Chapter 7.

2402 ACCURATE COUNTING

1. INPORT/UNDERWAY. An accurate count of all personnel consuming meals from the GM
shall be taken inport/underway using a mechanical counting device. Accurate head counts
reduce food waste, provide historical information for planning endurance loading, and can
assist during menu preparation. Accurate head counts also serve as the basis for recording
the daily ration credit.

2. SPECIAL EVENTS. An accurate count of all types of personnel eating meals at
barbecues, cookouts, picnics, and other special events supported by the GM ensures that
appropriate ration credits will be taken.
a. The FSO shall:
e Review the appropriate ration credits.
e Review and sign the appropriate documents to ensure all food items used were
included in the daily issue documents to the GM.
e Ensure an accurate number of personnel attending the event was included in the
appropriate column(s) of NAVSUP Form 338.

2403  RECORDING AFLOAT RATION CREDIT

1. DALY MUSTER REPORT. The daily muster report shall include the total number of
enlisted personnel assigned (less personnel on leave, TAD/TDY, confined not onboard, and
unauthorized absentees). This number should include enlisted members on Temporary Afloat
Assignment (TAA) status who are receiving BAS with a deduction from pay for meals served
while on TAA status and who are treated as RIK for food service accounting purposes. The
muster report informs the FSO of the total number of enlisted personnel entitled to RIK. The
following three paragraphs discuss recording rations on the General Mess Control Record
(NAVSUP Form 338) for afloat activities.

2. RATIONS SOLD FOR CASH. Meals sold for cash are recorded on the Cash Meal
Payment Book (DD Form 1544) Sheets in accordance with Paragraph 2201-1b, and meals sold
on a credit basis are recorded on the Sale of General Mess Meals (NAVSUP Form 1046) in
accordance with Paragraph 2201-2b (see Figure 2-12 for Form 1046). Each day, the total
number of meals that were sold for cash or on a credit basis, as recorded on the DD Form
1544 and NAVSUP Form 1046, will be added and recorded in Columns (2) through (6) of
NAVSUP Form 338 as shown below:

Data Block and Caption Instruction for Entry
(1) Day of Month Enter the appropriate day of the month.
(2) B Actual number of breakfast meals sold for cash and credit

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

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

(B5) N Actual number of night meals sold for cash and credit as
recorded on DD Form 1544 and NAVSUP Form 1046.
(6) Daily Column (2) x .25 + Column (3) x .40 + Column (4) x .35 +

Column (5) x (if breakfast meal .25, if dinner meal .35).
(Do not round this value).

NOTE: When the Officers’ Mess subsists out of the GM on a continuous basis, all Officer ration
credits shall be taken for all three meals on full days at sea. On the day of entering or leaving
port, partial ration credit shall be taken for the meals served at sea only. Inport meals are not
part of the full ration credit that is taken at sea. While conducting simulated at sea exercises,
and when personnel cannot leave the ship, cash paying customers will be charged for all meals
made available. See Paragraph 2201-4.

3. RATIONS-IN-KIND
a. In port. Take ration credit only for meals fed, except for the day of leaving and the day
of returning to port as discussed in Paragraph 2400-2. This value shall be entered on
NAVSUP Form 1090 by the Watch Captain (Figure 2-22). These rations are only RIK and
do not include rations sold for cash.

NOTE: Subtract rations sold for cash or credit (as recorded on NAVSUP Form 1046 and
DD Form 1544) from the actual rations fed from NAVSUP Form 1090 (Figure 2-22). Enter
this number on the General Mess Control Record (NAVSUP Form 338) and compute the
total ration credits for each day for meals fed under the RIK columns as shown below:

Data Block and Caption Instruction for Entry

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

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

(9)D Actual number of meals fed for dinner as recorded on the
NAVSUP Form 1090. This shall not include meals sold
for cash.

(10) N Actual number of meals fed for the night meal as recorded

on the NAVSUP Form 1090. This shall not include meals
sold for cash.

(11) Daily Column (7) x .25 + Column (8) x .40 + Column (9) x .35 +
Column (10) x (if breakfast meal .25, dinner meal .35).
(Do not round this value).
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b. At Sea. Ration credit shall be taken for all enlisted personnel entitled to RIK in the GM
as reported in the daily muster report. This number shall include enlisted members on
Temporary Afloat Assignment (TAA) status who are receiving BAS with a deduction
from pay for meals served while on TAA status and are treated as RIK for food service
accounting purposes. This number shall be entered on the General Mess Control
Record (NAVSUP Form 338) (Figure 2-23). Total ration credits shall be computed for
each day for meals fed under the RIK columns as shown below:

Data Block and Caption Instruction for Entry

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

(10) N Leave blank.

(12) Daily Enter the total number of enlisted personnel entitled to

RIK as reported on the daily muster report.
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POSTING MEALS SOLD FOR CASH TO THE GENERAL MESS CONTROL RECORD
(NAVSUP FORM 338)

GENERAL MES3 CONTROL RECORD (4051) .
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Figure 2-21
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POSTING MEALS FED — RATIONS IN KIND TO THE GENERAL MESS CONTROL RECORD
(NAVSUP FORM 338) FOR AFLOAT ACTIVITIES INPORT
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FORM 338
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POSTING MEALS FED — RATIONS IN KIND TO THE
GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)
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PART F: RATION SYSTEM ALLOWANCES

2500 GENERAL MESS FINANCIAL MANAGEMENT

1. GENERAL. GMs provide high quality meals to authorized personnel. The FSO maintains
financial accountability and control of the GM within an allowed monetary amount. Providing
high quality meals within a prescribed monetary allowance requires managerial skills and
constant attention from the FSO and food service division.

The monetary allowance amount depends on the number of personnel served in the GM and
the current values of the authorized food allowances for the GM. A computation converts the
number of personnel to ration credits. Multiplying the number of ration credits by the
authorized food allowance value provides a monetary allowance. A ration credit represents the
quantity of food required to serve one person three meals daily. Each meal represents a
portion or percentage of a ration credit. The current NAVSUPNOTE 7330 contains these
percentages (or ration credit conversion factors). Using regular feeding factors, if one person
eats only breakfast, 25 percent of a ration is earned; lunch is 40 percent of a ration earned, and
dinner is 35 percent of a ration earned. Ration credit may not be claimed more than once for
the same meal. Ration credit may not exceed 1.0 ration per person per day.

The FSO must ensure that the GM operation does not exceed the monthly (or reporting
period’s) authorized monetary allowance amount. The FSO must devote constant attention to
the GM operation and must exercise close financial control over feeding costs. This requires
effective menu planning, strict daily breakout control, correct inventory procedures, efficient
food conservation programs, and review of daily ration cost control measures.

The FSO is required to review the daily ration cost on NAVSUP Forms 338 and NAVSUP Form
1359. This is especially important and necessary during inport periods. An accurate count for
meals provided during inport periods will ensure computing proper monetary allowances.
Comparing the menu items with the daily issue documents to the GM will reduce inventory
adjustments during the account period.

Special events such as barbecues, cookouts, or picnics must be reviewed to determine the
effect on the current over/under issue status of the GM. Conscientious management action will
ensure that the GM records reflect an under issue status at the end of each accounting period.
Prompt and effective action must be taken to ensure that the cost of rations remains within the
authorized allowance.

2501 DAILY RATION ALLOWANCES AND MONETARY VALUES

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

The monetary value of a BDFA is developed from the standard Department of Defense (DoD)
Food Cost Index. The authority for this index stems from a Presidential Executive Order and
from the current DoD appropriation act. The quarterly NAVSUPNOTE 7330 (series) issues the
BDFA monetary value, Special Allowances, Master Load List (NAVSUP Form 1059), and
general information on food items.

2. SUPPLEMENTAL FOOD ALLOWANCE. The supplemental allowance is a set quantity of
food that can be defined by components and by the quantity of monetary value used to support

2-67



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

a small daily ration total (except for submarines). The supplemental allowance is added when
the BDFA alone cannot support a GM in accordance with NAVSUPNOTE 7330 (series). The
Supplemental Food Allowances can be used by all GMs, excluding submarines, that have the
following:

e 1to 99 total rations fed per day

e 100 to 149 total rations fed per day

Appropriate monetary rates for these Supplemental Food Allowances can be found in
NAVSUPNOTE 7330 (series) published quarterly by NAVSUP N42. Only one Supplemental
Food Allowance may be used on any particular day.

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

3. SPECIAL FOOD ALLOWANCE. A special food allowance is a set quantity of food, defined
by monetary value, required to support unusual or special circumstances. A special food
allowance is used in addition to the BDFA when the BDFA alone is insufficient and will not
support the GM under certain unusual or special circumstances.
a. NAVSUPNOTE 7330 (series) special allowances
1) Submarines
2) NAVSUP-directed DoD Birthday/Special Events, Thanksgiving, and Christmas Day
holiday meals
3) The first 30 days of operation for newly established GMs
4) Ships in a repair period when the crew is given COMRATS
5) Prime Vendor Allowance (PVA). The monetary value of the PV Allowance will
depend on the servicing Prime Vendor for the Ashore or Afloat Units. The allowance
will automatically be activated daily and may change in monetary value depending
upon the Prime Vendor used to purchase subsistence. As a subsistence order is
received, the Recordskeeper must use the NAVSUPNOTE 7330, which is published
on a quarterly basis by NAVSUP, to determine the applicable PV Allowance to load
into the Food Service Management (FSM) System. A Non-Prime Vendor support
allowance is available for those areas, such as Australia or South America, without

Prime Vendor Support or for those receiving Replenishment at Sea (RAS)

Husbanding Agent. All allowances will be activated automatically on a daily basis in

FSM until the next delivery has been received from another source/supplier.

a) When in homeport, the assigned homeport PVA shall be used upon receipt of a
subsistence order. This allowance shall continue to be taken until next delivery
has been received from another supplier/source.

b) When deployed within CONUS and receiving subsistence, the PVA correlating
to the Prime Vendor from which the subsistence order was received shall be
used. This allowance shall continue to be taken until the next delivery has been
received from another supplier/source.

c) When deployed overseas, the PVA for an assigned overseas vendor shall be
used upon receipt of a subsistence order. This allowance shall continue to be
taken until the next delivery has been received from another supplier/source.

d) When receiving subsistence in areas without Prime Vendor support or without
RAS, the non-prime vendor support allowance shall be used. This allowance
shall continue to be taken until the next delivery has been received from another
supplier/source.

NOTE: PVA rates do not apply to transfers (with or without reimbursement).
2-68



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

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

The NAVSUPNOTE 7330 (series) does not include all possible situations that may justify
special allowances. Requests for additional allowances shall be submitted in a timely manner
to NAVSUP N42 via the TYCOM and the appropriate chain of command. Requests must
include substantiating justification. Submitting requests in a timely manner allows use of the
additional allowance during the appropriate accounting period(s).

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

2502 RECORDING THE DAILY MONETARY ALLOWANCE

1. TOTAL DALY RATION CREDIT. Part D and Part E of this Chapter discuss how to
determine meals sold for cash and meals fed RIK and how to record these rations on the
General Mess Control Record (NAVSUP Form 338). The procedures for recording the total
daily and cumulative ration credits are shown below (see Figure 2-24):

Data Block and Caption Instruction for Entry

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

(13) Cumulative Total Column (12) + the previous day’s Column (13)

2. COMPUTING MONETARY ALLOWANCE. The procedures for recording the daily and
cumulative monetary allowance on the General Mess Control Record (NAVSUP Form 338) are
shown below (see Figure 2-24):

Data Block and Caption Instruction for Entry

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

(15) Cumulative Total Column (14) + the previous day’s Column (15).

2503 EFFECTIVE MONETARY RATION ALLOWANCE

1. REVISED ALLOWANCES. Monetary ration allowances are revised quarterly and become
effective on the first day of the quarter that follows the published date.

2. OPERATING A GENERAL MESS ON A BARGE OR SIMILAR SHIP. COs may have to
operate a GM aboard a barge, barracks ship, or similar facility. This may occur because of
overhaul, renovation by the shipyard of food service facilities, or during a decommissioning
phase. The CO may place the enlisted crew members on full BAS resulting in a cash sale
Afloat General Mess operation that presents a challenge to maintain a solvent food service
operation. Therefore, an afloat GM in this situation shall continue to use the applicable
BDFA, the Supplemental Allowances, and the Afloat Maintenance Availability Special
Allowances. An afloat GM in this situation shall continue to use monetary allowances
applicable to afloat units for ration credit determination and shall continue to submit all required
returns.
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2504 BASIC ALLOWANCE FOR SUBSISTENCE (BAS)

1. GENERAL. The term BAS used throughout this manual is defined as a cash allowance
payable to enlisted personnel who are permitted to mess separately in lieu of RIK when
messing facilities are available. BAS will be authorized in accordance with the Department of
Defense Military Pay and Allowance Entitlements Manual and the Naval Personnel Manual.
For additional information refer to the Department of Defense Directive 1418.5. and to DOD
7000.14-R, VOLUME 7A, CHAPTER 25, “SUBSISTENCE ALLOWANCES".
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RECORDING TOTAL DAILY RATION CREDITS AND RATION ALLOWANCES TO THE
GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)
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Figure 2-24
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PART G: SITUATION FEEDING AND ALLOWANCES

2600 NIGHT MEALS AND MID-RATIONS

1. GENERAL. Night meals provide enlisted personnel with the opportunity to substitute a
night meal for a meal missed earlier in the day because of standing watch or because of other
assigned duties. Enlisted personnel standing watches or performing other assigned duties
between 2000 and 0300 may receive a night meal. A maximum of one ration credit per person
per day will be claimed regardless of the number of night meals an individual receives. Night
meals must have a separate and distinct menu from the other meals provided during the day.
Include the value of food items used to prepare night meals in the total cost of issues to the
GM. Ration credit and sales of night meals will follow the rates published in NAVSUP Notice
7330.

2. ASHORE. Personnel entitled to RIK receiving a night meal at a shore activity will sign a
Meal Signature Record (NAVSUP Form 1291). Use a separate Cash Meal Payment Sheet
(DD Form 1544) marked “other cash sales” to record cash sales of night meals. (CAC Enabler
System users are not required to use the NAVSUP Form 1291 and DD Form 1544).

3. AFLOAT (INPORT). FSOs have the discretion to authorize night meals. Personnel
receiving a night meal in port must have approval from the division officer based on the muster
report provided for those personnel. Night meals are designated for personnel who missed a
regular scheduled meal based on their evening work schedule. Report the number of
personnel receiving night meals during inport periods in the appropriate columns (5) or (10) on
the General Mess Control Record (NAVSUP Form 338). Ration credit for night meals can only
be taken during inport periods.

4. AFLOAT (UNDERWAY) NIGHT MEALS (MIDRATS). These are an additional meal that
contains the same nutritional components as lunch and dinner. Night meals must follow Navy
standard core menu guidelines required by menu review criteria. The night meal must contain
a healthy entrée, starch, vegetables, and fruits. Unprepared leftovers may be used in addition
to the night meal menu. Leftovers cannot be the only option offered. Creative use of
uncooked leftovers, grab and go snacks, fruit and salad bars, and eggs to order are highly
recommended to be served during MIDRATS. Extreme care should be taken when leftovers
are served to ensure that the food safety requirements for serving leftovers, as indicated in
NAVMED P-5010, Chapter 1, are strictly followed.

RIK personnel are entitled to three meals per day. The MIDRATS meal is in lieu of a missed
meal. Night meals are intended to be served to personnel who are assigned to an on/off going
watch section or night work shift and must take into consideration the work schedules required
by all personnel. Every effort should be made to prepare and serve quality night meals to
authorized personnel. The value of food items used to prepare MIDRATS will be in the total
cost of issues to the GM for the day the breakout took place. Claiming ration credit and/or sale
for the MIDRATS is not authorized when ration credit for every person on board has been
taken at breakfast, lunch, and dinner.

2601 RECREATIONAL EVENTS

1. GENERAL. Instead of a meal served in the GM, the CO may allow issuing food items from
the GM to authorized personnel for use for picnics and other forms of recreation. However, the
statutory limitations governing use of appropriated funds that place restrictions on the issuance
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and sale of meals must be followed in all circumstances. COs will ensure that only personnel
entitled to RIK receive food, cooked or uncooked and for picnics or other forms of recreation,
from the GM at government expense

Enlisted personnel receiving BAS, officers, dependents, and other guests must pay the
published sale of meal rates that is published in the quarterly NAVSUPNOTE 7330 and in the
latest annual NAVSUP Naval message. The FSO will arrange with the activity, one week
before the placement of the food order, for the activity to collect and to bring all monies to the
FSO. A duty cash collection agent shall receive all money and shall verify that all paperwork
matches the amount of rations being made. This needs to be done in advance for the proper
posting of the rations into the FSM computer and for the correct deposit of monies for that
given day.

The LCS may develop a standardized picnic or recreational event menu. This will provide
standardization and will help the requesting activities with making their selections.

2. DOCUMENTATION. The FSO will require a written request for picnic or recreational
rations 7 days before the event to allow for proper thawing and preparation of meat products
and for collection of the cash and verification of the paperwork.

All paperwork and cash must be submitted 7 days before the picnic/recreational event to allow
for placement of the food order, verification of the paperwork, and collection of all monies. This
is a commitment from the activity that the event will take place. Too many times food is ordered
and then the activity cancels the day before the event.

Figure 2-25 provides a sample memorandum to use for requesting picnic or recreational event
rations. The request must include the following information:

e Name of activity requesting the rations

e Number of personnel and date of the picnic or recreational event

o Names of personnel entitled to RIK. (Use a Recapitulation of Meal Record (NAVSUP

Form 1292. This is required only for ashore activities)

e Number of officers attending

e Number of civilians attending

e Number of Military Family Members of E4 and below attending

e Number of personnel on BAS attending the event (if applicable)

e Total cash collected

e Picnic menu, pick up time, and the name of the person authorized to pick up the rations

e Signature of the requesting official
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REQUEST FOR PICNIC/RECREATIONAL EVENT RATIONS

| (Sample)

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

To: FSO

Subj: REQUEST FOR PICNIC/RECREATIONAL EVENT RATIONS

Ref: NAVSUP P-486, para 2601

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

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

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

2. The breakdown of personnel attending is as follows:

a. Enclosures (1) and (2) provide a list of enlisted personnel entitled to RIK (ashore only).
b. Others
Sale of
Number Meal Rate Surcharge Total
Officers
Civilians

Military Family Members of E4 and below
Personnel on BAS
Total CASH DUE

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

4. | certify the controls required by reference (a) will be strictly followed ensuring that only
authorized personnel participating in the event receive a meal. Cash collected from the sale of
meals will be turned in to the FSO with this memorandum 7 days prior to the event.

(Signature of requesting official

Figure 2-25
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2602 CEREMONIAL EVENTS

1. GENERAL. Navy commands traditionally sponsor social events and ceremonies to
acknowledge noteworthy accomplishments and achievements of Navy personnel. Command
functions that recognize personnel promotions, reenlistments, command milestones, and other
similar events are vital to morale and tradition. Policies governing the use of Military Labor for
ceremonial events must be strictly adhered to. Refer to Appendix E, Command Functions and
Organization.

2. CEREMONIAL CAKES. The FSO may approve requests to purchase ceremonial cakes on
a case by case basis when adequate personnel and facilities exist to support the additional
workload. The use of subsistence appropriation funds to defray the cost of food items is not
authorized. These transactions must be handled as sales of bulk food items in accordance
with Chapter 6, Paragraph 6302.

2603  BATTLE FEEDING

1. GENERAL. The Damage Control Assistant has responsibility for the afloat battle feeding
plan. The Base Disaster Preparedness Plan contains information on battle feeding ashore.
Every attempt should be made to assign food service personnel to the galley and associated
food service spaces during battle stations and Condition Three steaming.

2. FEEDING ON STATION. Distribution of food to battle station lockers ensures availability
for battle feeding. Food that does not require galley preparation, or semi-perishable food
distributed in this manner, requires constant checking. This checking provides periodic rotation
of food items to prevent spoilage, misuse, or theft. Food carriers, racks, trays, and large coffee
pots must be available to support battle feeding needs.

3. BATTLE FOOD PREPARATION. Battle food preparation will depend on whether the galley
is in operation and whether CSs are available. If a galley or personnel are not available, meal-
ready-to-eat (MRE) rations may be used and supplemented with hot or cold drinks. When
limited galley food service is available the planned menu items should include items such as
sandwiches, fresh or canned fruit, hot entrées such as canned beef stew or chili con carne,
easy-to-prepare and serve recipes, and a hot or cold drink.

4. GALLEY FEEDING. Personnel who are relieved from battle stations should go to the
galley or to other auxiliary feeding stations for hot food. Various auxiliary feeding stations may
be set up when the situation does not allow access to the galley.

5. OFFICERS IN BATTLE FEEDING SITUATIONS. Officers eating meals at the GM during
battle feeding situations must pay regular meal rates in accordance with NAVSUP Notice 7330.
Afloat units will sell meals from the GM to officers on a credit basis to simplify procedures
during the emergency situation.

6. BATTLE FEEDING/BASE FORCE PROTECTION EMERGENCY ASHORE. COs may

authorize civilian personnel to purchase meals from the galley in the event of a Force
Protection Emergency.
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CHAPTER 3
STANDARD CORE MENU AND MENU PLANNING

PART A: MENU PLANNING AND FOOD PREPARATION

3000 REFERENCES, RESOURCES, AND TOOLS

1. GENERAL. Menu planning is an important responsibility and mission. Menus must provide
nutritious and flavorful meals within specific cost limits in accordance with the Basic Daily Food
Allowance (BDFA). Fleet involvement in the early stages of menu development is
accomplished through ship and submarine menu review board minutes provided to the
TYCOMs and to NAVSUP.

A well-planned menu uses the food service personnel in conjunction with the job titles and
descriptions. All food service personnel must use the equipment in accordance with the
guidance provided by the equipment’s instruction booklet and by NAVSUP P-486 Volume II.
Storage space must be able to accommodate the items on the menu. All commands must
implement the current graded Navy menus for their platform using approved subsistence items
from NAVSUP Notice 7330 Master Load List (MLL) and using approved recipes from the
Armed Forces Recipe Service (AFRS). Commands are not authorized to carry non-menu Food
Item Code (FIC) subsistence items in inventory. Menus must be displayed daily in the GM
(GM) to highlight green-coded options. Foods from My Plate should be present at each meal.
a. Armed Forces Recipe Service (NAVSUP P-7). The AFRS is issued to all GMs to
standardize food preparation using recipes available in Food Service Management (FSM).

These recipes also are available on the Navy Knowledge Online (NKO) web site. AFRS use

is mandatory for GMs. The file has approximately 2496 recipes including newly-developed

recipes and guideline cards. Recipes yield 100 portions. All recipes have been tested and
evaluated for military-wide acceptability; they support current nutritional standards.

1) Guideline Cards. Guideline cards are found in Section A of AFRS. They eliminate the
need to repeat the same information on recipe cards. Guideline cards include the
following:

e Information on food breakouts
e food handling

e measuring

e procedures/equivalents

e conversion charts

e equipment guidelines

2) Index Cards. Index cards are found at the beginning of each section of AFRS. The
index card gives a complete listing, in numerical order by type of food or dish, of all
recipes contained in that section.

3) Recipe Classification. Based on the preparation process, all AFRS recipes fall into the
following three Navy recipe classifications:

e scratch
e speed scratch
e prepared/advanced
a) Scratch. The following are characteristics of a scratch recipe:
e Any recipe made from ingredients that require further processing before the dish
can be assembled, cooked, and served.
e Any recipe in which the ingredients are raw or slightly processed. (Slight
processing has a broad definition and may include items such shelled nuts,
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dried herbs, dried pasta, and pre-portioned meats such as raw chicken breast or
raw steaks. Commonsense must be used when defining “slightly processed”.

e Any recipe in which Ingredient processing is required to prepare the recipe (with
the exception of various liquid ingredients or other ingredients in a slightly
processed state).

¢ Raw ingredients make up 90 percent of the recipe.

e The labor required includes significant preparation (such as peeling, knife work,
and cooking), assembly, and further cooking.

¢ Food waste makes up the majority of the waste stream.

b) Speed Scratch. A speed scratch recipe is defined as combining value-added food
products with fresh fruits, vegetables, and other components to create unique,
signature dishes. Value-added products include portioned cuts of meats, premade
sauces, and frozen dough products. Recipes may include items such as
precut/precooked meats and vegetables or prepared sauces. The following are
characteristics of a speed scratch recipe:

e Any recipe that contains a combination of ingredients that are raw, slightly
processed, or fully processed.

e Any recipe in which slight or fully processed ingredients make up more than the
majority of the ingredient base.

e Any recipe that as a whole requires less labor then a scratch recipe of the same
title.

e Raw ingredients make up 40 percent to 60 percent of the recipe by weight ,
volume, or count.

e Labor is reduced by a minimum of 40 percent compared to a scratch recipe (a
recipe labor study is required for each recipe if applying this attribute).

e Food waste is reduced; solid waste is increased.

c) Prepared/Advanced. An advanced recipe is defined as one that is ready to eat,
heat and serve, or add water and cook. This includes steamed rice, instant mashed
potatoes, and frozen/processed vegetables. The following are characteristics of a
prepared/advanced recipe:
= Any recipe that is cook and serve, heat and serve, or requires the addition of a

liquid and/or minimal seasoning.

= Any recipe that requires no addition of raw or unprocessed ingredients (with the
exception of a liquid or seasoning.

= Any recipe that requires significantly less labor than a scratch or speed scratch
recipe of the same title.

= Labor is reduced by 80 percent compared to a scratch recipe (a recipe labor
study is required for each recipe if applying this attribute).

= Food waste is significantly reduced; solid waste sometimes is increased.

b. Navy Food Service (P-476) /INAVSUP Food Flash
1) NAVSUP N423 publishes the Navy Food Service (NAVSUP P-476) quarterly and the

NAVSUP Food Flashes. Both are posted to NKO https://www.nko.navy.mil/group/food-

services/home and are distributed to all activities with GMs. Commands are required to

retain the P-476 and NAVSUP Food Flashes on file. The P476 and Food Flashes may
contain policy updates and information for the following:

o food products

e galley equipment

¢ GM modernization

e publication revisions

e sanitation

o food service automation

e training
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o food preparation

o food service operations

e nutrition

e menu planning

e suggested special event/holiday menus

o recordkeeping

The Food Service Officer (FSO) or the Leading Culinary Specialist (LCS) will make
available every issue of the Navy Food Service (P-476) and the NAVSUP Food Flashes
to each Culinary Specialist (CS). The LCS will document and ensure that each CS is
aware of food service policy changes and updates in these publications. The
signatures of the FSO, LCS, Training Petty Officer, Recordskeeper, Bulk Storeroom
Custodian, Galley Captain, and Watch Captains are the only ones required on the cover
page of the P476. NAVSUP Food Flashes will be kept on file for a minimum of 2 years.

Menu Review

1)

2)
3)

4)

All TYCOMs/Commander Naval Installation Command (CNIC) are required to have their
NSCM reviewed and graded by the NAVSUP dietitian. The benefits of submitting the
menu for review are to ensure the inclusion of green-coded food categories described in
the Go For Green (G4G) menu coding goals. New recipe and ingredient submissions
for the menu must be submitted by the second Friday in March for October
implementation. This provides Natick Laboratories with the time to develop recipes
while NAVSUP works with Defense Logistics Agency (DLA) Troop Support to ensure
worldwide availability of ingredients. See Figure 3-1 for the submission process.

The NAVSUP dietitian will email receipt acknowledgement of all menu reviews.
TYCOMSs/CNIC can expect an electronic copy of the menu within 45 days after the
menu has been reviewed and graded.

The menu shall be evaluated in compliance with the standards outlined in this Chapter.
Menus are given a numerical score based on a 100-point scale. A score of 95 or better
indicates an acceptable menu.

Menu Review Criteria: Menus submitted are evaluated to ensure that a variety of food
categories are included in compliance with G4G menu coding goals.: Lunch and dinner
meals will offer green-coded categories that include an entrée, starch, vegetable, bread,
soup, dessert, beverage, and fruit.

1)

2)

3)

4)

5)

6)

7
8)

9)

Breakfast will offer a green-coded entrée (protein), cereal, hot starch (oatmeal), bread,
beverage, and fruit.

(Large Menu) - If there are two or more recipes for a category, one must be green
coded, and there may be only one red-coded recipe from each category. The
remaining recipes may be green or yellow.

(Small Menu) — For commands using a smaller menu that offers only one recipe in each
category, a green-coded recipe must be offered at lunch or dinner. When two recipes
are offered in a category the additional recipe may offer a yellow or red code recipe.
Green-coded options available at breakfast: plain yogurt, egg substitute or egg whites,
whole grain cereal, bagels, low fat muffins, English muffins, and hot oatmeal.

The menu shall incorporate antioxidants and a variety of fiber sources such as whole
grain breads/cereals, an assortment of fresh fruits/vegetables, legumes (kidney beans,
baked beans), and brown or wild rice.

The menu shall be aesthetically pleasing in terms of complementary flavors, textures,
colors, and shapes.

NAVSUP P-7 shall be used. Recipes in FSM are included.

Popular foods shall not be overscheduled on the menu or on consecutive meals and
days.

Red meat (beef, pork, ham, veal, and liver) shall not be overused. When two entrees
are served at a meal, one shall be poultry, fish, or a vegetarian option.
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10) When two entrees are served at a meal, one shall be a hot entrée; only one type of
sandwich shall be served per meal.

11) When two vegetables are served, one shall be a non-starchy vegetable; only one shall
be a starchy vegetable.

12) The menu shall provide accurate nutrient information following Natick Laboratories’
1999 AFRS nutrient analysis spreadsheet posted on the NKO. Do not refer to the
nutrient information listed in FSM.

13) Menus shall list soups offered at lunch and dinner by name.

Note: Scoring incorporates the Joint Subsistence Policy Board (JSPB) DoD Menu Planning

Standards.

Rations-In-Kind (RIK) Feeders

1) The Memorandum of Agreement for RIK feeders states that meals served shall comply
with NAVSUP nutrition standards. Menus shall be submitted to the NAVSUP Dietitian
on a template provided on NKO. The template requires that values for calories,
carbohydrates, proteins, and fats be provided. If the feeder is using recipes from a
contractor and not from AFRS, the information must be listed. Menu evaluation can be
completed only if accurate nutrient information is provided.

2) Meal Attendance Predictions. The procedures for effective meal attendance predictions
and food cost analysis are discussed below.

a) Ashore units shall use signature headcounts and meals sold for cash records to
document actual persons fed.

b) Afloat units underway shall receive full ration credit daily for all enlisted personnel
and officers entitled to be fed at sea. A mechanical counting device shall be used to
count persons fed for determining ration credit during inport periods based on the
number of meals actually fed. At sea, a counting device shall be used to count
persons fed as a tool for assisting the Watch Captain with NAVSUP 1090
preparation and for historical data.

c) Head count records are not required to show how many persons are served at each
meal; this practice is, however, recommended. The same historical data may be
acquired by retaining the food preparation worksheet (NAVSUP Form 1090) for six
complete cycles of the menu to accurately predict meal attendance. Estimates of
future attendance are based on past records and on Command’s circumstances and
experience. Factors such as weather, proximity to payday, and liberty trends must
be taken into account when predicting attendance.

Food Cost Analysis

1) Variations in meal attendance from day-to-day and meal-to-meal affect monetary
allowances and food costs.

2) It is critical that a periodic analysis of average head count predictions and historical food
cost data performed by the Food Service Officer to assist in managing a solvent GM
operation.

3) A tool is available in FSM to use the pre-daily NAVSUP Form 1282 to identify food
costs.

Command Food Survey. These surveys help determine the crew’s preference.

1) Surveys must be made available during each meal because tastes change, new
personnel arrive, and new foods and recipes are introduced.

2) A food service team member shall track the crew’s preferences to access acceptability
and to make it easier to predict portions to prepare. Any circumstances that may affect
acceptability shall be noted.

3) Menu surveys shall be submitted to NAVSUP via TYCOM/CNIC with input from the
Menu Review Board.

Menu Boards. There are two kinds of independent menu boards: menu production boards

that review menus within the food service division and menu review boards that act as

advisors to the Food Service Division.
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1) Menu Production Board. This Board is composed of Culinary Specialists and is chaired
by the LCS, S-2 Leading Petty Officer, or Watch Captain(s) who provide feedback for
menu production. This Board shall meet weekly/monthly to review menu acceptability
and command customer survey comments. Food service personnel must use NAVSUP
Form 1090 (Food Preparation Worksheets) to plan and discuss preparation techniques.
Emphasis must be placed on the resources and limitations of the food service operation
(storage/manning/equipment) while maintaining quality nutritious meals. Feedback must
be submitted to Command’s regional TYCOM/CNIC for consolidation with the Menu
Review Board minutes that will then be sent to NAVSUP via TYCOM.

2) Menu Review Board. This Board shall consist of representatives from as many
divisions as possible. The Board's composition may vary from one representative from
each division to a broader membership depending on the Command’s schedule. A
Menu Review Board session shall be conducted quarterly. The Board will be chaired by
the FSO or by the LCS in the FSO’s absence. The purpose of the Board is to have
patron representatives communicate recommendations for future menu revisions to the
food service team. The Board provides a mechanism for providing patrons with an
understanding of the resources and limitations of the food service operation and to
educate personnel on current NAVSUPNOTE 7330 changes. The Menu Review Board
minutes shall be recorded, routed through the Chain-of-Command for signature, and
kept on file in the food service office for one year. A copy of the minutes shall be
forwarded to TYCOM/CNIC for consolidation and shall be sent to NAVSUP via TYCOM.
Navy Food Management Teams will hold periodic Menu Review Board sessions in Fleet
Concentration Areas (FCAs) and shall submit Navy Standard Core Menu feedback and
crew surveys to NAVSUP.

Military Nutrition Environment Assessment Tool (M-NEAT). M-NEAT, which is used by all

Services, provides a nutrition environment baseline assessment and identifying actionable

information on target areas for improvement in worksites, communities, and DoD schools.

Using M-NEAT aids in assessing and improving the nutrition environment, identifying and

understanding issues, implementing best practices, and developing effective DoD-level

policies.

1) Navy Marine Corps Public Health Center Link:
http://www.med.navy.mil/sites/nmcphc/health-promotion/healthy-eating

2) M-NEAT Assessments. Once on the above website users can click on the tool or the
facilitator guide for step-by-step instructions on how to complete the M-NEAT tool.
Completed assessments can be submitted on the following website using the M-NEAT
facilitator guide and submission instructions:
http://www.med.navy.mil/sites/nmcphc/health-promotion/healthy-eating/Pages/m-
neat.aspx.

Go For Green® Program. The Go For Green® (G4G) nutrition labeling and education

program was directed by the Secretary of the Navy through ALNAV 050/15 and NAVADMIN

178/15. The goal of this program is to encourage healthy food and beverage selections to

support the performance, recovery, and health of Sailors. Use of G4G for Navy menus will

improve healthy food and beverage selections by making nutrient-rich choices more visible
through choice architecture at the serving line and green-coded options available at each
meal. Food label color cards will be used and posted in front of all serving line items with

Green, Yellow, or Red labels to identify nutritional quality. Sodium symbols will be on the

food label cards to identify foods with low, moderate, and high sodium levels. Beverages

are color coded only.

1) The G4G program provides guidance, support, and resources on Go For Green® ®
menu coding and marketing for food service facilities and staff.

2) The G4G coding criteria are based on the following:

e percentage of calories from total fat
e percentage of calories from saturated fat
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e amount of sugar

e amount of fiber

¢ wholesomeness

The criteria for the three color codes are as follows:

e green-coded recipes must contain less than 30 percent total fat and less than 10
percent saturated fat

o yellow-coded recipes must contain between 31 percent and 49 percent total fat and
11 percent to 15 percent saturated fat

o red-coded recipes is greater than 50 percent total fat and 16 percent or more of
saturated fat

TYCOM will populate recipes on the NSCM Form 1080 Template with already existing

coded menus on NKO or with codes from the Armed Forces Recipe Service Nutrient

Analysis spreadsheet validated by Natick Laboratories. Only recipes on the

spreadsheet that also are in FSM may be included on the menu. Green-coded recipes

can be identified on the spreadsheet by sorting column T; not all of these recipes are in

FSM. The coding information is communicated to the crew on food label cards.

Only approved G4G marketing materials (including a set of three permanent posters,

table toppers, and food label cards) may be displayed in galleys. This DoD Joint

Service program maintains standardization to ensure branding consistency.

G4G Web Support. The Human Performance Resource Center (HPRC) is a website

that supports the DoD Go For Green® program promoting healthful food and beverage

choices that optimize the performance, readiness, and health of our service members.

The HPRC Web Page offers quick links in support of the Navy menu from the following

link: http://hprc-online.org/nutrition/go-for-green.

a) Ready to Go For Green® provides a quick breakdown and PDF of the G4G Food
Card,

b) G4G Mission provides G4G details and background information including the G4G
PDF materials shown below:

e Logos
e Symbols
e (G4G Guide

e Background Paper

e Talking Points

e GAG Brochure

e GA4G Posters
c) G4G Operations. Get Started provides the following G4G Operational resources:

e Program Requirements

e Printed Food Cards

e Electronic Food Cards

e Food Placement

e Coding Foods

¢ Menu Revisions

e Training and Marketing Toolkit
NKO Web Support. The Navy Knowledge Online website provides a quick link for G4G
support materials including the following:

e current At-Sea Menus

e GA4G Program Information

e G4G Training Modules

e GA4G Marketing Materials
The G4G NKO information can be found on the NKO Food Service Page on the left side
of the GO FOR GREEN NAVY MENUS block.
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3001 NAVY STANDARD CORE MENU (NSCM)

1.

GENERAL. In 2011 the Chief of Naval Operations released guidance that required identifying
and implementing food service processes to increase scratch cooking. Scratch cooking results
in increased training opportunities for CSes and healthier items on the Navy menu. The NSCM
is written to use scratch recipes in the AFRS.

a. NSCM serves the following purposes:

1) The menu is designed to comply with the Basic Daily Food Allowance (BDFA).

2) The menu meets United States Department of Agriculture (USDA) Nutritional
guidelines, Go For Green® menu coding goals, and DoD Menu Standards.

3) ltems were chosen based on their quality and acceptability.

4) The menu improves a Sailor's performance by providing wholesome and unprocessed
choices.

5) The menu provides standardization and consistency of products.

6) The process contributes to more accurate financial management and control.

7) The menu supports scratch cooking.

8) The process adopts industry best practices.

9) The menu supports holiday and theme meals by including ingredients on the approved
Master Load List (MLL) and by seasonal management that supports these unique menu
requirements.

10) The menu encourages development of food preparation skills while reducing
unnecessary workload through the implementation of scratch, speed-scratch, and
prepared cooking methods and recipes.

11) There are few recipes on the NSCM that require using deep fat fryers; therefore, the fat
content of the menu is less than the typical command menu submitted to NAVSUP for
annual review. Healthy lifestyle cooking methods will be adapted to the maximum
extent possible. If ovens are overstressed, and feeding capacity has met its limit, all
products that have been tested for the fryer can be deep fat fried instead of prepared in
an oven.

12) Equipment is standardized to streamline subsistence prime vendor catalogs and to
increase inventory management accuracy through simplification and elimination of
waste.

13) Other Supply Officer (OSO) transfers (all GMs require the same line items) are
encouraged to enable distance support when available and where the capability exists.

MENU DESIGN. The NSCM is developed by TYCOM staff and Fleet representatives from the
Culinary Specialist Community. It is reviewed by the NAVSUP Dietitian, using recipes
validated by Natick Laboratories. The team used all resources available including afloat unit
Menu Review Boards that always play an important role in menu development. The menu
team provided a quality menu that considers the following:

e nutrition

e cost

e acceptability

o worldwide supportability
e CS skill sets

e equipment

e platform storage challenges
The NSCM was developed to provide a menu to all Navy commands that meets the required
G4G menu goal standards. The cycle menus provide more accurate forecasting for ration
costs, requisition requirements, and daily food preparation.
a. Menus are developed by ship class and are based on the following considerations:
1) COMNAVSURFOR (CG/FFG/DDG/MCM) - has a variety of recipes using scratch,
speed scratch, and prepared foods,
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2) SUB (Submarine class: SSN, SSBN, SSGN) -- is designed to use scratch and speed
scratch cooking methods with fewer prepared food recipes.
3) Littoral Combat Ship (LCS) -- achieves the correct balance of recipes that recognizes
the unique labor and storage limitations of the LCS.
4) L-DECK (LPD, LSD, LCC, LHD, and LHA) -- offers maximum flexibility for the unique
mission of this ship class incorporating menu options with Marine embarks.
5) AIRFOR (Carrier, CVN) -- provides the greatest flexibility. This menu increases
prepared and speed scratch foods with multiple speed lines.
6) Exceptions - Field training exercise and combat menus do not need to be submitted to
NAVSUP for review.
NOTE: All ashore galley NSCMs will be submitted to NAVSUP N423 via CNIC for menu
review.
All commands’ implementation of the most current version of the NSCM is deemed compliant
with the CNO directive and NAVSUP policy. The NSCM is promulgated by Naval Supply
Systems Command as “APPROVED”.

The NSCM team encourages feedback. All recommendations should be communicated
through regional TYCOMs. The NSCM program is managed by NAVSUP and is reviewed
continually and is refined for supportability, quality, and cost.

NSCM REVISIONS. Revisions will occur twice each year (in April and October) beginning on

the start of cycle day 1. This date will vary for each platform.

a. NSCM Refresh. Provides commands with the opportunity to submit recipe changes to
TYCOMSs/CNIC without making changes to existing commodities on the existing Master
Load List/7330.

1) Requested changes must be submitted to NAVSUP via TYCOM's/CNIC/USFF no later
than the second Friday in February.

2) Approved changes will be implemented in April at the start of cycle day 1.

b. NSCM Commodity/Recipe Changes. Provides commands with the opportunity to formulate
and submit new recipe and ingredient changes to TYCOM’s/CNIC
1) Requested changes must be submitted to NAVSUP via TYCOM's/CNIC/USFF no later

than the second Friday in March.

2) Approved changes will be implemented in October at the start of cycle day 1.

c. New Recipe and New Ingredient Request Process. Allows commands to submit new
recipes and new ingredients through their TYCOM.

1) The NAVSUP Readiness Officer will forward an email to the TYCOM's/CNIC at the
beginning of each calendar year, with a copy to Fleet Forces Command and PACFLT,
requesting all new ingredients and recipes be submitted. These data will be accepted
throughout the calendar year.

2) Commands will submit new ingredient and recipe requests through their TYCOM/CNIC.
See Figure 3-1 for a flowchart of the submission process. These requests will be
considered for insertion into the Navy Standard Core Menu for the following year’s
October menu release. Requests will be accepted, in standard recipe card format, only
from TYCOM/CNIC through the functional mailbox navsup_foodservice @navy.mil
located on the NAVSUP website.

a) Recipe Template. All fields must be completed on the recipe template.
(1) If fields are incomplete, the recipe will be sent back to TYCOM/CNIC. The
recipe template is accessible on NKO under the food service NSCM recipe
submission process folder. The standard recipe card format consists of the

following:

e recipe name
e yield

e pan size
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e portion size

e number of servings

e category

e recipe number if applicable
e nutrient information

e step

e ingredients
e weights

e measures
e methods

Food Item Codes (FICs) should be identified on the recipe card for existing

ingredients as documented in the FSM database. Hazardous Analysis Critical

Control Point (HACCP) Guidelines must be included in each applicable step.

Notes should be documented on the bottom of the template.

(2) A recipe card uses a validated Armed Forces Recipe Service (AFRS) recipe. It
is forwarded for testing to the DoD Combat Feeding Directorate at Natick
Laboratories to ensure standardization, consistency, and quality.

b) New Ingredient Request Form. Below is the process for submitting a new ingredient

request form (see Figure 3-1).

(1) TYCOM/CNIC must provide the Readiness Officer with information on all newly
requested ingredients on a Food ltem Request Form.

(&) Commands or TYCOM/CNIC will fill out the Food Item Request Form with
the following information:

e number of units per package
e cube of case
cargo
advanced food
food category
This form is located on the NKO website under NSCM recipe submission
process.

(b) Commands will submit the Food Item Request Form to their TYCOM/CNIC
for review. TYCOM/CNIC may complete the Food Item Request Form when
new ingredients are needed to support the menu.

(c) TYCOM/CNIC will submit the completed Food Item Request Form to
NAVSUP with the recipe for the ingredient to be considered.

(d) Missing information on the Food Item Request Form or failure to provide a
recipe to support the ingredient will be sent back to the TYCOM/CNIC with
required actions for resubmission.

(e) The dietitian will use the G4G food and beverage guide and the Joint
Subsistence Policy Board DoD Menu Standards as the standards for new
ingredient consideration. ltems meeting the menu standards will be
approved and sent to Natick Laboratories for sensory evaluation.

(f) All food items not meeting the DoD Menu Standards will be rejected and the
Readiness Officer will notify the TYCOM with the results.

c) Sole Source Justification Process.

(1) TYCOM/CNIC will obtain approval from NAVSUP Headquarters when
requesting a new item from a specific manufacturer precludes consideration of
the same or similar product manufactured by another company. A sole source
justification form shall be completed and submitted with any new item request.
This form is located on NKO under the NSCM recipe submission and new
ingredient request section. This process ensures that the ingredients in recipes
are supported by a Subsistence Prime Vendor.
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(2) If there is no stock number for the requested new item, the Readiness Officer
will provide an alternate item and request TYCOM/CNIC approval. If the
recommended substitution is acceptable to TYCOM/CNIC, the item will be sent
to DLA for a valid stock number. This process ensures that the ingredients in
recipes are supported by a Subsistence Prime Vendor.

Recipe / Ingredient Submission Process

NAVSUP Dietician Natick Labs test
suTl:n(':\(i?civlrécﬁLZ / reviews for DOD recipe / ingredient
Start ineredient ?or —> standardsand |—>] then forwards
& review sends to Natick results to NAVSUP
Labs Dietician
IF Approved
NAVSUP Analyst

NAVSUP Dietician approves
disapproves Natick’s
findings TYCOM notified

adds new FIC if NAVSUP.Die'.cician
applicable to FSM enters recipe in FSM

& 7330 / MLL
NAVSUP QA Director Navy
Analyst reviews Food Service
and notifies ——> | Notifies TYCOM of End
TYCOM recipe is recipe submission
in FSM cutoff date
Figure 3-1

4. NSCM 1080 GUIDELINES AND SUBMISSION DATES. The following process will be used for
submitting a new or refresh of the menu using the NSCM 1080 template. See Figure 3-2.
a. The Navy Standard Core Menu will be adhered to as developed by the TYCOM/CNIC.
1) Units are ONLY authorized to deviate from the NSCM on those occasions when a
product is not available from the Prime Vendor.
2) TYCOMs are required to submit cycle menus on a template for semi-annual NSCM
updates. Regional Galley Program Managers will forward menus to CNIC's Food Service
Director (TYCOM) who will forward to NAVSUP for review.
3) NSCM 1080 TEMPLATE. The menu template is a standard Excel spreadsheet used to
communicate Fleet cycle menu requirements to NAVSUP in support of the NSCM. The
template is located on the NKO under the Food Services, NSCM G4G tab per platform.
The approved menu must meet Navy Nutrition Guidelines as listed in the NAVSUP P-486,
Go For Green® Program & DoD Form 1338.10M (Department of Defense Food Service
Instruction Manual).
a) The required cells to populate on the menu template for breakfast, lunch, and dinner
include the following:
e Recipe Name
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e Recipe Number
e G4G code
e Sodium code as indicated on the AFRS 1999 nutrient analysis spreadsheet

b) Each TYCOM/CNIC is required to populate the NSCM 1080 menu template
according to the number of cycles specific to their platform or ashore galley. Menu
cycles range from 21 to 28 days depending on the platform. Air Craft Carriers, L-
Decks, LCS, and surface ships follow a 21-day cycle menu. Submarines follow a
28-day cycle menu. Ashore commands will implement a 21-day cycle
Regional NSCM.

1080 Menu Submission Process

Readiness Officer
Motifies TYCOM of
Lr_’,' 'T_ ) lESEb TYCOM submits NAVSUP Dietician
inalize
Start . > finalized 1080 to M enters 1080 menu
subimission date - .

) . NAVSUP in FSi

(Dot new [/ Apr.
refresh)

"y
g

MAVSUP OA Analyst

. .. . Readiness Officer is
MNANSUP Dietician files and forwards p—
— notified all menus
grades menu grade to TYCOM .
are entered in FSK

!

Readiness Officer

DLA ensures all

itermms on MLL are
generates MLL

I available for us
from F&M and -].HI HE L”, K End
) . (Dot new Apr.
forwards to DLA . )
refresh)
Figure 3-2

5. NSCM MENU CHANGES.

a. Menu Changes. A record of menu changes will be maintained in the FSO Accountability
File and will become part of the Appendix | inspection checklist requirement (must be added
to Appendix I). FSOs are authorized to implement the following changes to the menu when
unusual or unforeseen circumstances occur:

1) Provide and permit substitutions for food items not in stock.
2) Allow timely use of perishable foods.
3) Shift the limited number of menu line items to accommodate crew acceptability (limited
to a maximum of 5 shifts within the platform-specific NSCM).
a) Includes moving pizza or burger meals from one day to another based on the crew’s
preference and schedule.
b) Shifts are authorized by NAVSUP when they occur within the menu cycle.

b. Exceptions. Exceptions may be authorized when replacing a menu in support of a special

event.
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1) When replacing a menu day or meal period with an authorized holiday, birthday, or
special menu, there is no obligation to make up the meal period or day if switching a
holiday or special meal. Holiday or birthday meal replacements are authorized one time
per cycle unless two holidays fall within the cycle.

2) When reducing inventory levels prior to entry into shipyard/overhaul periods by
adjusting menus to reduce on-board stocks.

3) When reducing inventory levels by adjusting menus to reduce on-board stocks prior to
decommissioning.

c. Menu Cost Control. Use of the General Mess Control Record (NAVSUP Form 338) in FSM
provides a daily review of food costs and provides current over/under issue status. The
menu planning control record signals the need to reduce menu costs. See Section 3100
Paragraph F in this Chapter for detailed guidance.

d. Feedback. Suggestions regarding additional items for consideration and inclusion to the
NSCM can be forwarded to the TYCOMs/CNICs. Acceptability, functionality, and product
availability feedback will be provided to an NFMT, NAVSUP N42 representative and to
TYCOMSs/CNICs. Quality and packaging deficiency issues shall be reported using a Report
of Discrepancy (ROD) SF 364 or Product Quality Discrepancy Report (PQDR) with
photographs when possible.

3002 BASIC GUIDES FOR FOOD PREPARATION

1. GENERAL. For all activities, food will be prepared for the GM using approved AFRS recipes
associated with the NSCM. Exception: SPV inventory substitutes demands a specific worksheet
instructions in conjunction with approved recipes. Local recipes no longer are authorized. Recipe
Card Feedback Reports must be documented (listing recipe card discrepancies, enhancements, or
necessary changes) and submitted to TYCOM and to the Navy Food Management Team.

3003 FOOD PREPARATION WORKSHEET

1. REQUIRED USE. All GMs having more than one CS are required to use NAVSUP Form 1090.
The LCS will prepare and sign NAVSUP Form 1090 for each food preparation space (see Figure 3-
3). After signing, the LCS shall place the document in the appropriate places. The LCS shall use
experience and historical acceptability to predict attendance for each meal. The Watch Captains
shall review and sign the worksheet at least two days before going on watch. Watch Captains
shall follow all instructions provided on the worksheet to prepare meals. The Watch Captain shall
enter the number of persons actually fed for each meal, the number of portions actually prepared,
and the number of portions left over for each recipe. The Master-at-Arms, for activities where
Master-at-Arms are assigned, shall provide to the Watch Captain the number of persons actually
fed.

2. SEPARATE WORKSHEETS. Preparing separate NAVSUP Form 1090s for each work center
may cancel the need to include the vegetable preparation room, bake shop, and meat preparation
room on the reverse side of the worksheet. The FSO must decide if the GM size and facilities
justify using the reverse side of the worksheet for separate food preparation areas. Use of the
reverse side of the worksheets may include the following additional requirements:

Maintaining a refrigeration log.

Recording serving line and scullery temperatures.

Maintaining notes from the menu production review board.

Documenting Food Preparation Worksheet Actual Portions Prepared Validity Check (See
Appendix |, Attachment A).

3. PREPARATION. The FSO shall ensure that NAVSUP Form 1090 is being used properly as a
management tool. The LCS shall ensure proper preparation of NAVSUP Form 1090 as shown
below:
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Data Block and Caption Instruction for Entry

HEADING SECTION

Reviewed by Reviewed and signed by the Food Service Officer.
Document Number Assigned through the FSM system.

Day Menu cycle day assigned through the FSM system.
Consumption Date The appropriate calendar date.

Activity The name of the activity.

Leading Culinary Specialist Leading Culinary Specialist signs after preparing

the document.

Reviewed and Received by Watch Captain or work center supervisor on duty after
reviewing the instructions.

Reviewed and Received by Oncoming Watch Captain or work center supervisor
who assumes duty after reviewing the instructions.

MEAL ATTENDANCE, PREDICTIONS AND ACTUAL FED SECTION

Allowed Number of assigned personnel allowed at the activity. This
figure is provided by the Personnel Department.

Percent Percent of persons fed divided by the number allowed.

Predicted Predicted attendance at each meal is automatically

generated by FSM.

Actual Actual number fed entered by the Watch Captain. This
number is obtained by using a mechanical counting device,
the automated access card system, NAVSUP Form 1292,
and the total of credit and cash sales. Chief Petty Officer
(CPO) and Wardroom head counts must be posted above
the Actual Fed figure.

FOOD ITEMS TO PREPARE SECTION

Recipe Card Recipe card numbers that correspond to the menu items
assigned by the FSM system.

Menu Item Menu items for preparation.

Portions to Prepare Assigned by FSM. (This figure will be accurate only if post-
meal acceptability updates have been processed).

Actual Prepared Actual number of portions prepared based on recipe
conversion. The Watch Captain will complete this
information on completion of each individual meal.

Instructions Provide instructions on preparation, batch size, service, and
garnish including the preparation start time and cooking
start time.

Start Cooking Guideline for the time required to start cooking to ensure

that the meal begins at the proper time.
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Portions Left Over The Watch Captain enters the number of prepared and
unprepared portions left over after the meal.

Acceptability (Percent) GMs operating under the FSM system will have their
acceptabilities posted by the Recordskeeper. Manual entry
on the 1090 is not required. See below for three guidelines
for manually computing acceptabilities.*

Note: Comments/Disposition of Leftovers

Prepared Comments by the Watch Captain on the disposition of all
prepared leftovers.
Unprepared Comments by the Watch Captain on the disposition of all

unprepared food items. For example, "returned to bulk
storeroom custodian”.
*Three guidelines for manually computing acceptabilities.
1. The first method is used when the food item prepared does not run out.
Subtract the number of portions left over from the number of portions prepared to determine
the number of portions served. Then divide this number (the number of portions served) by
the number of persons fed.
EXAMPLE:
190 portions prepared
3 portions left over
170 persons fed
190-3 = 187 number of portions served
187/170 =1.1
2. The second method is used when the menu item prepared runs out and an additional
amount of the same food item is prepared. Add the number of original portions prepared to
the number of additional portions prepared. Subtract the number of portions left over to
determine the number of portions served. Then divide the number of portions served by the
number or persons fed.
EXAMPLE:
160 original portions prepared
30 additional portions prepared
170 persons fed
3 portions left over
160+30-3 = 187 number of portions served
187/170 =1/1
3. The third method is used when the menu item prepared runs out and is substituted with
an alternate food item. The substitute food item must equal or exceed the acceptability of
the item replaced. Annotate the time the original menu item ran out, the head count at that
time, and the name of the alternate food item. Divide the number of original portions
prepared by the number of persons served up to the time the original food item ran out.
EXAMPLE:
160 original portions prepared
150 persons served up to the time the original food item ran out
160/150 = 1.07

4. REQUIRED SIGNATURES. The number of required signatures on the worksheets depends on
several factors including whether the day involves a normal workday or a watch relief day. The
signature requirements are as follows:
a. Normal Work Day
1) The Watch Captain or work center supervisor on duty.
2) The LCS.
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3) The FSO shall review and sign the completed worksheet to ensure that all food items
listed on the worksheet correspond to entries on the issue documents,
b. Watch Relief Day

1)
2)
3)
4)

The LCS.

The Watch Captain or work center supervisor on duty.
The Oncoming Watch Captain or work center supervisor who assumes duty.

The FSO shall review and sign the completed worksheet to ensure that all food items

listed on the worksheet correspond to entries on the issue documents.

5. DISTRIBUTION. NAVSUP Form 1090 shall be placed in the Menu File at the end of each
day's meal and after all blocks on the Form have been completed.

FOOD PREPARATION WORKSHEET
(NAVSUP FORM 1090)

POST MEAL FOOD PREP WORKSHEET - 10/20/2013

ACTIVITY USS DUARTE (DDG-801)

GALLEY SILVER SURFER CAFE

PRINTABLE VERSION - DONE
[NISYM Greskisst | Lunch Dinner
sTaTus R A
Breakfast [ e
Estimated Headeount. 102 hctual Headcount:
Portions To | _Actual start start | Portions
Card Recipe Name Prepare | Prepared Instructions. Preparation | Cooking | Leftover, | CoePIEbIlty | Preparsd Leftovers D u Leftover D
B02500 | L-DECK GRAB &GO BAR 43 [ ] 0%
C01201 | BEVERAGE BAR 10z 141 0 100% | As Needed
DO3001 | MAPLE SYRUP (RTU) *® a Acceptability is A Discarded
osiou{[EnsTrY B il U predetermined by past o G
D06200 | BREAD BAR 2z [] i ] [
usage, automatically
D81300 | FRENCH TOAST. CINNAMON SWIRL. FROZEN 57 ] 4 1w Discarded
: : posted by FSM.
EOD104 | CEREAL, HOT INSTANT 0 [ ] [
E00704 | BREAKFAST RICE 8 121 0 79% Discarded
E02400 | CEREAL, RTE. ASSORTED HEALTHY [} 0 | Garnish - REFILL A 0504 0325 ] 0%
E02401 | CEREAL, ASSORTED SWEET, RTE a9 60 0512 0542 15 az% Left Out for Crew
FOD400 | COOKED EGGS a7 120 0340 4 B Discarded
FOO700 | GRIDDLE FRIED EGGS a 120 | Serve Tech - COOK TO ORDER 0510 2w Discarded
FO1000 | SCRAMBLED EGGS " 25 | Serve Tech - COOK TO ORDERJUSE FRZ 0510 Discarded
FO1600 | OMELET BAR " 25 | Serve Tech - COOK TO ORDERJUSE FRZ 0500 ) Discarded
J00502 | YOGURT. ASSORTED LOVIFAT 60Z 7 2 0510 0552 2 6% Saved for Future Use
LOD101 | GRILLED OR OVEN FRIED BACON, PRECOOKED 0 25 0510 0340 5 4% Discarded
L20000 | GRILLED TURKEY SAUSAGE LINKS 58 80 0513 0345 8 51 Discarded
MO7600 | FRUIT BAR 2 % 116 0515 0540 6 7% Left Out for Crew
003300 | TABLE CONDIMENTS 102 141 0513 0342 0 100 | As Heeded

Figure 3-3
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3004 SUGGESTIONS FOR THE FOOD SERVICE OFFICER

1. GENERAL. Each GM will establish procedures for handling suggestions for the Food Service
Officer. This program will provide the best possible service to GM customers. A local form will be
developed to implement the suggestion program. (See Figure 3-4 for suggested format).

2. PROCEDURE. Suggestion box programs will comply with the following requirements:

Boxes will be readily available and clearly identified.

Boxes will have a pencil or pen readily available.

Boxes will have an ample supply of locally prepared suggestion forms.

Boxes may be an electronic FSO suggestion box (highly recommended).

Boxes shall be emptied and/or reviewed daily.

The FSO shall review each suggestion for possible adoption and implementation.

The FSO shall ensure that a reply is be made within 48 hours when a name and address is

supplied.

h. The FSO shall ensure that suggestions that may apply to other GMs will be submitted to
NAVSUP.

@roo0oTw

SUGGESTIONS FOR THE FOOD SERVICE OFFICER

(Sample form)

To: Food Service Officer (date)

| suggest consideration be given to:

Optional:

Name:

Email Address:

Phone:

Food Service Officer Response:

Food Service Officer

Figure 3-4
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PART B: CONSERVATION OF FOOD

3100 CONSERVATION MEASURES

1. GENERAL. Operation of the GM requires economy and food conservation. Essential parts of
an efficient and economical operation include food conservation and waste elimination. Proper use
of NAVSUP Form 1090 provides GMs with the best available management control for food
conservation.

2. CONTROLLING TRAY WASTE. Monitoring the serving line during meal service may not be
sufficient to control tray waste. The LCS shall use various tools in the FSM system (such as proper
portion control, command food surveys, and effective menu review boards) to reduce waste. Tray
waste can be virtually eliminated when proper predictions are made and when recipe cards are
followed. Proper portion control while monitoring the serving line during the meal is essential. A
command policy of serving second portions must be developed and publicized. Offering second
portions rather than overloading the tray/plate the first time through the line will assist in controlling
tray waste.

3. CONTROLLING AND REDUCING FOOD WASTE. Food waste is a common problem
throughout the food service industry. One of the first lines of defense is to reduce food spoilage.
As a food service community we need to aggressively check the food at the "back door" by taking
time to properly inspect the food on the pier. There are many ways to check the quality and
freshness of incoming stores without spending too much extra time on the task.

a. Helpful hints for controlling and reducing food waste.

1) Check packaging when food is delivered to ensure that packaging has maintained its
integrity and that boxes are not damaged or wet. Problems with packaging usually
result in food damage. Damaged packaging must be returned to the Prime Vendor and
replaced. Document all packaging discrepancies on the Report of Discrepancy (SF
Form 364) and submit the Report to TYCOM/NFMT.

2) Time and temperature abuse is an issue that frequently causes major food shortages if
not caught on the pier. Ensure that refrigerated and frozen foods are stored as quickly
as possible.

3) Check product shelf life.

4) Eliminate or reduce the unnecessary handling of foods.

5) Taking care of food before it gets to the galley will maximize quality and yield and will
reduce waste. Below is a list of more ways to reduce food waste:

e Use the first-in first-out (FIFO) system for inventory rotation.

o Walk through all primary provision spaces daily. Look inside all produce boxes for
evidence of deterioration. Alert the LCS about products that will not last more than
a few days so that they can be placed in the rotation. Refer to Chapter 1 for
temperature monitoring requirements for bulk storage and for chill and freeze
spaces.

o Walk through the galley's chill space at the beginning and end of each shift to
ensure proper rotation, storage procedures, and leftover usability.

e Prepare vegetables and fruit by carefully removing inedible peelings with little or no
edible flesh thrown away with the peelings. Avoid peeling potatoes; the skin is
edible and full of fiber.

e Aggressively employ progressive cooking, especially toward the end of a meal
period.

o Leftovers may be incorporated into the daily meal, turned into soup, or added to
soups, salads, or casserole dishes. There must be strict adherence to Tri Service
Food Code/NAVMED P-5010 for the use of leftovers.
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CHAPTER 4
PROCUREMENT

PART A: ESTABLISHING REQUIREMENTS

4000 INSTRUCTIONS FOR REPLENISHMENT

1. GENERAL. Replenishment is undertaken to obtain sufficient stocks for providing a well-
balanced diet in the GM (GM). The following will be considered when determining the extent
and types of food to be procured:

e nature of the duty
procurement
item availability
prescribed endurance levels
shelf life

e storage capability
Food shall be stored so that the oldest stocks will be used first. Replenishing perishable foods
requires considering the availability and efficiency of refrigeration. Generally, only frozen
meats, fish, and poultry are requisitioned. Chilled meats, seafood, and poultry should be
procured in limited quantities and handled in accordance with good commercial practice.
These products must be used and stored in accordance with NAVMED P-5010-1, Tri-Service
Food Code. They must be imprinted with a “use by date” when received, and they must be
consumed by the “use by” date. In hot weather it is advisable to receive perishables in the
early morning or after nightfall. In freezing weather or very hot weather fresh fruits and
vegetables must be handled with extra care to prevent freezing or spoilage. Canned meats
and canned fruits and vegetables shall be stocked in sufficient quantities to supplement their
fresh/frozen counterpart or to be used as a total substitute when necessary.

4001 STOCKAGE OBJECTIVE

1. GENERAL. A monthly supply demand review will be made of all Subsistence Ledgers
(NAVSUP Form 335) to maintain the current in-stock position for all items with a recurring
demand and to keep inventories within the prescribed limitations. The maximum in-stock
position for semi-perishable food is the high limit that is established by the Fleet or Type
Commander. The maximum in-stock position of perishable foods is the quantity consumed
times the storage life of that item based on the individual shelf life of the food products. Non-
CARGO (Consolidated Afloat Requisitioning Guide Overseas) foods, such as spices, must be
stocked to last for the duration of the deployment. When the monthly review indicates that
food items exceed their high limit, menu changes shall be initiated in time to provide for
consumption of the food before it deteriorates. See Paragraph 4003 below for establishing
high and low limits.

4002 INVENTORY LEVELS ASHORE

1. GENERAL. Ashore inventory levels will maintain a maximum of 7 to 10 days endurance
level on-hand except in emergency feeding situations that warrant a higher level. Inventory
levels are determined by taking total current on-hand inventory value and dividing that number
by the last 30 days’ average daily food cost. This is not an exact measurement because of
fluctuations in the daily menu cost (such as for the cost of special meals and holiday meals),
but the sample base of 30 days allows for corrections for special circumstances.
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2. AFLOAT ENDURANCE LEVELS CALCULATIONS. Afloat endurance levels calculations in
the Food Service Management (FSM) System are based on use, acceptability, and crew size.
To achieve afloat endurance levels the user must enter the following in the FSM System:

a.
b.

Required Delivery Date (RDD) -- the date that the order will be received.

Endurance Days — The number of days to endure; the number of days from the RDD
date that the ordered amount will last.

Crew Size -- the average size of the crew during the endurance period. This is a set
number located and adjusted in the Activity (constants section of FSM).

3. DEFINITIONS FOR UNDERSTANDING AFLOAT ENDURANCE LEVELS.

a.

b.

On-Hand Balance. The current on-hand balance of the Food Item Code (FIC) on the
day the endurance report is run.

Eat-Down Amount. The amount of the FIC that will be used (based on menu, crew
size, and acceptability) from the day that the endurance report is run until the
endurance RDD.

Due-In Amount. The amount of the FIC already on order with RDDs that precede the
endurance RDD.

On-Hand RDD Amount. The amount of the FIC that will be on hand on the endurance
RDD date.

On-Hand RDD Amount. The on-hand balance minus the eat-down amount plus the
due-in amount. This amount must never be less than zero. The formula for the On-
Hand RDD Amount is as follows: The on-hand balance divided by the eat-down
amount plus the due-in amount. This amount shall never be less than zero.

Endurance Amount. The amount of the FIC that will be used on the RDD date plus the
number of Endurance Days. This is based on menu, crew size, and acceptability
Ordered Amount. This is the endurance amount minus the On-hand RDD Amount.
The ordered amount is limited by shelf life, maximum pound limit, high limit, and Unit of
issue (UI) limit.

4003 ESTABLISHING HIGH AND LOW LIMITS

1. GENERAL. A low limit and a high limit will be established for each item of stock at least
quarterly. Low limits and high limits shall be adjusted based on the following reasons:

Increases or decreases in crew size.

Anticipated operations.

Changes in crew preferences.

Changes in the menu.

Any other factors affecting the consumption of the items being ordered.

2. LOW LIMIT. The low limit is the stock position that signals the need to begin replenishment
action. The number of days endurance required for the low limit will be established by the Fleet or
Type Commander. There will be no low limit for perishable chill foods except when that item has a
storage life greater than the high limit number of days endurance established by the Fleet or Type
Commander. Use the following formula to compute the low limit for food items:

The total quantity consumed during the previous three one-month accounting periods
(Less surveys and transfers).

Divided by (+) the number of days in the previous three one-month accounting periods
(usually 90 days).

Times (X) the number of days endurance for the low limit

(as established by the Fleet or Type Commander).
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Equals (=) the low limit.

3. HIGH LIMIT. The high limit is the maximum quantity of food to be maintained on hand to
sustain current operations. The number of days endurance required for the high limit will be
established by the Fleet or Type Commander. The high limit for perishable chill foods will not
exceed the storage life. Use the following formula to compute the high limit for food items:
e The total quantity consumed during the previous three one-month accounting periods

(Less surveys and transfers).

Divided by (+) the number of days in the previous three one-month accounting periods

(usually 90 days).

Times (X) the number of days endurance for the high limit (as established by the Fleet or

Type Commander).

Equals (=) the high limit.

4. ORDERING AND SHIPPING TIME. Ordering and shipping time is the time between
submission of a requisition or purchase order and receipt of the material. Use the following
formula to compute the ordering and shipping time:
e The total quantity consumed during the previous three one-month accounting periods

(Less surveys and transfers).

Divided by (+) the number of days in the previous three one-month accounting periods

(usually 90 days).

Times (X) the applicable ordering and shipping time.

Equals (=) the ordering and shipping time.

4004 REPLENISHMENT ACTION (QUANTITY TO BE ORDERED)

1. GENERAL. The quantity to order of any item will be determined during the monthly supply
demand review using the following formula:
e The high limit for the item.
Minus (-) the on-hand balance recorded on NAVSUP Form 335.
Minus (-) the quantity on order.
Plus (+) the quantity required to cover the order and shipping time.
Equals (=) the quantity to be ordered.

NOTE: Round the quantity to be ordered to whole case lots.

4005 SUBSISTENCE ENDURANCE LEVELS

1. GENERAL. Subsistence replenishments for a ship underway based on
OPNAVINST 4442.1G. The endurance goals reflect the stockage objectives (i.e., the sum of the
operating and safety levels of stock) that represent the desired quantity of material (in days of
supply) that each platform type should be capable of storing onboard to sustain operations.
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PART B: REQUISITIONING REGULATIONS

4100 SUBSISTENCE PRIME VENDOR

1. GENERAL. The Subsistence Prime Vendor (SPV) program is a result of the Department of
Defense (DoD) Food Inventory demonstration project. The demonstration proved the viability of
using commercial vendors to provide subsistence requirements within the Continental United
States (CONUS). Under congressional mandate, the DoD Joint Task Group that was assigned to
implement this project approved a deployment plan for all DoD activities. Defense Logistics
Agency (DLA) Troop Support Subsistence administers the Prime Vendor (PV) indefinite quantity
contracts that provide Class | support. Contracts are awarded for a base year with multiple year
options. The contracts guarantee minimum and maximum purchases. Deviations are allowable in
the event of emergencies and mobilization. The SPV program uses a single, full-line commercial
food distributor that delivers subsistence products directly to the galley. Orders are submitted via
electronic commerce methods. SPV contracts are tailored to meet the needs of the Fleet by
providing high quality products while reducing the distribution and warehousing costs of the DoD
at all levels.

2. OPERATION. The SPV program dramatically changes the way Naval galleys afloat and
ashore procure food items. The food items that will be offered to Naval galleys by the SPV must
be of the same quality and variety offered to commercial and institutional facilities. The SPV will
support the Fleet with the following food categories:

e Chilled products

e Frozen fish, meat, and poultry

e Semi-perishable food items (such as canned foods, condiments, sauces, seasonings,

spices, fats, oils, confectionery, nuts, and sugars)
e Frozen foods such as fruits, vegetables, and pastries

The PV will stock items in sufficient quantities to fill all ordering requirements. Items ordered will
be delivered by the stipulated time after transmitting the order. Longer order lead times will be
accommodated by the SPV for ships requesting delivery in three or more days from the date of the
order. This will require coordination between the ship and the NAVSUP Fleet Logistics Center
(NAVSUP FLC). Fresh fruits and vegetables, bread, and dairy items still will be ordered from a
locally contracted vendor via the supporting NAVSUP FLC.

3. REQUIREMENTS. The following required elements are used to place an SPV order for
delivery:
e Food Service Management System (FSM)
Subsistence Total Order Receipt and Electronic System (STORES)
Fleet Logistics Center (NAVSUP FLC)
Printer
Electronic Transmission via E-mall

4. NAVSUP SUPPORT. NAVSUP N42 administers the SPV program for Naval afloat and ashore
activities. NAVSUP N42 ensures that all support issues are resolved expeditiously with DLA,
Direct Support Operations (DSO), and NAVSUP FLCs by coordinating with the SPVs, DLA,
NAVSUP FLCs, TYCOMs, Commanders, and Supply Officers (SUPPPOs). NAVSUP N42
chairs TYCOM Working Group Meetings that address all SPV issues, and NAVSUP N42
ensures that modifications to the SPV program are implemented efficiently. Afloat
activities must submit any SPV support concerns that cannot be resolved by the NAVSUP
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FLC point of contact to NAVSUP N42 via TYCOM. Ashore activities must submit
concerns that cannot be resolved by their SPV to the appropriate account manager at
DLA. Compliance documents available on NKO provide beneficial information including
SPV-specific stock numbers, SPV specific items not available, and the items that SPV is required
to source. The compliance document is UNCLAS-Proprietary Information and is not released to
non-government entities including the SPV.

5. DEFENSE LOGISTICS AGENCY TROOP SUPPORT. DLA will prepare, award, and
administer contracts for direct delivery of subsistence to ashore and afloat GMS. Contracts will
provide for required delivery service, packaging/labeling requirements, and the quality of service
required to be provided by the vendor. DLA shall provide and maintain the maximum level of
support required to enable success. DLA is responsible for providing STORES catalogs to
NAVSUP. New catalogs will be available weekly for customer use. The local Navy Food
Management Team may be contacted for further assistance. The DLA Subsistence Home Page
can be found at http://www.troopsupport.dla.mil/subs/support/index.asp.

6. FLEET LOGISTIC CENTER. The FLC will serve as the afloat unit point of contact for all
subsistence requirements under the SPV program. Afloat units will not contact their local SPV
directly. All subsistence issues must be resolved by the FLC point of contact. (Refer to the
TYCOM/NAVSUP FLC operating guide for details). The FLC will track all subsistence
requirements from receipt of order to time of deliver including coordinating with DLA to revise the
SPV catalog in response to Fleet input. The FLC provides the following SPV program support
activities to afloat units:

a. Process Orders.

1) Receive a Military Standard Requisitioning and Issue Procedures (MILSTRIP)
formatted requisition from FSM via email or hard-copy message.

2) Input ship requirement into STORES.

b. Coordinate purchase of substitutions.

1) Contact ships to review Not in Stock (NIS) listings from the SPV when seeking
resolution. NIS items may not be substituted for subsistence items having a different
FIC. MILSTRIPs may not be modified, edited, or changed after the initial order is
submitted to the SPV.

2) Procure local items and initiate any open purchase requirements if the SPV cannot
provide item upon approval from TYCOM and Bureau of Naval Personnel N10
(BUPERS).

c. Send STORES Order Reports to the ships. Notify ships of locally procured items, NISes,
substitutions, and cancellations.

d. Process Receipts.

1) Receive annotated receipt documents from vendor

2) Enter receipt data into STORES

3) Send receipt reports to the ship electronically within 24 to 72 hours (ships must check
the quantity they have posted in the FSM System against the receipt file).

e. Ships. Investigate the difference between the invoice posted in the FSM System and the
STORES print out from FLC. If there is an input error in receipt entries, modify the receipt
in FSM. Attach a copy of the STORES receipt data to the vendor's invoice. If itis an entry
error from FLC, ensure that FLC is notified immediately of any quantity or price
discrepancies.

7. ORDERING PROCEDURES. Afloat units must refer to the TYCOM/FLC SPV Operating
Guide for ordering procedures for each FLC. Ashore activities must refer to the SPV contract for
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unique ordering procedures. Orders are processed using the FSM system and STORES.
Commands must use the proper Purchase Ration Factor (PRF) or Catch Weight Multiple (CWM)
when processing orders in the FSM system. The PRF is the number of items in each case. For
example, when ordering #10 (#10 is the size) cans of Green Beans 6/case, the PRF is 6.

8. SUBSISTENCE PROCUREMENT SECURITY. All subsistence products should be purchased
from an approved source of supply as stated in NAVSUP Instruction 4355.10, USAEUR Circular
40-657, and USAPHC Directory of Sanitarily Approved Food Establishments for Armed Forces
Procurement. DLA also provides assistance on the DLA Subsistence Home Page in the
"Directory”, “Regional Prime Vendors”, and “Security Checklist” sections.

The military’s food service experts are the first line of defense in ensuring the safety of food
products served to the U.S. Military. When receiving products from PVs or produce suppliers,
military personnel must demonstrate a high level of surveillance to ensure the products are safe
for consumption by adhering to the following guidelines:

a. Purchase products from an approved source such as those listed in the Worldwide
Directory Of Sanitarily Approved Food Establishments For Armed Forces Procurement and
in the DLA Directorate of Subsistence
(http://phc.amedd.army.mil/topics/foodwater/ca/Pages/DoDApprovedFoodSources.aspx)
DoD Veterinary Services Activity and Public Health Command (PHC) have the
responsibility for maintaining the Directory of approved food sources for Department of
Defense procurement. The Directory establishes the CONUS and Outside CONUS
(OCONUS) industrial base of approved food vendors that meet U.S. public health
standards and international good manufacturing processes. The list of vendors forms the
basis for the DLA Subsistence Prime Vendor (SPV) program and is the first vital step for
providing food safety, security, and defense of the DoD food chain. To be approved for
listing as a supply vendor, establishments must pass inspection by the United States
Department of Agriculture (USDA) Food Safety Inspection Service, other established
Federal Agencies, or the U. S. Military Veterinary Service. The vendor also must meet the
standards of the current Food and Drug Administration (FDA) Food Code.

b. Become familiar with delivery organizations and personnel. Request proper identification if
any such organizations and personnel are unfamiliar.

c. Refer all unfamiliar brands or boxes not properly marked to the U.S. Army Veterinary
Inspectors for further review.

d. Segregate and place on hold for further review by the U.S. Army Veterinary Service any
product that appears to be adulterated or tampered with. All cases of such adulteration or
tampering must be reported.

Food safety procedures should be reviewed to ensure all subsistence items are safely stored
upon receipt. Storage spaces must be adequately secured and monitored. Access to food
supplies must be limited to the appropriate personnel only. Any indication of food-borne illness
must be immediately reported to the U.S. Army Veterinary Service and to the local Navy
Preventive Medicine Authority (PMA).

The above procedures apply to normal SPV deliveries. Any subsistence procured via Husbanding
Services in foreign ports requires an increased level of security awareness. Any questions or
concerns shall be addressed to the NAVSUP Staff Veterinary Officer.

9. VALIDATION OF SUBSISTENCE TOTAL ORDER AND RECEIPT ELECTRONIC SYSTEM
(STORES). To properly generate an order from STORES, commands must ensure that their
STORES profile is correct. The STORES profile items listed below must be checked periodically.
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a. Ashore activities must validate the profile set up in STORES to ensure its accuracy.

b. Ashore activities that have changed their UIC/DODAAC need to update STORES with the
new UIC.

c. Ashore and afloat units must validate the profile set up with their STORES Account

Manager to ensure they have the correct UIC/DOCAAC, fund code, and service designator

(V, R, N).

1) Cite the following codes on DD Form 1348 (DoD Single Line Item Requisition) or on
other substitute requisition forms that require fund codes for requisitioning subsistence
items from regular supply support activities such as FLC, Combat Logistics Forces
(CLFs), and Navy Stock Fund activities:

a)

b)

10. ORDER
followed, as

AFLOAT (Service Code R - PACFLT or V - LANTFLT)

(1) PZ - Subsistence provisions (excluding operational rations)

(2) BG - Operational rations such as meals-ready-to-eat (MRES)

ASHORE (Service Code N - CONUS or OCONUS)

(1) VW - Subsistence provisions - overseas, Alaska, and Hawaii (excluding
operational rations)

(2) VX - Subsistence provisions - CONUS activities in the U.S. (excluding
operational rations)

(3) L7 - Operational rations such as meals-ready-to-eat (MRES)

Activities with branch messes must only order provisions under their assigned UIC.

On DD Form 1348, the UIC (requisitioner) must be correctly entered in card

columns 31 through 35. All efforts must be made to correctly enter the UIC on

other substitute requisitions.

NOTE: On DD Form 1348, the UIC “N00022” (the UIC to be billed not N32199)
must be correctly entered in card columns 45 through 50 with a signal code of “B” in
card column 51. This will ensure that the food purchases will be charged to the
Subsistence In Kind (SIK) line of accounting.

CANCELLATION PROCESSING. SIK order cancellation processing must be
discussed below, to ensure proper transaction recording in the FSM system,

STORES, and the Standard Accounting and Reporting System (STARS)-FL.
a. Order cancelled in FSM, Not Transmitted for Fulfillment
1) If an unapproved SIK order created in the FSM system requires cancellation, the order
must be deleted: click on “Delete Order” under “Manage Orders”
2) If an SIK order that is created and approved in the FSM system, but is not released to
any source (FLC Operator, Chief Logistics Officer (CLO), CLF, Commander Task
Force (CTF), or DLA Troop Support), requires cancellation, the order must be
cancelled in the FSM system: click on “Cancel Order” under “Manage Orders”.
b. SIK Order Not Released to PV/Cancellation
1) If an SIK order that is approved in the FSM system and released for fulfillment requires
cancellation, the Ordering Unit must contact STORES personnel (FLC Operator, CLO,
CLF, CTF, or DLA Troop Support) and proceed as follows:

a)

b)

STORES PERSONNEL (FLC Operator, CLO, CLF, CTF, or DLA Troop Support).
Confirm the order has not been processed in STORES and has been not been
released to the vendor. Provide written notification (may be via email) of order
cancellation to the ordering unit.

ORDERING UNIT. Upon receipt of written confirmation (may be via email) from
STORES personnel that the order has not been entered into STORES,
cancellations may be processed in the FSM system as follows: Under “Manage
Receive” click on “RDD by vendor/source”, “Receive Edit” page, and “Cancel
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Order”.

¢) CLO/CLF Ship. For SIK order transactions that are pre-screened by the CLO for
CLF processing, confirm cancellation with the CLF ship and provide written
notification (may be via email) of cancellation to the ordering unit.

d) ORDERING UNIT. Upon receipt of written confirmation (may be via email) from the
CLO/CLF ship that the order has been cancelled, cancellations shall be processed
in the FSM system as follows: Under “Manage Receive” click on “RDD by
vendor/source”, “Receive Edit” page, and “Cancel Order”.

(1) STORES PERSONNEL (FLC Operator, CLO, CLF, CTF or DLA Troop
Support). If the order has been entered into STORES, STORES personnel
must submit an order cancellation request to the vendor. If the vendor confirms
order cancellation, the order must be canceled in STORES as follows: set the
“DLA Quantity” received on the STORES “Receipt Details” screen to zero and
select the “reason description” from the “Short Shipment Reason” drop-down
menu.

e) ORDERING UNIT. Upon receipt of written confirmed cancellation from STORES
personnel, modify the quantity received for each cancelled line item on the order in
the FSM system on the “Manage Receive” and “Manage Receipt” screen by
entering zero in the “Quantity Received” field or process the automated STORES
“Receipt File” in the FSM system.

NOTE: If cancellation confirmation cannot be obtained from the vendor and is not
provided to the ordering unit by STORES personnel, the cancellation request is
denied and the order is valid for fulfillment.

f) ORDERING UNIT: Upon processing of a cancellation in the FSM system, an email
notification must be submitted to BUPERS listing all document numbers that have
been cancelled with supporting documentation required for de-obligation.

FOOD ITEMS PROCURED FROM OTHER THAN A SUBSISTENCE PRIME VENDOR

1. GENERAL. The guidelines for procuring food items from other than an SPV are discussed in
the Paragraphs a. through e. below.
a. Purchases shall be made on a competitive basis subject to all normal procurement

b.

regulations and requirements.

The products must meet the Surgeon General's guidelines for food items used in DoD
dining facilities. Alcoholic and look-alike non-alcoholic beverages will not be procured for
the purpose of serving in the GM. Such products will not be purchased using appropriated
funds (ref. OPNAVINST 1700.16).

DIETARY FOODS AND ENERGY SUPPLEMENTS. The purchase of dietary and energy
supplements such as Slim Fast Shakes and Bars, Power or Protein Bars, Protein Powder,
Red Bull, and Electrolytic Sports Drinks are not authorized for purchase or for use in
the GM. Meal alternatives offer no significant value to the individual sailor, and they do
not support the Navy Standard Core Menu Concept. These products are not supported by
the SIK account and do not meet the criteria of U.S. Title 10. Gatorade and PowerAde
products are the only energy drinks that have been approved for all GMs.

All products purchased must come from an authorized approved source of supply as stated
in NAVSUP Instruction 4355.4H, 4355.10A, and in the “Directory of Sanitarily Approved
Food Establishments for Armed Forces Procurement,” USAPHC Circular 40-1 and
USAREUR Circular 40-657.

All food purchases must comply with the Berry Amendment, (USC, Title 10, Section
2533a), that requires the DoD to give preference in procurement to domestically produced,
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manufactured, or home-grown food products. All Navy procured subsistence within the
U.S. must be Berry Amendment compliant.

2. PROCUREMENT RESTRICTIONS. Salespersons or other representatives of food suppliers
or companies are prohibited from visiting all GMs to sell or promote their products. All food
suppliers and vendors must be directed to designated TYCOMs. Procurement will be made only
from sources of supply contained in Paragraph 4102. These procurement restrictions must be
strictly adhered to.

3. DISPENSING EQUIPMENT. Bulk milk dispensers for use in all GMs are approved for
shipboard use and are COSAL supported. Soda and juice dispensers (carbonated machines) for
use in GMs may be leased or purchased. The Food Service Officer (FSO), in consultation with
the Contracting Officer, shall conduct a cost benefit or economic analysis before leasing or
purchasing such equipment. Federal Acquisition Regulation (FAR)
Subparagraph 7.4, Equipment Lease or Purchase, provides guidance for acquiring equipment by
lease or purchase. It applies to initial acquisition of equipment and to renewal or extension of
existing equipment leases. Contractor-furnished dispensers must meet the sanitation standards of
the National Sanitation Foundation (NSF) or other agencies with an equivalent testing program
recognized by the Surgeon General.

4. CONTAINERS. Ashore activities in the United States will be supplied with bulk milk in plastic
disposable containers or plastic reusable crates, depending on which is more economical. Plastic
reusable crates are authorized for ashore activities only, are for reuse by the contractor only, and
will not be reused by the GM for any purpose. Bulk milk will be supplied only in plastic disposable
containers to shore activities in Hawaii, OCONUS, and to all GMs afloat. Activities equipped with
Navy-owned, refrigerated bulk milk dispensers may use Navy-owned, stainless steel milk
containers for preparing and dispensing cold non-milk beverages, reconstituted milk, and sterile
whole milk from the dispenser cabinet. Plastic disposable containers shall be destroyed in
accordance with Project Prime (Plastics Removal in Marine Environment) after they have been
emptied of the original contents.

5. LIQUID BEVERAGE BASES AND BEVERAGE DISPENSERS. Carbonated and non-
carbonated liquid beverage bases and associated dispensing equipment are authorized for use in
GMs. Authorized liquid beverages (syrup) are listed in the local Prime Vendor Catalog and may be
obtained through normal sources of supply. Individual cans/bottles of carbonated and non-
carbonated beverages, as listed in local Prime Vendor Catalogs, are authorized for use only
where beverage dispensers are not available (for example, in areas such as fantail cookouts, box
lunches, or flight meals). Individual cans/bottles of carbonated/non-carbonated beverages are not
authorized for use on the serving line in GMs. Individual-sized containers of beverages transferred
from a ship’s store to the galley may be consumed during a scheduled Commanding Officers
ship’s event. Dispensing equipment is available from the SPV free of charge when purchased
beverages from the SPV require special equipment for dispensing.

6. NON-FOOD ITEMS. Non-food items consist of such things as napkins, paper cups, bread
baskets, returnable containers or cartons, charcoal, charcoal lighter fluid, ice, beverage
containers, computers and peripheral equipment, computer system supplies, and software. Costs
of these items are to be charged to the activity’s operation and maintenance allotment. This
includes the purchase of ice when ice making facilities are inoperative or are not available and
there are requirements for ice for use in the enlisted dining facility and for the cooling of drinking
water. Beverage dispensing service equipment, including carbon dioxide (CO2), will be billed
separately from food and drink items.
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4102 SOURCES OF SUBSISTENCE

1. REGULAR SOURCES. Authorized food items on the NSCM may be obtained from the
nearest SPV/ISTORES, CLF ships, or other afloat/ashore activities. These sources of supply are
expected to stock a complete range and level of food items to support operations. Any problems
in obtaining adequate support for food items (frequent substitutions or NIS problems) shall be
reported to NAVSUP N42 via Type Commanders for appropriate resolution.

a. Lists of Approved Sources may be obtained from the Veterinary Services web page at
http://vets.amedd.army.mil/86256F90007C2D1D/PHC and from the DLA Subsistence
home web page at
http://phc.amedd.army.mil/topics/foodwater/ca/Pages/DoDApprovedFoodSources.aspx.

b. Regional assistance may be obtained from Food Management Teams or from the following
resource sites:

o DLA Directorate of Subsistence:
COM 215-737-7445, http://www.troopsupport.dla.mil
e Public Health Command: COM 410-436-4375, http://phc.amedd.army.mil/
e Worldwide Directory of Sanitarily Approved Food Establishments for Armed Forces
Procurement
e Navy and Marine Corps Public Health Center:
COM 757-953-0702, http://www.nmcphc.med.navy.mil
Requisitions shall be based on TYCOM'’s and/or FLC’s operational demand, on-hand inventory,
storage capacity, and product shelf life. All requisitions shall be generated from the FSM system.
Items ordered shall be delivered by the SPV in the required time after order receipt. Major
underway deployments or load out requisitions require coordination between the ship and the FLC
when there is the possibility of longer lead times.

The SPV is the required purchasing source. Orders/purchases in FSM/STORES are
systematically obligated; therefore no copies of requisitions are required by BUPERS.

2. OTHER SOURCES. Strict audit readiness compliance must be adhered to and only food
items on the Master Load List (MLL) are authorized for purchase. When authorized food items
cannot be obtained through established supply channels, such as the preferred method of using
an SPV, approval from the applicable TYCOM/Fleet is required. Deployed units must direct their
subsistence requirements to the appropriate NAVSUP FLC for procurement.
a. Local Purchase CONUS: Afloat and ashore galleys CONUS and OCONUS. The
conditions listed below must be met for local purchases to be authorized.

1) When there is an immediate and urgent mission-essential requirement for authorized
food items to support the Navy Standard Core Menu. In the event of mission
requirements and/or emergent feeding requirements needed within a 24- hour period,
after hours, or on weekends requisitions may be approved on a case-by-case basis via
TYCOM/Regional Galley Program Manager.

2) When authorized food items cannot be obtained through established supply channels
using the SPV (preferred method).

3) When time is a factor and scheduled operations will not permit procurement through
shore-based purchasing activities. See the DLA TROOP SUPPORT Ordering Guide
for additional information at http://www.troopsupport.dla.mil/subs/.

4) When there are receptions that are funded privately or through the Official
Representation Fund (ORF) SECNAVINST 7042.7k.

5) Purchases from Approved Sources. All food products shall be purchased only from
approved sources of supply as stated in NAVSUP Instruction 4355.4H and 4355.10,
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USAEUR Circular 40-657, and USAPHC Circular 40-1 Worldwide Directory of
Sanitarily Approved Food Establishments for Armed Forces Procurement. In today’s
global conflict, food safety and food defense ensure protection from intentional criminal
actions and from traditional public health concerns.

The military’s food service experts are the first line of defense in ensuring the safety of

food products served to the U.S. Military. When receiving products from PVs or

Husbanding Services, military personnel must demonstrate a high level of surveillance

to ensure the products are safe for consumption by adhering to the following

guidelines:

a) Products shall be purchased from an approved source.

b) Become familiar with delivery organizations and personnel. Request proper
identification if any such organizations and personnel are unfamiliar.

c) Refer all unfamiliar brands or boxes not properly marked to the U.S. Army
Veterinary Inspectors for further review.

d) Segregate and place on hold for further review by the U.S. Army Veterinary Service
any product that appears to be adulterated or tampered with. All cases of such
adulteration or tampering must be reported.

Requisition Routing Sheet: The Requisition Routing Sheet shall be used with all DD

Form 1149s generated for open purchases using the local FLC outside the preferred

PV method, for placing Operational Ration (OPRAT) requisitions to Defense Logistics

Agency (DLA), and for Ship’s Store purchases. To prevent unauthorized commitments,

all orders outside the PV must be obligated by BUPERS first, before the command can

process the order with the FLC or DLA or to the Ship’s Store.

Processing Requisitions

a) All local purchases are subject to monitoring to ensure that all subsistence items
procured are in support of the MLL.

b) Requisitions will not be approved for catered meals from commercial sources such
as restaurants or fast food establishments.

c) Purchasing specialty items in support of holiday/special meals will require
justification (an email and the DD Form 1149).

d) DD Form 1149s must be generated in the FSM system and the Form must list the
items below to ensure that the contract can be executed when the "actual” cost is
known.

e avalid requisition number

line of accounting

required delivery date

guantities

best estimate of price
Make sure that the Form accurately states the proper delivery address (the FSM
system prefills with the mailing address).

e) DD Form 1149s must be approved by TYCOM, Region, Naval Sea Systems
Command (NSSC), and the Immediate Superior in Command (ISIC) before
BUPERS obligation (a minimum of 7 days in advance of the RDD).

f) A requisition routing sheet must be prepared. See Appendix B for an example
sheet.

g) The DD Form 1149 and the requisition routing sheet shall be forwarded to
TYCOM, Region, NSSC, and ISIC for review and adherence to policy. All orders
must show the list of items to be purchased and the total estimated cost.

h) TYCOM/Region will forward DD Form 1149 and the requisition routing sheet to
BUPERS via email for commitment.
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i) Once approved, BUPERS will commit the estimated cost in STARS and will
immediately notify TYCOM, Region, NSSC, and ISIC and will communicate the
approval to the Command.

i) Upon receipt of approval, activities may process DD Form 1149. All local
purchases must be obligated before placing an order. Purchases made without
obligation cause unmatched disbursements (Unauthorized Obligations). Once
obligated, Commands shall forward DD Form 1149 and the routing sheet to the
appropriate NAVSUP FLC Contracting Officer for procurement

k) NAVSUP FLC will award a contract based on the amount committed on DD Form
1149; the contract must be routed back to BUPERS for immediate obligation.

) TYCOM, at their discretion, may delegate to NSSC or ISIC an initial review of local
purchases. TYCOMs shall ensure that the description, quantity, and price are
included on the requisition document. Requests must support the MLL and ensure
that justification is provided for all food requests involving special meals and
receptions.

m) BUPERS shall provide feedback to NAVSUP if approval is questionable and shall
inform TYCOM, NSSC, ISIC, and the Regional Galley Program Manager that the
requisition is obligated and that the Command may proceed with the order.

n) BUPERS must be notified immediately of any necessary change in quantity or unit
price made after obligation so that the required adjustment can be made in STARS.

Refer to Chapter 5, Paragraph 5500, for Distribution of Receipt Documents from DLA

and Naval Activities.

These essential steps will eliminate payment delays; will comply with DODFMR, Vol. 3,
Chapter 8, Paragraphs 080301.B and 080302; and will prevent transactions from
showing up on the 1960 Unmatched Disbursements (UMDs) because of a missing
obligation.

Activities that have preapproved and/or pre-obligated requests but that cancel,
change, or modify orders before the transaction date must immediately inform
BUPERS via email so that immediate adjustments can be made in STARS.

b. Local Purchase OCONUS-Afloat.

1)

2)

Subsistence procured via Husbanding Services in foreign ports requires an increased
level of security awareness. SECNAV has directed improvement of Husbandry Service
Provider (HSP) processes and contracting vehicles to enhance procurement integrity
and to eliminate fraud. To comply with Food Service Financial Improvement Audit
Readiness (FIAR) policy, changes have been made to the local purchase policy and
requirements. NAVSUP Letter, Afloat Contracting Authority, was released 24
November 2014. It rescinds ships’ contracting authority for negotiating contract terms
and conditions, establishing contract line item pricing, or placing orders for any line
item not specifically priced under existing contract vehicles. The use of the DD Form
1155 is no longer required.

When authorized food items cannot be obtained in areas that do not have established
supply channels, deployed units must direct their subsistence requirements to the
appropriate NAVSUP Fleet Logistic Center (FLC) for procurement using DD Form 1149
and a Requisition Routing Sheet. When any other document is used for requisitioning
the transaction is considered an Unauthorized Commitment (UAC) that must be ratified
pursuant to acquisition regulations. NAVSUP and DoD will continue to emphasize
subsistence procurement policy during fleet Pre-Deployment Briefs, in Logistics
Handbooks, and in other related Fleet correspondence.
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Process for Ratification of an Unauthorized Commitment (UAC). Authority to ratify a
UAC is delegated to the Chief of the Contracting Office (CCO) of the servicing FLC. In
most circumstances this authority cannot be re-delegated in accordance with the

Federal Acquisition Regulation (FAR) Part 1.602-3(b)(3) and Navy and Marine Corps

Acquisition Supplement (NMCARS) 5201.602-3. For activities with NAVSUP-

delegated contracting authority, the Contracting Officer (KO) of the supporting FLC

may ratify the UAC in close coordination with NAVSUP Global Logistics Support (GLS)

N423. The process for ratification is as follows:

a) The Commanding Officer (CO) must submit a letter addressed to the CCO or to the
FLC KO (copy to Contracting Officer's Representative (COR), TYCOM, BUPERS,
and NAVSUP GLS). The CO's letter must contain an acknowledgement of the
Unauthorized Commitment (UAC) and a detailed explanation of the circumstances
leading to the UAC. The CO's letter will contain the following enclosures:

e A signed statement from all personnel involved describing the circumstances
surrounding the UAC.

e Acknowledgement that no procedures existed that would have prevented a
UAC.

e Explanation of why the normal procurement procedures were not followed.

b) The CCO or the FLC KO may require more information before making a ratification
decision. If the UAC is not ratified, the Command must forward the letter (with
enclosures) to the TYCOM and NAVSUP GLS. The person who authorized the
UAC will be held financially responsible and may be required to refund the full
amount to the U.S. Government.

Purchase Processing — Local Purchase Requisition Procedures

a) Purchases shall be made only from approved sources established by the Army
Veterinary Service or by Navy Medical Services.

b) Quantities procured shall be strictly limited to immediate requirements necessary to
relieve the emergency.

c) All local purchase requisitions must be generated on a DD Form 1149 in the FSM
system. The Form must have the information listed below to ensure that the
contract can be executed when the exact cost is known

a valid requisition number

line of accounting

required delivery date

guantities

best estimate of price

d) All local purchase requisitions must be forwarded to TYCOM, NSSC, ISIC, or to the
Region Galley Program Manager for review with the required justification and the
requisition routing sheet. Purchases will be monitored to ensure all subsistence
items procured comply with the MLL

e) Requisitions will not be approved for catered meals from local commercial
overseas franchises and fast food establishments.

f) TYCOM will forward DD Form 1149 and the routing sheet to BUPERS for
commitment of funds before placing the order (purchases without obligation cause
Unmatched Disbursements).

g) BUPERS shall commit funds and shall send notification TYCOM/Activity with the
routing sheet.

h) Commands will forward the DD Form 1149 to the appropriate NAVSUP FLC
Contracting Officer for procurement
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Once the contract is awarded with exact amounts, regardless if the amounts are
greater or less than the initial obligated amounts, the contract must be routed back
to BUPERS for immediate obligation amount adjustment as necessary

The Unit will provide a receipt on delivery.

Upon receipt, the ship will provide a copy of the vendor receipt and of the FSM
Receipt Detail Report printout to the TYCOM N423 point of contact (POC) and to
the Numbered Fleet Commander (NFC) COR. Receipt documents must meet the
FIAR requirements (circle, signed, printed name, and date annotation). The FSM
Receipt Detail Report must contain the following annotation “Administrative receipt
prepared because the vendor invoice receipt did not have a stock number.” The
actual quantity received must be indicated on the receipt. Erroneous entries shall
be lined-out and initialed.

This process generally takes 1 or 2 days but may take up to 7 days.

SIK will not fund transportation charges, tri walls, dry ice, demurrage fees, Global
Freight Management (GFM) charges, or commissary surcharges

Contracted pierside picnics shall be authorized by TYCOM'’s approval. Approval
shall be given for food costs only and not for any hidden labor or equipment fees.
Such non-food fees are to be paid separately from the SIK account.

0) All afloat units shall identify and submit LOGREQ requirements 30 days in advance

p)

a)

Y

(or as soon as operationally possible) of a scheduled port visit using the LOGREQ
format prescribed by the applicable NFC. Standardized LOGREQSs are located on
the Logistics Support Services Repository (LOGSSR) website at:
https://my.navsup.navy.mil/apps/ops$logssr.login (registration required).

All meat, fish, poultry, dairy (including eggs), and products of foreign origin shall be
purchased only in emergencies or when foreign sources are the regular supply
sources. Purchases of other food items of foreign origin must be strictly limited.
Importing foreign grown fruits, vegetables, meat, and dairy (including eggs) is
prohibited. Therefore, GMs afloat must purchase these items only in the quantities
that will be completely consumed before arrival in ports in the United States
(including Alaska and Hawaii).

Any excess quantities of these items must be disposed of before arrival in any U.S.
port. Further guidance can be found in Chapter 6, Paragraphs 6001 and 6002 of
this publication.

The Senior Medical Department Representative and the Preventive Medicine
Authority (PMA) shall be informed when foreign purchases are considered. When
an emergency purchase of foreign meats is made from a country infected with the
diseases listed below the CO will notify, upon arrival in port, the USDA Plant
Protection and Quarantine Programs Inspector in charge so that the proper
safeguards will be put in place. The commanding officer will strictly enforce the
instructions of the agriculture inspector.

e rinder-pest (also known as cattle plague)

¢ foot and mouth disease

¢ Newcastle disease

The list of approved sources can be obtained from Veterinary Services and from
the DLA Subsistence Home Page at
http://phc.amedd.army.mil/topics/foodwater/ca/Pages/DoDApprovedFoodSources.a

SpX

COMMAND OFFICIAL FUNCTIONS: When local purchases are required for
Command Official Functions such as holiday or special meals a written justification (an
email and DD Form 1149) shall be sent to TYCOM. Upon approval, TYCOM shall
forward the request via email to BUPERS. The SIK Appropriation will not be used to
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fund or subsidize receptions. Under no circumstances will crews’ meals be substituted
to offset costs of ORF functions. Payment of meals and/or bulk food will be
reimbursed to the SIK account in the form of cash, check and/or funding document.
SALES FROM SHIP'S STORE. Ship’'s Store transactions shall be limited and
monitored so that they do not exceed $2,500 ($5,000 for
AS/CVN/LCC/LHA/LHD/LSD/LPD) on a monthly basis. Bottled water, canned soda,
and individual size food servings may be procured from the Ship’s Store to support
special meals, steel beach picnics, and the Command box lunch program. Individual
cans and/or bottles of carbonated and/or noncarbonated beverages are not authorized
for use on the serving line in GMs. All sales between the ship’s store and the GM must
be documented on DD Form 1149. These transactions must be recorded as
Receipts with Charge.

The GM is not authorized to receive transfers of Ship’s Store stock items for the sole

purpose of generating stock turn. The Ship’s Store is a resale activity that focuses on

profit. Only selected items from the standard load list will be authorized. DD Form

1149 will be processed as follows:

a) Forward DD Form 1149 and the requisition routing sheet to TYCOM and/or the
Regional Program Director for adherence to policy before submission to BUPERS.

b) The order must have the list of items to be purchased and the total estimated cost
The following Functional Account information needs to be hand written on DD
Form 1149:

Credit 51000

Charge 73170

Approved For Transfer by: (Ship’s Service Officer)

Received by: Date _

NOTE: TYCOM will forward the DD Form 1149 and the requisition routing sheet to
BUPERS via email for approval and commitment of funds. Once committed by
BUPERS, proceed to process via the Ships Store.

The SUPPO may approve requisitions on a case-by-case basis to meet mission
requirements and/or in the event that emergent feeding requirements are needed
within a 24-hour period, after hours, or on weekends. Upon receipt of delivery, a copy
of DD Form 1149 shall be forwarded as soon as possible to TYCOM for approval.
TYCOM will forward the form to BUPERS for obligation. This should be done in a
timely matter and with valid documentation to avoid an unauthorized commitment.
SALES TO SHIP's STORE: When the S-3 division orders ship’s store products, such
as a coffee bar, from the GM’s Food Service Division, the S-3 Recordskeeper will
prepare a Requisition and Invoice/Shipping Document (DD Form 1149) following
instructions in NAVSUP Pub 487, Paragraph 4103.2, and in the ROM Il User's Guide.
The following are key elements for this transaction:
a) Food Service accounting data provided by the FSO shall be used for all S-2
requisitions to populate block 4 of DD Form 1149 in ROM II.
b) The following must be typed or handwritten in Block 4(b) of DD Form 1149 to
process correctly at DFAS:
¢ Functional Account
Credit 73170
Charge 51000
Approved For Transfer by: (Food Service Officer)
Received by: Date
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c) The FSO will approve the transfer. ROM II will not post DD Form 1149 to the
Journal of Receipts (B01/B05 Report), but will post the quantity received to the
stock record card and will post the total dollar value as a "credit expenditure” to
Line B10, Issues to Use, on NAVCOMPT Form 153.

d) NOTE TO RECORDS KEEPERS: A common error is forgetting to hand write or
type the Functional Account Information in Block 4(b) of DD Form 1149. The DD
Form 1149 shown in Figure 4-2 is provided for ready reference. It shows how to
correctly fill out the form.

8) TRANSFERS FROM OTHER MILITARY SERVICES AND UNITED STATES
GOVERNMENT DEPARTMENTS. Food items may be procured by transfers from
other military services or other United States Government departments. Material will
be recorded as a receipt with charge.

9) REPLACEMENTS. Sources of supply are expected to stock a complete range of food
items to support the NSCM. Afloat and ashore activities experiencing difficulties with
obtaining adequate support for food items shall address the nearest servicing NAVSUP
FLC for resolution; activities will not contact their local PV directly. All food orders will
include NSCM PV catalog items. Unresolved SPV issues such as deliveries below the
contracted fill rates shall be reported to NAVSUP N42 via TYCOM/CNIC for
appropriate resolution. While it is TYCOM/CNIC's responsibility to ensure that
requisitions are compliant with the NSCM, NAVSUP will randomly spot check receipts
with charge data on a monthly basis to identify unauthorized purchases and to provide
feedback to TYCOM/CNIC.

4103 PROCUREMENT FOR ALL MESSES

1. GENERAL. Food items from the Navy Standard Load List may be requisitioned for sale to all
established messes.

4104 MANDATORY PRODUCTS AND DESIGNATED SOURCES

1. GENERAL. Under Public Law 41, U.S.C. 46-48c, the items listed on the DLA website
http://www.troopsupport.dla.mil/subs/pv/manprod/index.asp have been designated for mandatory
procurement. The sources shown below must be used when these food types are required. Any
other commercial equivalent product with essentially the same product characteristics may not be
procured by military food service facilities under this law.

2. UNIQUE PACKAGING. If the PV is requested to carry other commercially equivalent products
that have essentially the same product characteristics but that come in unique packaging and are
not currently provided by the mandatory source, the mandatory source shall have the opportunity
to satisfy the requested unique packaging. NAVSUP N42 shall provide justification for the
necessity of the unique packaging.
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PART C: REQUISITIONING AND PROCUREMENT
PROCEDURES

4200 REQUISITION AND PURCHASE ORDER DOCUMENTS USED FOR ACTIVITIES
WHEN NOT ORDERING FROM A SUBSISTENCE PRIME VENDOR

1. GENERAL. The form used for ordering food items depends on the nature of the items and the
requirements of the issuing activity. Instructions for preparing these forms are contained in
Paragraphs 4201 through 4202. To avoid payment delays to vendors, and to avoid invoices being
rejected by Defense Finance and Accounting Service (DFAS), GMs must submit copies of all
Requisition and Invoice/Shipping Documents (DD Form 1149) directly to the Bureau of Naval
Personnel (BUPERS).
a. The following forms may be used to order one or more line item per purchase order or
requisition document: Requisition and Invoice/Shipping Document (DD Form 1149) (Figure
4-2).

2. FILES. An Outstanding Requisition File shall be maintained for DD Form 1149s. These forms
shall be maintained in document number sequence within each individual file.

3. MANUAL ORDER PROCESSING. The FSM system does not allow back-fitting of
requisitions. Order requisition numbers cannot be entered into the FSM system manually; they
must be created via normal system processing. Every effort must be made to process SIK
requisitions through the FSM system; however, there are times when manual order processing is
required. Orders shall be considered for manual order processing only in the following instances:

a. Emergent Order. The FSM system is non-operational and food is required on an
emergent basis. Emergent basis requirements consist of situations when the FSM system
will not be operational and it is essential to place an SIK order immediately to support
mission requirements.

b. Split Order (CLF and STORES PV). The original food order is referred ashore to the CLO
and the requirement is split for fulfilment between a CLF Ship and a STORES PV. When
an SIK order is partially fulfiled by a CLF Ship and/or CLO and partially fulfilled via
STORES processing, the ordering unit shall receive individual receipt and/or invoice
documents from the CLF and/or Cargo Ship issue (Suffix A) and from PV delivery (Suffix
E).

4. REQUIREMENTS APPROVAL DOCUMENTATION. The step-by-step process for
requirements approval documentation required for Emergent Order and Split Order offline
requisitions includes the following:

a. Emergent Order.

1) The Unit must have prior written approval from TYCOM and/or a higher authority
(Regional FSOs, CNIC, NAVSUP FSM) to process manual orders. When prior
approval cannot be obtained (for instance, if communications are unavailable) the
approval documentation justification must be annotated for after the fact (post order)
authorization. All supporting documentation must be retained with the order(s).

2) Regardless of how the manual order is placed (Naval Message, Email, or Requisition
Text File), the ordering document must be printed, legibly signed, and dated with the
date of order approval by the Departmental Accountable Official (DAOSs) as stated in
the MILSTRIP Requirements Approval Corrective Action Plan.
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NOTE: The original manual order Document Number(s) shall be reflected on the
obligation and expenditure transactions in STARS-FL.

When the FSM system is back online, the Unit will enter the SIK order(s) into the FSM
system to ensure that each manually ordered line item is accounted for in the system.

NOTE: The FSM order Document Number(s) will reflect the receipt processing
documentation in the FSM system. They must be cross-referenced to the original
manual order Document Number(s). The original manual order Document Number(s)
will be reflected on the obligation and expenditure transactions in STARS-FL.

The ordering document for the FSM system order must be printed, legibly signed, and
dated with the date the order is entered into the FSM system. It must be retained with
manual order documentation. The new FSM order must not be released for fulfillment
because it would result in an additional order for the same line items being placed with
a different Document Number.

The FSM order created in Step 3) above must be annotated to reflect the Document
Number(s) (including the Julian Date) of the manual order document(s) released to
STORES and/or PV.

NOTE: Cross-referencing annotations that tie together the manual and the FSM
system order files must be maintained by the Unit and must be provided as audit
evidence on request.

Supporting documentation for manual order processing must include the items listed
below and must be retained for 10 years in accordance with FMO document retention
policy:

e TYCOM and/or Higher Authority Approval Document

Original approved manual order with cross-reference annotations

FSM system-generated order with cross-reference annotations

Receipt documentation

Annotated Cross-Reference Memorandum (see Figure 4-1 below)

NOTE: As a point of validation, there should be a one-for-one match between the
approved manual order and the FSM system-generated order document attributes
(National Stock Number (NSN) and quantity ordered).

b. Split Order (CLF and PV).

1)

2)

FSM does not allow for partial receipt processing. When the order is split, the Unit will

only be able to process receipts against one of the orders.

Confirmation from the CLO that the SIK order has been split will indicate which

requisitions will be fulfiled by CLF issue and which requisitions will be fulfilled by

STORES processing. The Unit must take the following actions to ensure the that entire

food order is accurately accounted for in the FSM system:

a) Since the original order was created using the PV order method, the Unit must wait
until the STORES order is received and then must post receipts in the FSM system
for the PV requisitions that have been entirely or partially delivered based on the
guantities on the Prime Vendor Receipt. Quantities for requisitions that will be
fulfilled by CLF issue must be receipted as zero in the FSM system to account for
all requisitions from the original order document.

b) Annotate the original ordering document (approved MILSTRIP requisition text file)
to evidence which requisitions have been referred to the CLO for CLF and/or
Cargo fulfillment as part of the split order.
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NOTE: The original order Document Number(s) will be reflected on the obligation
and expenditure transactions in STARS-FL.

After annotating the original ordering document, the Unit must create a new order
in the FSM system for the SIK food items that were referred (split) for CLF and/or
Cargo Ship fulfilment. The Unit must ensure that each split order line item is
accounted for in the new FSM order.

NOTE: The FSM order Document Number(s) will reflect the receipt processing
documentation in the FSM system and must be cross-referenced to the original
order Document Number(s) that were split to the CLF and/or Cargo Ship. The
original manual order Document Number(s) will be reflected on the obligation and
expenditure transactions in STARS-FL.

The new FSM order must be printed, legibly signed, and dated with the date the
order was entered into the FSM system. The order must be retained with split
order documentation. The new FSM order must not be released for fulfillment
because it would result in an additional order for the same line items being placed
with a different Document Number.

NOTE: Cross-referencing annotations that tie together the original order and the

FSM system order files must be maintained by the Unit and must be provided as

audit evidence on request.

Supporting documentation for split order processing must include the items listed

below and must be retained for 10 years in accordance with FMO document

retention policy:

e Original approved order with cross-reference annotations

e FSM system-generated order with cross-reference annotations

e Receipt documentation associated with the entire original order (both the CLF
receipts and the Prime Vendor invoice)

e Annotated Cross-Reference Memorandum

NOTE: As a point of validation, there should be a one-for-one match between the

cancelled orders on the original ordering document and the FSM system-generated
order document attributes (NSN and quantity ordered).
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MEMORANDUM
Diate:

From: Food Service Records Keeper
To: Food Service Officer

Subj: CROSS-REFERENCE MEMOFANDUM

Ref® (a) NAVSUP P486
(b) FMO-4 Subsistence-In-Kind (SIK) Policy Corrective Action Plan
(c) SIK Additional Food Service Management Procedures

1. Per references (a) through (c), (Insert Unit Name) was required to process a manual food
service order outside of the FSM-3 svstem on (Insert Date of Order). To wvalidate that all
required documentation is being properly annotated and retained this memorandum is being
provided.

2. The following documentation is attached to support the requisition approval and financial
association between the original manual and FSM-3 svstem generated order.

o TYCOM /Higher Authority Approval Document

¢ Original approved manual order with cross-reference annotations
o FSM system-generated order with cross-reference annotations

¢ Receipt documentation associated with the order

3. The following represents the cross reference of the original manual order requisitions and the
system generated requisitions. There should be a one-for-one match between the approved
manual order and FSM svstem generated order Document attributes (NSN and quantity ordered).

Manual Document® FSM-3 Documents MNSN Juantity

Very Respectfully,

1. B. Sample, Fecords Keeper

Figure 4-1
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4201 REQUISITIONING FOOD ITEMS FROM NAVY SUPPLY ACTIVITIES

1. REQUISITIONING PROCEDURES (DD Form 1149).

a. General. For automated activities the FSM system will generate DD Form 1149. Follow
the FSM Users Guide. The Requisition and Invoice/Shipping Document (DD Form 1149)
(Figure 4-2) will be the primary form used for manual requisitioning of food products.

Data Block and Caption

1.
2.

9.

From

To

Ship to - Mark for

Appropriation

Appropriation

Object Class

Bureau Control No
Sub-allot

Auth Acct

Trans Type

Prop Acct Act

Cost Code

Requisition Date Prepared

Requisition Number

Date Material Required

Priority

Authority or Purpose

10. Signature

Instruction for Entry

UIC name and hull number of the requisitioning ship

UIC and name of the activity to which the requisition
is submitted

“Food Service Officer” followed by the name, hull
number, and location of the ship

The accounting data for the subsistence
appropriation entered as one line in Block 4

17_1453.2241 (= last digit of current FY)

260 except “534” applies for overseas purchases of
subsistence from local sources (Husbanding
Services)

00022
0
68566
2D

Six alpha numeric characters: 00 = 1° and 2™
(constant) followed by the last digit of the fiscal year
(FY) followed by the three-digit Julian date of the
requisition.

Must be 12 digits consisting of an operating unit's 5-
digit UIC of the requesting activity followed by the
last number of the FY plus SIKO9T (123454SIK09T).

Calendar date of requisition

Number consisting of service designator and the UIC
of the requesting ship, the Julian date of the
requisition, the requisition serial number consisting
of “9” followed by the sequence number (001).

Calendar date that delivery is required

See NAVSUP P-485, Paragraphs 3045 through
3052 for information on determining priority.

NAVSUP P-486, Chapter 4, Paragraph 4201

Name, rank, and signature of the requesting official
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11. 11 through 15 Leave Blank
(). ltem No. Consecutively number each item to be requisitioned
beginning with number “1”
(b). Federal Stock Number Short description of each item, the NSN, and the
Food ltem Code (Provide specific description).
(c). Unit of Issue Two letter unit of issue
(d). Quantity Requested Quantity of the item required

(e). Supply Action (e through i)
Total Price Leave Blank

16 through 25 Leave Blank

b. Distribution. After initial preparation, the DD Form 1149 will be distributed as follows:
Original - to the issuing activity

Copy - to the Incoming Material File

Copy - to the Outstanding Requisition File

Remaining copies - to the issuing activity

4202 REQUISITIONING FOOD ITEMS FROM COMMERCIAL VENDORS OTHER THAN
SUBSISTENCE PRIME VENDOR

1. GENERAL. Local purchases must be considered only if the SPV cannot provide the required
level of service. When BUPERS approval has been obtained, the nearest supporting FLC will be
contacted for assistance in purchasing food items under indefinite delivery type contracts or from
direct purchase on the open market. Overseas purchases shall comply with the provisions in
Paragraph 4102. Guidance for and information on authority and responsibility of contracting is
contained in the Navy Acquisition Procedures Supplement (NAPS).

2. Requisitioning food with any other document is considered an Unauthorized Commitment

(UAC) that must be ratified in compliance with acquisition regulations. NAVSUP and DoD will
continue to emphasize subsistence procurement policy during Fleet Pre-Deployment Briefs, in
Logistics Handbooks, and in other related Fleet correspondence.

4-25



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management
REQUISITION AND INVOICE SHIPPING DOCUMENT

(DD FORM 1149)
REQUISITION TO A SUPPLY ACTIVITY

SHIPPING CONTAINER TALLY = | 2 3 4 5 6 7 8 9 101112131415 16 17 18192021 2223 24 25 26 27 28 29 30 31 32 33 34 35 36 37 38 394041 42 4344 45 46 47 4849 50

Farm Approved
REQUISITION AND INVOICE/SHIPPING DOCUMENT 0M8 fo. 0704-026
Expires Fei 28, 2006
The public reporing burden for 1 collection of imormetion 13 esimated To aversge 1 hour par response, Indluding the Tme for reviewing insiusions, Seerding sxsting dets sources, gelhenng and marmaning e dats e
reviewing the collaction of informatio 5 diry estimate or ary other aspect of thi he
a11on8 Directorate (0704-G246). Heapondenls Shouid b SWENe ThaT notw/mstanding s other proyison of (2w, no person shall b8 SUDISAL 1o 37y Benaty Tor 151lng 10 GOMplY With 8 Golisalion of Information If It does nat ifp By & curently vakd

OME contral rumber

PLEASE DO NOT RETURN YOUR FORM TO THE ABOVE ORGANIZATION. RETURN COMPLFTED FORM 'I'O 'I'HE ADDRESS IN ITEM 2.

1. FROM: finciude 27 Code) sm;srg 6. REQUISITION NUMBER
USS ENTERPRISE (CVN-65) FOOD SERVICE OFFICER 1 2 V1234542129146
BUILDING 3607 7. DATE MATERIAL REQUIRED (777 77 . PRICAITY
20140731 p
7. 10, heloe 27 Coder 5. AUTHORTTY OR PURPGSE
USNS SEATTLE AOE With Reimbursement
FPO AE 19950 0. SIGNATURE Tin. VOUGHER NUMBER § DATE (vrvramioDl |
3. SHIP TO - MARK FOR 12. DATE SHIPPED (v vV v WMWDD) b
USS ENTERPRISE (CVN-65) FOOD SERVICE OFFICER 20140731
BUILDING 3607 [75 moDE OF SHPMENT | 14. BILL OF LADING NUMGR
USS ENTERPRISE (CVN-65)
FPO AE, 09999-0901 0999 5. AR MOVEMENT DESIGNATOR OR PORT REFERENGE NO.
4. APPROPRIATIONS DATA AMOUNT
USE LOA PROVIDED BY COMMAND ISSUING THE FOOD 583120
202
ITEM * uNIT QUANTITY SUPPLY TYPE CON-
NO. FEDERAL STOCK NUMBER, DI IPTION, AND CODING EL AND/OR SERVICES OF REQUESTED ACTION CON- TAINER UNIT PRICE TOTAL COST
I1SSUE TAINER NOS.
fal bl \ ) ) fel it gl ihi il
L46 - RO4001E606870 -TAMALES, CTIICKE .
001 S 50 50 84.56 4,228.00
Ensure AAA 68566
002 | Q51- §90501E391020 - CATFISIT FLT, RAW, FZN, ST\ T 480 480 33 1,603.20
Last digit of current CY
Ensure BCN # 00022 + Julian date of
requisition
16. TRANSPORTATION VIA MATS OR MSTS CHARGEABLE 10 7. SPECIAL HANDLING
76, [ 1SSUED BV TOTAL TYPE = toraL | Totau [ | conramers | DATE Memm—
o TAINERS | TAINER SR WEIGHT CUBE RECEVED | (VY YHMOO)
£ r | Exceer as 5,831.20
A = NOTED
I oo ¢ [TQUANTITIES | DATE BY GRAND TOTAL
T £ | Recewep | rvvvmmon
up 1| exceer as
e p |__moreo
T N| PACKED BY T DATE. BY 20. '\:’E}LLE(I‘:‘,—;E;;?IG
LT posten | YYYMMOD) -
N TOTAL
DD FORM 1149, JUN 2003 51525354 5556575859 6061626364 6566 67 6869 70 71 72 73 74 75 76 77 78 79 80 81 82 83 84 85 86 87 88 89 90 91 92 93 94 95 96 97 98 99 100

PREVIOUS EDITION IS OBSOLETE.

Figure 4-2
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CHAPTER 5
RECEIPT, INSPECTION, AND STOWAGE

Part A: RECEIPT
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CHAPTER 5
RECEIPT, INSPECTION, AND STOWAGE

PART A: RECEIPT

5000 GENERAL

1. GENERAL. Subsistence items received aboard a ship or shore activity are accompanied by a
variety of receipt papers depending on the method of request and the issuing activity. Certain
certifications are common to all receipt documents. Receipts must contain the following minimum
data elements:

e Document Number

e National Stock Number (NSN)

e Quantity

e Unit of Issue

If any of these data elements is unavailable or illegible on the receipt, an administrative /dummy

receipt is required. When subsistence items are received the Receipt Inspector must:

Date the document when received.

Circle the quantity accepted.

Legibly print full name and sign the document to indicate receipt.

Verify the price, quantity, and NSN on the SPV (SPV) vendor receipt.

Ensure the CRR has been added in the Food Service Management (FSM) system.

a. All SPV receipts must be validated by the FSO (FSO) for accuracy before submitting
them for posting to the Fleet Logistics Center/Chief Logistics Officer (FLC/CLO) Stores
Web Operator. The following are the only authorized SPV receipt validation
procedures:

1) Validate the information from the vendor receipt, saved FSM Military Standard
Requisitioning and Issue Procedures (MILSTRIP), and Stores Web for accuracy.

2) Forward the validated SPV vendor receipt to the FLC/CLO STORES Web operator
within 30 days (afloat) and 5 days (ashore) for posting in Stores Web.

NOTE: Validated vendor receipts that are not submitted within the specified
timelines shall result in suspension of submitting additional requirements in Stores
Web. Contact the Immediate Superior in Command/Type Commander
(ISIC/TYCOM) immediately if receipt processing is delayed.

3) The FSO shall sign and file the validated FSM MILSTRIP, Stores Web Receipt,
and SPV receipt in the Food Service Accountability File.

b. The receipt inspector shall print his name and sign the receipt to ensure that
authorized personnel receive all food products.

c. The applicable medical authority shall be present at all receipt inspections to identify any
concerns about condition, quality, and wholesomeness. All issues identified shall be
communicated to the FSO for action.

d. Commercial source receipts shall be inspected for condition and Preventive Medicine
Authority (PMA) or Veterinary Service inspection shall be requested for products of
guestionable quality. Items that have been identified as unwholesome, substandard,
or non-conforming to the contract shall have a Report of Discrepancy (ROD) issued to
help prevent such activity from recurring and to establish a quality history and credit to
the Government (see section on RODSs).
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5001 ANTICIPATION OF RECEIPTS

1. GENERAL. Receipt of subsistence items can be anticipated by shipment notices, delivery
dates requested on requisitions, or by other indications that deliveries shall be made on specified
dates. When deliveries of food items are expected, the FSO/receipt inspectors shall be notified so
that inspections of product quality are performed. Condition and wholesomeness inspections
shall be coordinated with the medical department. Adequate storage space shall be made
available, and working parties shall be available. The FSO shall conduct a Cargo Brief with the
staff assigned to the working party at least 24 hours before receiving stores. This includes specific
working party assignments (civilian and military), conveyors, crane services, elevators, or ramps.
The receipt inspectors shall be assigned by name and briefed using the relevant requisition.
Cargo personnel must receive training and updates on events that pertain to their assignments.

2. RECEIVING CONTROL. Receiving subsistence items involves many separate steps. The
general term “receipt” includes the following:
e planning
preparation
inspection
storage
processing receipts
posting records
e paying dealers’ bills
Proper receipt of food items is important in establishing and maintaining control of the food service
operation. The FSO shall ensure that proper receipt control procedures are followed when
ordering, receiving, and storing.

3. WORKING PARTY ASSIGNMENTS. There shall be a ship’s instruction that indicates the
number of personnel each department must supply for the various working parties. A few days
before delivery, and on the day of delivery, the working party requirements for that day’s delivery
shall be published in the plan of the day. A list shall be requested from each department of the
personnel they have assigned to the working party. This shall be used as a muster list when the
working party is called away. When there is a working party consisting of personnel from other
departments, supply personnel shall be used as checkers, spotters, and supervisors to the
greatest extent possible. Civilian work parties are available on request by contacting local
NAVSUP FLC SPV coordinators.

4. STOREROOMS. The bulk storeroom custodian must be informed that stores are going to be
delivered and that the storeroom is ready. Subsistence items shall be arranged so that the oldest
stock shall be issued out first, (first in-first out), according to the use by, best by, sell by, or
expiration date; this includes taking into account the condition of each product.

5. RECORDS. Itis a good practice to conduct an inventory before receipt of new food items to
ensure that actual on-hand balances are in agreement with the storeroom inventory. Stock
records shall be posted and kept up to date to provide the control needed in resolving any
differences that occur during the receipt process.

6. INCOMING REQUISITION. This file contains copies of all outstanding requisition and

purchase documents for use by the bulk storeroom custodian who shall physically receive the
food items being ordered.
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RECEIPT DOCUMENTS USED

1. RECEIPTS FROM THE PRIME VENDOR.

Receipt Document
Vendor's Delivery Invoice

2. RECEIPTS FROM COMMERCIAL VENDORS. Receipt documents used for purchases from
commercial vendors shall be one of the following:

Order for Supplies or Requisition and Invoice Shipping Document (DD Form 1149)
Vendor delivery invoices

3. RECEIPTS FROM MILITARY ACTIVITIES.

a.

Receipts from Defense Logistics Agency (DLA) and Naval Supply activities include
receipts from the following:
e DLA Supply activities
e Naval Supply activities
e Combat Logistic Force (CLF) ships
e Other Military Services
Receipt documents from Military activities shall be one of the following:
e DaD Single Line ltem Release/Receipt Document (DD Form 1348-1-A)
e Requisition and Invoice/Shipping Documents (DD Form 1149)
0 Required by the issuing activity

4. RECEIPTS FROM OTHER END USERS. The receipt document used for requisitions from
other end users shall be the Requisition and Invoice/Shipping Document (DD Form 1149).

5-5



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

PART B: RECEIPT AND INSPECTION PROCEDURES FOR
SUBSISTENCE PRIME VENDOR

5100 BACKGROUND

1. DEFENSE LOGISTICS AGENCY GUIDANCE. The Defense Logistics Agency (DLA) Troop
Support Website provides specific guidance on quality assurance during receiving. The contract
guality assurance responsibility is assigned to DLA Troop Support, SPV Branch, Directorate of
Subsistence. Day-to-day quality assurance is the responsibility of the ordering activity. At many
ordering activities the receiving official is the government’s first-line quality assurance
representative and is the final authority for accepting or rejecting products. Products that exhibit
health factor concerns, such as suspected unwholesomeness, shall not be accepted without the
concurrence of the responsible military PMA. Wholesomeness determination is the responsibility
of the U.S. Army Veterinary Services while in port and at fixed installations. Table 5-1, Table 5-2,
and Table 5-3 at the end of this Section present characteristics used for determining the quality of
meat, fruits, and vegetables.

Where Military Medical activities are supporting the ordering activities receipt inspection of
multiple-line commercial products, medical receipt inspection should focus primarily on the
examination for the wholesomeness and sanitary condition of approved sources, consistent with
the direction of the responsible PMA and U.S. Army Veterinary Services.

A spot-checking system may be used when it is unreasonably difficult, or when it shall unduly
delay delivery conveyances, to perform a destination inspection at the time of delivery. Spot
checking must be consistent with the direction of the responsible medical authority. Delivery
conveyances shall not be unduly delayed for the purpose of performing a receipt inspection.

2. FOOD SERVICE OFFICER RESPONSIBILITIES - GENERAL. The FSO is responsible for
establishing systems and procedures that ensure products received from the SPV conform to
contract specifications; are properly inspected for quality, quantity, and wholesomeness; and are
consistent with the direction of the responsible military medical authority. Appendix F, Inspection
Guide for Subsistence Serviceability Afloat/Ashore, provides a convenient guide for daily use and
reference.

3. MILITARY MEDICAL VETERINARY INSPECTION RESPONSIBILITIES. The U.S. Army
Veterinary Service is responsible for Food Safety and Product Compliance Evaluations. The U.S.
Army Veterinary Service shall develop an installation support plan to ensure that the SPV
maintains a high level of performance. Routine inspections shall be conducted to verify that the
products are safe and wholesome. The Army Veterinary Inspectors periodically shall inspect
deliveries on the pier; they shall be permitted to board ships to inspect the quality of food items
received from the SPV. The FSO or his representative may request U.S. Army Veterinary
Services or the PMA to assist with any determination that delivered food is in less than excellent
condition. The U.S. Army Veterinary Service inspectors shall provide a written report to the FSO
after concluding pier side or onboard inspection for the day of the inspection. Please be advised
that U.S. Army Veterinary Service inspectors may not be available for all SPV deliveries — on
those occasions, the Preventive Medical Officer must perform the food safety mission
requirements.

4. SUBSISTENCE PRIME VENDOR RESPONSIBILITY FOR QUALITY. Subsistence items
received from commercial vendors shall originate only from approved sources. All food items shall
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be of U.S. origin and shall be in compliance with the Berry Amendment. No meat or meat food
products delivered within the United States shall be accepted unless each article bears on the
item, or on the original package, the stamp or label of the United States Department of Agriculture
(USDA) to certify that the meat or meat products have been U.S. Inspected and Passed. A United
States Department of Commerce Certified Shellfish Shipper's Certificate must accompany all
shipments of unshucked shellfish. This tag must be attached to the container. This tag is
required to remain attached until the container is empty. The tag shall be kept on file for 90 days.
Fresh crustaceans (lobster and crab) must be alive to be accepted.

a. Berry Amendment —The Berry Amendment (USC, Title 10, Section 2533a) requires the
DoD to give preference in procurement to domestically produced foodstuffs. Domestic
Non-Availability Determinations (DNADs) may be issued when items grown or produced in
the U.S. cannot be acquired in a satisfactory quality and in sufficient quantity as part of the
review. The status of Berry Amendment compliance of various fresh fruits and vegetables
is distributed to DLA and to local supporting Veterinary Service Activities. All Navy
procured subsistence in the U.S. must be Berry Amendment compliant.

b. The Berry Amendment does not apply to acquisitions outside the U.S in support of
contingency or combat operations. It also does not apply to acquisitions of perishable
foods by or for activities located outside the U.S. for personnel of these activities. This
includes vessels in foreign waters.

GENERAL CHARACTERISTICS OF GOOD QUALITY MEATS

TYPE OF MEAT ACCEPTABILITY STANDARDS

Beef Bright red color, smooth texture.

Veal Grayish pink color, smooth texture.

Lamb Light red color, lean portions finely textured.
Pork Light pink color, firm to the touch.

Sausage meats Firm to the touch and free of any sliminess and

mold that may indicate decomposition of the
sausage. The outer casing must not be broken.
External mold is common, and dry sausage
such as salami may be washed off provided
washing does not break the casing.

Table 5-1

CHARACTERISTICS OF ACCEPTABLE/UNACCEPTABLE FRUIT
FRUIT ACCEPTABLE/UNACCEPTABLE CHARACTERISTICS

Apples Best grades are firm, of good color, without blemishes, and flavorful. Poor
color and lack of flavor indicate an immature product. Overripe apples are dull
and may be wilted. Freezing or bruising makes the skin brown, water soaked,
tough, and leathery.

Bananas Yellow peel indicates ripe fruit. Yellow peel flecked with brown indicates a fully
ripe product and must be eaten immediately. Black peel indicates exceptionally
ripe fruit and may be used for cooking. Do not store bananas in refrigerated
storerooms; store at room temperature.
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Outside netting is thick and stands out from main covering. No trace of stem
and a delicate aroma indicate a quality product. Seeds shall be heard when
shaken. The skin beneath the netting should be yellow but too deep a yellow
indicates over-ripeness.

Acceptable cherries are bright in color. Immature cherries have a bitter taste.
Soft, over-ripe or shriveled fruit must not be used.

Acceptable grapefruit is firm, springy to the touch and not soft, wilted, or flabby.
A course skin, puffiness, and sponginess indicate lack of juice or flavor or both.
Decay is indicated by soft, discolored areas.

Acceptable grapes are plump and each is firmly connected to the stem. Decay
is indicated by wetness or the presence of mold.

Quality melons have thick, green-colored, sweet, fine-flavored flesh with a
distinct, pleasant odor. Decay generally is indicated by mold or dark, sunken,
watery areas.

Quality lemons are greenish-yellow in color with a smooth, fine-textured skin.
Mold and soft spots on ends indicate decay.

Appearance is similar to peaches without fuzz. Fruit should be firm and plump
with reddish, white, or yellow flesh.

Skin is yellowish-orange in color, smooth, and fine in texture. Puffy, spongy
fruit is not acceptable. Check for hidden, decayed fruit.

Acceptable peaches are firm, with smooth skin, and are well filled-out. Over-
ripeness is indicated by deep reddish-brown color and softness.

Acceptable pears are firm, shiny, and free of brown spots. Green pears should
be ripened before serving. Pears develop off the tree and must be fully ripe for
use.

Fully ripe fruit is slightly soft to the touch and golden yellow in color with a
piney odor. Slight decay at the base and dark watery spots on the sides are
signs of over-ripeness.

Acceptable if in full color and soft enough to yield to slight pressure. The fruit
is immature if it is hard and poor in color or flavor. Over-ripe fruit is soft and
usually leaky.

Good quality fruit is firm, plump, and bright red. Over-ripe strawberries are dull
in color, soft, leaky, and should not be used. Mold at the surface indicates
decay.

Discolored skins or extremely soft, mushy spots indicate decay.

The surest way to determine quality is to cut a plug extending to the center. A
fully ripe watermelon has a thin outer skin that peels easily when scraped with
the fingernail. Interior meat is firm, watery, and sweet. Ground rot appears as
soft spots on the skin.

Table 5-2
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CHARACTERISTICS OF ACCEPTABLE/UNACCEPTABLE FRUIT

VEGETABLES ACCEPTABLE/UNACCEPTABLE CHARACTERISTICS
Cabbage Heads are solid, well compacted, and not discolored.
Carrots Bright color and well shaped.

Cucumbers Firm to the touch and dull green in appearance.

Lettuce (Iceberg) Heads firm, but spongy to touch. Leaves should be medium green in
color.

Onions (green) Bright, clean, hard, and well shaped with dark skin.
Peppers, sweet Well shaped and thick walled with dark skin.

Potatoes Clean, firm, and free from eyes and growth cuts.
Radishes Smooth, crisp, and firm consistency.

Tomatoes Firm to touch, well formed, and free of blemishes

NOTE: Fresh vegetables need to be handled with extreme care because of their perishable
nature. Unnecessary handling should be avoided.

Table 5-3

5101 OQUALITY INSPECTION

1. FOOD SERVICE OFFICERS. FSOs shall ensure that all subsistence items are inspected,
that the exact quantity is received, and that all products are received in excellent condition. The
FSO shall acknowledge receipt by legibly printing, signing, and dating receipt documents in
black/blue ink. U.S. Army Veterinary Service assistance may be requested, in advance for all load
outs/deployments.

2. U.S. ARMY VETERINARY INSPECTORS. Deliveries made by the Prime Vendor are subject
to random inspection by the Army Veterinary Inspector (AVI). The PMA or AVI is required to
perform fitness-for-human consumption inspections on all food purchases made outside the
normal prime vendor supply channels.

3. ARMY VETERINARY FOOD INSPECTION. There shall be an Army Veterinary food inspection
carried out under the SVP system.
a. Random inspection on deliveries shall be conducted as they are received on the pier or at
an ashore facility
b. Routine customer service visits shall be scheduled to evaluate the products received and
the vendor’s performance.
c. On-call assistance shall be provided if a problem is noted with a food product during or
after a delivery.
d. The dollar amount for any AVI sampling shall be posted as a Survey and signed by the
Veterinary or Medical Inspector. (Check the applicable section of this publication for the
dollar value limitations in using the NAVSUP 1334, Loss without Survey, or DD Form 200,
Financial Liability Investigation of Property LosS).
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5102 DELIVERY

1. GENERAL. All items shall be delivered at designated areas, free of damage, with all
packaging and packing materials intact. Food products shall be covered for protection from
inclement weather when necessary. The SPV shall remove all excess pallets from the delivery
point by prior arrangement between the SPV and the ordering activity. Deliveries may be
decreased or increased depending on mission requirements and upon agreement between the
FSO and the SPV and/or the NAVSUP FLC and DLA.

2. DELIVERY SCHEDULES. Delivery schedules shall be coordinated before arrival to ensure
the availability of equipment and/or personnel. It is strictly prohibited for customers to contact their
supporting vendors to modify requisition or delivery schedules. Customers must contact their FLC
for any changes made to their delivery schedule. Authorized Receipt Inspectors must be available
on the pier at the time of delivery, especially during a foreign port visit when anchored out, to
prevent unnecessary delays at all delivery points. SPV contractors are aware that projected
feeding strengths at each naval location are subject to fluctuations based on a variety of factors
such as seasonal increases/decreases in personnel, surges resulting from crisis situations,
mission changes or deployments, and/or homecomings. The Prime Vendor Customer Service
Representative shall maintain open communication with the NAVSUP FLC, TYCOMSs, and FSOs
to be aware of these fluctuations and to provide the increased quantity and frequency of deliveries
needed during these critical times.

An SPV who does not make a delivery to any facility in the specified delivery window may be liable
as specified in the contract except under the following situations:
a. The Prime Vendor attempts delivery and is refused entry to the base or pier
b. The facility or NAVSUP FLC, acting as agent for the ship, cancels or refuses delivery
c. The vehicle is delayed, through no fault of the SPV, at a prior delivery site resulting in
delays to subsequent deliveries

The Prime Vendor shall not be liable for any excess cost if the failure to conform to contractual
schedules arises out of causes beyond the control of, and without the fault or negligence of, the
contractor.

3. DELIVERY VEHICLES. The SPV shall provide clean, closed delivery vehicles that are
equipped with lift gates. Delivery vehicles shall be capable of maintaining products at appropriate
temperatures. The FSO or authorized receipt inspector shall inspect delivery vehicles for
sanitation and temperature (for chilled items) at the destination. Vehicles that are not sanitary,
that are not equipped to maintain prescribed temperatures, or have food and non-food items
stored together may be rejected without further inspection.

5103 RECEIPT AND INSPECTION OF FOOD ITEMS RECEIVED FROM SUBSISTENCE
PRIME VENDORS

1. INSPECTION OF SUBSISTENCE. The FSO, Supply Officer (SUPPO), or Leading Culinary
Specialist (LCS) (with written approval) is responsible for the receipt, identification, and inspection
of all incoming subsistence items. All food items shall be inspected at the destination for
conformance to all terms and conditions quoted or referred to in the contract. These terms shall
include count, condition, and identity. Deviations from the terms and conditions of the contract are
not permitted under ordinary circumstances. However, deviations may be allowed when approved
by the FSO before delivery. Substitutions for ordered items are not permitted. When orders call
for specific grade, type, or quality of food products, only the specified items shall be accepted on
delivery. Food items shall not be accepted if deviations or substitutions have been made, even if
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offered at reduced prices. The FSO or designated representative shall inspect supplies as
promptly as is practicable after delivery. Failure to promptly inspect or accept supplies does not
relieve the contractor from responsibility; nor does it impose liability on any one of the ordering
facilities for non-conforming supplies.

2. IDENTITY INSPECTION AT RECEIPT. Food items shall be inspected to ensure that the
product is the item, type, style, and grade ordered. Receipt Inspectors shall be familiar with
contractual labeling requirements and shall be thoroughly trained to determine shelf-life
requirements and shelf-life remaining at receipt. All perishable products must have an “open
coded” Date of Pack (DOP) and an open coded “Use by Date,” “Best If Used By Date,” “Sell By
Date”, or similar marking indicating the end date of the guaranteed freshness. The SPV shall
deliver the freshest food possible, but as a minimum shall comply with the contractual shelf life
requirements. To obtain a copy of the applicable contractual requirements, contact the local Navy
Food Management Team or local Fleet Logistics Center (NAVSUP FLC). Products offered by the
SPV are required to be the freshest available products and must be within the manufacturer’s
established shelf life. Refer to the specific contract requirements. For ashore activities the SPV is
required to deliver only the freshest possible food.

3. QUANTITY/COUNT INSPECTION UPON RECEIPT. Food items shall be inspected to ensure
proper quantity (the quantity on the receipt document matches the quantity actually received).
Each item must be checked to verify that the correct number of items are received, based on the
unit of issue such as bags, cans, or weight. Net weights marked on standard packages shall be
accepted. The count on the outside of containers shall be confirmed by randomly selecting at
least one case of each line item and ensuring that counts indicated on the outside of a container
match the actual contents. The counts indicated on the container must be checked on any
container that has been opened.

4. QUALITY/CONDITION INSPECTION UPON RECEIPT. Food items shall be inspected to
verify their acceptability and wholesomeness. This inspection must include temperature (for
chilled and frozen) and age (date of pack). At the time of delivery, the temperature (for chilled and
frozen) shall be recorded by the FSO or his designated receipt inspector and annotated on the
receipt document. The products shall be inspected to verify they are in the condition required by
the contract; that is, vegetables must be fresh, not wilted and meats must be fresh. The packaging
and packing materials must be adequate to protect the product during storage and must meet
contractual requirements for general messes afloat. Samples must be selected from the rear,
middle, and front of the delivery van. Representative samples of each type of product shall be
included in the sampling for inspection. The contractor shall be responsible for proper product
storage, segregation, and delivery of products in excellent condition. The following shall apply:
e Frozen food items shall be delivered with internal temperatures not exceeding O°F.
Evidence of thawing and refreezing shall be cause for rejection of an item.
e Case weight of frozen meat items shall not exceed 60 pounds in weight with a 1/2-inch
head space (air gap).
e Items requiring “Protection from Heat” must be delivered at a temperature below 70°F.
e Items requiring “Chilled” conditions shall be delivered with internal temperatures between
32°F.and 41° F.
e The recommended internal temperature for ice cream is -10°F. The temperature shall not
exceed O°F.
e Containers and wrapping must be intact and not damaged. Packages shall be free of
dripping and show no evidence indicating that the contents have been mishandled.

5-11



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

5. MEDICAL DEPARTMENT CERTIFICATION. A medical department certification is not
required for deliveries made to a Navy or Marine Corps food establishment by an SPV or by a
subcontractor under a Prime Vendor Contract. If there is any doubt about the fitness of any item,
the product shall not be accepted. It shall be referred to local Army veterinary personnel for
resolution. In the event local Army veterinary support is not available, resolution shall be referred
to the command/unit Navy PMA. The DLA provides disposition instructions. Deliveries made by
the SPV are subject to random inspections by an Army Veterinary Inspector (AVI). Under the SPV
program, the veterinary food inspector’'s stamp is not required for the vendor to receive payment.
When receiving subsistence from an approved non-contracted PV overseas the command’'s PMA
shall inspect all deliveries for wholesomeness and shall sign the receipt acknowledging
acceptance of subsistence.

6. ACCEPTANCE OF FOOD ITEMS. The information gained in the course of receipt inspections
is necessary to make the proper decision for initial acceptance of food items delivered by an SPV.
The FSO or designated representative is the final authority on decisions to accept or reject
deliveries, except in cases of suspected unwholesomeness, unapproved sources, and Berry
Amendment Compliance. Food found to be deteriorated, contaminated, or infested at the time of
delivery shall be rejected and returned to the SPV. Any item that has been mishandled, has
incorrect internal temperatures at delivery, shows evidence of being thawed and refrozen, has
freezer burn, or is dehydrated shall not be accepted. It must be properly documented to support
actions taken. FSOs shall contact the Army Veterinary Service for disposition advice on all
guestions of fithess for human consumption or wholesomeness (especially for all overseas
deliveries). In the absence of the Army Veterinary Service, the FSO must contact a PMA. Any
food item received in less than excellent condition must be reported and rejected. An SF 364 must
be provided to the DLA PV when deliveries of subsistence contain less-than-satisfactory products
that are accepted at the time of delivery. This process allows the PV to evaluate and investigate
products to ensure the Navy continues to receive excellent food items. Substitute items accepted
must be representative of the original product ordered and only accepted with prior approval from
the FSO. This must be documented and initialed by the FSO on the receipt at the time of
acceptance of the susbtitute food item.

5104 AUTHORIZED RETURNS

1. CONTRACTOR/VENDOR RETURNS. The contractor/vendor shall accept returns under the
following (but not limiting) conditions:

Products shipped in error

Products damaged in shipment

Products with concealed or latent defects

Products that are recalled

Products that do not meet shelf life requirements

Products that do not meet minimum quality requirements

Products delivered in unsanitary vehicles

Products delivered that fail to meet minimum/maximum temperature requirements
Over-ordered products in new condition

5105 REJECTION AND RE-DELIVERY OF DISCREPANT ITEMS AT DELIVERY

1. RECEIVING ACTIVITY RESPONSIBILITY. The receiving activity shall immediately notify
TYCOM or the regional representative of any problem not resolved by the NAVSUP FLC or the
SPV.

5-12



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

a. A Supply Discrepancy Report (SF 364) shall be submitted to NAVSUP via FLC and
TYCOM for any problem that has not been resolved. (See Paragraph 5300.2 and Figure
5-5 for details on how to complete an ROD).

b. When products are rejected at the time of receipt for medical reasons, a copy of the PMA'’s
SF 364 shall be emailed to navsup_foodservice@navy.mil via FLC and TYCOM for further
distribution to the SPV and the DLA Account Manager/Regional Representative. The
Prime Vendor Listing on the DLA website for account manager contact information shall be
used. This listing can be found at http://www.dla.mil/subs/pv/pvlist.asp TROOP
SUPPORT SITE

2. DELIVERY TICKETS. In the event an item(s) is (are) rejected, delivery tickets shall be
annotated for the item(s) rejected. These items and their respective costs shall then be lined out
and initialed by the driver and the receiving person. The receipt inspector shall clearly annotate a
specific reason for each item returned to the SPV. Such reasons may include the following:

e high temperature

e mechanical damage

o decay for FF&V

e unapproved source
Quantities received that are greater than the quantity ordered are required to be returned to the
PV to avoid an unauthorized commitment.

3. REPLACEMENTS. Replacements are authorized depending on the needs of the command.
Same day re-delivery of replacement items shall be provided when the customer requires
immediate use of the item. In this instance the FSO shall notify NAVSUP FLC/SPV (SPV) to re-
order the replacement items and shall request a same-day or a next day delivery date.
Replacement items that are delivered the same day or later shall require a new order entry and
shall be delivered under a separate invoice. These re-deliveries shall not be considered as an
emergency order. Replacement items may be delivered on an unlimited basis at no extra charge.
The invoice signed by the receiving official should reflect only the items that were actually
received. Commands must not sign for a replacement item until it is actually received.
Replacement of rejected products shall be ordered at the discretion of the FSO. A different brand
may be requested to prevent the return of suspect item(s).

5106 RECEIPT DOCUMENT PROCESSING

1. GENERAL. The FSOl/receipt inspector shall be responsible for delivery, inspection, and
acceptance of provisions from the SPV.

a. The FSO/receipt inspector shall circle the quantity received and shall legibly print, sign,
date, and annotate the time of delivery on the delivery invoice. The procedure for any
changes in quantity received is as follows:

¢ line out the incorrect quantity

e initial the correction

e annotate and circle the actual quantity received

e annotate and circle the reason for the change (rejected, missing, substitution) on
the receipt (delivery invoice)

o the SPV representative/driver must initial all corrections

b. Return the required number of copies of the completed invoice to the delivery vehicle
driver. The PV delivery driver shall provide receipt to NAVSUP FLC.

c. Afloat/Inport - A Returned copy of the invoice shall be provided to the designated Logistic
Support Representative (LSR) at the NAVSUP FLC via the delivery vehicle driver. Both
the ordering activity and the LSR at NAVSUP FLC shall validate receipts. A final copy of
the receipts in FSM format and with all noted adjustments shall be returned back to the
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ordering activity via email. The designated records keeper shall then verify the LSR
posted receipts with their own to sure 100% continuity. Immediately contact the LSR when
discrepancies occur.

d. Ashore — The ashore Recordskeeper/storeroom custodian shall post receipts directly into
Stores Web and the FSM system, ensuring that all discrepancies are posted properly and
verified directly with the SPV. The SIK Cost Recovery Rate (CRR) markup fee shall be
applied to the extended price of each item (whether the order was processed CONUS or
OCONUS) when processing the truck driver's commercial invoices. Units must
consistently and accurately apply the SIK CRR during receipt processing procedures for
SIK orders in the FSM system. Receipts from the STORES Receipt Files and receipts
from Cargo/USNS/CLF Ships and third-party Husbanding Agents do not apply the CRR in
the FSM system.

2. RECEIPT RETENTION. Current financial records retention guidance requires the retention of
all documentation in support of a financial statement audit. Commanders may authorize the use of
electronic/optical storage for retention of issue and receipt source documents in lieu of paper
storage. However, receipt documentation must be readily available for review by procurement
personnel, auditors, and financial management personnel.

5107 PRIME VENDOR COST RECOVERY RATE

1. GENERAL. The Prime Vendor Cost Recovery rate(s) is (are) entered into the FSM system at
the enterprise level annually. PV Cost Recovery rates are applied to all PV requisitions only.

5108 DISCREPANCIES DETECTED AFTER RECEIPT - LATENT OR HIDDEN DEFECTS

1. GENERAL. The FSO must request inspection by Army veterinary personnel, when available,
or by the PMA for any product found to be defective after the initial delivery. The AVI or PMA shall
substantiate the existence of hidden or latent defects and shall determine if the items are fit for
human consumption.

2. PROCEDURES:

a. Ashore General Messes. Contact the appropriate DLA Account Manager and Regional
Representative to arrange for return of the items for replacement. Consult with the
supporting Army Veterinary Service representative to determine that appropriate local
health authorities have been notified of confirmed wholesomeness problems.

b. Afloat Units In Port. Contact the TYCOM and NAVSUP FLC to arrange for return of the
items for replacement. Consult with the supporting Army Veterinary Service representative
to determine that appropriate local health authorities have been notified of any confirmed
wholesomeness problems.

c. Afloat Units Underway. Items inspected by the PMA and found to be non-hazardous must
be kept on board until the ship is back to its homeport and items can be returned to the
vendor for a replacement. However, if the storage capacity does not permit such action to
be taken, or if keeping the items on board creates an unhealthy environment, these items
must be surveyed. When surveyed, provide pictures of the surveyed item(s) and a
certificate of unfitness for human consumption from the medical department. A copy of the
survey form with the Supply Discrepancy Report (SF 364) must be supplied to DLA via
TYCOM/FLC and NAVSUP N42 for credit resolution. FSOs shall follow the procedures
set forth in this publication for surveying and disposing of food items deemed hazardous. If
possible, a picture of the hazardous item(s) shall be obtained. The PMA shall provide a
certificate of unfitness for human consumption form that confirms that the discrepancy was
not caused by any action of the ship. The FSO shall consult with PMA before discarding
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any food items suspected to be hazardous or unsafe. The FSO shall submit a copy of the
survey form with the Supply Discrepancy Report (SF 364) to DLA via TYCOM/FLC and
NAVSUP N42 for credit resolution. A copy of the PMA's or Veterinary Inspector’s
inspection report shall be attached to the SF 364.

5109 REPORTING OF DISCREPANCY IN SHIPMENT

1. SHIPMENT DISCREPANCIES. Timely reporting of problems encountered in the delivery of
subsistence is critical. The Supply Discrepancy Report (SF 364) shall be submitted to report any
problem encountered in the delivery of subsistence by SPV. Originators must be specific in
describing the nature and facts of the problem being reported. Prior to submission, the FSO shall
ensure that the report is reviewed for accuracy and detail. The basic questions of what, when,
where, and why must be answered. Upon completion, forward the Supply Discrepancy Report
(SF 364) to NAVSUP for action via NAVSUP FLC and TYCOM for afloat commands. Email to
navsup_foodservice@navy.mil. (See Paragraph 5300.2 and figure 5-5 for details on how to
complete a ROD).

2. DISCREPANCY CREDIT. In order to be credited for any discrepancy detected after the
receipt documentation has been forwarded to DLA, and the distributor has not provided a one for
one replacement, a report of discrepancy must be completed to adjust your bill. Email the SF 364
to navsup_foodservice@navy.mil via TYCOM/FLC.
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PART C: RECEIPT AND INSPECTION PROCEDURES FOR
OTHER THAN SUBSISTENCE PRIME VENDOR

5200 INSPECTION OF FOOD ITEMS RECEIVED FROM DLA, NAVAL, AND OTHER
GOVERNMENT SOURCES

1. GENERAL. An ashore supply activity shall perform a quality inspection of food items upon
acceptance from the original supplier. This inspection shall be in accordance with NAVSUPINST
4355 (series). Before loading, the receiving individual and the PMA and local AVI shall inspect all
food items, in accordance with NAVMED P-5010-1 Tri-Service Food Code, to detect any
deterioration, contamination, or infestation that may have occurred since the quality inspection at
the supplying activity. Special attention shall be given to inspection of foods that are perishable or
may be easily infested. Food found to be deteriorated; contaminated, or infested at the time of
delivery to ashore activities or ships in port shall be rejected and returned to the supplying activity.
Government-owned subsistence items received in usable condition but unfit for storage shall be
used promptly; any loss shall be surveyed. Foods received via underway replenishments that are
suspected to be hazardous should be separated and disposed of immediately in accordance with
Paragraph 5301 and Paragraphs 6001 through 6002 and NAVSUP P-485.

5201 INSPECTION OF FOOD ITEMS RECEIVED FROM COMMERCIAL SOURCES OTHER
THAN SUBSISTENCE PRIME VENDOR

1. GENERAL. Subsistence items received from commercial vendors shall originate from an
approved source. All food items shall be inspected at their destination for conformance to all
terms and conditions quoted or referred to in the contract or purchase order. These terms shall
include count, condition, and identity. Under ordinary circumstances deviations from the terms
and conditions of the contract or purchase order are not permitted. However, deviations may be
allowed when necessary because of lack of time or other extenuating circumstances.
Substitutions of food items shown on contracts or purchase orders are not permitted. Only the
specified items shall be accepted upon delivery when contracts or purchase orders call for a
specific grade, type, or quality of food products,. Food items shall not be accepted if deviations or
substitutions have been made, even if offered at reduced prices, unless they are urgently needed.
If food items are urgently needed, and therefore accepted at a reduced price, a modification to the
contract or purchase order (Standard Form 30) is required.

2. SUBSTANDARD DELIVERIES. Food that is deteriorated, contaminated, or infested at the
time of delivery shall be rejected and returned to the supplying activity. No meat or meat food
products delivered under contract within the United States shall be accepted unless the original
package displays the stamp or label of the USDA that the meat or meat products have been “U.S.
Inspected and Passed.” All shucked and unshucked shellfish shipments must be accompanied by
a United States Department of Commerce Certified Shellfish Shipper's Certificate. This tag must
be attached to the container. This tag shall remain attached until the container is empty. It shall
then be kept on file for 90 days. Fresh crustaceans (lobster and crab) must be alive to be
accepted. All food items received must be in compliance with the Berry Amendment.

3. DISPOSITION OF RECEIPT DOCUMENTS. The FSO shall retain the signed copies of all
receipts under lock and key (accountability file) for 10 years.
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5202 INSPECTION BY THE MEDICAL DEPARTMENT

1. MEDICAL INSPECTION. Only during emergency situations, and with TYCOM/FLC approval,
shall a command ever order from sources (commercial vendors) other than a PV. In these rare
cases, a designated representative of the medical department shall perform a fitness-for-human
consumption inspection upon receipt of food items. The PMA shall sign the DD Form 1149 receipt
document showing that the inspection has been performed. An item shall not be accepted if there
is any doubt about its fitness. The item(s) shall be referred to the AVI or Navy PMA for
appropriate disposition. When a receipt inspection is performed by an AVI or PMA at a central
inspection point before delivery, proof of inspection shall be stamped on the vendor’'s delivery
ticket and further medical inspection is not required during receipt.

5203 RECEIPT ON BOARD

1. RECEIPT INSPECTION. The FSO has overall responsibility for the receipt, identification, and
inspection of all incoming subsistence items. The receipt inspector is responsible to the FSO for
the quality inspection and receipt of incoming subsistence items. Designated in writing by the
FSO, the receipt inspector shall check for conformance to all terms and conditions referred to in
any and all contracts and regulations. This may include the following
specific grade
type
quality
labeling
dates of packing

¢ shelf life
When subsistence items are received, the FSO shall verify all subsistence has been received.
The receipt inspector shall determine the exact quantity received and shall sign the necessary
papers in black/blue ink to acknowledge receipt. In the absence of the FSO or receipt inspector, a
responsible person who is authorized in writing by the Supply Officer (see Appendix D for a
sample letter) may receive and inspect food items.

NOTE: Receipts must contain the following minimum data elements:

e Document Number

e NSN

e Quantity

e Unit of Issue
If any of these data elements are unavailable or illegible on the receipt, an administrative /dummy
receipt is required.

5204 RECEIPT BY THE AUTHORIZED RECEIPT INSPECTOR

1. GENERAL. Upon receipt of provisions from Navy sources or approved commercial sources,
and before inspecting or counting the food items, the receipt inspector shall remove one copy of
each receipt document and forward it to the bulk storeroom custodian.

NOTE: Receipts must contain the following minimum data elements:

e Document Number

e NSN

¢ Quantity

e Unit of Issue
If any of these data elements are unavailable or illegible on the receipt, an administrative /dummy
receipt is required.
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2. QUALITY INSPECTION UPON RECEIPT. Upon delivery, food items shall be inspected to
verify their acceptability before signing for receipt. Receipt personnel may request assistance by
local AVI personnel to assist in verification of subsistence items.
a. This inspection must include temperature (for chill and frozen), age (date of pack), and
condition. Samples should be selected from the rear, middle, and front of the delivery van.
Mixed load sampling must include representative samples of each type of product. This
information is necessary to make the proper decision for initial acceptance and/or
subsequent issue on board. Any food item received in less than excellent condition must
be reported or rejected in accordance with Paragraph 5200 or Paragraph 5201.
b. Alocal code (such as different color markings on cases) may be established to identify the
receipt date to be used with date of pack (DOP) and inspection results so that a First In
First Out (FIFO) procedure shall be effective.
c. First In-First Out (FIFO). First in-first out is a procedure that determines only the order of
precedence for issue. The final decision for issue shall depend on product condition as
determined by inspection.

3. QUANTITY INSPECTION UPON RECEIPT

a. Receipt from Navy Sources. The receipt inspector shall inspect the quantity of food items
received, circle the exact quantity received (unit of issue), and legibly print, sign, and date
the receipt document (see Figure 5-1). The receipt inspector shall ensure that the proper
guantity (the quantity on the receipt document matches the quantity received). Net weights
marked on standard packages received from the Navy or other government agencies shall
be accepted. The quantity on the outside of the container received from government
sources shall be accepted providing the container has not been opened. The quantity
indicated on the container must be checked if the container has been opened. The receipt
inspector then shall forward the receipt documents to the FSO.

b. Receipt from Commercial Sources other than Prime Vendor. Upon receipt of provisions
from a commercial source, the receipt inspector shall remove one copy of each delivery
ticket and forward them to the bulk storeroom custodian before counting the food items. If
only one copy of a delivery ticket is provided, an additional copy shall be made and
forwarded to the bulk storeroom custodian. The receipt inspector shall then inspect and
circle the quantity received and shall sign and date the copy with the date the items that
were received (Figure 5-2). The quantity on the outside of containers received from
commercial sources shall be confirmed by randomly selecting at least one case of each
line item and ensuring that quantities indicated on the outside of a container match the
actual contents. The quantity indicated on the container must be checked on any
container that has been opened. This person then forwards the document to the
Recordskeeper for posting.

1) Definite Delivery Contract. The Recordskeeper records and circles the exact quantity
received on the delivery ticket.

4, SHORTAGES AND OVERAGES. Shortages and overages shall be handled in accordance
with Paragraph 5206 and Paragraph 5207.

5205  UNSATISFACTORY SUBSISTENCE ITEMS

1. GENERAL. The subsistence supply system has quality provisions designed to guarantee the
receipt of wholesome, satisfactory food items at military general messes. However, DoD
procurement systems may experience breakdowns that allow some unsatisfactory products to filter
into the military pipeline. As an aid to controlling or eliminating this situation, unsatisfactory food
items must be reported promptly upon receipt in accordance with the procedures outlined in
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Paragraph 5300 and Paragraph 5301. Speed and accuracy in reporting discrepancies is
important especially if the product is hazardous/suspect. In all instances, immediate reporting of
defective food items shall enable the contracting agency to initiate warranty action against the
supplier, thereby protecting the financial interests of the government. Defects discovered after
receipt (during inspections, breakouts, or preparation) should be reported provided the defective
condition was not caused by mishandling or over-aging of the item while in the custody of the
using activity. This shall enable the contracting agency to initiate warranty action against the
supplier, thereby protecting the financial interests of the government.

5206  SHORTAGES IN SHIPMENT

1. GENERAL. A shortage occurs when the quantity received is less than the quantity shown on
the receipt document, regardless of the quantity on the original requisition. A shortage may occur
because of a shipping (item) or packing discrepancy. If a shortage exists, immediately contact
DLA Account Manager to resolve discrepancies.

5207 OVERAGES IN SHIPMENT

1. GENERAL. An overage occurs when the quantity received exceeds the quantity stated on the
receipt document regardless of the quantity on the original requisition. When this occurs,
immediate liaison shall be established by the receiver with the issuer to resolve the discrepancies.

Overages on receipts create variances and funding issues between SIK obligations and
expenditures. Justifications are required from the command and TYCOM and forwarded to
BUPERS when the quantity results in the expenditures are more than an obligation is. In port,
guantities received, which are greater than quantities ordered, are required to be returned to the
Prime Vendor to avoid unauthorized commitments.

2. OVERAGE DOCUMENTATION. When discrepancies from a Navy source are unable to be
resolved, the receipt inspector shall indicate on the receipt document the actual quantity received
by annotating and circling the quantity received and drawing a single line through the invoiced
qguantity. The receipt inspector shall then sign and date the receipt document in accordance with
Paragraph 5202 and Paragraph 5204 (Figure 5-3) and shall forward the document to the FSO.

a. ltems Received without a Receipt Document. If the receipt is damaged or illegible beyond
recognition, or when processing over-aged shipments, the unit/activity is required to create
an “administrative/dummy receipt”. A “Dummy Receipt Document” shall then be prepared
by the Recordskeeper to document the excess quantity received. This dummy receipt
document is a DoD Single Line ltem Release/Receipt Document (DD Form 1348-1-A) or
Requisition Invoice/Shipping Document (DD Form 1149). At a minimum, the
Administrative/Dummy Receipt must contain the following:

e A clear defininition of the purpose of the receipt (the item was missing, damaged, or

lost in shipment)

Document Number

NSN

Quantity

Unit of Issue

The date received

The Administrative / Dummy Receipt shall require one of the following:

e Printed full name with legible signature by receiving member with substantiating
documentation (packing slip/delivery ticket).

e Digital Signature with a date/time stamp by the receiving member without
substantiating documentation.
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e Printed full name with a legible signature by the receiving member with
applicabBusiness Logistic Application (BLA).
e The system date clearly visible on the screen shot coinciding with the receipt date.
e Alegible first and second line signature without substantiating documentation,
In instances where a receipt does not meet the minimum required elements for a receipt

(as listed above), unit/activity must create an administrative/dummy receipt to be attached to the
substantiating documentation delivered with the material. Both documents must contain a legible
signature of member receiving the material (2nd line signature is not required).

b.

Dummy Receipt Document Preparation. DoD Single Line ltem Release/Receipt Document
(DD Form 1348-1-A) or Requisition Invoice/Shipping Document (DD Form 1149) shall be
prepared as a “Dummy Receipt Document” (Figure 5-4) for overages in shipment. It shall
be used as the source document for posting the excess receipt to the Subsistence Ledger
(NAVSUP Form 335) and the Record of Receipts and Expenditures (NAVSUP Form 367).
Preparation of DD Form 1348-1-A. DD Form 1348-1-A shall be prepared using all the
information on the original receipt document with the exception of the quantity and total
price. The quantity block shall contain the excess quantity actually received. Zero fill as
necessary (for example, 28 ea = 00028). The total price block shall contain the dollar
value of the excess quantity times the unit price. “DUMMY INVOICE TO COVER EXCESS
SHIPMENT” shall be annotated on the document. A statement that cross- references the
original receipt document with the “Dummy Invoice” (Figure 5-4) shall be provided to
distinguish the dummy receipt from the normal receipt. When possible, all excess
guantities not ordered should be returned. If overages must be accepted, the receipt
inspector and bulk storeroom custodian must circle the excess received, then both shall
sign and date the dummy invoice. The dummy invoice must then be forwarded to the
FSO. A dummy invoice also shall be used when food items are received without invoices
or with unpriced invoices until the correct invoices are received. Prices shall then be
cross-referenced and differences correctly posted to NAVSUP Form 367.
Administration/Dummy Receipts with the FSM System Date Validation. When a screen
shot from the unit/activity’s BLA is used to create the Administrative/Dummy receipt the
BLA system date, readable on the screen shot, may validate when the receipt was created
as long as it coincides with the receipt date. In this instance, only a legible signature of the
member receiving the material is required.

Administration/Dummy Receipts Not Digitally Signed. For administrative/dummy receipts
not digitally signed (CAC signature and date), a legible first and second line signature and
date must be recorded on the Administrative/Dummy receipt within 72 hours after it has
been created. The second line signature must be by an E7 or above or GS/Civilian
supervisor level equivalent for all Operational Forces and Ashore units/activities. For
units/activities that do not have an E7 or above, the senior member of the team shall be
responsible for the second line signature.

3. OVERAGES FROM A COMMERCIAL SOURCE

a.

5208

When an overage occurs from a commercial vendor, the receipt inspector and bulk
storeroom custodian shall sign only for the requested quantities on the receipt documents
in accordance with Paragraph 5202 and Paragraph 5204 and shall forward the documents
to the FSO. Any excess quantities shall be returned to the vendor.

UNEXPECTED SHIP SCHEDULE CHANGE

1. GENERAL. When a ship is redirected from a scheduled port visit, and provisions cannot be
cancelled or an Other Supply Officer (OSO) transfer cannot be performed in a timely manner, the
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local NAVSUP FLC, Regional Supply Center (RSC) or the assigned Commander Task Force
(CTF) shall be contacted immediately.
a. The FSO must attempt to obtain a copy of the receipt document.
b. The receipt document must be posted as an RWC for the quantity shown on the receipt
regardless if subsistence has been received.
c. DD Form 200 shall be initiated to remove items from inventory

5209 PORT CLEARANCE FOR FOOD PRODUCTS

1. GENERAL. It is the responsibility of the vessel's Commanding Officer to notify Customs and
Border Protection (CBP) of a pending vessel arrival and to provide the proper passenger/cargo
documents upon arrival. The CBP must complete their baggage/cargo inspection before the
embarking or disembarking of personnel or loading or unloading of stores.

2. CLEARANCE REQUIRMENTS. CBP inspectors shall inspect all food service storage
locations including all refrigerators and freezers onboard. The FSO, LCS, or storeroom custodian
must be standing by to assist the CBP inspectors. In preparation for entry into the United States
all food products of animal or plant origin (not including seafood) manufactured outside of the
United States must be disposed of or palletized and marked for disposal before entry. Disposal
must be completed before port clearance approval as outlined in OPNAVINST M 5090.1.
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RECEIPT BY RECEIPT INSPECTOR
DOD SINGLE LINE ITEM RELEASE/RECEIPT DOCUMENT

Circle quantity
actually received

DD Form 1348-1-A

DO FORM 1348-1A, JUL 91 1S5UE RELEASE/RECEIPT DOCUMENT SN 0102-LF-114-5000
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RECEIPT FROM COMMERCIAL SOURCES OTHER THAN PRIME VENDOR

Marva Maid Dairy Invoice No. 34442
5500 Chestnut Ave
New Port News, VA 23605
(757)245-3857 fax Fax Number
INVOICE =—
Customer —
Name USS DUARTE (DDG 90) - Date 6/29/98
Address  PIER 12 Order No. 'SP0300-98-D-V137
City NOB State ZIP Rep
Phone _“ B FOB - T
. I »
Qty Description _ Unit Price _TOTAL
(30 [MILK, FLAVORED CHOCOLATE, 2% $2.24 $67.20
(60) YLLK, LOWFAT, 2% $2.22 $133.20
QJ Receipt inspector circles
) q Je quantity actually received,
1 ﬂ/f ~ ) Uva ¥ signs and dates.
; M
l
] SubTotal $200.40
OPaYment Detauls\ Shipping & Handling $0.00 |
. - . T
() Preventive Medicine Authority axes State :
(@) (PMA) fit-for-human TOTAL 3200,4T|

consumption certification

=/

Recieved by &/ ? aayr

Date_ X Y Srerr 3

Figure 5-2
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ANNOTATING OVERAGES IN SHIPMENT ON RECEIPT DOCUMENTS
BY THE RECEIPT INSPECTOR
DD FORM 1348-1-A

3 A9 BE |7 AT FF T o er pREER g SR G e 10
42116 A3 EE: 1PEEL
RO = EET I i DOSLARS 15
i | £ A e 000189 21111
& . 5 BIARK r v
N 32199 BPZ 9M EP5 12 0000067
““"""HW\- HE AL R A I T
Enter julian date || Enterthelastthree (3) | I
9H22 4_ (Calendar Year) — =1 digits of the julian date
f TIN5, ML ST 21T, 150 T AVE KR | 21, ToViAL CLRIE
i 8925 01 060 7495 I
22, RECEREDTRY A3 UATE BRCERLD

Receipt inspector circles the
BG 00024 A 0000067 excess quantity actually
received and accepted, signs
and dates.

=

& SHIP FROM: SHIP TO:

F:d NOO189 V2llll

=k FISC NORFOLK USS DUARTE

BY THE BULK STOREROOM‘USTODIA

; tq 9o | [leemlan fas i — — 9{)0]89 21111

| ADANNZ 3 B(’O)Ta&j'r\l 32199 BPZ 9M EP5 12 0000487

;;‘ > - L NKAG ZoEHE BT . 1Y LA |% 3
Enter julian date Enter the last three (3) l

2.
V2HTL____9H22 (Calendar Year)

digits of the julian date
DATE

8925 01 060 7495

BG 00024 A 0000067

SHIP FROM: SHIP TO:
NOO1RY V21111
FISC NORFOLK USS DUARTE

Figure 5-3
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DOCUMENTING OVERAGES IN SHIPMENT - “DUMMY INVOICE”

DD FORM 1348-1-A

FEPED L
A A 5

B8R IR HEAARE

N 32199 BPZ 9M EP5

oA R G

000189 21111

.
I

BT /

"dummy invoice” is the same as
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original receipt

i
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\ Tt P e 40
Enter julian T T N
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o
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l J¢ LAAE BECEIED
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“‘Dummy invoice” to cover
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SHIP TO:
V21111

V2111 -9G10 applies.
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Norfolk.

USS DUARTE

Note: fitem received during
replgnishment from FISC
Ngkfolk on 30 June 98.
USS Warte requisition number

BY THE BU
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Receipt inspector circles the excess . E
quantity actually received and —— |
accepted, signs and dates i o
G O OB 26 THTAL VR 1

8920 01 250 6557

BGOOI1200A 0000522

SHIP FROM:
NOO189
FISC NORFOLK

SHIP TO:
V21111
USS DUARTE

Figure 5-4
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PART D: UNSATISFACTORY SUBSISTENCE ITEMS

5300 NONHAZARDOUS FOOD ITEMS

1. GENERAL. Nonhazardous food items are products that do not meet expected or desired
standards but do not constitute a health hazard to personnel if consumed. Subsistence contracts
contain quality assurance provisions designed to guarantee the receipt of wholesome, satisfactory
food items at military dining facilities. However, DoD procurement systems may experience
breakdowns that allow some unsatisfactory products to filter into the military pipeline. As an aid to
eliminating/controlling this situation, unsatisfactory food items must be reported promptly upon
receipt in accordance with the procedures outlined in Paragraph 5300 and Paragraph 5301.
Speed and accuracy in reporting discrepancies is important, especially if the product is hazardous
and/or suspect. In all instances, immediate reporting of defective food items shall enable the
contracting agency to initiate warranty action against the supplier, thereby protecting the financial
interests of the government. Defects discovered after receipt such as breakdown during
inspection, breakouts, or preparation should be reported provided that the defective condition was
not caused by mishandling or over-aging of the item while in custody of the using activity.
a. Examples of nonhazardous, unsatisfactory food items are:
e Chicken wings in a box labeled chicken breasts.
e Grill steaks containing such large amounts of fat and gristle that they are tough and
unappetizing.

e Packaging that does not adequately contain and protect the product.

e Deviations in case quantity.

e Conflicting markings (administrative non-conformance).

2. REPORTING PROCEDURES

a. Ashore facilities and afloat facilities while in port shall report all unsatisfactory subsistence
items to the supporting U.S. Army Veterinary Service. FSOs shall request inspection of
the product, recommendation for disposition of the item, and assistance in completion of
necessary reports. The FSO shall determine use of items in the nonhazardous,
unsatisfactory food category. This assessment may include processing of suspect
subsistence. The ROD (Standard Form 364), DD Form 1348-1-A, and DD Form 1608 are
available for use in the FSM system. These forms may be saved in the FSM system.

b. Unsatisfactory Nonhazardous Food Items received from a prime vendor or non-prime
vendor Commercial Source require a Standard Form 364 to be prepared by the activity
(afloat and ashore). DoD 4140.1, Material Management Policy, provides policy and
guidance.

c. The Standard Form 364 shall be prepared as shown below and in Figure 5-5.
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Date Block and Caption

Top of Form

5a

5b

7a
7b

9a

9b
9c
ad

Date of Preparation

Report Number

To

From

Shipper’'s Name

Number and Date of Invoice
Transportation
Shipper’'s Number

Office Administering
Contract

Requisitioner's Number

NSN and Nomenclature

Unit of Issue
Quantity Shipped/Billed

Quantity Received

10a Discrepancy Quantity

10b Discrepancy Unit Price

Instruction for Entry

Indicate whether the problem is a shipping
discrepancy, packaging discrepancy, or both by
placing an X in the appropriate box(es).

Year, month, day (Example: 99 Jun 01)

Serial number of the report. If this is the fifth report
of the calendar year, enter 005/99) or enter the
survey number assigned if the item was surveyed.

COMMANDER DEFENSE SUPPLY CENTER
ATTN: DLA-TS-FTRE

700 ROBBINS AVENUE,

PHILADELPHIA, PA 19111-5906

Name, address, and zip code of the reporting
activity.

Name and address of the shipper. This can be
obtained from shipping documents or service supply
activity.

Leave Blank
Leave Blank
Purchase order or contract number.

Leave Blank

Requisitioning activities requisition number. Entry of
the applicable requisition document number is
mandatory in all instances, even though a
contract/purchase order is involved.

NOTE: The acquisition agency cannot process
credit without the requisition number.

Show each item on a separate line (maximum of
three).

NOTE: Reporting a single NSN per ROD will
expedite resolution of the discrepancy.

Unit of issue indicated on the shipping documents.
Quantity of item shipped

Quantity of item received.

Quantity in error.

Unit price as billed or shown on the shipping
documents.

5-27



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

10c Discrepancy Total Cost

10d Discrepancy Code

11 Action Code

12 Remarks

13 Funding and Accounting Data

14a Typed or printed name, title,
and phone number of
preparing official

14b Signature

15 Distribution

Enter the total value of material (10a x 10b).

Nature of the discrepancy using the discrepancy
codes listed on the face of the form. If a condition
exists that is not listed, use Z1 and explain the action
requested in item 12.

Requested action from codes listed on the face of
the form. If the action is other than that covered by
the listed action codes, use 1Z and explain the
action requested in item 12.

Use for any supplemental information where the
combination of discrepancy codes and action codes
needs clarification, where shipping-type (item)
discrepancies need explanation, and where a
breakout of cost to reports in terms of time and
materials is required. Specific data such as
appearance, lot/batch number, manufacture and
packaging date, inspector number and inspection
date, probable cause of improper packaging, and
suggested corrective action must be included.
Include additional contact information and photos to
assist with discrepancies and/or any deficiency.
When over-aged material (material with an expired
shelf life) is received, enter the following information:
e Manufacturer's name
o Contract/purchase order number if
not shown in item 7a
e Date of manufacture, pack, or
expiration
e Lot/batch number
e Location of material
e Name, address and telephone
number (if available) of contract
e Nature of complaint, stating in detall
why material is unsatisfactory

Leave Blank. For use by NAVSUP N42.
Self Explanatory

Self Explanatory

NAVSUP 423 (EMAIL)
Copy to: Retained Returns, TYCOM
NAVSUP FLC, Supporting Vet Services

5-28



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

INSTRUCTIONS

DEPARTMRENT OF DEFEMNSE: DLAR 4120 55/AR 735-11 2MNAVSUPINST 4440 127E/AFR 200-54M4C0 4430.3E, Reparting of Item and Packaging Discrepancics, andior
DLAR 4140 60VAR 12-1 ZMANVZUPINGT 4320 8B/4FR 67-7/MCO £140.18, Procsssing Discrepancy Reports Against Forsign Military Sales Shipments.
CIVILIAN AGENCIES: Ses FPMR handbook cited in T9{2)ia).

REPORT OF DISCREPANCY (ROD] 1. DATE OF PREPARATION 2. REPORT NUMEER
[ ] smprmia [5<] Packacma 14 JUN 20 005114
3. TO e oned el imcfude ZTP Coele 4. FROM ivawsr ona addrers, inciede ZTP Codrl
DLA Troop Support ATTH: Subsistence - FIRE COMMANMDING OFFICER.
700 Fobbins Ave. USS DUARTE (DD 90)
Phuiladelplua, PA 19111-509%6 FPO-AE 28532-1538
Sa. SHIPPER"S NAME Sb. MUMBER AMND DATE OF INVOICE | 6. TRANSPORTATION DOCUMENT MUMBER
HEINZ WGRI. WRrehill TON il
208TH ST. PHILADELPHIA PA 19111
Ta. SHIPPER"S NUMEER /Purchane Th. OFACE ADMIMISTERIMNG CONTRACT . REQUNSITIOMER'S NUMBER (Remanition,
e Shimm Comtmo e | Purchare Reged eir |
DLA-134-95-C-444 V2111181809H0S
9. SHIPMENT, BILLING, AND RECEIPT DATA 10, DISCREPANCY DATA 11.
MENPART NUMBER AND LT CUANTITY CLIANTITY OUEN LNIT TOTAL 1 A 2
NOMENCLATURE oF SHIPPELY RECEIVED Y PRICE COST CODE TIoH
ISSUE BILLED
[F4] 1] lel I fal (1=} el idl COCE
£950013893825 HOT SAUCE, PEPPER. SAUCE| BT 120 120 43 124 5952 Zl 1E
0.00
0.00
0.00

12. REMARKS /Commnue on repermre sheef of paper If aecessery)

AFPPRONIMATELY TWO THIRDS OF PFRODUCT HAVE RUSTED CAPS

Provide detailed description of the discrepancy. The basic questions of what,
when, where, and why must be answered.

1 DISCREPANCY CODES 2 ACTION CODES
€1 - In condition other than that indicated on al quﬁ:mt matarizl ".ﬂpp.t-cab.l': to Graret Aid and 14 - Dizposition inr:anEm: requacted
relezsa/ronaipt documant h;? menrs) {Regly o revarsel
C2 - Expired sholf e SHORTAGE OF MATERIAL
3 - Damiaged parcel post shipment 21 - Cwantity less than that on recsipt document qg Matarial bqﬁp';zm [t rmrj:‘l
*jlﬁl?nvwmcuuﬂmnoh 52 IZI?.'u' tity I-as.]:l'an that requested (Drber than unit :""““ m"‘" "
D2 - Ihegible or mustilated Vi o 10 - Material still reguired expedite
o3 In:nrnplntn. impropar or wiithout suthority I'I'EM TB.':‘HMC»E. DAEI':A MFGt‘JG‘J |'ra._, n'.bm: Plates, Log shipmer (Mot spplcablo to FMS]
‘I:E?C“:.I{E cannct be property processed]  Booiks, Gpﬁr:rmg Handbooks, Special lnstructions, efc.) 1E - Local purchase material to be returned
MISCAR  MATERI ﬂﬁ-'— Ti =Ing at supplier's sxpense unless
M1 - Addroszed o 12z Ilaubh or mutilated - =tructions e
OVERAE DUORICATE SN T T3 - Pracautionary operational markings mizzing Fepaciion inatuction: :“; iy
01 - Quansity in excess of that on receipt docurmnant T4 - Inspection data miszing or incomplets A “TE‘.@ "m = 'f;}' on
02 - Cuantity in excess of that reguasted (Difer fhaon Th _nn'\.u-n:birty op-:w:u-\q data miszing or incomplctn s * spple. p
[ r— 1 TE - Warranty data missing iF Fopl::m shipment requested [Nor
103 - Quantity duplicates shipment WRIONG ITEM [fdenrfy rnqwn"radm 35 3 Separate copy in icable o FWS)
PACKING DISCREPANCY item 9 abovel 116G chipment not requined. Fem to be
P1 - Impropar presaneation W1 - Incormact itemn reccived & requizitioned
= }rmwr Wilm u:rl'rﬁl-zlsnl'll_"ﬁ:ﬁé: pnﬁ?éjﬂ"_jm 1H - Mo action requined. Information anly.
mproper marking 5 p— "
P4 - Improper unitization 71 - Sae remarks 12 - Othar action requastod (Seo remarks)

15, FUNDING AKD ACCOUNTING DATA

14a. TYPED OR PRINTED MAME TITLE, AND PHONE NUMEER OF PREPARING OFFCIAL | 13b. SIGNATURE
ELLIS, WILLIAMB. F50

564-2290 7574442390

15. DISTRIEUTION ADDRESSEES FOR COPES
CONMMANDING OFFICER.
NAWVAL SUPPLY SYSTEMS COMMAND 413
5450 CARLISLE PIKE P.O. BOX

362103 7550001584482 (Previows edifion it obsoick. | STANDARD FORM 284 (FEV. 2-30) [EG|
Feset Prazzribed by GSA FRMR 101-28.8

Figure 5-5
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d. Unsatisfactory Nonhazardous Food

ltems received from Naval and other Government

Sources. A DD Form 1608 (UMR) shall be prepared by all activities (afloat and ashore)
receiving unsatisfactory food items that do not conform to specifications that were received
from SPV or other government sources. See below and Figure 5-6.

Date Block and Caption

1
2a

2b

3a
3b

4a

4b

7a
7b

10
11

12

Date Prepared

Name of Receiving Activity

Address

Name of Originating Activity
Address

ltem Nomenclature

SIS Evaluation

National Stock Number

Specification Number/IMPS Number
Name of Contractor
Plant Address

Source of Shipment

Contract Number
Contractor Lot Number

Product Code

Date of Pack

Instruction for Entry

YYMMDD (Example: 990123)

COMMANDER, NAVAL SUPPLY SYSTEMS
COMMAND

FLEET SUPPORT DIRECTORATE, NAVY FOOD
SERVICE DIVISION (NAVSUP N42)

5450 CARLISLE PIKE
P.0. BOX 2050
MECHANICSBURG, PA 17055-0791

Name of activity submitting report.
Address of activity submitting report.

State nomenclature in sufficient detail to ensure
identity, For example: Peaches, Whole, No. 10 can
or Pork Chops, Boneless. (See Federal Supply
Catalog C8900-SL, Prime Vendor Catalog, or Food
Item Code List).

Leave Blank.

13-digit NSN from the Group 89, SPV Catalog or
from the Food Item Code List.

Leave Blank
Obtained from shipping container.
Obtained from shipping container.

Obtained from the service supply activity and/or
shipping documents. State the name of the DLA
depot or distribution point or the vendor’'s name.

Obtained from the shipping container.
Obtained from the shipping container.

List the manufacturer’s product code (usually shown
as a series of numerals and letters printed or
embossed on bottles, cartons, and cans) found on
primary containers. These codes also may be found
printed or stenciled on the shipping container.

(YYMMDD) obtained from the shipping container.
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13 Requisition Number

14 Date Supplies Received

15a Size of Lot/Shipment (Cases)

15b Size of Lot/Shipment (Units)

16 Quantity on Hand

17 Narrative

Recommendations

19a Name of Verifying Officer
19b Grade
19c Signature

19d Telephone Number

19e Title
19f Date

20 Distribution

Enter the complete requisition number (service
designator and Unit Identification Code (UIC)
followed by the Julian date of the requisition followed
by the food item code preceded by the number 9).

(YYMMDD) Date the food items were received.

Total number of cases being reported as
unsatisfactory.

Total number of units being reported as
unsatisfactory (unit of issue as described in the
FSC-8900-SL, Part I, Prime Vendor Catalog or on
NAVSUP Form 1059).

Total on hand quantities of the food item being
reported.

Include a narrative description of the unsatisfactory
condition that makes the item unsuitable for intended
use or affects customer satisfaction or acceptance.
List storage condition or other factors that may relate
to the unsatisfactory condition of the product.
Indicate the current status of product such as on
hold, normal issue, or expedited issue.

State recommendations for the disposition of
supplies, revision of specification requirements,
and/or revision of purchase requirements for the size
of units and quantities. List all other discrepancy
forms reporting this same discrepancy and item.

Name of accountable FSO.
Grade of accountable FSO.
Signature of accountable FSO.

Telephone number of accountable FSO (include
commercial and DSN numbers).

Title of accountable FSO.
YYMMDD. Date the report is sighed and forwarded.

NAVSUP 423 (EMAIL)
Copy to: Retained Returns, TYCOM
NAVSUP FLC, Supporting Vet Services
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UNSATISFACTORY MATERIAL REPORT (SUBSISTENCE)
(DD Form 1608)

UNSATISFACTORY MATERIAL REPORT (Subsistence) 1. DATE PREPARED (YYMMDD)
980629 PAGE 1 OF 2
2A. NAME OF RECEIVING ACTIVITY 3A. NAME OF ORIGINATING ACTIVITY
NAVAL SUPPLY SYSTEMS COMMAND SUP51V USS DUARTE (DDG 90)
2B. ADDRESS (Include Street, City, State and ZIP Code) 3B. ADDRESS (Include Street, City, State and ZIP Code)
COMMANDING OFFICER COMMANDING OFFICER
NAVAL SUPPLY SYSTEMS COMMAND SUP51 USS DUARTE (DDG 90)
5450 CARLISLE PIKE FPO-AE 28882-1888
PO BOX 2050
MECHANICSBURG, PA 17055-0791
4A. ITEM NOMENCLATURE 4B. SIS EVALUATION
HOT SAUCE, PEPPER SAUCE, EXT HOT,12 [ 1 YES [x] NO
5. NATIONAL STOCK NUMBER 6. SPECIFICATION NUMBER/IMPS NUMBER
8950013893825
7a. NAME OF CONTRACTOR 8. SOURCE OF SHIPMENT (Depot, Distrobution Point, Direct
HEINTZ Delivery, etc.)
78. PLANT ADDRESS (Include Street, City, State and PRIME VENDOR
Z1P Code)
101 MAIN STREET
NEW YORK, NY
99887-2233
9. CONTRACT NUMBER 10. CONTRACTOR LOT NUMBER 11. PRODUCT CODE 12. DATE OF PACK (YYMMDD)
DLA-134-98-C-444 LOT #4, CODE D 9272, 9235, 924 930412
13. REQUISITION NUMBER 14. DATE SUPPLIES RECEIVED 15. SIZE OF LOT/SHIPMENT 16. QUANTITY ON HAND
Vv2111181809H05 06/13/98  Jm-e-se---c-o------o-------o- 48
A. CASES B. ?géTS

FOR ALL USERS (Food Service, Commissary, Veterinary, Troop Issue Subsistence, Etc.)

17. NARRATlVE DESCRIPTION OF UNSATISFACTORY QUALITY AND IDENTIFICATION OF DEFECTS
PRODUCT IS WEAK TASTING, HAS LITTLE FLAVOR, IS THIN, WITH WATERY APPERENCE.
SOLIDS AND LIQUIDS IN PRODUCT HAVE SEPERATED AND WILL NOT MIX. APPROXIMATE
LY TWO THIRDS OF THE PRODUCTS HAVE RUSTED CAPS.

18. RECOMMENDATIONS
PRODUCT HAS BEEN SURVEYED. RECOMMEND THAT OLD AGE STOCKS NOT BE ISSED TO

SHIPS.
“19A. NAME OF VERIFYING OFFICIAL (Last, First, MI> | %ééﬁ"ééiﬁé“"""'i'ié&:'éi&ﬁ&%ﬁié """""""""""""""
ELLIS, WILLIAM B. LTJG
19D. TELEPHONE NUMBER (A-AUTOVON C-COMM.) l 19E. TITLE I 19F. DATE (YYMMDD)
(A)564-2290 (C)(757) 444-2290 FFSO 980629
D05£°§§p1608 EDITION OF 1 APR 77 IS OBSOLETE S/N 0102-LF-001-6082
UNSATISFACTORY MATERIAL REPORT (Subsistence) PAGE 2 OF 2
INSPECTION RESULTS (When appropriate, report can be forwarded by users without this section being completed)
20A. 208B. 20c. 20D. 20E. 20F. 20G. 20H. 201.
NUMBER OF
TYPE OF INSPECTION AQL CLASS OF ACCEPTANCE REJECTION SAMPLE DEFECTS OR SAMPLE
EXAMINATION LEVEL DEFECT NUMBER NUMBER SIZE DEFECTIVES UNIT

21D. TELEPHONE NUMBER (A-AUTOVON C-COMM.) | 21E. TITLE | 21F. DATE (YYMMDD)
DDagogrEnPMOB EDITION OF 1 APR 77 IS OBSOLETE S/N 0102 LF-001-6082
Figure 5-6
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5301 HAZARDOUS FOOD ITEMS

1. GENERAL. Hazardous food items are products that would certainly or possibly cause, or are
suspected to have already caused, harm when consumed. Such items may be unfit for human
consumption, suspected of being unfit for human consumption, or suspected to be the source of
an outbreak of food-borne illness. Determination of “fithess for human consumption” is the
responsibility of the Army Veterinary Inspectors, the PMA, or the appointed representative. The
AVI or PMA shall determine the suspected causes of the food-borne iliness. Photographs shall be
taken before placing the item on medical hold and before submitting samples for laboratory
analysis in accordance with Subparagraph 4 below.

2. EXAMPLES OF POTENTIALLY HAZARDOUS FOOD ITEMS.

a. Widespread presence of swollen or leaking cans. (The contents of bulged or swollen cans
must never be consumed).

b. Products with offensive or unusual odors and colors and/or any other evidence of
deterioration, spoilage, or contamination. An attempt must be made to determine whether
or not the hazardous condition is caused by an isolated instance of excessive storage or
by mishandling before reporting the item as hazardous.

c. Food items containing foreign objects such as glass, dirt, or pieces of metal. A sample of
the contaminant must be forwarded to HQ, DLA, ATTN: DLA-HQS (CDCFP), by the most
expedient means. Communication accompanying the sample must indicate if the problem
appears to involve only a single unit/container of the product and must include the
estimated percentage of units/containers involved when possible. Photographs are the
preferred form of documentation.

d. Any apparently wholesome food items that, based on the best medical knowledge
available, is suspected or known to harbor disease-causing agents.

e. Items that show Insect infestation.

NOTE: Food items that have become hazardous because of over age, mishandling while in
the custody of the user, or other isolated instances of abuse shall not be reported under these
procedures.

3. DISPOSITION. Items that are suspected to be hazardous shall be separated and suspended
from issue subject to determination by Preventive Medicine Authority (PMA) that they are unfit for
human consumption. Items determined to be unfit for human consumption shall be surveyed and
disposed of under the supervision of the responsible supply and/or medical personnel by burning,
burial, or dumping at sea. Hazardous products shall be completely disposed of to prevent any
possibility of consumption. Samples, as noted in Subparagraph 4, should be retained. Prior to
destruction, all available identifying information, including contract numbers, shall be obtained.
Photographs of the defects must be taken before disposing. When the medical authority cannot
make a positive determination that an item is unfit for human consumption, destruction shall be
delayed pending the results of laboratory tests.

4. SAMPLES AND TESTS

a. Ashore Activities. Samples of the product (normal and abnormal) shall be supplied when
considered necessary by the medical or veterinary representative. Contact the local
veterinary service for assistance in sampling procedures, completion of test request forms
(Figure 5-7 and Figure 5-8), and shipment of the samples to the laboratory.

b. Afloat Activities. At the direction of the PMA, samples of the food product (normal and
abnormal) shall be turned in to the nearest Navy shore activity, which shall arrange for
veterinary inspection of the product in accordance with Subparagraph 4a above. In the
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event that local Veterinary Service personnel are not available, samples must be sent to
the nearest facility (addresses are as follows):

DOD VETERINARY FOOD ANALYSIS & DIAGNOSTIC LABORATORY

ATTN: MCVS-LAB

2472 SCHOFIELD ROAD, SUITE 2630
FT SAM HOUSTON TX 78234-6232

Comm: (210) 295-4604/4761 DSN: 421-4604/4761
Fax: (210) 270-2559
Sample receiving area Comm: (210) 295-4210 DSN 421-4210

USAPHC PUBLIC HEALTH COMMAND REGION-EUROPE
VETERINARY SERVICES-FOOD PROTECTION PROGRAM
CMR 402

APO AE 09180
Comm: 011-49-6371-86-8300/7241 DSN: 486-8300/7241
DSN FAX: 486-7075

PACIFIC REGION FOOD ANALYSIS LAB
1 JARRETT WHITE RD. RM, 2G011

TRIPLER AMC HI 96859
Comm: 808-433-7925/7926
Fax: 808-433-7928

Use DA Form 7539 (Figure-5-7 and 5-8). One copy of the two-page form shall be
submitted. A letter request shall be submitted containing all the pertinent data contained
on the form If the forms are not available. A representative number of backup samples
shall be retained until test results are known, unless retention constitutes a health or
sanitary hazard. Test results shall be transmitted expeditiously, usually by telephone.

1.
2.
3.

To
From

Prime Contractor and address

Contract Number

. Manufacturing Plant

Name and Address

. End (Food) Item and/or Project

. Sample Number

. Lot No.

. Reason for Submittal

. Date Submitted

See addresses above.
Activity requesting results of test.

Obtained from unit container and/or shipping
container.

Obtained from unit container and/or shipping
container.

Obtained from unit container and/or shipping
container.

l[tem nomenclature or brand name.

The number of items that are being shipped for
sampling.

Obtained from unit container and/or shipping
container.

Insert “Special Testing.”

Date forwarded for sampling.
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10. Material to be Tested
10a. Quantity Submitted
11. Quantity Represented
12. Spec. & Amend.

13. Purchased from or Source

14. Shipment Method

15. Date Sampled and Submitted by
16. Remarks

17. Send Report of Test to

Same as block 5.
Same as block 6.
Total quantity of the item that is being sampled.

Obtained from unit container and/or shipping
container, if available.

Where the item was received from.
(Fastest Method).
Name, rank and signature of the FSO and date.

Enter “Test for Suitability and for Human
Consumption.” (Include any special tests,
analysis, or examinations for suspected
conditions that are required).

Enter “Same as Block #2” or designate
otherwise. In addition send to the following
addresses:

COMMANDER

DEFENSE LOGISTICS  AGENCY-TROOP
SUPPORT

TN: DLA-HQ

700 ROBBINS AVE

PHILADELPHIA PA 19111-5906

COMMANDER

NAVAL SUPPLY SYSTEMS COMMAND

FLEET SUPPORT DIRECTORATE

NAVY FOOD SERVICE DIVISION (NAVSUP
N42)

5450 CARLISLE PIKE

P.O. BOX 2050

MECHANICSBURG PA 17055-0791

COMMANDER

NAVAL SUPPLY SYSTEMS COMMAND
NAVY FOOD SERVICE DIVISION
ATTN: NAVSUP N42

5450 CARLISLE PIKE

P.0. BOX 2050

MECHANICSBURG PA 17055-0791

5. REPORTS. The discovery of a valid hazardous food item shall be immediately reported to the

Defense Logistics Agency-Troop Support (DLA).

6. MEDICINE UNITS. Navy Environmental and Preventive Medicine Units.

a. NAVENPVETMEDU TWO NORFOLK VA
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b. NAVENPVETMEDU SIX PEARL HARBOR HI
c. NAVENPVETMEDU FIVE SAN DIEGO CA
d. Navy Disease Vector, Ecology and Control Center (NAVY Entomology Center of
Excellence, Jacksonville, FL).
The symbol “NA” shall be used to indicate nonavailability or nonapplicability of information. Every
effort shall be made to include an identifying contract number so that the item may be traced
through the supply system.

5302 ALFOODACTS

1. GENERAL. Headquarters, Defense Logistics Agency is designated as the sole worldwide
agent for the Department of Defense to coordinate all hazardous food and non-prescription drug
recalls that may involve the services. All food items, including brand names procured by
appropriated or non-appropriated fund activities, are part of this recall system. The Consumer
Safety Officer (CSO) transmits ALFOODACT messages only when an item is known to be a threat
to public health and is suspected or known to be in worldwide government supply channels.
NAVSUPINST 10010.8 sets policy and guidance and assigns responsibilities. Suspected items
are to be identified and separated as quickly as possible. If required by the ALFOODACT
message, ALFOODACT messages must be replied to by priority message to DLA PHILADELPHIA
PA//DLA-HQ//. All transmitted information must be provided in the ALFOODACT message. This
information is important to determine the scope/magnitude of the problem before
warranty/recovery action begins and before DLA issues disposition instructions.

2. ACTIONS RELATING TO ALFOODACT MESSAGES. Notify your local FLC and Army
veterinary inspectors immediately to verify suspect item(s). Ships at sea are authorized to destroy
or dispose of recalled products at their discretion. Documentation for the number of pounds and
cases, and any additional pertinent information, must be signed by the Accountable Officer and is
required for the purpose of the government recouping the cost of the product. An Standard Form
364 must be filled out and forwarded to the supporting FLC to obtain credit. A copy must be
furnished to NAVSUP N42.

3. OBTAINING ALFOODACT MESSAGES. There are several ways to receive an ALFOODACT
message including DLA Troop Support Website, NKO, and the FSM system WIKI.
http://lwww.troopsupport.dla.mil/subs/fso/alfood/alfood.asp https://wwwa.nko.navy.mil/portal/home
https://applications.navsup.navy.mil/FSMwiki/index.php/Main_Page

5303  FOOD ALERT MESSAGES (VENDOR RECALLS)

1. GENERAL. Food Alert messages are transmitted by the CSO to a localized area or customer
group such as. Navy ships and Navy Exchanges. The purpose of these messages is to keep
customers informed of ongoing hazardous food investigations or to provide information and
disposition instructions on products that possess minimal health risk but are aesthetically
unacceptable. When a product is known to be in supply channels, and if short lists of military
customers are involved, these locations shall be notified by a FOOD ALERT MESSAGE. When
there is any doubt about the distribution of a potentially hazardous item, an ALFOODACT shall be
transmitted. FSOs and their representatives shall respond to Food Alert messages in the same
manner as ALFOODACTS. Instructions for product disposition and reporting procedures shall be
transmitted in each Food Alert message.
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REQUEST FOR VETERINARY LABORATORY TESTING & FOOD SAMPLE RECORD
For use of this form see AR 40-657; the proponent ag

ency is OTSG.

1. FROM

Ft Sam Houston Branch

ATTN MCVS GPT-F

2332 Harney Road Bldg 2635

Fort Sam Houston, TX 78234-1303

IRC: 1323

2. POINT OF CONTACT.:
Name: SFC Joe Snuffy

Fhone: 210-295-0000

Station Identification Number:
1311-00

3. CONTROL NUMBER:

4. TO:
VETCOM FADL

5. PRODUCER/MANUFACTURER

Name and Address:

Moo Cow Dairy
7554 U.S. Highway 49
Hattiesburg MS, 39402

Phone: (601) 268 2584

Plant code (IMSL, USDA, etc.)
Plant # 28-1804 (IMLS)

(VC #)

6. REASON FOR SUBMISSION:
Destination monitoring program

7. SAMPLES SELECTED FROM:
DeCA

8. DATE SAMPLE(S) SELECTED: 10/16/2006 thru 10/16/2006

9. SHIPMENT TEMPERATURE CONDITIONS:
Chilled - include 1 temp pilot per shipping container; describe below

Pilot Description: 2% Milk, half gallon

10. INSPECTOR'S SIGNATURE

11. ACCOUNTABLE OFFICER'S
SIGNATURE

Date of Pasteurization is 13 October 2006

12. REMARKS (use additional paper if necessary)

Samples Submitted to the Lab for Testing (Yes/No): Yes

FOR LABORATORY USE ONLY

SHIPPING CARRIER

TRACKING #:

LABORATORY REPORT
NUMBER

RECEIVED:

RECEIPT TEMPERATURE:

SAMPLE(S) FOR ANALYSIS BY:

[] Chemistry

[_! Microbiology

[ Other
DA FORM 7539, FEB 2005
Page 1 of 2
Completed Results Attached: No
Results:

FIGURE 5-7
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3. SAMPLE INFORMATION (Complete as much information as is available) LAB Report Number:

SAMPLE NUMBER 1 FOR LABORATORY USE ONLY
Submitter Sample No. Sample Description Brand Name
1 Milk, 2% Moo Cow
Universal Product Code (UPC)  |{Product Code Sample Weight/Volume
96966 51300 OCT 28 J 07:07 Half Gallon

28-1804

Quantity Submitted Unit of Issue Total Cost Disposition
1 Each

SAMPLE NUMBER 2 FOR LABORATORY USE ONLY
Submitter Sample No. Sample Description Brand Name
Universal Product Code (UPC) | Product Code Sample Weight/Volume
Quantity Submitted Unit of Issue Total Cost Disposition

SAMPLE NUMBER 3 FOR LABORATORY USE ONLY
Submitter Sample No. Sample Description Brand Name

Universal Product Code (UPC)

Product Code

Sample Weight/\Volume

Quantity Submitted

Unit of Issue

Total Cost

Disposition

SAMPLE NUMBER 4 FOR LABORATORY USE ONLY
Submitter Sample No. Sample Description Brand Name
Universal Product Code (UPC)  |Product Code Sample Weight/Volume
Quantity Submitted Unit of Issue Total Cost Disposition

SAMPLE NUMBER 5 FOR LABORATORY USE ONLY
Submitter Sample No. Sample Description Brand Name
Universal Product Code (UPC)  |Product Code Sample Weight/Volume
Quantity Submitted Unit of Issue Total Cost Disposition

SAMPLE NUMBER 6 FOR LABORATORY USE ONLY
Submitter Sample No. Sample Description Brand Name
Universal Product Code (UPC) | Product Code Sample Weight/Volume
Quantity Submitted Unit of Issue Total Cost Disposition

DA FORM 7539, FEB 2005
Page 2 of 2

Figure 5-8
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PART E: POSTING AND PROCESSING RECEIPT
DOCUMENTS

5400 PRICING AND PRICE ADJUSTMENTS

1. UNIT PRICES.

a. General. The Recordskeeper shall post receipts to the Subsistence Ledger (NAVSUP
Form 335) and the Record of Receipts and Expenditures (NAVSUP Form 367). See
Paragraphs 5402 and 5403 below. Food items shall be posted at the last receipt prices on
NAVSUP Form 367 and on NAVSUP Form 335.

b. Receipts on Unpriced Invoices. When food items are received on unpriced invoices, a
dummy invoice shall be prepared and the food items shall be taken up at the last receipt
price shown on NAVSUP Form 335. The dummy invoice shall be attached to the unpriced
invoice. When the priced invoice for the food item is received, the receipt unit price
(carried to four places) shall be the unit price for the item. The priced invoice shall be
attached to the related dummy invoice and, if required, an additional line entry shall be
posted on NAVSUP Form 367 for any difference.

2. ROUNDING OFF PRICES. Unit prices for food items shall be carried to four places to the
right of the decimal when posted to NAVSUP Form 335. Gains or losses from rounding off prices
shall be absorbed in the price adjustment at the end of the accounting period.

5401 ERRONEOUS INVOICES

1. GENERAL. An erroneous invoice is an invoice that shows that the invoice quantity multiplied
by the unit price does not equal the total dollar value.

2. ERRONEOUS INVOICES FROM NAVY SOURCES. When an invoice is received containing
an error of $5.00 or more, a corrected or credit invoice shall be requested from the issuing activity.
The error shall be lined through on the original receipt document (Figure 5-9) without erasing the
erroneous figure, and the correct amount shall be inserted and posted to NAVSUP Form 367.
Upon receipt, the corrected or credit invoice shall be attached to the original receipt and filed.
Errors of less than $5.00 shall be posted as is to NAVSUP Form 367, and the difference shall be
absorbed in the price adjustment at the end of the accounting period.

3. ERRONEOUS INVOICES FROM SUBSISTENCE PRIME VENDORS. Invoices shall be
corrected at the time of delivery.

4. ERRONEOUS INVOICES FROM COMMERCIAL SOURCES. When an invoice is received
containing an error from a commercial vendor, regardless of dollar value, a corrected invoice shall
be requested. The error shall be lined through without erasing the erroneous figure, and the
correct amount shall be inserted and posted to NAVSUP Form 367. Upon receipt, the corrected
invoice shall be attached to the original invoice and filed.

5402 POSTING TO THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

1. GENERAL. The Subsistence Ledger (NAVSUP Form 335) (see Figure 5-10) is maintained by
the Recordskeeper and is used to record, by quantity only, receipts, expenditures (transfers,
surveys, sales, and issues), and the running balance on-hand for each food item. A separate
ledger shall be prepared for each food item carried in stock. Each
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NAVSUP Form 335 shall have the following information:

3.

Data Block and Caption Instruction for Entry

Stock Number 13-digit stock number from the Prime Vendor
Catalog or Master load List (MLL).

ltem Nomenclature as listed in the Prime Vendor
Catalog or MLL.

Unit of Issue Unit of issue as listed in the Prime Vendor
Catalog or MLL.

High and Low Limit See Paragraph 4003 for how to compute high
and low limits.

Receipt Price Latest receipt price and date rounded to the
nearest whole cent as indicated on the latest
receipt document.

POSTING THE RECEIPT QUANTITY.
a. General. During the accounting period each receipt shall be posted to the “Receipts”
column on NAVSUP 335 as described below and as shown on Figure 5-10.

Data Block and Caption Instruction for Entry
Month and Day Month and day the food item was received.
Receipts Quantity of food item received as indicated on

the receipt document.

On-Hand The sum of the receipt quantity and the
previous on-hand balance.

b. Overages from Navy Sources. Post quantity invoiced and on the next line post the same
date with excess quantity received using the dummy invoice (see Paragraph 5207) as the
reference document (see Figure 5-11).

c. Shortages from Navy Sources. Post the quantity invoiced. Paragraph 6001 and
Paragraph 6002 discuss posting the quantity not received as a separate entity (see Figure
5-12).

d. Overages or Shortages from a Commercial Source. Post the quantity received.

POSTING THE LAST RECEIPT PRICE. The last receipt price, if changed, shall be posted to
NAVSUP Form 335 as shown below and on Figure 5-10.

Data Block and Caption Instruction for Entry

Month and Day Month and day the food item was received if last
receipt price changed from the last time the food
item was received.

Receipt Price Post change in the last receipt price rounded to
the nearest cent.
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5403 POSTING TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)

1. GENERAL. NAVSUP Form 367 (Figure 5-13) is used to record all increases and decreases,
by total money value, during an accounting period in the FSO’s accountability file. This document
is maintained in the FSO’s accountability file. Receipt transactions shall be posted as indicated
below.

2. RECEIPT TRANSACTIONS. Receipt transactions recorded on NAVSUP Form 367 shall
include:

e Value of inventory carried forward (recorded as the first entry on the first day of the

accounting period)

e Receipts from a requisition document (as occurring)

e Receipts from a purchase order document (as occurring)

e Receipts from transfer (as occurring)
Receipts must be classified as “receipts with charge” or “receipts without charge” when posting to
NAVSUP Form 367. “Receipts with charge” cause a reduction in Navy Subsistence Appropriation
funds. “Receipts without charge” are subsistence products received from other Navy sources
where Navy Subsistence Appropriation funds have previously been charged. To post a receipt
with charge in the FSM system, use the Receive/Receipt Module. For a receipt without charge
use the Manage Orders function and the Transfer/Bulk Sale Module in the FSM system. The
following table is a guide for determining if a receipt is “with” or “without” charge.

Type of Transaction Type of Receipt
SPV With Charge
Ships Store With Charge
Commercial sources With Charge
Navy stock points (NAVSUP FLC) With Charge
Stores Ships (CLF) With Charge
Other government agencies (DLA, USA, USAF, USCG) With Charge
From one General Mess to another Without Charge

3. POSTING TRANSACTIONS

a. Heading. In the upper right hand corner insert the activity name, hull number, and UIC
code.

b. Inventory. The first entry on NAVSUP Form 367 shall be the total money value of the
inventory brought forward from the previous accounting period.

c. Recording Receipts. The total money value of receipts shall be posted to NAVSUP Form
367 as outlined in Subparagraph 3d below. Shortages in a shipment shall be handled in
accordance with Paragraph 5207. Material received without an invoice shall be handled in
the same manner as an overage in shipment in accordance with Paragraph 5208.
Postings shall not be delayed because of nonreceipt of the vendor’'s invoice. When
necessary, an adjustment shall be made in the same manner as for material received
without an invoice as prescribed in Paragraph 5208.

d. Posting Receipts. Receipt documents shall be posted as they occur and as shown below:

Data Block and Caption Instruction for Entry
Month and Day Month and day the food items were received.
Source Activity from which the food items were received.
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Second Column: 9 plus the food-item code of the first
line item on the requisition/purchase document.

Third Column: 9 plus the food-item code of the last
line item on the requisition/purchase document.
When posting requisition/purchase
containing only one item, the third column shall be left

blank.

The total dollar value of the receipt(s) from a single
source on the same day with

requisition/purchase number.

5-43
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ANNOTATING AN ERRONEOUS INVOICE FROM NAVY SOURCES

Circle quantity
actually received

5-44
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Figure 5-9




Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

POSTING A RECEIPT TO THE SUBSISTENCE LEDGER

(NAVSUP FORM 335)

Subsistence Ledger (4442) Page
NAVSUP FORM 335
i SUBSISTENCE LEDGER (4442)
FiC STOCK HO. ITEM
H23 - SUGAR, REFINED, WHITE, , e SUGAR, REFINED, WHITE, GRANULATED,
GRANULATED 892501E092553 410 LB BG .~H23
HIGH LINMIT EXPENDITURES EXPENDITURES
2014 e [2014 ENLETED o
RECEFTS A PR RECEDPTS  |DINTNG FACILITY —— HAND
NIA Mo |Dar Mo |Day =
7 [1 |BBF 5.00
LW LIMIT T 6 000 0.00 5.00
N/A 7111 1.00] 1.00 4.00
UHIT OF BESUE T119 000 1.00 400
BG 7|21 000 1.00 4.00 ——
2014 7|28 1.00| 2.00 3.00 '\‘
Tar | WE | 7|29 1.00[ 3.00 2.00
NA | NA 7|31 .00 4.00 1.00 .
Actual quantity
received is posted and
added to the “on hand”
balance
2014
MO & +RECPT
DAY PREE
BF $7.1500
\\
N\
Last receipt price
+ LB o exsnd ety ad 10 price et and D
Unclassified. For Official Use Only.
https://nvssvdfsm | navsisa navy mil/fsmtestp486/Reports/ Rep335Print aspx 8/22/20)

Figure 5-10
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POSTING AN OVERAGE FROM NAVY SOURCES TO THE SUBSISTENCE LEDGER

14, JUL 91 ISSUE RELEASE/RECEIPT DOCUMENT SN 0102:LF-114-5000

1|2|34H67 §|E§E|§T§E ? gg E:;; i L e TSP PR KRN
N 3 NN R DotbaRs | oTs
] 41 A e 0189 21111
N T E %‘;‘% g
T T AT TTRITATE T TP CATD T
'
gﬁ 10, OTY. RECTD |11, UP 12, URIT WEIGHT 13, URIT CUEE (44 UFG i 5L
2 N2w 9v03 | |
gE DATE 6. PRI T CLASSI WA TION ORI L]
E_ 1|2|3 A F |6|? %E gEl%lgE g Elqlg glgﬁ SE i 1. TOTAL PRICE TSI PR [0 SHE 10
Bl 8¢ tufe] [¢ 42 b s 3] 5 1 e
22 g 895 01 088 87 glce 8 fi 9 —‘mmsss g B e
EZe ? T OOOTED DTIIT
s s 80
a NZ 3 LB0pe20 N 32199 B PZ 9M EP5 12 - ARG P FRTRATE 1 TP BARGD e
= ZlE o
f;ﬁ;fg‘ 7] ;,:'! N2111 9Vv03 o ] ] NG (M= ||| TNTCIE |14, UFC | El
895251 B 00040 A 0000058 ;‘ DATE Original receipt with I
&5558% z=: excess quantity received )
- gle-
alz
s
Quantity posted shall o] 8915 01 088 8749 T8 WO CORT rn. TOTAL WERGHT T TOTAL CLBE
include the excess elE2s
X .. ol 2. RECEIVED BY 73, OATE RECEIVED
quantity plus original ] ;§§
assets received. |
iy
3 fgﬁigs 00040 A 0000058
aleslBie
;! &35 @3 [}
=
g5
=2 SHIP FROM: SHIP TO:
Vo3 - \PPL\ EATING,RED, Z[E  N00189 V21111
SWEET & E FISC NORFOLK USS DUARTE
HIGRH LIMIT g B
CEFsw  goees R R
MNiA N |oar 1250
I\l |BEF 120.00
LOW LIMIT 7 1 40,00 40,00 0,00
NiA 7 \1 40.00] 80,00 40,00
7 \ 20.00 120,00
716 0.00 20,00 120,00
717 40.00] 120000 B0L00O
7 8 40,00 16000 40,00
7112 40,00 200,00 0.00
713 | 120,00 120,00 NAVSUP FORM 335
7114 240,00 80,00
7115 > 280,00 400,00
7115 0,00 N0 40,00
7|19 40.00] 320N 0.00
7 [21] 16000 TN60.00
7121 000 32000 1 )
2014 7122 20,00| 400,00 80,00
o soar | T | 7 | 23 10.00] 41000 70,00 Q
BF s0.9600f 7 | 24 10,00 42000 60,00
16 S0.9600f 7 | 25 10.00] 430,00 30.00 Excess quantity
713 | soos00f 7|26 20.00| 450,00 30.00 N posted from
721 soo100f 7 | 27| 12000 150,00 N “Dummy Invoice”
727 S09100f 7 | 28 0.00[ 45000 150,00
7|29 3400 48400 116,00
7|30 26.00] 510,00 90,00
il EL 17.00| 527.00 73.00 | | |
1 |

Figure 5-11
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POSTING A SHORTAGE FROM NAVY SOURCES TO THE SUBSISTENCE LEDGER

Subsistence Ledger (4442) Page 1 of 1
s T SUBSISTENCE LEDGER (4442)
FIC STOCK NO. ITEM
Vo3 - MPLg%géTNG’ RED, 891501E210284 APPLE RED 88
HIGH LINMIT EXPENDITURES EXPENDITURES
2014 RECETTS  |DINMNG FACTLITY on 2014 RECETTS | PG FACTLITY on
OTHER |HAND OTHER | HAND
N/A Mo. |Day ISSUED |-omk MO, | DAy ISSUED | SO0
7 |1 BRBF 120.00
LOW LIMIT 711 40,001  40.00 80.00
N/A 7| 4 40.00 80.00 40.00
UNIT OF IS8UE 7|6 80.00 120.00
LB 7|6 0.00 80.00 120.00
2014 T 7 40.00( 120.00 80.00
MO. & DAY ey 7| 8 40.00( 160.00 40.00
N/A N/A 7112 40.00( 200.00 0.00
7113 120.00 120.00
7114 40.00( 240.00 80.00
7115 40.00( 280.00 40.00
7115 0.00] 280.00 40.00
7119 40.00( 320.00 0.00
7121 160.00 160.00
7121 0.00( 320.00 160.00
2014 7|22 80.00| 400.00 80.00
MO. & DAY e 7123 10.00( 410.00 70.00
BF $0.9600( 7 | 24 10.00( 420.00 60.00
76 $0.9600( 7 | 25 10.00( 430.00 50.00
713 $0.9300] 7 | 26 20.00( 450.00 30.00
721 $0.9100( 7 | 27 | 120.00 150.00
727 $0.9100( 7 | 28 0.00( 450.00 150.00
7129 34.00( 484.00 116.00
7|30 26.00( 510.00 90.00
i 17.00( 527.00 73.00
Details on posting

guantities not received
are outlined in paras.
6001 and 6002

NAVSUP FORM 335

Figure 5-
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POSTING RECEIPTS TO THE RECORD OF RECEIPTS AND EXPENDITURES

(NAVSUP FORM 367)

DATE: O1JUL98 PAGE: 5

UI.C
K211

VALUE]

FBLE00001  TIME: 14145 %% RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP FORM 367) *x
COMMARDING OFFICER
RECORD OF RECEIPTS AND EXPENDITURES (4442) ACTIVITY
NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 HAVAL STATION DUARTE 5ne>-1338
RECEIPTS EXPENDITURES
*1998 +1998
SOURCE DOCUMENT NO. VALUE ~ |[-===mmmeee- ACTIVITY/ DOCUMENT HO.
Wo. | Day Mo. | Day PURPOSE
6| 23 |MARVA MAID DAIRY 8174 | 9526
6 23 |MARVA MAID DAIRY
6| 23 |NSC NORFOLK
& | 26 |KOTARIDES BAKING
6 29 DUUGHIIES Total dollar value of all
receipts with the same
6 29 Mnmmwnmv requisition number
b | 29 INSC NORFOLK
6] 30 [MARVA MAID DAIRY
6 .
---- Julian date 166&000 0 U i Sl Rt
L of 6.8
6 requisition 98.4000
Ty 75,690,255
Food item code ofthe § 1 Food item code of the
first food item last food item
preceded by “9” \/ preceded by “9”

Figure 5-13

5404 RECEIPT POSTING ERRORS ON THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)

1. GENERAL. With NAVSUP’s approval, when receipt posting errors are found and properly
investigated with no resolution, the FSO may authorize a transfer out - transfer back in to correct
Uls and last receipt prices.
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PART F: DISTRIBUTION OF RECEIPT DOCUMENTS

5500 DISTRIBUTION OF RECEIPT DOCUMENTS FROM DLA AND NAVAL ACTIVITIES

1. GENERAL. Food items that are received from Navy activities generally shall be documented
by a Requisition and Invoice/Shipping Document (DD Form 1149), DoD Single Line Item
Release/Receipt Document (DD Form 1348-1-A), or other type of document provided by the
supplying activity. At least two copies of a receipt document shall be received. The copies shall
be distributed as follows:

a. Original - Signed by the designated receipt inspector or bulk storeroom custodian. This
shall be used by the Recordskeeper to post the Subsistence Ledger (NAVSUP Form 335)
and the Record of Receipts and Expenditures (NAVSUP Form 367). The original then shall
be placed in the accountability file.

b. Remaining copies may be discarded.

PART G: PROCESSING DEALER BILLS FOR PAYMENT

5600 PROMPT PAYMENT ACT

1. GENERAL. Under the provisions of the Prompt Payment Act (Public Law 100-496), U.S.
Code, Chapter 39 of Title 31, federal agencies are required to pay interest penalties for late
payment of a proper dealer’'s invoice. All activities with procurement authority are required to
certify and forward proper invoices promptly to the paying activity specified in the purchase order
to ensure good business relationships with vendors, improved efficiency of the bill paying
functions, and reduced cost of goods and service,. For most purchases, payment is due within 30
days of the date of acceptance of material/services or receipt of invoice, whichever is later, unless
another date is specified in the contract. All activities are required to submit invoices for payment
within five working days following certification and acceptance of the goods or services to allow
the paying activity sufficient time to comply with the above time frames.

PART H: STOWAGE

5700  STOWAGE

1. GENERAL. Appendix F, Inspection Guide for Subsistence Serviceability Afloat/Ashore is
provided for convenient daily use and reference. Care shall be taken to keep food items away
from areas where asphalt, fuel, creosote, or lubricating oils are present. Smoking in food storage
spaces is prohibited. Food items always shall be stored in their original containers. Items in
damaged containers or bags shall be issued immediately if they are fit for human consumption;
otherwise, they shall be surveyed. If there is any doubt about the fitness of food for human
consumption, the item shall be inspected by Army veterinary personnel if available or by the Navy
PMA; the item shall be surveyed if found to be unfit. All items shall be inspected regularly for
signs of damage, spoilage, insect infestation, or rodent contamination. Pershible items shall be
inspected daily, and semi-perishable items shall be inspected on a cyclical basis as required. Any
heat pipes must be well insulated to prevent the transfer of heat to stored food items. Storage
areas, especially chill and freeze spaces, and refrigeration equipment must be painted with quick-
drying, odor-free paint to avoid absorption of paint odors by food items.

2. ARRANGEMENT AND PRESERVATION. Storerooms in which food items are stored shall be
kept clean and clear of unnecessary traffic and unpleasant odors. They shall be arranged in a
neat and orderly fashion. Bulk food should be stowed by item and date of manufacture or by date
of receipt to facilitate breakouts, inventories, and proper rotation of stock. Case lots shall be
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stored on grating and shall not be placed directly on the deck. Open spaces shall be provided
between stacks of cases or pallets. Space shall be provided between cases and structural
obstructions (such as steam pipes) to permit maximum ventilation. Stagnant air is detrimental to
perishable items.

3. ISSUING AND ROTATION. The oldest food supplies on hand in the bulk storeroom should be
issued first. Generally, it is “first in, first out.” However, when deployed overseas, food supplies
that were manufactured before the stock procured in the United States may be received from CLF
ships when loading out. Manufacturers’ age codes are especially important in this case because
they indicate the date of manufacture. The “new” food supplies received may actually be older
than the food supplies already in the bulk storeroom, and the older food supplies must be issued
first.

4. SPECIAL STORAGE PRECAUTIONS. The storage guidance discussed here is based on the
availability of adequate storage facilities designed to give the normal range of protection for
various types of food items. If food items are stored in other than normal facilities (such as rail
cars, portable reefers, or substandard storerooms), food service personnel must exercise special
and continuous close surveillance over such spaces to ensure that prescribed storage
temperatures are constantly maintained to prevent damage to products stored. Severe deviations
from normal storage temperatures must not be tolerated.

5. FRESH ITEMS. Fresh items shall be handled expeditiously to reduce their exposure to
weather elements, and they shall be kept free of foreign materials that could cause spoilage.
Citrus fruits, onions, tomatoes, cabbages, cantaloupes, and celery must not be stored with eggs,
butter, or in rooms where it is possible for odors from such fruits and vegetables to be absorbed.
Ethylene Control Devices (ECDs), when properly installed in refrigerated spaces, may extend
shelf life and may assist in protecting these fruits and vegetables from other fruits and vegetables
that produce harmful odors. All fast-moving food and drink items must be kept refrigerated at the
proper temperature except when being prepared or served.

6. PROPER STORAGE CONDITIONS.

a. All refrigerated spaces shall be kept in a clean, neat, and orderly manner.

b. Stocking must start from the bulkheads and work inward toward the center, starting at
least four inches in from bulkheads or coils.

c. Overloading the storerooms decreases the efficiency of the cooling equipment, makes
cleaning more difficult, and may lead to sanitation problems.

d. All containers, especially those in the center of the pallet, must be checked for spoilage
when storing full pallets of produce. Any spoiled items must be removed as soon as
possible to prevent exposure to fresh produce. ECD may help prevent the spread of
spoiled food toxins.

7. FROZEN ITEMS (FRUITS, VEGETABLES, AND MEATS). Upon delivery, frozen items must
be transferred promptly to a freezer storage space. The temperature of the load shall be checked
upon arrival by checking internal temperatures of items selected at random throughout the load.

5701 AIR CIRCULATION

1. GENERAL. Air circulation in a storeroom, and proper temperature and humidity, plays an
important part in the correct storage of fresh and frozen foods. The use of a fan or duct system is
helpful in maintaining good circulation in all parts of the room. Generally, when the recommended
temperature in all parts of the refrigerated space is the same and is maintained in the stocks in the
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freezer space, the circulation of air may be considered adequate. Storerooms containing fresh
fruits and vegetables do not usually require outside air, but when the compartment is kept at a
temperature of 40°F or higher, the carbon dioxide given off by the fruits and vegetables sometimes
may reach a high level. Under this condition, a supply of fresh air should be circulated in the room
before personnel are allowed to work there. Use of Ethylene Absorber Blankets and/or Ethylene
Filters is strongly encouraged to reduce ethylene gas levels and to prolong the storage life of
perishable foods.

5702 STORAGE LIFE OF FROZEN PERISHABLE FOOD ITEMS

1. GENERAL. Frozen perishable food items can be considered shelf-stable because of their
long shelf life. A storage temperature of 0°F generally is considered desirable when storing frozen
food. Food items deteriorate with time at a rate that largely depends on the sum of all the time-
temperature variables. Frozen food items become less stable and are likely to deteriorate faster
when stored at temperatures greater than 0°F. As a rule of thumb, for every 18° F. rise in
temperature, the rate of deterioration can double, triple, or quadruple, depending on the item. The
effect of excessive temperature changes on quality is cumulative; therefore, frequent inspections
during storage are essential. When frozen food items show signs of deterioration, efforts should
be taken to ensure the item is suitable for intended use and immediate issue. This helps to keep
losses at a minimum. Rotation of frozen food items is extremely important. Frozen items should
not be allowed to accumulate in storage, and a first in-first out (FIFO) policy should be strictly
followed. Issues of frozen food items must be based on results of inspections performed by an AVI
or a designated representative of the PMA when a product’s suitability for intended use is suspect.

2. OPTIMAL CONDITIONS. Storage temperature for all frozen perishable food items shall not
exceed 0O°F.

3. LESS THAN OPTIMAL STORAGE CONDITIONS. The storage life of frozen food items is
greatly reduced when stored in temperatures greater than 0°F. Such storage conditions cause
reduced quality. Thawed food items must not be refrozen. The items must be consumed
immediately or discarded, depending on inspection results.

5703  FREEZING POINT, STORAGE TEMPERATURE, AND STORAGE LIFE OF CHILLED
PERISHABLE FOOD ITEMS

1. GENERAL. Bulk storeroom storage temperature for chilled perishable food items generally
must be maintained between 32°F to 41°F. Better quality may be maintained for some items at
temperatures higher or lower than this range. Reach-in refrigerators used for short term storage
of chilled perishable food items must be maintained between 32°F to 41°F.

5704 STORAGE OF SEMI-PERISHABLE FOOD ITEMS

1. GENERAL. Semi-perishable items are those that do not require refrigeration. The term semi-
perishable food items includes canned goods, flour, dry cereal, flour, and shelf-stable foods that,
under normal conditions, are stored in non-refrigerated spaces. It also includes food items such
as cooking oil, nuts, hard cheeses, onions, potatoes, and other foods that do not require
refrigeration but that still have a limited shelf life. Although semi-perishable food items are not
nearly as susceptible to spoilage as perishable food items, spoilage can and will occur if the
products are mishandled, improperly stored, or stored for too long. The length of storage must be
based on the date of pack and not on the date of receipt.
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2. STORAGE CONDITIONS
a. General. The optimum storage conditions for most semi-perishable food items are clean,
cool, dry, and well-ventilated. High temperature and high humidity accelerate spoilage by
promoting the deterioration of containers and the growth of bacteria in the food product.

Freezing is detrimental to the quality of products with high water content, but most items

remain edible after having been frozen and thawed. Infestation by rodents and insects

may cause great damage to items packaged in bags, boxes, and cartons. Such items tend
to absorb odors and lose flavor. This is especially true in storage areas that lack
adequate ventilation.

b. Physical Environmental Factors.

1) Freezing. Dry products such as flour, sugar, and dehydrated foods ordinarily are not
injured by freezing. The usefulness and palatability of wet-packed items is not affected
by freezing, although their physical appearance may suffer because of softening of
their texture. Emulsions such as canned cheese, prepared mustard, and cream soups
may be destroyed by freezing that results in loss of quality, although the food is not
spoiled. Care must be taken to examine packaging after freezing to ensure the
integrity of the container.

2) High Temperatures. High storage temperatures encourage bacteria and mold growth
and insect infestation. High storage temperatures are particularly dangerous when
accompanied by high humidity. This situation accelerates natural chemical action,
causing rancidity in many items. This is caused by food acids that are present in the
cans becoming activated; the result is pin-holing, blackening of the interior, and
hydrogen swells. High temperature is the chief cause of accelerated spoilage in
canned foods and should be controlled by providing adequate ventilation.

3) Moisture (Humidity). High humidity is detrimental to stored food items because it
accelerates the growth of bacteria and mold, promotes insect infestation, and causes
mustiness in flour, rice, and similar foods. High humidity also may cause caking of
products, such as salt and sugar that absorb moisture. Moisture also causes rusting of
cans. Rust, unless it actually penetrates the can and causes leakage, generally does
not harm the contents or serve as a reason for survey.

3. OVER-AGED STOCK. The safe storage period for dry subsistence varies with the type of
product, storage temperatures, humidity control, handling care, protection from weather, and type
of packaging and packing. The maximum shelf life of all food items will be decreased by extremes
in temperature and humidity.

4. IDENTIFICATION OF SPOILED ITEMS. A change in color of a food product indicates a loss
of quality and may indicate spoilage. Unpleasant odors and flavors are the best way to identify
spoilage without submitting the item to a qualified laboratory for examination. Swollen cans,
referred to as swellers, springers, and flippers depending on the degree of gas formation, are
caused by chemical or bacterial action or by overfilling. Regardless of the suspected cause, cans
having such defects must be separated and placed on hold status. Before any survey action is
initiated, Items suspected of being unfit for human consumption shall be inspected by AVls, when
assigned, by PMA, by the Navy preventive medicine unit, or by the station sanitation officer for
confirmation of the unsatisfactory condition.

NOTE: Appendix F, Inspection Guide for Subsistence Serviceability Afloat/Ashore is provided for
convenient daily use and reference.

5-52



Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

PART |1 HANDLING OF FRUITS, VEGETABLES, MEATS,
ANIMAL PRODUCTS, AND GARBAGE ABOARD NAVY
SHIPS AND AIRCRAFT RETURNING FROM FOREIGN OR
OFFSHORE UNITED STATES PORTS

5800 GENERAL

1. GENERAL. OPNAVINST 6210.2 (series) and OPNAV M-5090.1 provide guidance for
conformance with regulations of the United States Departments of Health and Human Services,
Agriculture, Homeland Security, and Commerce. The Government regulations prevent the
introduction and dissemination, domestically or elsewhere, of diseases of humans, plants,
animals, prohibited or illegally taken wildlife, arthropod vectors, and pests of health and
agricultural importance. Introduction and dissemination of these products into the United States
and its territories, commonwealths, and possessions may occur from movement of U.S. Military
ships, aircraft, or other transport of the Armed Forces when they arrive at or leave military
installations in the United States and foreign countries or ports or other facilities under the
jurisdiction of the Federal agencies listed above.

2. INSPECTION LIAISON. Commanders are responsible for maintaining liaison with local
representatives of the Department of Homeland Security, Bureau of Customs and Border
Protection, Agriculture Inspection (DHS-CBP-Al), Veterinary Services of the Animal and Plant
Health Inspection Service (APHIS), USDA, and other appropriate government agencies.
Inspectors of these agencies shall be notified by the commanders, as far in advance as practical,
of the arrival or departure of any vessel under the purview of established regulations.

5801 INSPECTION

1. PORT ENTRY INSPECTION. An inspector or a designated representative of the DHS-CBP-
Al shall board U.S. Military ships and aircraft at the first United States port of entry to inspect for
fruits, vegetables, and meat that have been grown, produced, or processed in any foreign country
(excluding Canada) or in Hawaii, Puerto Rico, the U.S. Virgin Islands, American Samoa, Guam,
and the Trust Territory of the Pacific Islands. All food wastes, wrappers, containers, and
disposable materials from the items shall also be inspected. When fruits, vegetables, and meat
are found, the inspector shall determine what disposal or safeguarding action is necessary. In
1992, APHIS granted the Navy special procedures for handling meat carried as cargo aboard U.S.
Military vessels returning from foreign countries. Meat in this case is defined as fresh, dried, or
canned meats or meat by-products prepared from pork, beef, lamb, poultry, or other terrestrial
(land) animals.

2. INSPECTOR BOARDING. Any U.S. Military ship or aircraft that has called on any foreign port
and returns to any United States port shall be boarded by a DHS-CBP-AI inspector. The DHS-
CBP-Al inspector shall be informed by the commanding officer or the designated representative
the identity of all port visits and/or underway replenishments to determine if fruits, vegetables,
meat, milk, or eggs aboard were procured outside the United States. Opened cartons of U.S.
origin fruits, vegetables, meat, milk, and eggs shall be handled as if the items were procured
outside the United States. Fruits, vegetables, meat, milk, and eggs of foreign origin, and opened
cartons of like items of U.S. origin, shall not be permitted to leave the vessel unless handled as
regulated garbage.
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5802 VOYAGE OUTSIDE TERRITORIAL LIMITS AND RETURN

1. GENERAL. When no foreign or United States offshore ports were visited, ships moving
between coastal ports within the United States or between continental United States and Alaskan
ports shall not be subject to boarding by the DHS-CBP-AI inspector. These ships are not required
to adhere to garbage requirements unless the ship was issued meat, not of U.S. origin, from a
secure Navy stock point (discussed in the paragraph below).

5803 SPECIAL PROCEDURES FOR HANDLING MEAT CARRIED AS CARGO ABOARD
U.S. MILITARY VESSELS RETURNING FROM FOREIGN COUNTRIES

1. MEAT INSPECTION. The DHS-CBP-AI inspector shall inspect and supervise the movement
for handling meat that may have been stored at U.S. Military Depots in foreign/affected countries
or stored on ships that have made port calls in foreign/affected countries and carried as cargo
aboard U.S. Military vessels returning from foreign countries. .

a. End Use Ships (ships other than CLF ships).

1) Meat of U.S. origin. All unopened cartons that are marked as a product of the United
States shall be released without any restriction by the DHS-CBP-AIl inspector.

2) Meat, not of U.S. origin, may be transferred using refrigeration units, from one U.S.
Military vessel to another (controlled cross-decking), put in secure, sealed storage for
re-issue to outbound ships only, or destroyed under the supervision of the DHS-CBP-
Al inspector. Consumption of meat not of U.S. origin by outbound vessels is not
authorized until the outbound ship has departed from the United States. Meat not of
U.S. origin transferred to a secure storage site shall not be used for consumption
ashore.

NOTE: If meat not of U.S. origin has been cross-decked to another vessel, the DHS-CBP-AI
inspector shall document this transfer on the Plant Protection and Quarantine (PPQ) Form
288, by writing “Meat or meat products transferred, foreign meat/meat products aboard.” The
DHS-CBP-AIl inspector shall advise the Commanding Officer to retain the form until the vessel
returns to the United States.

NOTE: A U.S. Army Veterinary Inspector may be requested to assist the DHS-CBP-AI
inspector in documenting the transfer of meat not of U.S. origin from secure storage to
outbound ships only by writing “Meat transferred, foreign meat aboard” and advising the
Captain to retain a copy of the transfer document until the vessel returns to the United States.
b. CLF Ships and Overseas Stock Points. Meat of U.S. origin carried and stored as cargo for
underway replenishment or off-loaded at overseas facilities (that is then transshipped back
into the United States) is permitted entry back into the United States for issue to ashore
dining facilities under the following conditions:
o Products are in their original unopened cartons.
) Cartons are identified/marked as a product of the United States.

2. USDA REGULATIONS FOR INTRODUCTION OF FOREIGN FOODS. OPNAVINST 6210.2
(series) and OPNAV M-5090.1 provide guidance for conformance with regulations of the United
States Departments of Health and Human Services, Agriculture, Homeland Security, and
Commerce. These regulations prevent the introduction and spread of human, plant, and animal
diseases and of insects and pests of health and agricultural importance. Introduction of these into
the U.S. and its territories may occur by movements of Navy ships, aircraft, or other transport
arriving at military installations, ports, or facilities in the U.S. and may cause millions of dollars in
irreversible damage to U.S. agriculture.
a. Policy. Navy vessels shall totally consume all fruits, vegetables, and meat that have been
grown, produced, or processed outside the U.S., transfer such products to an outbound
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vessel before docking, or otherwise dispose of it as waste beyond 25 Nautical Miles from
U.S. shores. . When docking in the first U.S. port or U.S. territory, garbage contaminated
with foreign-source food, including all plastic disks from plastic waste processors on ships
or submarines, shall be retained on board, treated as foreign regulated garbage, and
disposed of ashore by USDA-approved methods outlined in NAVSUP P-486 and the USDA
Manual for Agricultural Clearance.

NOTE: Food stores are required to be properly marked/identified with USDA labels;
otherwise, food items not labeled shall be designated as Regulated Garbage by U.S.
Customs during their inspection.

b. Disposition shall be in a regulated garbage dumpster located in the direct vicinity of the
ship/submarine. If there are no regulated foreign stores aboard the vessel, all food service
garbage generated onboard within the first 24 hours in port shall be treated as regulated
garbage; this includes food packing plastic and cardboard. Regulated garbage shall be
bagged in 3-millimeter plastic bags and shall be labeled with the words "Regulated
Garbage" before placing in the regulated garbage dumpster. The label shall be clearly
legible and must adhere to the bag. Each command shall track the number of regulated
garbage bags disposed of using local/region tracking forms. After the first 24 hours, food
service garbage produced onboard is not regulated and no further administrative action is
required. The instructions given above do not preclude discharge of any solid waste in an
emergency when failure to do so would clearly endanger the health or safety of shipboard
personnel.

5804 HANDLING REGULATED GARBAGE ABOARD U.S. MILITARY VESSELS

1. GARBAGE/WASTE GUIDELINES. Federal Regulation 9CFR94.5 defines garbage as all
waste material derived in whole or in part from fruits, vegetables, meats, or other plant or animal
(including poultry) material and other refuse of any character that has been associated with any
such material on board any means of conveyance including food scraps, table refuse, galley
refuse, food wrappers or packaging materials, plastic disks from plastic waste processors or
plastic waste from ships or submarines, and other waste material from stores, food preparation
areas, passengers’ or crews' quarters, dining rooms, or any other areas on a means of
conveyance.

2. GARBAGE HANDLING. Garbage, from any Navy ship that has visited any foreign country, that
was not disposed of beyond 25 Nautical Miles from U.S. shores shall be handled as described
below.

a. The 24-hour rule. If there are no foreign stores aboard the vessel all garbage aboard the
vessel at docking and all garbage produced during the first 24 hours shall be sterilized or
incinerated. Once the garbage is incinerated or sterilized at the first U.S. port, no further
action is required at subsequent U.S. ports.

b. Garbage shall be placed in leak-proof, covered containers and disposed of following port
procedures authorized by, or under surveillance of, the DHS-CBP-AI representative.

c. If regulated foreign stores are present and are not purged or transferred to an outbound
vessel before docking, all garbage aboard shall be treated as foreign and shall be required
to be sterilized or incinerated. If foreign stores are present, the DHS-CBP-AI inspector
shall not apply the 24-hour rule. Once the foreign stores are used up or otherwise
disposed of, the 24-hour rule shall apply. Until those stores are used up or disposed of,
the DHS-CBP-AI inspector shall continue to regulate the ship’'s garbage as any other
foreign vessel.
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NOTE: If foreign stores are present and were purged or transferred to another vessel, the DHS-
CBP-Al inspector shall document this purging or transfer on the PPQ Form 288. The DHS-CBP-AI
inspector shall annotate in writing, “Purged or transferred, now Domestic.” The DHS-CBP-AI
inspector shall then advise the Commanding Officer to retain the form as proof of Domestic status
until the vessel departs from the mainland.
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CHAPTER 6
EXPENDITURES

PART A: SURVEYS

6000  GOVERNING REGULATIONS
1. GENERAL. In Navy terms, “survey” means a report on the “disposition of material” after a
situation has been investigated. The survey procedure is the means by which material that is
damaged, obsolete, deteriorated, lost, or stolen and expended from accounting records. Under no
circumstances shall food deemed fit for consumption be destroyed and/or surveyed.
a. Survey Methods.

1) Financial Liability Investigation of Property Loss (DD Form 200).

2) Expenditure Log (Loss Without Survey) (NAVSUP Form 1334).
NOTE: Inventory adjustments caused by clerical errors are never surveyed.

2. OUTDATED FOOD ITEMS. Outdated food items may or may not be fit for human
consumption. Outdated status alone does not warrant the disposal of food. Food should only be
disposed of if it is determined to be unfit for human consumption. If outdated food items are
suspected to be defective, an authorized medical representative and/or Army Veterinarian
Inspector (AVI) must inspect these items. In the event an AVI is not available, an authorized
medical representative must inspect the item(s) to determine their disposition. For food items
determined unfit for human consumption, a written statement (MEDCOM Form 817 Quality
Assurance Representatives Correspondence) explaining the disposition of the inspected food
items must accompany the loss claim (DD Form 200 Financial Liability Investigation of Property
Loss or NAVSUP Form 1334 Expenditure Log, Loss Without Survey). DA Form 7538
(Subsistence Serviceability Certificate) also must be provided with the claim to substantiate the
determination of the disposed foods. DA Form 7538 requires the signature of the Quality
Assurance Inspector, the Medical Representative, and/or the AVI before submission.

3. REPORTING TO NAVSUP. If a total value survey (NAVSUP Form 1334 and/or DD Form
200s) exceeds $5,000 on a monthly basis, a copy of both forms must be forwarded monthly to the
TYCOM for review. NAVSUP N42 tracks significant survey actions caused by the impact on the
SIK budget. When warranted, NAVSUP N423 consults with the Type Commanders (TYCOMS)
and Fleet Logistics Centers (FLCs) to ensure that adequate controls are in place to prevent
continued losses.

4. SURVEYS RESULTING FROM LATENT DEFECTS OF PRIME VENDOR SUPPLIED ITEMS.
Items supplied by PVs that have latent defects must not be surveyed until the PV (PV) or FLC has
been contacted for replacement and product disposition. Every attempt must be made to store the
items at the appropriate temperature(s) until the PV can replace them. If the PV does not replace
(or provide credit for) the items with latent defects, the receiving activity shall complete an SF 364
and forward it to Defense Logistics Agency — Troop Support (DLA-TS). Products with latent
defects that are not replaced by the PV shall not be surveyed and destroyed until DLA-TS provides
disposition guidance. When DLA-TS advises that products should be surveyed, the survey shall
be annotated with “PRIME VENDOR UNRESOLVED LATENT DEFECT”, and a copy shall be
forwarded to NAVSUP N423. In the case of Hazardous Food Recalls requiring the survey of PV
supplied items, the survey form shall be annotated with the ALFOODACT and shall include the
number of the recall authorizing the survey action. Regardless of the dollar value, all losses
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involving PV defects and/or ALFOODACTS shall be reported to NAVSUP by forwarding a copy of
the SF 364 and DD 200 to NAVSUP N423.

5. FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS (DD FORM 200). DD Form
200 shall be prepared immediately under the following conditions:

a. There is not a sufficient quantity of material, or the material has been in shipment
(regardless of the value). A copy of the survey shall be provided to supplying activities
(DLA/Stores/MSC and NAVSUP N423).

b. There is a Ships Schedule Change requiring the survey of food. TYCOM must be notified
and approve before the survey. Refer to Paragraph 5208 for Ships Schedule Change.

c. There is evidence of lack of personal responsibility.

1) Negligence

2) Willful misconduct

3) Deliberate unauthorized use

4) Deliberate noncompliance with appropriate procedures that protect U.S. Government
property

d. There is evidence or suspicion of fraud or theft.

The survey is requested by the accountable officer, the CO (CO), or the CO’s designee.
When circumstances such as physical deterioration (expired/spoiled), veterinary sampling,
damage in handling (crushed/broken), flood, or fire result in a total loss of $500 or greater
per National Stock Number (NSN) per month ($1,000 for CVN/LCC/LHA/LHD/LPD/LSD).

g. ltems are part of the Donation Program (see Paragraph 6500).

= o

6. EXPENDITURE LOG (LOSS WITHOUT SURVEY) (NAVSUP FORM 1334). NAVSUP Form
1334 may be used for divisional training and to expend loss of damaged, deterioration, and vet
sampling of food items when culpable responsibility is not involved and when the conditions
discussed below apply.

a. Food items are lost as a result of circumstances such as physical deterioration
(expired/spoiled), veterinary sampling, damaged in handling (broken/crushed); the value of
the loss is less than $500 per NSN and does not exceed a cumulative value of $1,000
monthly per NSN. If the cumulative loss exceeds $1,000 for the month a letter of
justification must be sent to TYCOM or to the Regional Commander.

b. When the total loss of several items expended in the circumstances listed above on the
same day exceeds $500 ($1,000 for CVN/LCC/LHA/LHD/LPD/LSD), a DD Form 200 shall
be completed as required. Repetitive entries of the same item for the purpose of
circumventing maximum dollar limitations are not allowed.

c. When expended foods items on NAVSUP Form 1334 (loss per NSN line item) meet the
maximum dollar value limitations for each NSN or the total allowance for the month; all
future losses for that item must be expended through a DD Form 200 survey.

d. Food items with multiple NSNs are used for divisional training, not to exceed a total dollar
value of $200.00 per month. All food items used for training shall be entered on NAVSUP
Form 1334 as a separate single line entry. The training must be documented in the
General Mess training program.

NOTE: The Food Service Management (FSM) system give a warning when the $500 or $1000
thresholds are exceeded, and will prevent you from adding additional data. Applicable justification
must be submitted to TYCOM or the Regional Commander.

6001 FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS (DD FORM 200)
PROCEDURES

1. GENERAL. Financial Liability Investigation of Property Loss (DD Form 200) provides a report
for administrative review of the following:
a. Theloss or damage of material.
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b. The cause of the loss or damage.

c. The responsibility for the loss or damage.

d. The recommendation for disposition of the loss or damage.
NOTE: All surveys shall be made at the last receipt price.

2. RESPONSIBILITIES AND DUTIES.

a. Food Service Officer. The Food Service Officer (FSO) shall prepare a DD Form 200 report

for each survey.
1) Block 9 of DD Form 200 shall answer the questions who, what, when, where, and shall
include the following:
e Condition -- describe the physical condition of the material to be surveyed.
e Cause -- provide a detailed explanation of the circumstances including when and
where the damage or loss occurred.
o Responsibility -- enter the person or activity responsible for the damage or loss.
“None” is not acceptable; give the reason why responsibility cannot be determined.

b. Medical/Veterinary Personnel. If the proposed survey is for food considered no longer fit
for human consumption, a medical or veterinary representative must examine the
material before it is surveyed and destroyed. A certification of unfitness and detailed
inspection report in accordance with NAVSUP 4355.10 must accompany the survey and
comment must be annotated in Block 9 of the survey for accountable food that is to be
destroyed or discarded.

c. Financial Liability Officer or Financial Liability Board. The Financial Liability Officer or
Board shall conduct a review of the survey and shall report the information discovered as a
result of the investigation. In the appropriate blocks of DD Form 200, the Financial Liability
Officer or Board shall report the condition, cause, responsibility, and the specific method of
destruction of the surveyed material. When a Naval Investigative Service investigation is
involved, a copy of the final report shall be forwarded to NAVSUP N42.

d. CO. When a Financial Liability Investigation of Property Loss
(DD Form 200) is required, the CO or the CO'’s designee shall assign the Financial Liability
Officer or officers to conduct the survey. Assignments shall be made in accordance with
Paragraph 6001.2 and Paragraph 6001.3.

e. TYCOM/Region may be designated as the Approving Authority for Blocks 13 and Block 14
of DD Form 200.

3. FINANCIAL LIABILITY OFFICER. The Financial Liability Officer shall be appointed in writing
(Figure 6-1) and shall be a Commissioned Officer. Individuals in the SIK Line of Accounting
Authority who are accountable or responsible shall not be appointed as Financial Liability Officers.

4. FINANCIAL LIABILITY BOARD. A Financial Liability Board shall be appointed by the CO to
conduct investigations on Financial Liability Investigations of Property Loss. The Financial Liability
Board provides surveillance over loss or damage investigations. The Financial Liability Board shall
be Commissioned Officers, Warrant Officers, and/or enlisted members, grades E7 to EO9.
Equivalent civilian employees may be appointed to the Board. Individuals in the SIK Line of
Accounting Authority who are accountable or responsible shall not be appointed to the Financial
Liability Board.

5. FINDINGS AND RECOMMENDATIONS. The Financial Liability Officer or Board shall record
findings of the review and recommendations in Block 15a of DD Form 200. After the findings, the
Financial Liability Officer or Board shall make recommendations for the disposition of the survey
based on the evaluation of the findings. Additional sheets may be attached to the DD Form 200 if
there is not enough room for the findings and evaluation.
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6. DUTIES OF THE FINANCIAL LIABILITY OFFICER OR BOARD.

a. The Financial Liability Officer or Board shall ensure that the findings and recommendations
do not contain any unsubstantiated opinions or stereotyped phrases (the Financial Liability
Officer's/Board’s own words should be used to explain how the loss or damage occurred
and to give recommendations).

b. The Financial Liability Officer or Board shall ensure that the findings substantiate or contest
the statements made in Block 15a of DD Form 200. The findings must be complete enough
so that those reviewing the report can readily determine responsibility without requiring any
further information of investigation from the Financial Liability Officer or Board.

7. APPROVAL. After the Financial Liability Officer or Board completes the Financial Liability
Investigation of Property Loss, DD Form 200 shall be forwarded to the CO or his designee.
Approval at ashore locations shall be designated to NAVSUP FLC/Region. The CO or his
designee shall review DD Form 200 and ensure that the loss or damage is explained sufficiently.
The CO or his desighee may approve, modify, or disapprove the recommendations of the Financial
Liability Officer or Board. If the CO or his designee does not approve the Financial Liability Officer
or Board's recommendations, the CO or his designee shall record the reasons for the action taken.
Whether the Financial Liability Officer or Board's recommendations are approved or disapproved,
the CO or his designee’s final action shall be recorded in Block 14 of DD Form 200. When
personal responsibility is suspected, the approving official’'s responsibility cannot be delegated to a
designee and must remain with the CO. NAVSUP P-485, Afloat Supply Procedures Paragraph
5125.3, provides a matrix for “Assignment of Roles in the Survey Process.”

8. PREPARATION OF THE FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS (DD
FORM 200).
a. Preparation. The Financial Liability Investigation of Property Loss (DD Form 200) shall be
used to initiate a survey request. DD Form 200 shall be prepared as shown below (see
Figure 6-2 and Figure 6-3 for the FSM system version).

INSTRUCTIONS FOR COMPLETION OF DD FORM 200

Data Block and Caption Instructions for Entry
1. Date Initiated (YYYYMMDD) Indicate the date the report is being prepared
(for example, 20140716).
Inquiry/Investigation Number Local number assigned.

Date Loss Discovered (YYYYMMDD) Indicate the date the loss was discovered
(for example, 20140716).

4. National Stock Number 13-digit national stock number (NSN) of the lost or
damaged item. Multiple items may be included
when circumstances of loss or damage are related
to the same incident.

5. Item Description Include the food item code with the nomenclature.

6. Quantity Quantity and unit of issue of the lost or damaged
item (for example, 1 each or 2 dozen)

7. Unit Cost Use the last receipt price.

8. Total Cost Multiply Block 6 by Block 7 and enter the amount in
this Block.
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9. Circumstances

10. Actions Taken

11. For the Individual Completing Blocks
1 through 10

12. Responsible Officer

13. Appointing Authority

14. Approving Authority

Check the appropriate Block. Provide a complete
statement of facts including the date and place of the
incident. Use clear, concise descriptions of the five
basic questions of who, what, when, where, and how.
Describe the physical condition of the material.
Generalized statements citing causes such as
spoilage, improper storage, improper packaging, old
age, and damage from handling are not acceptable.
Include the appropriation/subhead (17_1453.2241) in
the lower left corner of Block 9. The individual in the
best position to know what happened to the food
item(s) shall sign Block 9 in the lower right hand
corner. This may be the Bulk Storeroom Custodian,
LCS (LCS) or the FSO.

NOTE: A certificate of unfitness from the
veterinary/medical representative or other qualified
food inspector (in accordance with NAVMED P-5010-
1, Tri-Service Food Code) shall be prepared as part
of, or made as an attachment to, the Financial Liability
Investigation of Property Loss. (Use additional pages
as necessary).

Provide corrective actions and describe measures
taken to prevent future occurrences especially when
personal responsibility is evident.

The signature shall be the immediate Supervisor

of the individual who signed in Block 9. If it was the
Bulk Storeroom Custodian, the signature shall be the
LCS. If it was the LCS, the signature shall be the
FSO. If it was the FSO, then the Supply Officer must
sign.

The Bulk Storeroom Custodian shall sign because
since this person is financially responsible for
provisions in food service. This is not an

assignment or determination of personal

responsibility (culpability).

When the Supply Officer is not also the FSO, or when
there is no personal responsibility (culpability)
involved, then CO may delegate the Supply Officer, in
writing, as the appointing official by the CO.
Otherwise the signatures in Block 13 and Blockl4
must be the CO'’s.

The approving official approves or disapproves the

Financial Liability Investigation of Property Loss (DD
Form 200). The approving official also makes a
determination to relieve all those concerned from
responsibility, accountability, and/or financial liability.
The approving official appoints the Financial Liability
Officer in writing. When personal responsibility is
suspected, the approving official's responsibility
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15. Financial Liability Officer

a. Finding and Recommendations

b. Dollar Amount of Loss

c. Monthly Basic Pay

d. Recommended Financial Liability

16. Individual Charged

17. Accountable Officer

a. Document Number

cannot be delegated and must remain with the CO.
When the CO concurs with the information provided in
Block 9 and Block 10, then the approving official may
sign Block 13 and Block 14 at the same time and the
survey is approved and ready for posting. When the
CO does not concur, then the approving official may
assign a Financial Liability Officer.

This block shall only be completed when personal
responsibility is evident.

This Block shall be completed only when personal
responsibility is evident. Disposition of food items
shall be annotated in this Block.

This Block shall contain the total dollar amount being
surveyed.

This Block shall contain the monthly basic pay of the
individual being held financially responsible for the
loss.

Enter the exact dollar amount that will be garnished
from the pay account of the individual being held
financially responsible.

Complete this Block when personal responsibility is
evident. If the individual charged refuses to sign
this Block, the refusal should be noted.

The signature of the individual appointed to maintain
stock, property, and financial records
(FSO).

The expenditure number (afloat is provided by

S-1 division; ashore is provided by local procedures)
is assigned and consists of the service designator,
UIC, 4-digit Julian date, and expenditure number.

NOTE: All food items that are surveyed as a result of defects discovered by the PV or non-PV
after receipt also shall be reported on a Report of Discrepancy (SF 364) or by Suspected
Hazardous Food Item message in accordance with Paragraph 5300.2 and Paragraph 5301.4
providing that the defective condition was not caused by mishandling or overages of the item while
in custody of the using activity. Food items that are surveyed as a result of PV Recall shall require
advance notification to NAVSUP N42 via E-mail at NAVSUPHQ@NAVY.MIL.

9. DISTRIBUTION OF THE REPORT OF SURVEY (DD FORM 200).

Copy - Survey File (S-1 Division).

PooTR

Original — FSO’s Accountability File.
Copy - Expenditure Invoice File (S-1 Division).

Copy - Financial Liability Officer or Board.
Copy - to the issuing supply activity when any of the conditions listed below exist (all

onboard copies of DD Form 200 should be annotated to indicate that a copy has been

forwarded to the issuing activity):

e Material is missing in shipment.



f.
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¢ Non-receipt of shipment.

e Material received was thawed and refrozen.

o Material is received in a thawed condition and cannot be consumed immediately without
adverse effects, or cannot be safely refrozen.

e Material is shown as an overage upon receipt.

Copy - TYCOM (when determined by local policy or instruction or when the loss exceeds

$5,000).

g. Copy - NAVSUP N42 via TYCOM (Approved DD Form 200).
h. Copies - Any additional copies as required by local regulations.

10. POSTING FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS. DD-200 shall be
approved only in the FSM system by the FSO after the survey has been approved and signed by
the CO or his designated representative. The Subsistence Ledger (NAVSUP Form 335) and the
Record of Receipts and Expenditures (NAVSUP Form 367) shall post automatically upon approval.

6002 EXPENDITURE LOG PROCEDURES (LOSS WITHOUT SURVEY)

(NAVSUP FORM 1334)

1. PREPARATION OF THE EXPENDITURE LOG (LOSS WITHOUT SURVEY) (NAVSUP FORM

1334).
a.

Preparation. The Expenditure Log, NAVSUP Form 1334 (Figure 6-4) shall be used to
itemize the types of losses described in Paragraph 6000.5 that occur to material held in end
use accounts (subsistence appropriation/subhead 17 _1453.2241). NAVSUP Form 1334

shall be reviewed weekly by the FSO.
Data Block and Caption

Activity
uic
Period

Date

Stock Number
Item Name

U/l

Qty

Last Receipt Price
Total Value

Reason for Loss

FSO

Total Money value

Expenditure Number

Instructions for Entry

Name and mailing address of activity.
Unit identification code of the activity.

The START and THROUGH END dates of the
monthly accounting period.

Date the item is being surveyed.

The 13-digit NSN of the item being surveyed.
Nomenclature and FIC of the item being surveyed.
Unit of issue.

Quantity of the item to be surveyed.

Last receipt price of the item being surveyed.
Quantity multiplied by last receipt price.

Give clear, concise reasons such as used for
training, spoiled, loss of power, or chiller/freezer
down,

Signature of the FSO.

Sum of all values at the end of the monthly
accounting period.

Enter the document number consisting of the
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Julian date of the last day of the monthly
accounting period, preceded by 9, and the first
food item code.

2. POSTING LOSS WITHOUT SURVEYS. The Subsistence Ledger (NAVSUP Form 335) and
the Record of Receipts and Expenditures (NAVSUP Form 367) shall automatically be updated as
items are approved by the FSO.

3. DISTRIBUTION OF THE LOSS WITHOUT SURVEY (NAVSUP Form 1334).

a.
b.

C.

Original — FSO’s Accountability File.

Copy - TYCOM and N42 (when determined by local policy or instruction or when the
cumulative survey losses exceed $5,000).

Copies - Any additional copies as required by local regulations.
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APPOINTMENT AS FINANCIAL LIABILITY OFFICER

(Command Letterhead)

IN REPLY REFER TO:
(serial)
(date)

CO

(name, rank, SSN of appointee)

APPOINTMENT AS FINANCIAL LIABILITY OFFICER
(a) NAVSUP P-486, para 6001.2c

(b) NAVSUP P-486, para 6001.4

(c) NAVSUP P-486, para 6001.5

1. In accordance with reference (a), you are hereby appointed as the Financial Liability Officer.
You shall familiarize yourself with references (b) and (c) which explains the duties and
responsibilities associated with this appointment.

(signed)
Typed Name of CO

Figure 6-1
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FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
FSM SYSTEM VERSION (DD FORM 200) FRONT SIDE

FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS

PRIVACY ACT STATEMENT

AUTHORITY: 10 USC 2775; DoD Dirsctive 7200.11; EQ 2387, ROUTINE USE[Z): Mons.
PRINCIFAL PURPOSE(S): To officialy report the facts and MSCLOSURE: “oluntary; howewver, refusal to sxplain the
circumstances supporting the assessment of financial charges for circumstances undsr which the property was lost, damaged, or
the loss, damags, or destruction of Dol-controllsd proparty. The destroyed may bs considered with other factors in detsrmining i
purposs of soliciting the 55N is for positive identification. an individual will be held financially liable.
1. DATE INITIATED (¥Y¥ YD) 2. INQUIRY ANVESTIGATION NUMEER 3. DATE LOSS MSCOVERED
20140716 (FY¥YRMMOD) 20140716
4. NEET%FE"T‘%%% NO. | 5. ITEM DESCRIFTION 8. QUANTITY 7. UMIT COST 8. TOTAL CO3T
- Td T
MANGOV-30 50 1.20 60.00
9. CIRCUMSTANCES UNDER WHICH PROPERTY WAS (X one) J LOST | DAMAGED | X | DESTROYED

{Attach additional pages as necessary)

FEIME VEMDOE. UNEESOLVED LATENT DEFECT
IManzoes had a fuel taste and crew was complaming, DLA notified, 5F 384 twned m to Ay Vet
1741453 2241/260/0002 2 0/068 566 2DV0041 97 US/ S0002 45K 09T

10. ACTIONS TAKEN TO CORRECT CIRCUMSTAMNCES REPORTED IN BLOCK 2 AND PREVENT FUTURE OCCURRENCES [(Afrach adoitional
pages as necessary]

11. INDVIDUAL COMPLETING BLOCKS 1 THROUGH 10

. ORGAMIZATIONAL ADDRESS (Ui Dasignation, (b, TYPED MAME (Last, First. AMiddle initial c. DEM MUMEER
Office Symbal, Base, State/Country, Zip Codls)

d. FGMATURE a. DATE SIGMED
12. iX onel RESPONSIELE OFFICER (PROPERTY RECORD ITEME| | | REVIEWING AUTHORITY [SUPPLY SYSTEM STOCKS)
a. MEGLIGEMCE CR k. COMMENTS/RECOMMENDATIONS

ABLUISE EVIDENT/
SUSPECTED /X ons=)

[ Jves ] NO

c. DRGANIZATIOMAL ADDRESS (Uinir Dasigration, |d. TYPED MAME (Lact, First. Midale initie a. DEM MUMEER
Office Symbol, Base, Stete/Country, Jp Code)

£ 4 CO or the Supply Officer by - DATE SIGHED
appointment must sign block #13.

13. APPOINTING AUTHORITY

a. FECOMMENDATION | b. COMMENTS/RATIOMALE €. FINAMCIAL LIASILITY
1 o) OFFICER AFFOINTED
APFROVE i anej
DISAFPEROVE YES MO
d. ORGAMIZATIOMAL ADDRESS (Linit Dasignation, |=. TYPED MAME (Lasr, First. Aiddie initial) f. DSN NUMEER
Office Symbol, Base, Stete/Country, Jp Code)
g. SIGNATURE h. DATE SIGHED
14. APPROVING AUTHORITY CO mustsign block 14.
a. FECOMMENDATION | b. COMME - c. LEGAL REVIEW
1 ane) COMPLETED IF
AFFROVE REQUIRED X on=)
DISAFFROVE WES MO MiA
d. ORGAMIZATIOMAL ADDRESS (Linit Dacignation, |=. TYPED MAME (Lasr, First, Aiddie Initial) f. DSN NUMEER
Office Symbol, Baze, Stete/Country. o Cods)
5. SIGNATURE h. DATE SIGMED
DD FORM 200, OCT 1999 PREVIOUS EDITION IS DESOLETE. Tt
Figure 6-2
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FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
FSM SYSTEM VERSION (DD FORM 200) BACK SIDE

15. FINANCIAL LIABILITY OFFICER

a. FINDINGS AND RECOMMENDATIONS (Attach additional pages as necessary)

b. DOLLAR AMOUNT OF LOSS

c. MONTHLY BASIC PAY d.

RECOMMENDED FINAMCIAL LIABILITY

a. ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol, Base, State/Country, Zip Code)

f. TYPED NAME (Last, First, Middle Initial)

g. DSN NUMBER

h. DATE REPORT SUBMITTED TQ APPOINTING
AUTHORITY (¥vy¥¥imon)

i. DATE APPOINTED
(YYYYMADD)

j- BIGNATURE

k. DATE SIGNED

16. INDIVIDUAL CHARGED

a. | HAVE EXAMIMED THE FINDINGS AMD RECOMMENDATIONS OF THE FINANCIAL LIABILITY OFHCER AND (X one)

Submit the attached statement of objection.

Do not intend to make such a statement.

b. | HAVE BEEN INFORMED OF MY RIGHT TO LEGAL ADVICE. MY SIGNATURE IS NOT AN ADMISSION OF LIABILITY.

G. ORGANIZATIONAL ADDRESS (Unit Desigration,
Office Symbol, Base, State/Country, £ip Code)

d. TYPED NAME (last, First, Middle Initial)

e, SOCIAL SECURITY
MNUMBER

f. DSN NUMBER

g. SIGNATURE

h. DATE SIGNED

17. ACCOUNTABLE OFFICER

a. DOCUMENT NUMBER(S) USED TO ADJUST PROPERTY RECORD

b, ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol, Base, Stare/Country, Zip Code)

c. TYPED MAME (Last, First, Middle initial)

d. DSN NUMBER

o. SIGNATURE

1. DATE SIGNED

DD FORM 200 (BACK), OCT 1999

Figure 6-3
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PREPARATION OF THE EXPENDITURE LOG (LOSS WITHOUT SURVEY)
(NAVSUP FORM 1334)

EXPENDITURE LOG (4342) me TiC PR
(Loss without Survey)
NAVSUP FORM 1334 (REV, 7-73) TR

LAST
DATE STOCK NUMEER ITEM NAME W | ary | pEceT | TOTAL BEASON FOR LOSS FOOD SEAVICE OFFICER
BRICE VALUE Signatural

EXPENDITURE NUMBER:

TOTAL MONEY VALUE

SN 0108-LF-505-0801

Figure 6-4
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PART B: ISSUES TO THE GENERAL MESS

6100 GENERAL

1. FOOD ACCOUNTABILITY. Strict accountability must be exercised over food items at all times
to minimize waste and to ensure that items are used for the express purposes intended. Unused
food items (unopened cans and cartons) shall be returned daily to the issue storeroom.

6101 ISSUE DOCUMENT PREPARATION

1. AT TIME OF REQUEST. The Food Item Request/lssue Document (NAVSUP Form 1282)
(Figure 6-5, Figure 6-5a, and Figure 6-5b) shall be used to request and record issues and returns
of food items from the bulk storeroom to and from the GM galley. The FSO shall establish controls
to ensure that each document issued is accounted for. At the time of request, NAVSUP Form Pre-
daily 1282 shall be prepared as follows:

Data Block and Caption Instructions for Entry

Requisitioned By Signature, rate, and title of the Watch Captain or
Supervisor of the appropriate food preparation
work space.

Date for Consumption Actual date food items are prepared and

consumed. This date is assigned automatically
by the FSM system.

Food Code Food item code of each item requested as listed
in Food Item Code sequence. These Food Iltem
Codes are assigned and listed automatically by
the FSM system.

Description of Material Description of each food item requested taken
from NAVSUPNOTE 7330. This is automatically
completed by the FSM system.

Quantity Requested Quantity required of each food item to support the
menu items on the Food Preparation Worksheet
(NAVSUP Form 1090). The FSM system
automatically enters the data for this field.

NOTE: Additional fields, including Unit of Issue, Conversion Factor, Suggested QTY, Unit Price,
and Value, are prefilled by the FSM system.

2. AT TIME OF APPROVAL. After initial preparation of NAVSUP Form 1282, the LCS shall
review the form to ensure the food items requested support the quantity of the menu items on the
Food Preparation Worksheet (NAVSUP Form 1090) and that all food items requested are listed in
Food Item Code order. The LCS shall sign the “Approved By” Block with rate and title and shall
forward the document to the Bulk Storeroom Custodian for issue.

3. AT TIME OF ISSUE. The Bulk Storeroom Custodian shall issue the items requested and shall
deliver the items to the Watch Captain or Supervisor of the appropriate food preparation work
space. At the time of issue, the Bulk Storeroom Custodian shall complete the Blocks described
below and shown on NAVSUP Form 1282 (Figure 6-5):

Data Block and Caption Instructions for Entry

Quantity Issued The quantity issued to the Watch Captain or
Supervisor of the food preparation work space.
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Recommended and/or directed by TYCOM. Must
be handwritten on the Form because there is no
pre-defined column.

The signature, rate, and title of the Bulk Storeroom
Custodian.

Date the food items were issued.

The signature, rate, and title of the Watch Captain
or Supervisor of the food preparation work space.

Date food items were received.

MAVSELTP Form 1282

Fage 1 ot 8

FOOD-ITEM REQUESTASSUE DOCUMENT (4400) ACTIVITY
NMAVSUP FORM 1382 (REV. 5.83) LI5S ENTERPEISE (CVN-65) - TORGERBON
HALL
?‘EE#L ISITION BY Signuture, Ratesntd |1y 1 poR APPROVED BY (Signatmre. Kate and Title)
INSLTE !
BOBBY WINN/ CORSUMPTION . pngos 10k 1
(8012014
OO CONV L ANITTY UNE
POD sseriprion o materiacfun| S e f VN
QO FAC [SUGGESTED|REQUESTED]ISSUED[REIURNEDINET| PRICE
o [HOMUIEISISIT - MILK, DRY, |-
ATS (ST hE 608 8| so00 | 060 1.0 2 0 $182100 [ g 4o
NULSOIEZD3065 - N PR e
BI0 | APPLESAUCE, #10 CN 67| 030 e | 0 i $5.58
S91501E198012
Cl4 |[CRANBERRY Cn| 733 | 03s00 100 £7.0600
SAUCEJELLIEL, |2 ! ! §84.72
nqn [SRISOIESZNNNZ - JUICE, . -
i e APPLE. FZN, CUNC, SO 3000 3 5000 4.0 5 0 B4 2300 $78.66

Figure 6-5
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The Bulk Storeroom Custodian shall maintain NAVSUP Form 1282 until the end of the day.
Unprepared and/or unused food items remaining in the galley after completion of the day’'s meals
shall be returned to the Bulk Storeroom Custodian on a daily basis. At the time food items are
returned, the Bulk Storeroom Custodian and Watch Captain shall annotate NAVSUP Form 1282 as
shown below and on Figure 6-5a.

Data Block and Caption

Quantity Returned

Quantity Net

Returned By

Date
Received By

Date

Instructions for Entry

The quantity actually returned to the Bulk
Storeroom Custodian.

The difference between the Quantity Issued and
the Quantity Returned. If no food items were
returned, the Net Quantity equals the Quantity
Issued.

The signature, rate, and title of the Watch Captain
or Supervisor of the food preparation work space
that returned the food.

Date food items were returned.

The signature, rate, and title of the Bulk Storeroom
Custodian receiving the returned food items.

Date food items were received.

NAVSLUP Faem 1282

MAVEUP FORM 1282 (REV. 3-82)

5‘.|ﬂr lof 8

FOOD-ITEM REQUESTASSUE DOCUMENT (-H00) ACTIVITY

LSS ENTERPRISE (CVN-65) - TORGERSON
HALL

RECUISITION BY (Saewutiere, Rite aid
Tirle)

BUHEY WIkN

DATE FUR

CONSUMPTION
Eul0l4

APPROVED BY (Signamre. Rate and Title)

SUHMOE JOE H

8518001 58472

§7.0000| $78.66

APYLE. FEN, DUNC,

FOOD CONY QUANTITY UNIT
~|CESCRIPTION OF MATERIAL|UA| 7 f— - —
CO FaC [succEstEn[ReQUEsTED]IssUEL[RETURNEDINET] prICE | $36.42
RUIOOIEIS17 - MILK, DRY, || « - .
- e s N 18
ATE INST. NF. &5 BG| 5000 i 400 1.00 a SI8210) ¢5 58
SU1501E20366 ad 45 : N —(L
i ] G T4 i V000 K
BIO | A pPLESAUCE. 10 i e - | O
SOI501E198)12
CM [CRANBERRY eH| 7313 | 03800 100 |2 O
SAUCEJELLIEL, 5
T
I TENTSITTE TV TCE N I B 200 0

£36 2200 S0 (000

Figure 6-5a
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The morning following the date of issue, the Bulk Storeroom Custodian shall forward NAVSUP
Form 1282 to the Recordskeeper who shall post the issues to the Subsistence Ledgers (NAVSUP
Form 335) and to the General Mess Control Record (NAVSUP Form 338).

4. RECORDSKEEPER ENTRIES ON NAVSUP FORM 1282. Once the Recordskeeper receives
NAVSUP Form 1282 from the Bulk Storeroom Custodian, the Recordskeeper shall post the
quantity of the issues to the Subsistence Ledger (NAVSUP Form 335) and the total dollar value of
the issues to the General Mess Control Record (NAVSUP Form 338). NAVSUP Form 1282 shall
be completed as shown below and on Figure 6-5b.

Data Block and Caption Instructions for Entry

Unit Price This will be entered automatically by the FSM
system.

Value Net Quantity multiplied by Unit Price. This will be

entered automatically by the FSM system.

Sheet Total The sum of all values on the sheet. This will be
entered automatically by the FSM system.

Subtotal The sum of the sheet total plus any additional
sheets. This will be entered automatically by
the FSM system.

Grand Total This will be entered automatically by the FSM
system.

5. FOOD SERVICE OFFICER CERTIFICATION. The FSO shall review each document and shall
investigate any apparent discrepancy with particular attention paid to the following:

e All items on the issue documents were required to prepare the menu.

¢ Quantities issued were not in excess of requirements.

e Each document is properly completed in its entirety.

e Posted quantities on the smooth NAVSUP Form 1282 are compared to the rough NAVSUP

Form 1282 before certifying.

Upon completion of this review, the FSO shall annotate NAVSUP Form 1282 as shown below.

Data Block and Caption Instructions for Entry

Signature and Date The certification signature and date only are
required on the last issue document that shows
the grand total dollar value of issues.

6. DOCUMENT DISTRIBUTION. After NAVSUP Form 1282 has been smoothed (post daily) and
certified by the FSO, all daily rough 1282 Forms may be discarded. Current and previous three
months shall be retained.

7. EMERGENCY BREAKOUT PROCEDURES. Emergency breakouts (EBOs) must be approved

by the FSO or LCS prior to breakouts being removed from the storerooms. All EBOs must be
provided to the Recordskeeper as soon as possible for posting.
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6102 POSTING TO THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

1. GENERAL. The quantity of issues for each food item listed on the issue documents are posted
daily to NAVSUP Form 335 as described below and on Figure 6-6.

Data Block and Caption Instructions for Entry

Month and Day Month and day the food item was issued for
consumption. This will be completed automatically
by the FSM system upon posting to NAVSUP
Form 1282.

Issued Quantity of the food item that was issued. This will
be completed automatically by the FSM system
upon posting to NAVSUP Form 1282.

Cumulative Total The sum of the quantity issued plus the previous
cumulative total. This will be completed
automatically by the FSM system upon posting to
NAVSUP Form 1282 (equals stores consumed).

On Hand Enter the difference between the quantities being
issued and the previous “On Hand” balance. This
will be completed automatically by the FSM
system upon posting to NAVSUP Form 1282.

6103 POSTING TO THE GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

1. POSTING DOLLAR VALUE OF DAILY ISSUES. The total dollar value of food items issued for
each day are posted daily to NAVSUP Form 338 as described below and as shown in Figure 6-7
and Figure 6-7.

Data Block and Caption Instructions for Entry

(1) Day of Month Enter the appropriate day of the month.
Completed automatically by the FSM system.

(16) Daily Enter the grand total dollar value of issues as
indicated on the daily NAVSUP Form 1282

(17) Cumulative Total Column (16) plus the previous day’s column (17).

Completed automatically by the FSM system.

(18) One Ration Column (16) divided by column (12). Completed
automatically by the FSM system.

2. DETERMINING OVER/UNDER ISSUES. FSOs are required to maintain the GM within the
allowed monetary allowance. To determine the over/under issue status of the GM, the following
entries on NAVSUP Form 338 shall be made:

Data Block and Caption Instructions for Entry
(19) Over/Under Issue Column (15) minus column (17).
Completed automatically by the FSM system.

When the figure in column (15) is greater, an under issue condition exists and the difference is
greater in column (19). When the figure in column (17) is greater, an over issue condition exists
and the difference is posted in column (19) preceded by a minus sign.
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3. USE AND RESPONSIBILITIES
a. FSO. The FSO shall log into the FSM system weekly at a minimum and check the
NAVSUP Form 338 to:

1)
2)

3)

4)

Ensure that the GM is operating within the authorized allowance.

Ensure that posting is accomplished daily. When an over issue exists, immediate
action shall be taken to determine the cause and, if warranted, take steps to eliminate
future over issues.

Compare total food cost on NAVSUP Form 338 for the month and the food cost figure
on NAVSUP Form 1359 for the month. Variations of more than 2 percent warrant
further review. It is recommended that this review be done periodically throughout the
reporting period.

The FSO must print the NAVSUP 338 and review, sign, and retain it each week.

b. Leading Culinary Specialist. The LCS shall review NAVSUP Form 338 on a daily basis
using the data available for menu planning, menu revision, and adjustment in accordance
with the following:

1)

2)

3)

Determine the current financial status of the GM before preparing a menu, especially
when planning to use high-cost menu items.

Compare the “Daily Column” (Column (14)) entries with the “Daily Column” (Column
(16)) entries as a check of the actual cost each day with the authorized cost for the
same day.

Relate the actual cost shown in the “One Ration” Column (Column (18)) to the daily
menus to determine the relatively high and low cost menus. Use that information in
planning future menus and adjust menus that result in excessively high costs.
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ISSUES TO THE GENERAL MESS (NAVSUP FORM 1282)

NAVSUP Form 1282

FOOD-ITEM REQUEST/ISSUE DOCUMENT (4400)

NAVSUP FORM 1282 (REV. 5-82)

Page 1 of 8

ACTIVITY
US3 ENTERPRIBE (CVN-65) - TORG
HALL

ERSON

118 i 2 -
?EE} ISITION BY (Signuture, Rate and |1y pop APPROVED BY (Signaiure. Rate and Titie)
) CONSUMPTION )
BOBBY WIKN ¢ ) SCHMOE JOE H /
08/01/2014
FOOD| -~ o | cony QUANTITY UNIT B
"|DESCRIPTION OF MATERIAL [UA - VALUE
CODE FAC [SUGGESTED|REQUESTED|ISSUED|RETURNED|NET| PRICE
me |8910D1E190517 - MILK. DRY, < -
ATS | |NST. NE. 65 BG| 5.000 0.6400 1.00 $18.2100|$0.0000
801501 E293066 -
55
B0 | bo ESALICE. #10 CN| 6.750 03900 1.00 $5.5800 [$0.0000
891501E198012 -
Cl4 |CRANBERRY CN| 7.313 03600 1.00 $7.0600 [$0.0000
SAUCEJELLIED,
S S SO BR IS PP S S D PSS S =SS ESSSSSSESSSENSSSSSSh>
37 | APPLE. FrN. CONG cAal To 3 5000 g 2672200 %0 0000
NAVSUP Form 1282 Page 2 of 8
892501E092553 - SUGAR,
H23 R EFINED, WHITE, G BG| 10.000|  0.1700 1.00 $7.1500 [$0.0000
892501E297744 - SUGAR,
H29 | IBSTITUTE, ASPAR cs| 10,000  0.0900 1.00 $23.2200($0.0000
893501E300835 - SOUP
I53 |5 ASE BEEF.CHL W/O M col 1.000 1.4400 2.00 $6.4000 [$0.0000
893501E390834 - SOUP BASE,
361 | kN, CHL Wi Ccol 1.000 1.6300 2.00 $5.1600 [$0.0000
8940016208522 - BACON
J67 |BTs, IMITATION. 1 CN| 1.375 1.9000 2.00 $5.6100 [$0.0000
8940016096309 - GELATIN
J84 |\{IX. VARIETY PAC PG| 1.500 1.8900 2.00 $3.2400 [$0.0000
ISSUED BY (Signature, Rate and Title) DATE
SHEET TOTAL $0.0000
SCHMOE JOE H/
RECEIVED BY (Signature) DATE
SUB TOTAL $0.0000
RETURNED BY (Signature) DATE BAKERY PROD.
$0.0000
)
RECEIVED BY (Signature) DATE
GRAND TOTAL $0.0000
I CERTIFY THAT THIS DOCUMENT, IN THE AMOUNT OF $0.0000, IS A TRUE STATEMENT OF ISSUES TO THE
GENERAL MESS ON 08/01/2014.
SIGNATURE DATE
POSTED TO: 209 335 338 OTHER
1.8, GPO: 1992-0-704-580 PAGE1OF 4 S/N 0108-LF-501-2821

Unclassified. For Official Use Only.

Figure 6-5b
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POSTING A GENERAL MESS ISSUE TO THE SUBSISTENCE LEDGER
(NAVSUP FORM 335)

Subsistence Ledger (4442) Page 1 of 1
NAVSUP FORM 335
FEUF FORM 333 (Rev, 2.78) R — - _—
snmeiran ' IBSISTENCE LEDGER (4442)
FIC STOCK NO, ITEM
B72 - BLUEBERRIES, (CND) 801501E297008 FRUIT, BLUEBERRIES, WATER PACK, US
IMIT EXFENDITURES EXFENDITURES
2014 e DINING FACILITY OTHER e g DINING FACILITY CTHER. HaD
T\'."IA MO | DAY ISSUED |CTM TOTAL MO |DAY ISSUED | UM TOTAL
7 |1 |BBF 7.00

LOW LIMIT 7|6 a4 1.00 6.00

N/A 7106 ). 00) 1.00 6.00
UNIT OF 1SSVE 7111 1.00 2.00 5.00

CN 7[15] / [1oo] 300 4.00

20] 4 ? Igl/ Ir\?\!lr.‘-\lr‘\'{‘]L.']’ H‘.\}rnrl,.?:.‘:: a0 Page 1 of 4
. 7

Quantity issued to
FOOD-ITEM REQUEST/ISSUE DOCUMENT (4400) ACTIVITY
the General Mess < = K7 U ERPRISE (CVN-03) - TORGERSON
W 2824k HALL
REQUISITION [ IATE FOR APPROVED BY (Sigratre, Rete and Tidel

) ) [(ON
BOBEY WINN / e PTION | HMOE JOE H
FOOD| CONV] TITY N
DESCRIFTION OF MATERIAL [UV1 [ALUE
CODE FAC [SUGGESTED|REQUESTED|ISTNP u.u.m PRICE
g7y [F21301E297008 - FRUIT, (o 6.37% 1.4700 200 1.00 37700 13,2700

32

[CO| 3.000 35000 4.00 D lﬂﬂ §26, 2200 $78.6600

ae |FUB001E621120 - BEV . - N
\‘ 35 BASE.CRANBERRY COCKT (OO 6.000 07000 1.00 300 / 3.00 [$24.7600| £74.2800

201 4 D53 :::]I.;ﬂ.l ?00 m‘ - - T (N | 6000 27600 300 300 200 1.00 | % T 00
MO DAY R sooo| 14000 200 2 2.00 | $8.1300 | $16.2600
BF |$13.2700 1 i ‘ 2.00 | 18900 | $3.7800
10 Automatically 2.00 [$10.5600| $21.1200
s] extended at the last [ 200 200 sesi00 s13.0000
310 receipt price 1.0 | $7.0500 | $7.1500
xod [ 6 2.00 |$12.5600

K3 [ Rt F10 x| 7000 | 0.0000 200 2.00 |s13.6200| §
ko4 \C\«:j]‘:q'lr;\!lt;::‘;;]:,‘dlclﬁ\llh‘hl [(CN| 1.375 6.00 600 6.00 | $4RA00 | £29.0400
165 ;‘fé’?g\“"?g\:ﬁ '\]',)]';‘L\”“” cs| 7500 03000 100 1.00 1.0 |$25.1000| $25.4900
N2 :‘;;g‘éllel":o o) 6625|304 el i ekl bkttt 1 (40K

(CO| 1.000
NAVSUP FORM 1282

N77 |eEPPERBLK.GRDGNS Oz C (OO 1125|342 132600
NES tl\‘,:ﬁlcrljll.l:l'i‘;lt?;;‘l..l-]b;\] L (OO 1625 00000 11.00 1.00 1.00 | $0.6500 | $0.6500
o3 ??Asf:?go’?éf;'splc'i BLD. oo 1000 1.00 100 1.00 | $0.0000 | $0.0000
NME [ e o NCARES o) 3 000 600 5.00 | $38200 | $22.9200
Q05 “"“‘m':"‘“’:’I‘J,m_llk‘wm.’l‘ LE| 1.000 15.00 15.00] $3.6500 | £54.7500
s [SSaIRoNRte  PEER.GRD. ig| 1000 60.00 60.00| $32300 [5193.8000
Q82 5[::’:?1?&[ 1"?‘:;."?_‘\‘-\'.2“_]':_’F, LB| 1.000 25.00 2500 2500] £3 3400 | £83 5000
* Lt o extend s fo Bnlisted Dining Rty 519 }":&”‘fﬂlg"'ux”, GAS, WHL, o 4225 1500 15.00 15.00{ $2.2300 | £33.4500
872 [ e s co| 2000 | 0.0000 1200 | 1200 12.00{ $1.8800 | $22.5600
126 [go1501E297998 - vEG, pras, 00| 2000  o.0000 2400 21.00 21.00{ $2.6900 | $61.5600

Unclassified. For Official Use Only.

vasvdfsm 1navsisa. navy mil/fsmiestpd86/Tssuc/ TssuePrintable.aspx

Figure 6-6
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POSTING THE DAILY ISSUES TO THE GENERAL MESS (NAVSUP FORM 1282)
TO THE GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

NAVSUP Form 1282

NAVSUP

SCHMOE 10F 1/ SHEET TOTAL $488.8500
RECEIVED BY (Signature) DATE

SUB TOTAL $2806.1300
RETURNED BY (Signature) DATE BAKERY PROD.

)
RECEIVED BY (Signature) DATE GRAND TOTAL —

I CERTIFY THAT THIS DOCUMENT, IN THE AMOUNT OF $2,806.1300, IS A TRUE STATEMENT OF IS#UES TO THE
GENERAL MESS ON 07/14/2014.

DATE

SIGNATURE
POSTED TO: 209 335 338
*U.S. GPO: 1992-0-704-580 PAGE3OF3

WSUP 1282 Recapitulation is
used for Total Daily Food Cost

CURRENT DATE: 20AUG14

GENERAL MESS CONTROL RECORD (4061) N AVS UP BOFA Y CHETALISPECIAL FOR THE PERIOD
NAVSUP-FORN 338 (REV. 7-88) 805 1351055 July 2014
FROM: (Name of Activity or Station) ULC.
USS ENTERPRISE (CVN-65) V12345
MEALS FED RATION CREDIT MONETAYY FOOD COST OVERUNDER
DAY MEALS SOLD FOR CASH MEALS FED - RATIONS IN KIND ALLOWANRE ISSUES
COMMENTS] ., O RIKCASH
MONTH{BREAKFAST|LUNCH|DINNER| NIGHT | [BREAKFAST|LUNCH|DINNER| NIGHT [0 .| SALES |CUMULATIVE| .. |CUMULRTIVE| . ICUMULATIVE| ONE | CURRENT
(|20 | ok | a0k (s DI 0 | o | a0 (oot LT by | ToTaL - (PEror g | TOTAL [RATION BALANCE
4] 3| @ 3] U] ® | @ (10} T%TZTL 13 (15 17 (18) 19)
BF oft17 17
5 1 8w R o 5360 a6 39| 2% osm @ 37437300 7 565 1M 1677
8 2 58 36 2 0 2680 4 27 154 0f 227.20 15 &40 287020 181,70 1432 20108
5 3 7| T of w1 s o] 16800 171 812193230 106565 1331 M6
s 1 s 1 o e o 81| & o 40 B 595/1040.05 1878 1736 1oade
5 5 46 o 13 Of 5200 149 2591 41 0| 189.80) 242 1137)2734.60 IS({IT‘E 269924 1459688 1115 98056
8 [ 4l 131 26 Of 7500 135 213 145 0f 170.20) 245 1382276850 1637500 ( 1435, 96| 1603284 5,80 34108
8 7 '.‘I)I 1M 12 0f &40 146! 05 134 0f 16480 v 1607 15-11.‘?]‘ (B ER |3l6?.46 I'J]I‘JLLS']I 14.08 -181.9%
5 g & B o 75 B w1 w o | samonto crwdlscest| 2l 1 96072
5 9 o 81 o 450 Wl m  n ol 178 17 R R T
RS 10 2 132 5 Of 3000 o0 36 [ 0f 62.20) 128 21551516.80 2518112915088 2613830 8.9 -1007.18
RS 11 ]2‘ 22 g 0f 1640 o5 89 80 0 8560 103 2258 Illll.‘.‘l 264001 6TQ 14538 '_‘?ii.‘\.ﬁ‘l 11.12 03201
5 12 1w B o som 152 1l o] s nh[meise  comsnfee  sonaos| loss 31078
5 13 T o ot 18 160 o] 20040 27 W[50 o] mmn om 3815
5 14 11 102 3 0f 640 150] 119 0f 186.80) 253 3063 35&90‘ 55198'@) 3@&55‘ 1@ =333
5 15 B3I n o 6460 2 1@ 1% o 135,60 1% s e Yeeee®  37esl 103l UL
5 16 5 8 W o 4580 TR o] 208,00 0 S[BI60 402721849 304508 857 [TTK:
Figure 6-7
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PART C: TRANSFERS

6200 TYPES OF TRANSFERS

1. GENERAL. There are two types of transfers. A transfer without reimbursement and a transfer
with reimbursement. A transfer without reimbursement means the subsistence appropriation has
already bought the food and there will be no additional obligation to the subsistence appropriation
when the food is transferred. A transfer with reimbursement means there will be a reimbursement
to the subsistence appropriation for the food that is being transferred.

2. TRANSFERS WITHOUT REIMBURSEMENT. When regularly established supply channels are
not available, a request for transfer (instead of a sale) of food items from one Navy GM (end user)
to another Navy GM may occur. This includes transfers to Navy ashore/afloat galleys and to
approved established messes such as SEABEE to ASHORE, USS SHIP to USS SHIP, USS SHIP
TO SHORE.

3. TRANSFERS WITH REIMBURSEMENT. Transfer of food items to activities that do not use
the Navy subsistence appropriation (that is, activities that are not Navy GMs using the subsistence
appropriation), are treated as transfers with reimbursement. A transfer with reimbursement means
that the subsistence appropriation has already purchased the food that is now being transferred to
an activity that uses another appropriation such as a Naval Hospital other Military Branches.

Transfers with reimbursement should not be confused with sale of bulk food items. Sale of bulk
food items involves an exchange of money through use of a check, cash, or line of Accounting.
Sales of food items shall be processed in accordance with Paragraph 6302.

4. TRANSFER-IN/TRANSFER-OUT. The transfer-out of food items off stock records and
transfer-in of the same food items to stock records to correct erroneous posting or inventory
problems is strictly prohibited. This procedure may only be granted with the permission of SUP
N423 via the guidance of the Navy Food Management Team (NFMT)/TYCOM assistance.

6201 TRANSFER DOCUMENT USED

1. GENERAL. The form used for transferring food items with or without reimbursement is the
Requisition and Invoice/Shipping Document (DD Form 1149).

2. REQUISITIONING PROCEDURES (DD Form 1149). For automated activities the FSM system
will generate DD Form 1149. Follow the FSM system Users Guide. The Requisition and
Invoice/Shipping Document (DD Form 1149) (Figure 6-8) shall be the primary form used for the
manual requisitioning of food products.

Data Block and Caption Instruction for Entry

1. From UIC, name, and hull number of the requisitioning ship.

2. To UIC and name of the activity to which the requisition is
submitted.

3. Ship to - Mark for “FSO” followed by the name, hull
number, and location of the ship.

4. Appropriation The accounting data for the subsistence appropriation
shall be entered as one line in Block 4 of DD Form
1149.

Appropriation 17_1453.2241 (= last digit of current FY)
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Object Class

Bureau Control No.
Sub-allot

Auth Acct

Trans Type

Prop Acct Act

Cost Code

5. Requisition Date prepared

6. Requisition Number

7. Date Material Required
8. Priority

9. Authority or Purpose
10. Signature

11. through 15.

Item No.

Federal Stock Number

Unit of Issue

Quantity Requested

Supply Action through (e through i)
1) Unit Price
2) Total Price

16. through 25.

260 except “534" applies for overseas purchases of
subsistence  from local sources (Husbanding
Services).

00022
0
68566
2D

Six alpha numeric characters: 00 = 1%' and 2™
(constant) followed by the last digit of FY followed by
the 3-digit Julian date of the requisition.

Must be twelve (12) digits consisting of operating
unit's 5-digit UIC of requesting activity followed by last
number of FY plus SIKO9T (123454SIK09T).

Calendar date of requisition.

Number consisting of service designator and UIC of
requesting ship, Julian date of the requisition,
requisition serial number consisting of 9 followed by
the sequence number (001).

Calendar date that delivery of material is required

See NAVSUP P-485, Paragraphs 3045-3052 for
information on determining the priority.

Transfer with/without reimbursement or bulk sale.
Name, rank, and signature of the requesting official.
Leave blank.

Consecutively number each item to be requisitioned
beginning with number “1”.

Short description of each item, NSN, and Food Item
(provide specific description) Code.

Two letter unit of issue.

Quantity of the item required.

Last receipt price of each item.
Quantity multiplied by last receipt price.
Leave blank.

a. Distribution. After initial preparation, DD Form 1149 shall be distributed as follows:

e Original - to the issuing activity.

e Copy - to the Incoming Material File.
e Copy - to the Outstanding Requisition File.
e Remaining copies - to the issuing activity.
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6202 DOCUMENT PREPARATION AND DISTRIBUTION FOR TRANSFER WITHOUT

REIMBURSEMENT

1.

2.

REQUISITION AND INVOICE/SHIPPING DOCUMENT (DD FORM 1149).

a. Requesting Activity. The Food Services Officer shall submit correspondence via email,
memorandum, or other means with a draft DD 1149 to the issuing activity.

b. Issuing Activity. Upon receipt of DD Form 1149, the FSO of the issuing activity reviews the
on-hand stock levels of the requested food items. If a determination is made that the
guantities of the food items can be spared, the FSO prepares DD Form 1149 in accordance
with Paragraph 6201, makes additional entries as required, and forwards the document to
the Bulk Storeroom Custodian (Figure 6-8).

SUBMARINE AND SMALL PLATFORM TRANSFERS. Food items may be expended in less

than full cases to submarines and small crafts (MCM/LCS) that do not have adequate storage
facilities.

TRANSFER WITHOUT REIMBURSEMENT (DD FORM 1149)

SHIPPING CONTAINER TALLY

12 3456 7 8 91011121314151617 181920212223 24 25262728 29 30313233 34 3536 37 38 394041424344 4546 47 484950

Form Approved
OME Mo, 0704-0256
Expires Feb 28, 2006

REQUISITION AND INVOICE/SHIPPING DOCUMENT

The public reporting burden for this collection of information |s estimated o average 1 howr per response, nauding the time for revie, wing instructens, Searching esing data souroes, gathering and manta aning 1 data nesded, and Gomplating and
reviewing the oollection of information. Send comments regarding this burden estimate or any of aspect of this collection of information, indluding suggestions for reducing the burden, Dey efense, Executive Services and
Communications Directorate (0704-0246). Respondents should be aware that notwithstanding any nn er provision of law, no person shall be subject to any panaty for faling 1o comply wi wn o colsction of in Alnatm‘\ f 1t doas not displzy & cumantly vald
OMB control number
PLEASE DO NOT RETURN YOUR FORM TO THE ABOVE ORGANIZATION. RETURN CDMPLEI'ED FORM TO THE ADDRESS IN ITEM 2.

1. FROM: (Include ZIF Code) SHEET b. REQUISITION &. REQUISITION NUMBER

NO.
USS HALYBURTON 1 20140731 V1234542129A18
FPO AE 1034; 7. DATE MATERIAL REQUIRED {¥YYVWMMDD) B. PRIORITY

20140731

7. 10" fneloe 27 Codel 5. AUTHORTTY OR FURPOSE
USS ENTERPRISE (CVN-65) FOOD SERVICE OFFICER Without Reimbursement
USS ENTERPRISE (CVN-65) 70, SIGNATURE TTa. VOUCHER NUMBER & DATE {77 V7 VVDD
FPO AE, 09999-0901 09999-0901
3. SHIP TO - MARK FOR 12. DATE SHIPPED (Y'Y YMWID) b
USS HALYBURTON 20140731
FPO AE 12345 T3, MODE OF SHIPMENT 7. BILL OF LADING NUMBER

16. AIR MOVEMENT DESIGNATOR OR PORT REFERENCE NO.

4. APPROPRIATIONS DATA AMOUNT
1741453 2241 260 00022 0 068566 2D 4212 US 211074S1K09T
455.58

ITEM UNIT QUANTITY 8UPPLY TYPE CON-

NO. FEDERAL STOCK NUMBER. DESCRIPTION. AND CODING OF MATERIEL AND/OR SERVICES OF REQUESTED ACTION CON- TAINER UNIT PRICE TOTAL COST

ISSUE TAINER NOS.
o) i) i ) el it gl ih} i}
001 | A18 - 8905015091152 - CKN, BONED,CN,6729 OZ CN CN 2 12 7.37 88.44
002|. APPROVED BY: 0z EN . I
RECEIVED BY:

003 ISSUED BY: P

16. TRANSPORTATION VIA MATS OR MSTS CHARGEABLE TO 17. SPECIAL HANDLING

18. | ISSUED BY 18. DATE BY SHEET TOTAL
i TSJ"“\_'- EQ’NE_ DESCRIPTION TOTAL ToTAL CONTAINERS | yvsnaniney
Lo ooy | wont WEIGHT CUBE RECEIVED
€ F a | Exceeras 455.58
A E NOTED
T ﬁ CHECKED BY G QUANTITIES | DATE BY GRAND TOTAL
T 1 E REGEIVED | {¥VVYVMMDD)
llJ nf:l | | EXCEPT As 45558
o p | NOTED
T N| PACKED BY T DATE BY 20. RECEIVER'S

g - (YYYVMMno) VOUCHER NO.
o POSTED
N TOTAL

DD FORM 1149, JUN 2003 515253 54 555657 5859 6061 62 63 64 65 66 67 68 69 70 71 72 73 74 75 76 77 76 79 80 81 82 83 84 B5 86 87 88 89 90 91 92 93 94 95 96 97 98 99 100

PREVIOUS EDITION IS OBSOLETE.

Figure 6-8
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POSTING A TRANSFER WITHOUT REIMBURSEMENT (DD FORM 1149) TO THE

SUBSISTENCE LEDGER
(NAVSUP FORM 335)

Subsistence Ledger (4442)

NAVSUP

STENCE LEDGER (4442)

0 ITEM
AlR - CHICKEN, BONED FO0501E091152 CKN, BONED,CN,6/29 OZ CN
2014 e : -
MIA ) Y
7 |1 BEF 16.00
716 0,00 0.00 16.00
N/A 7|10 12.00 12.00 4.00
7119 0,00 12.00 4.00
CN 7121 0,00 12.00 4.00
2014 7127 12.00
MO & DAY 7131 12,00 4.00
N/A
S
Extended at Last \\ Quantity transferred to
Receipt Price another end user
SHIPPING CONTAINER TALLY 12 3 4 . . 222324 25 26 27 28 29 30 31 33 p 50
REQUISITION AND INVOICE/SHIPPING DOCNENT | Iggjﬂ:;{;:g);gﬁz
The public reporting burden m m o unIum of information 1s estimated to average 1 hour per response, inaluding the time for revi

reviewing the callection

OMB control number.

USS HALYBURTON
FPO AE 12345

Send comments regarding this burden estimate or
ormremons Bracorete (5704 0348) Respondents should be aware that notwithstanding any other provison of law, no person shiall

2ny other sspect of this oollection of i

2. T0: (include ZP Covel

USS ENTERPRISE (CVN-65)
FPO AE, 09999-0901 09999-0901

USS ENTERPRISE (CVN-65) FOOD SERVICE OFFICER

17a. VOUCHER NUMBER & DATE (¥ v/ vMMVDD)

3. SHIP 10 - MARK FOR

USS HALYBURTON
FPO AE 12345

9. BILL OF LADING NUMBER

4. APPROPRIATIONS DATA . AMOUNT
1741453 2241 260 00022 0 068566 2D 4212 US 211074S1K09T
455.58

ITEM uNIT QUANTITY SUPPLY TYPE CON-

NO. FEDERAL STOCK NUMBER, DESCRIPTION. AND CODING OF MATERIEL AND/OR SERVICES oF REQUESTED AGT\O‘ CON- TAINER INIT PRICE TOTAL COST

ISSUE TAINER NOS.

(] bl {c) idh fel (] g} h) il
001 [ A1% - 890501E091152 - CKN, BONED,CN,6/29 OZ CN CN 12 12 737 88.44
002 [ A21 - 290501E093006 - SALMON.CN.PINK, 24/14.75 OZ CN CN 66 66 3.59 236.94
003 | 432 - 890501E099941 - TUNA, LT, PG, 643 OZ FLEX PG PG 12 12 10.85 130.20

APPROVED BY:
RECEIVED BY:
ISSUED BY:
T T T T I
16. TRANSPORTATION VIA MATS OR MSTS GHARGEABLE TO | 17. SPECIAL HANDLING
8. | ISSUED BY TOTAL TYPE 19. DATE SHEET TOTAL
- - DESCRIPTION TOTAL TOTAL CONTAINERS P

2o chilis | (S what | Gt | | ENE® | oo ’
cF a | ExcEPT AS 45558
A £ NOTED
‘: z CHECKED BY S QUANTITIES | DATE BY GRAND TOTAL
T E CEIVED | f¥¥¥VMMDD)
u B 1 | exceer as 455.58
AE P NOTED
T N[ PACKED BY T DATE BY 20. RECEIVER'

1T (V¥ VMMVDD) VOUCHER NO.
o POSTED
N TOTAL

DD FORM 1149, JUN 2003

51525354 555657585960616263646566676869707172737475767778798081 8283848586 878889909192 9394 95 96 97 98 99 100

PREVIOUS EDITION 1S OBSOLETE.

Figure 6-9
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POSTING A TRANSFER WITHOUT REIMBURSEMENT (DD FORM 1149) TO THE RECORD OF
RECEIPTS AND EXPENDITURES (NAVSUP FORM 367)

NAVSUP FORM 367 Page 1 of 3
DATE: 19AUG14
RECORD OF RECEIPTS AND EXPENDITURES (4442) ACTIVITY uic
NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 USS ENTERPRISE (CVN-65) V12345
RECEIPTS EXPENDITURES
2014 2014
SOURCE DOGLMENT VALUE SOURCE DOGUMENT VALUE
mo.|pAy NoO. mo.|pay
INVENTORY LOSS WITH .
7| o |BRovent sagetacoo] 7 | 2 |survEY R 600000 Document number is the UIC of
'O N . . .
e TRANSIER the requesting activity, Julian date
s [5Eron o lsooe | ssaammool 7 12 |cUss 4031 |OATE f 455.5800 of transfer followed by 9 then food
! ROADS > HALYBURTON) . t d
(N00109) BULK SALE \ Item code
SYSCO 7 31 (WARDROOM 4031 | 9H2 38.9500
7| 6 |EAMPTON 141011101 [900B|  229.6400 Uss
/ ROAD: = ENTERPRISE)

SHIPPING CONTAINER TALLY se——

234586 7 8 91011121314151617 181

20212223 24 25 26 27 28 29 30 3132 33 34 35 36 37 38

4041424344 45 46 47 4849 50

o Approved
REQUISITION AND INVOICE/SHIPPING DOCUIENT B Mo, 0704-0246
Feb 28, 2006
The public reporting burden for this collection of infarmation is estimated to average 1 hour per respo nauding the time g reviewing Instructions, searching existing data sources, galharlng and main ing theWata neadad, and completing
reviewing the aslleation of information, Send comments regarding this burden estimate or any ot ot of this collectigll of inforr indluding suggestions for reducing ) of Mefense, Exeoutive Sa
Communizations Directorate (D704-0245). Respondents should be aware that netwithstanding any other provision of lzw, no pefibn shall be subjest to any panaty for faling to comp not display a cur
OMB gontrol number
PLEASE DO NOT RETURN YOUR FORM TO THE ABOVE ORGANIZATION. RETURN CDMPLI:TED FORM TO THE ADDRESS IN ITEM 2.

1. FROM: finciuge ZIF Codel OF 5. REQUISITION 6. REQUISITION NUMBER

USS HALYBURTON 20140731 V1234542129A18

FPO A E 1')34.; 7. DATE MATERIAL REQUIRED {vYYYMMDD) 8. PRIORITY

20140731
7. TO- fnclide ZIP Covel 3 AUTHORTTY OR PURPOSE
USS ENTERPRISE (CVN-65) FOOD SERVICE OFFICER Without Reimbursement
USS ENTERPRISE (CVN-65) 0. SIGNATURE T1a. VOUCHER NUMBER & DATE (77 7/M¥HDD)
FPO AE, 09999-0901 09999-0901
3. SHIP TO - MARK FOR TOtaI dO"ar Iue Of 12. DATE SHIPPED (¥VVYWMWDOD) b.
USS HALYBURTON tl’anSf 20140731
FPO AE 12345 73, MODE OF SHIPMENT. 74, GILL OF LADING NUMDER

AIR MOVEMENT DESIGNATOR OR PORT REFERENCE NO.

4. APPROPRIATIONS DATA AMOUNT

1741453 2241 260 00022 0 068566 2D 4212 US 211074S1K09T

455.58
ITEM UNIT QUANTITY SUPPI TYPE CON-
NO. FEDERAL STOCK NUMBER. DESCRIPTION. AND CODING OF MATERIEL AND/OR SERVICES OF REQUESTED ACTION CON- TAINER UNIT PRICE TOTAL COST
ISSUE TAINER NOS.

] b} ic) idy {e) \ if} g} {h} 0]
001 | A18 - 890501E001152 - CKN, BONED.CN,6/20 OZ CN CN 12 12 \ 7.37 8844
002 | a21-s90501Efk DD FORM 1149 CN 66 66 3.59 236.94
003 | A32 - 890501E009941 - TUNA, LT, PG, 643 OZ FLEX PG PG 12 12 10.85 130.20
16. TRANSPORTATION VIA MATS OR MSTS CHARGEABLE TO 17. SPECIAL HANDLING

3 g T
;B IBSUEDIBY: TOTAL e DESCRIPTION TOTAL toraL |7 contamens F‘ﬁ’;YMM'DDJ = TOTAL
L TanEas: | T WEIGHT GUBE RECEIVED
& F n | EXCEPT AS 455.58
J}; " E NOTED
1 H| CHECKED BY (¥ QUANTITIES | DATE BY GRAND TOTAL
T 1 E RECEIVED | {¥YYYMMDD)
u p | | EXCEPT As 45558
s b NOTED
T N| PACKEDBY T DATE BY 20. RECEIVER'S

LR " (YYYVMMDO) VOUCHER NO.
o POSTED
N TOTAL

DD FORM 1149, JUN 2003
PREVIOUS EDITION IS OBSOLETE.

51525354555657585960616263646566676869707172737475767778798081828384 8556878889 90919293 94 95 96 97 98 99 100

Figure 6-10
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6203 DOCUMENT PREPARATION AND DISTRIBUTION FOR TRANSFER WITH
REIMBURSEMENT

1. GENERAL. Transfers of food items that are being turned into stores (non-DLA or Navy Stock
Fund activities) shall be transfers with reimbursement or shall be handled as a bulk sale in
accordance with Paragraph 6306 and Paragraph 6307. Transfer of food items to activities that do
not use the Navy subsistence appropriation (that is, activities that are not Navy GMs using the
subsistence appropriation) always shall be treated as transfers with reimbursement. A transfer
with reimbursement means that the subsistence appropriation has already purchased the food that
is now being transferred to an activity such as a Naval Hospital or other Military Branches that
uses another appropriation. Situations that preclude reimbursement to the subsistence
appropriation by the GM (end user) at the time of transfer shall require prior approval from
NAVSUP N423. This approval may be by email to FSMRENAVSUPHQ@NAVY.MIL or by a phone
call to NAVSUP N423.

Transfers with reimbursement should not be confused with sale of bulk food items. Sale of bulk
food items involves an exchange of money (check, cash, or line of Accounting). Sales of food
items shall be processed in accordance with Paragraph 6302.

2. REQUISITION AND INVOICE/SHIPPING DOCUMENT (DD FORM 1149).

a. Requesting Activity. The requesting activity shall submit correspondence via email,
memorandum, or other means with a draft DD 1149 to the issuing activity.

b. Issuing Activity. Upon receipt of DD Form 1149, the issuing activity reviews the on-hand
stock levels of the transferred food items. If a determination is made that the quantities of
the food items can be spared, the requesting or issuing activity shall prepare DD Form
1149 in accordance with Paragraph 6201, makes additional entries as required, and
forwards the document to the Bulk Storeroom Custodian (Figure 6-11).
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TRANSFER WITH REIMBURSEMENT (DD FORM 1149)

SHIPPING CONTAINER TALLY =————————— ] 2 3 4 § 6 7 8 2101112131415 1617 181920212223 2425262728293031323334 36363738 394041424344 454647 484950

Form Aporoved
REQUISITION AND INVOICE/SHIPPING DOCUMENT

OME No. D7D4-0246
Expires Feb 28, 2006

st s
Awithstandng any of

=R USS ENTERPRISE (CVN-635)
BUILDING 3607 FPO AE, 09999-0901 09999-0901 ¥+ UATE MATERIAL HERNRED Py ridfcl - [0, PRy
20140731
7. 10, (hclae 2P Coael 5. AUTAORITY OR PURPOSE
LSS ENTERPRISE (CVN-65) FOOD SERVICE OFFICER With Reimbursement
USS ENTERPRISE (CVN-65) 0. SIGNATURE T1n. VOUCHER NUMBER & DATE {77 v FMHO0
FPO AE, 09999-0901 (09999-0901
3. SHIP TO - MARK FOR 2. DATE SHIFPED | VIV b
SALES OFFICER USS ENTERPRISE (CVN-65) 20140731
BUILDING 3607 73, MODE OF SHIPMENT | 19. BILL OF LAGING NUMBER
FPO AE, 09999-0901 09999-0901

16, AIR MOVEMENT DESIGNATOR OR PORT REFERENCE NO.

4. APPRGPQI&'II_GNS DATA AMOUNT
9TXA93ONCIA 000 21001 0000250 7C V12345 00004212-990
35032

ITEMm unNIT QUANTITY SUPPLY v CON-

NO. FEDERAL STOCK NUMBER, DESCRIPTION, AND CODING OF MATERIEL ANDVOR SERVICES OF REQUESTED ACTION CON- TANER UNIT PRICE TOTAL COST

ISSUE TANER NOS.

(L] ] () Adi (e} i ) ih} i)
001 | k17 - 894001E616041 - POTATO CRISPS B, CITDR & SOUR CRM,RIDGED,64/1.125 OZ PG s 1 ! 25.66 25.66
002 | K28 - 824001ES10786 - SNACK MIN, TRAIL MIX, FRUIT AND NUT & 4 4 36.09 144.36
003 | K28 - 804001E610797 - SNACK MIX, TRAIL MIX, NUT & CTI0C, 72202 PG s 5 5 36.06 180.30
16. TRANSPORTATION VIA MATS OR MSTS CHARGEABLE TO 17. SPECIAL HANDLING

18, [ISSULD BY TOTAL TYPE 13, DATE BY SHLLT TOTAL

wdl Mg OESCRIPTION TOTAL TOTAL CONTAINERS -

:l o H'\I‘M.luihi I‘l\‘:{ll WEIGHT CUBE RECEVED VY YRMO0)

cF r | EXCEPT AS 350.32

A E NOTED

L et

| H| CHECKED BY G | GUANTITIES [ DATE BY GRAND TOTAL

T E RECEIVED Y YMMDO)

u e | | EXcERT AS 350.32

£ p | moTED

T n| PACKEDBY T DATE BY 0. RECLIVER S

I T . FEEMMO0) VOUCHER NO.

o POSTED

N TOTAL

DD FORM 11492, JUN 2003 51525354555657 58556061 626364 6566 67 6869 7071 72 73 74 75 76 77 78 79 80 81 82 83 84 85 86 87 88 85 90 91 52 93 94 55 96 97 98 95 100

PREVIOUS EDITION IS OBSOLETE.

Figure 6-11
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POSTING A TRANSFER WITH REIMBURSEMENT (DD FORM 1149) TO THE SUBSISTENCE
LEDGER

(NAVSUP FORM 335)

Subsistence Ledger (4442) NAVS U P Page 3 ol 4

— SUBSISTENCE LEDGER (4442)
BT - SMACK, CHIFS, POTATO CRISPS, BE_CHIDER & SOLUR
VARIETY AR ESkL CRARIDGED, 1 138 03 Ba
2014 3014 - 1
A o 1 I " )
T |1 |EEF |
ila | oo i .40
BUA 7l i oL ) 1 1
w 7121 0] U 1
I T ] () e
2004 \
ot mr \
s N | WA b6 27 28 29 3g 46 47 4849 50
[ | Extended at Last Quantity transferred to
i Receipt Price [ another end user foogisina =
'6; aty for faling tof a currently valid
™| \
SALES OFFICER USS ENTERPRISE (CVN-65)
BUILDING 3607 FPO AE, 09999-0901 09999-0901
2. TO: tnelde 5P Codel
USS ENTERPRISE (CVN-63) FOOD SERVICE OFFICER
USS ENTERPRISE (CVN-65) T1a. VOUCHER NUMBER & DATE (7777 MWD0]
FPO AE, (9999-0901 09999-0901 /
3 SHIP TO - MARK FOR b.
SALES OFFICER USS ENTERPRISE (CVN-65) /
BUILDING 3607 TE. MODE OF SHIPRCR T T4, W@LL OF LADING NUMBUR
FPO AE, 09999-0901 09999-0901
RENCE NO.
4, APPROPRIATIONS DATA AMOUNT
GTXA9IONCIA 000 21001 O 000250 7C V12345 00004212-990
350.32
ITEM T QUANTITY SUPPLY TYPE CON-
NO. FOERAL STOCK NUMBER, DESCRIFTION, AND CODING OF MATERIEL AND/OR SERVICES OoF REQUESTED ACIIU! CON- TAINER w[ PRICE TOTAL COST
ISSUE TAINER NOS,
il ] [ i ] in gl m i
001 k17 cosmiBciant BATATA FBIEDE BY FTID £ SOUR CRM,RIDGED.64/1.125 OZ PG (& 1 1 25.66 2566
002 | K2 APPROVED BY: s RECEIVED BY 144.36
ISSUED BY: ’
003 [ K28 . YI0Z PG 180.30
16, TRANSPORTATION VIA MATS OR MSTS CHARGEABLE TO 17, SPECIAL HANDLING
15 | ISSUED BY I{‘?'I AL TYPL TOTAL TOTAL 1. . |?'“.| BY SHEET TOTAL
R oo | eone DESCRIPTION il L0 il "ﬁ(';:":?‘s (YYD )
P | EXCEPT As 350.32
A E NOTED
': ﬁ CHECKLD BY ¢ [TOUANTTIES | DATE BY GRAND TOTAL
0 b E exceeras | 35032
PR p |__NOTED
T N| PACKED BY 1 l?l\Tlr N BY 0. umn‘ﬁ:;%ﬁ?m
:, T POSTED FYMMDY o
N TOTAL
DD FORM 1149, JUN 2003 5152 53 54 55 56 57 5859 6061 62 63 64 65 66 67 68 69 70 71 72 73 74 75 76 77 7879 80 81 82 83 84 85 86 87 88 89 90 91 92 93 94 95 96 97 98 99 100

PREVIOUS EDITION 1S OBSOLETE.

Figure 6-12
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POSTING A TRANSFER WITH REIMBURSEMENT (DD FORM 1149) TO THE RECORD OF
RECEIPTS AND EXPENDITURES (NAVSUP FORM 367)

NAVSUP FORM 367 Page 1 o 3
DATE: 19AUG14
RECORD OF RECEIPTS AND EXPENDITURES (4442) AcTVITY uic
NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 USS ENTERPRISE (CVN76S) V12345
RECEIPTS EXPENDITURES
2014 2014
SOURCE | DOCUMENT /5 yg SOURCE |POCUMENT| yp uE
MO.| DAY Mo.|DAY No.
INVENTORY LOSS WITH
7 | 1 |BROUGHT sags1.4600] 7 | 20 |SURVEY 16\ 9 60.0000
FORWARD TRANSFER
SYSCO 7 31 W/O REIMB 4031 |9A18 455.5800
7 | 2 [HAMPTON y101| 101 [902F | 3,542.7700 (Uss
ROADS 542. HALYBURTON)
(NOO109) BULK SALE
SYSCO (WARDROOM oy .
HAMPTON 73 |uss 4031 9E22) 389500 Document number is the UIC of
7| 6 |[paMET 4121|101 [900B|  229.6400 A LERPRISE) - < .
200109) the requesting activity, Julian date
TRANSFER W/
SYSCO REIMB (SALES of transfer followed by 9 then food
7 31 ¢ 4031 |9K # 350.3200
HAMPTON S er 1o OFFICER USS itern code
7| 6 |[paMET 4121|101 9010 2,168.3700 s i
(N00109) 1SSUE TO THE / S, . 4 9 50
SYSCO 7 | 31 |GENERAL / 73,644.5800 Form Approved
OME No. OF04-0246
7| 6 |[HAMETON la12s| 101 9001 | 7.853.9300 MESS Expres Feb 28, 2006
(N00109) 7 31 [INVENTORY I 52,938.3303
P
e 7 | 31 |SUBTOTAL 4 127,487.7603 3
P
7| 6 [HAMETON Ja1o1| 101 [9001|  sse2000] 7 | 3 913602 FORM TO THE ADDRESS IN ITEM 2.
J¢ DATE
(N00109) 72 |38 DD FORM 1149 p79.1205 20140731 V1234542129K17
SYSCO ) . REGUIRED (77 ¥ PAVO0] | B, PRIOATTY
/ 20140731

Us

7. T0. (nelae 2° Conel
USS ENTERPRISE (CVN-65) FOOD SERVICE OFFICER
S ENTERPRISE (CVN-65)

FPQ AE, 09999-0901 09999-0901

/

3. AP T0 - MARK FOR
SALES OFFICER USS ENTERPRISE (CVN-65)
BUILDING 3607

FPO AE, 09999-0901 09999-0901

Total dollar value of

9. AUTHORITY OR PURPOSE

With Reimbursement
10. SIGNATURE

118, VOUCHER NUMBER & DATE /¥¥YYMMDD)

transfer

AN

TZ. DATE SHIPPED (777 vWWD0; b
20140731
T3, MODE OF SHIPMENT

14, BILL OF LADING NUMBER

16. AIR MOVEMENT DESIGNATCOR OR PORT REFERENCE NO.

4. AFPROPRI&"_ONS DATA " AMOUNT
9TXA93ONCIA 000 21001 0000250 7C V12345 00004212-990
35032

ITEMm unNIT SUPPLY v CON-

NO. FEDERAL STOCK NUMBER, DESCRIPTION, AND CODING OF MATERIEL ANDVOR SERVICES OF ACTION CON- TANER UNIT PRICE TOTAL COST

ISSUE TANER NOS.

(L] ] () (e} i ) ih} i)
001 2 & SOUR CRM,RIDGED,64/1.125 OZ PG s 1 \' 25.66 25.66
002 . NUT . 144.36

ISSUED BY: RECEIVED BY:

003 | K28 - 804001E610797 - SNACK MIX, TRAIL MIX, NUT & CTI0C, 72202 PG s 5 5 \\ 36.06 180.30
16. TRANSPORTATION VIA MATS OR MSTS CHARGEABLE TO 17. SPECIAL HANDLING

18, | ISSULD BY TOTAL TYPE 19, DATE BY QILLT TOTAL

~ . SCRIPT TOTAL TOoTAL CONTAINERS n 0

i o rantns | Tamtn peseripTIon WEIGHT CUBE RECEWED | /Y MMO0
cF r | EXCEPT AS 350.32
A 3 NOTED
P s ———

| H| CHECKED BY G | QUANTITIES | DATE BY GRAND T AL
T E RECEIVED Y YMMDO)
u e 1 | Exceer as 35032
£ p | MoTED

T nN| PACKED BY T DATE BY 20. RECEIVER'S

I T - FPYVYMMDO) VOUCHER NO.
o POSTED
N TOTAL

DD FORM 1149, JUN 2003

515253545556 575859606162636465666768697071727374 757677 78798081 82 8384 8586 87 88 89 9091 92 53 94 95 96 97 98 99100
PREVIOUS EDITION IS OBSOLETE.

Figure 6-13
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6204 CASE WEIGHT DETERMINATION AND USE OF AVERAGE WEIGHTS; PERISHABLE
BOXED MEATS AND CHEESE

1. GENERAL. Delay in loading, issuing, and inventorying boxed meats and cheese is decreased
by handling these items on an average weight basis. These procedures are primarily for the
guidance of activities that may find it practical to inventory and to expend perishable boxed meats
and cheese by average weight.

Purchase Ratio Factor (PRF): The PRF is the industry standard for a case quantity (that is, most
#10 cans come 6 cans to a case so the PRF is 6).

Catch Weight Multiple (CWM): Because items such as pork loin and beef roast have no standard
weight, vendors have a catch weight average for each case. The box weight is limited to head
space in the box and OSHA standards for a human to lift. Most catch weight cases are between
40 and 60 pounds.

Requisitioner must enter quantities in multiples of the Purchase Ratio Factor (PRF) or Catch
Weight Multiple (CWM) in the FSM system. FSM system users must validate the ordering quantity
that supports the PRF (case load) before approval. Catch Weight ltems must be ordered by the
catch weight that the vendor provides and must be loaded as part of the catalog in the FSM
system. PRF and CWM are the same to the user when ordering as they can see the multiple to
use when ordering in the order area within the FSM system. At the time of receipt the number of
pounds delivered (CWM) and number of cans (PRF) must be entered in the FSM system.

2. AVERAGE WEIGHT DETERMINATION. An equitable system for handling boxed meats and
cheese on an average net case weight basis depends on careful separation of stock into lots
where the weight differentials between the lightest and heaviest cases are within acceptable limits.
Judgment shall be used in doubtful instances. The average net case weight shall be determined
for each lot and rounded off to the nearest whole pound.

3. TRANSFERS AND ISSUES. Invoices covering transfers by average weight shall indicate the
number of cases in the lot, the total average weight, and the average net case weight. A separate
invoice line shall be used for each lot in multiple lot transfers of a particular item.

4. When issuing, the first case issued generally is the case that absorbs the difference between
actual and average case weight. For example, when 10 cases at 50 pounds each with a receipt of
502 pounds, the first case is issued at 52 and the rest at 50.

5. GAINS AND LOSSES. Gains and losses that arise from the receipt of items on an average
weight basis shall be absorbed as issues to the GM.

6205 POSTING TO THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

1. GENERAL. All transfers, with or without reimbursement, shall be posted by quantity on the
Subsistence Ledger (NAVSUP Form 335) to the “Expenditures Other” column as the transactions
occur (Figure 6-9 and Figure 6-12).

6206 POSTING TO THE RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP FORM
367)

1. GENERAL. All transfers, with or without reimbursement, shall be posted by total money value
and document number to the Record of Receipts and Expenditures (NAVSUP Form 367) as the
transactions occur. These values must agree with transfer files in the accountability file.
(Figure 6-10 and Figure 6-13).
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PART D: SALE OF SUBSISTENCE (AFLOAT BULK SALES)

6300 SALES TO AUTHORIZED MESSES AND ACTIVITIES

1. GENERAL. When prescribed conditions are met, and when such sales shall not overly deplete
the stocks available for issue to the GM, food items may be sold to the categories listed in
Appendix G. Written approval from the CO is required for all sales of subsistence items afloat
(Appendix D for sample letter). The dollar value of all sales of bulk subsistence shall be reported
on the Bulk Sales line under the “Cash Statement” section on the monthly General Mess Summary
Document, NAVSUP Form 1359. Bulk Sales are not authorized for ashore GMs without NAVSUP
423 approval.

6301 SALES TO AFLOAT MESSES AND/OR SATELLITE MESSES; OTHER SALES

1. GENERAL. Upon approval by the Supply Officer, food items may be sold directly from the GM
to authorized afloat messes (see Appendix D for a sample letter).

2. OFFICERS/CHIEF PETTY OFFICERS SUBSISTING FROM THE GENERAL MESS. All
Officers and Chief Petty Officers (CPOs) subsist from the GM or prepare the same menu as the
GM. GM breakouts such as raw food products that are broken out for the wardroom/CPO mess
shall be issued to them on a daily basis. A NAVSUP 1090, Food Preparation Worksheet, and
NAVSUP 1282, Daily Breakout Document, shall be prepared by the Wardroom/CPO mess LCS on
a daily basis with all menu items to be broken out in accordance with the GM standard menu.

3. WARDROOM/CPO MESS MENU. Under no circumstances shall the Wardroom/CPO mess
serve a different menu than the standard GM menu. If additional food such as taco bar ingredients
and beverage items are desired by the wardroom/CPO messes and are not on the standard GM
menu for that particular day those items shall be purchased separately in the form of a bulk sale
(IAW Paragraph 6300).

4. FOOD PROCUREMENT. The use of a subsistence appropriation funds account to defray the
cost of additional food items is not authorized. The establishment of a wardroom/CPO mess for
the purpose of drawing supplemental food items in no way restricts the sale of meals to individuals
authorized to eat in the GM. Items procured from the GM may be used only for food service
operations/functions and shall not be transferred or resold. Food items procured for the purpose of
resell for a profit or financial gain is strictly prohibited.

5. SALE OF MEALS/BULK SALES IN SUPPORT OF MISSION ESSENTIAL REQUIREMENTS.
The GM may at times be required to render services to support mission essential requirements for
other agencies. During this process the use of a Military Interdepartmental Purchase Request
((MIPR) DD448), Order for Work and Services (NAVCOMPT Form 2275), Voucher for Transfers
Between Appropriations and/or Funds (SF1080), Public Voucher for Purchases and Services other
than Personal (SF1034), and Voucher for Cash Collection (DD Form 1131) shall be required to pay
for meals/bulk sales from the GM.

6. FUNDING DOCUMENTS. The preparation of DD 448, NAVCOMPT 2275, SF1080, SF 1034,
and DD1131 is completed by the agency providing the funding, not by the GM. The agency
preparing the NAVCOMPT 2275 and DD448 must forward the documents to BUPERS/NAVSUP
via TYCOM for acceptance. When the process is complete, and BUPERS accepts these funding
documents, the documents shall be sent back to the agency that prepared then, and the
documents shall be sent to the GM providing the service. These documents shall be used as
justification for the use of the other sale of meal line. See Figure 6-14 for DD Form 448.
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MILITARY INTERDEPARTMENTAL PURCHASE REQUEST

ek 1 o PAGFS
2.PsC 2, COMTROL SYMBRDL ML 4.DATE PREPARED 5 MIPA RLRABER 6. AMEMD MO,
s T NO0GIT 5. HRLIN: gaey name, telephons ramber of onginator)
BUPEERS, 2 Mavy Annex, RN 14630,
Washingron, DC 20370
POC: Gary Rice, BUPERS WI01ERB, (703) 614-2523
Dl Tran, BUPCES MIQIED, (703)614-1074
Eary ricedimavy. mil, bibi maniimavy.mil
. ITEMS AFE ]:l ARE MOT IMCLUDED IN THE IMTERIERVICE SUFPLY SLPF ORT PROGRAR ARD RECUIFED INTEREFVICE
SCREEMING [] Has [] HASMOT  BEEN ACCCMPLISHED
ITEM DESCRIPTION o e CSTIMATED ES?E‘L&TED
s Federal stock numbsr. nomenclaturs, specification andfor drasirg Noo stcd PEICE FRICE
a b B El < f
1 Iile=als providad at (Iame of activity) 500 EA 4N £1925.00

=]

Box Lunche:, lunch only each day
Drates: {1-5 Miay 2008}
Mureher of persomnnezl: {100}

Iiizsron/Event'Exercize name: (Phosnix Express)

MIPFE. 1= su‘b_' et to the f-:".'.mv'.r.g:

Fund authorty may wot be exceeded with out approval of izoumg
:111'Lc:|it_v.

Forwsrd DDAAE 2 Accaptancae to block B addrass writhm 5 days of
racaipt. Provide POC, DSHN/Com talaphone numbar and fax numbar

nT ArcEptanies

R stun II'|1-\.'||‘!-iIEZh=|" fimds as soon as idenafied, bt NT.T I:HZTF- 1

Apprepmiation etted herem axpivas am 30 Sap MO0

* {The mere information the better)

[Le8

IHSTIUCTICHE TON CISTRIDUTECR OF COMTNACTS AMD NCLATCD COCIACHTS.

T2 THANSFUH TG TN ALLUVRENT (Usad if FUE Conractons plantl

SEE ATTAMHED FASES FiosR DEUVERY S<CHEDULES, FRESERVATINH AND PACHAGING INSTRIWTESNS, SHP*ING  IMNSTRUCTIGNS ARD

11 CEARD TOTAL
1,925

124 PRAIL VAT ES LI Pagimnart will b= rresde byl

PAY QFFICE DODAAD

14, PUHDS FORFROCURENMENT AFE PROFERLY CHARGEABLE TOTHE ALLOTWENTS SET FORTH BELOWS, THE & ALAELE BALAMCES OF wHICH
AP SUFTKECCHT TO COWENTIIC CETIMATCD TOTAL MAICE.

umime . ACCTO ST A
ACEN [ —— e SUPFLEMENTAL ACCOUNTING CLASEIFICRTION T AREDUINT
15 ALITUORITING CFFKER (Tope name ard At 14 SKSHATIIRE 17 MATE
(—

DD Form 448, JUN 72

PREVICLIS EDHTION 15 DBSOLETE

Figure 6-14
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6302  BULK SALES DOCUMENT PREPARATION AND DISTRIBUTION

1. AT TIME OF REQUEST. The bulk sales document used for the sale of subsistence items from
the GM to an authorized afloat mess is a Food ltem Request/lssue Document (NAVSUP Form
1282) Emergency Breakout. All sales of subsistence items from the GM are sold with the price
extended at the last receipt price. The EBO NAVSUP Form 1282 shall be signed by the mess
manager, treasurer, or an authorized representative. If a person other than the mess manager or
treasurer is authorized to sign requests, such authority shall be furnished to the FSO in writing (see
Appendix D for a sample letter). The authorized representative of the mess shall prepare the EBO
NAVSUP Form 1282 as shown below.

Data Block and Caption Instructions for Entry

Requisitioned By Signature, date, and title of mess manager,
treasurer, or an authorized representative.

Date for Consumption Date food items are required. This is entered
automatically by the FSM system.

Food Code Food item code of each item requested taken from
NAVSUPNOTE 7330 series. Ensure all food
items requested are listed in Food Iltem Code
order. This is entered automatically by the FSM
system.

Description of Material Description of each food item requested taken
from NAVSUPNOTE 7330 series. This is entered
automatically by the FSM system.

Quantity Requested Quantity required of each food item.

2. AT TIME OF APPROVAL. After initial preparation of EBO NAVSUP Form 1282, and after
Form 1282 has been properly signed by the mess manager, treasurer, or an authorized
representative, the document shall be forwarded to the FSO or the designated representative for
approval. If the GM has sufficient quantities of the requested food items, the FSO or the
designated representative shall sign the “Approved Block” with rate and title and forward the
document to the Bulk Storeroom Custodian for issue.

3. AT TIME OF ISSUE. The Bulk Storeroom Custodian shall issue the items requested to the
appropriate mess. At the time of issue, the Bulk Storeroom Custodian shall complete the following
blocks on the EBO NAVSUP Form 1282 as shown below:

Data Block and Caption Instructions for Entry

Quantity Issued Enter the quantity issued.

Issued By The signature, rate, and title of the bulk storeroom
custodian.

Date Date the food items were issued.

Received By The signature, rate, and title of the appropriate

mess designee.

Date Date the food items were received.

After the requested food items are issued to the appropriate mess the Bulk Storeroom Custodian
shall forward EBO NAVSUP Form 1282 to the Recordskeeper who shall post the issues to the
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Requisition and Invoice Shipping Document (DD Form 1149), NAVSUP Form 335, and NAVSUP
Form 367.

4. RECORDSKEEPER ENTRIES ON THE DD FORM 1149. Upon receipt of the EBO NAVSUP
Form 1282 from the Bulk Storeroom Custodian, the Recordskeeper shall post the quantity of the
issues to DD Form 1149.

S OONTANER TALLY i3 34 8 8 78BN IEEEEEITIEINNITNMRMITIENIN AT I BI04 43 4344 48 48 4T 4B 4D 8D
. AT
REQUISITION AND INVOICE/SHIPPING DOCUMENT R D
1 eawten Vi . 3008
Tra prkeed smpr g Eurdtn bor T8 Gobfaeon o Rrmion (8 FRMESD 13 SPREZE | Nk [ GIIRE, m3o0ng T 1ma I eeray rie o, BAE GG WUEng AL BarTm, GRSy ) martireng [ GRS MRl S somgiring i
ﬁ'ﬁﬂ"u L e B e R R Tt ST By Tl foldin SleSENd o Wy T SRl 3F TR R OF SRR, Pl A 'il-'l'l,l I, B :'ﬁﬂ"ﬂ-i # Dot ired, LasaAred BEvas Wl
L gyl o [ e o ) el S AT Platage b, W | D e Tl vu L Tt o) i (e e OF L, v okt SR D il el B ey g L LT T T L T e ey i PR

DR ool rurrbar
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= T FTTFILRuT ¥ i P
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USS ENTERPRISE (CVN-63) OF A [11: ViANSUARUREEH K GATH fere nbRe |
FIPCY AE, D050 ] (FRFF-0Ra ] al
T R T TF TR BRI 7777 RN 17
WARDROOM USS ENTERPRISE W07
TY A O SR | WL AL LA e

[T AT T AT A
ELL

[T T TRNTITY e TV | o
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Figure 6-15
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6303 POSTING AFLOAT BULK SALES TO THE SUBSISTENCE LEDGER
(NAVSUP FORM 335)

1. GENERAL. As the transactions occur, all afloat bulk sales shall be posted by quantity to the
Subsistence Ledger (NAVSUP Form 335) as described below and as shown in Figure 6-16. For
automated activities, NAVSUP Form 335 is automatically posted when DD Form 1149 is approved.

Data Block and Caption Instruction for Entry

Month and Day Enter the day the issue occurred.

Expenditures (other) Enter the quantity of the food item that is being
issued.

On Hand Enter the difference between the quantity being

issued from the previous “On Hand” balance.

POSTING THE AFLOAT BULK SALES TO THE SUBSISTENCE LEDGER
(NAVSUP FORM 335)

HAVSUF FORM 335 (Rev. 2.78)

204 0108.LF500.3350 ’ SUBSISTENCE LEDGER (4442)
FIC ETOCK MO ITEM
E22 . CAKE. DEVIL'S FOOD 892001 E394860 CAKE MIX, DEVIL'S FOOD, MIN 64 OZ CN,
e —
2014 o 2014 o
ERECEIFTS FHER | HAND ERECEIFTO THE FLAMT
N/A [P P . S
7 T |eier 500
LOW LIMIT 7| 6 6,00 11,00
NS A 7 & 2,00 2,00 Q.00
THIT OF I8S1TE r & 0,00 2,00 900
N 712 1.00] 3.00 8.00
2014 7 13| 600 14.00
o e 7113 200 5,00 12.00
N/A | N/A || 7|13 1.00] 4.00 13.00
7|19 200 6.00 11.00
7|19 0.00] 6.00 11.00
7|20 200  B.00 W00
7 [ 0.00]  8.00 o
7131 2,00 T7.00
‘\
2014
B, & SRECFT
DAY FRICE
BE_[$8.4500 Quantity Issued
76 |$8.4500
7/13 |$8.4500
Tpe— ' iy wy and io price il tram b
Figure 6-16
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6304 POSTING AFLOAT MESS SALES TO NAVSUP FORM 367

1. RECORDS POSTING TO THE NAVSUP FORM 367. As the transactions occur, all sales shall
be posted by quantity to the Subsistence Ledger (NAVSUP Form 335) as described below and as
shown in Figure 6-16. For automated activities, NAVSUP Form 335 is automatically posted by the
FSM system when
automatically for activities using the FSM system. At the end of each month, a copy of the billing
document shall be used to post the NAVSUP Form 367 as described below and as shown in

Figure 6-17.

issue documents are smoothed.

Data Block and Caption

Month and Day

Activity/Purpose

Document Number

Value

The NAVSUP Form 367 is posted

Instructions for Entry

Enter the last day of the month in which the sale
occurred. This is entered automatically by the
FSM system.

Enter name of the mess. This is entered
automatically by the FSM system.

Leave blank.

Enter the total dollar value of the billing document
that was prepared by the FSO and provided to the
appropriate mess on or before the 5" of the month
following the sale minus the uncollected amounts
from previous months as shown on  NAVSUP
Form 1359. This is entered automatically by the
FSM system.

POSTING AFLOAT BULK SALES TO THE NAVSUP FORM 367

NAVSUP FORM 367 Page 1 of 3
DATE: 19AUG14
RECORD OF RECEIPTS AND EXPENDITURES (4442) ACTIVITY Ui
NAVSUP FORM 367 (Rev. 1-80) SN 0108-LF-500-3670 1ISS ENTERPRISE (CVN-65) V12345
RECEIPTS EXPENDITURES
2014 2014
source | DOCUMENT VALUE SOourRce |POCUMENT! ya uE
mo.|pAY NO. mo.|pbAY NO.
INVENTORY LOSS WITH
7 | 1 |BrROUGHT sagslasoo] 7 | 20 |survey 40161 9 60.0000
FORWARD TRANSFER
SYSCO 7 | 31 | WO REIMB 4031 |9A18 455.5800
7 | 2 |HAMPTON 451] 101 |902F| 3.542.7700 (USS
ROADS 01 1 90 3.342.7700 HAL YBURTON)
(NOO109) BULK SALE
SYSCO 7 | 31 [(WARDROOM 2031 | vE22 38.9500
7 | & |HAMPTON 4151|101 |900B 2296400 USS
ROADS 2 229 ENTERPRISE)
(NOO109) TRANSFER W/
SYSCO REIMB (SALES
o 1ESRETen | o Leoio | saessmaol 7| 3t [OFcER Uss 4031 |9K17|#  350.3200
ROADS 2,168 ENT)
(NOOT1O2) ISSUL TO TIIE
SYSCO 7 | 31 |GENERAL 73,644.5800
7 | 6 |HAMETON laias| 101 |o001| 7.853.9300 MESS
& D () 2
oot 7 | 31 |INVENTORY 52,038.3303
2
SYSCO 7 | 31 |SUBTOTAL 127,487.7603
HAMPTON PRICE
7 | 6 |HAMED 4121 101 | 9001 ssezooo] 7 | 31 |RESE T 791 3602
(NOO109) 7 | 31 |ToTaL 128,279 1205
SYSCO
Figure 6-17
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6305 OTHER SALES

1. DOCUMENTS USED. The document used for requesting sales from the GM by other activities
authorized to purchase subsistence items in accordance with Appendix G shall be the Requisition
and Invoice/Shipping Document (DD Form 1149), or NAVSUP Form 1282, Vouchers for Transfers
Between Appropriation and/or Funds (Standard Form 1080), Order for Work and Service
(NAVCOMPT 2275), Military Interdepartmental Purchase Request ((MIPR) (DD Form 448)),
Public Voucher for Purchases and Services other than Personal (SF1034), and Cash Collection
Voucher (DD Form 1131). Multiple food item requests initially may be requested on an EBO Food
Item/Issue Document (NAVSUP Form 1282) using the procedures as outlined in Paragraph 6302.

6306 COLLECTION OF OTHER SALES

1. GENERAL. At the time of the sale, payment may be made by Navy Cash, cash, check (which
shall be treated as cash), or a voucher transferring funds from a valid appropriation of the ordering
activity to the subsistence appropriation.

a. The total dollar value of sales of subsistence shall be reported on the Bulk Sales line of the
monthly General Mess Summary Document (NAVSUP Form 1359) in accordance with
Paragraph 7011-3.

b. Payment by Voucher. The following documents may be used to transfer funds from one
accounting classification to another:

e Voucher for Cash Collection (DD Form 1131)

e Voucher for Transfer Between Appropriation and/or Funds (Standard Form 1080)
e Order for Work and Service (NAVCOMPT 2275)

¢ Military Interdepartmental Purchase Request (MIPR) (DD Form 448))

e Public Voucher for Purchases and Services other than Personal (SF1034)
Examples of these documents are provided in Figure 6-18 through Figure 6-22.

c. Special Recording of Sales by Voucher. A sale of food by voucher transfer between
appropriations shall not result in a cash deposit with the disbursing office. In order to
balance the “Cash Statement” at the end of each month, the total dollar value of other sales
using a transfer of accounting classification document shall be recorded on the Other Sales
of Meals line of the monthly General Mess Summary Document (NAVSUP Form 1359) in
accordance with Paragraph 7002.3.b.

2. Document Distribution. Distribution of a voucher (DD Form 1131 and SF 1080) is as follows:
a. Original — disbursing officer
b. Copy — NAVSUP N42
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CASH COLLECTION VOUCHER (DD FORM 1131)

CASH COLLECTION VOUCHER

C134003

DISBURSING OFFICE COLLECTION VOUCHER NUMBER

RECEIVING OFFICE COLLECTION VOUCHER NUMBER

ACTIVITY (NMame and location)

WARDROOM MESS, NAVAL STATION DUARTE

RECEIVING
OFFICE

PAUL H. DEDERICK
DISBURSING OFFICER

RECEIVED AND FORWARDED BY (Printed name, title and signature)

DATE

06/29/02

ACTIVITY (Name and location)

DISBURSING OFFICE, NAVAL STATION DUARTE

DISBURSING
OFFICE

R. C. FAMILY, ENS, SC, USN
DISBURSING OFFICER

DISBURSING OFFICER (Printed name, title and signature)

18888

DISBURSING STATION SYMBOL NUMEBER

06/29/02

PERIOD: From To
DETAILED DESCRIPTION OF
NAME OF REMITTER ACCOUNTING
DESCRIPTION OF REMITTANCE c 0:.1;%1723: ;O:n;v:éf::wso AMOUNT CLASSIFICATION
MEAL SOLD FOR CASH 1867.40
TREASURER 17 BY 1453 2241
260 00022 0
WARDROOM MESS SURCHARGE ON MEALS 188.25 068566 2D DSIK 1FY
TREASURER —
00022 FY SK COLA
BCN 00022
AAA 068566
TOTAL 2055.65 :
DD FORM 1131, APR 57 (EF) PREVIOUS EDITION MAY BE USED. Form app d by Comp u.s.

24 January 1956

Figure 6-18
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BILLING AND COLLECTION OF OTHER SALES ON VOUCHER FOR TRANSFER BETWEEN
APPROPRIATION AND/OR FUNDS (STANDARD FORM 1080)

VOUCHER MO,

Standard Form 1080
Guparrain of e Tromsury VOUCHER FOR TRANSFERS 00000045
I‘;:ga_h:oz;son BETWEEN APPROPRIATIONS AND/OR FUNDS SCHEDULE NO.
Departmaent, establishment, bureau, or office recelving funds BILL NO.
FOOD SERVICE OFFICER : N21111- -4709
NAVAL STATION DUARTE

PAID BY

Department, sstablishmant, bureau, or office charged

.FOOD SERVICE OFFICER
US NAVAL HOSPITOL
PORTHSMOUTH VA, 23512

.

4-digit Julian date of
request (calendar

year) |
ORDER NO. :E:I:EOR:‘ ARTICLE OR SERVICES ﬂ'l.ll}k;& _C -
SUBSISTENCE FOR THE MONTH OF JUNE 28

V21 CARROTS 150 50.27| LB 840.50
V27 CELERY 220 $0.45| LB 599,00
V42 CUCUMBER 125 50.48 LB 560.00
V72 LETTUCE 130 £0.83| LB $107.90
VB3 ONIONS 200 $0.32| LB 564.00
‘W03 PEPPERS 50 8098 LB 549,00
W4l TOMATOES 160 80.67] LB $107.20
TOTAL $527.60

Remittance in payment hereof should be sent 1o -

ACCOUNTING CLASSIFICATION - Office Receiving Funds

17 EY1453 2241 260 00022 0 06856 2D DSIK FY
00022 FY SKCOLA

FICE CHARGED
the services performed as stated and should be charged to the
o and should be paid as indicated.

CERTIFICATE OF

| certify that the above articles re received and accepted
the

CURRENT BCN# 00022 \/. ...
AAA -068566 N

{Title)

vance pay is app

ACCOUNTING CLASSIFICATION - Office Charged
17_1804.22TF 00 04709 0 068566 2D 000562 00581A35FT37 $ 527.60

NSN 7540-00-634-4230 uu.i:ga ugma ParForm Pro softwara. Provious Editions Are Uisatie
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ORDER FOR WORK AND SERVICES-NAVCOMPT FORM 2275 (REV. 881 SN 0104-LF-T02-2751 PAGE 1 of Pages
LOR VORK AND 7 S ¥ g2 (REV-EQT i A g
1. THIE ORIDER WUET BE ACCEFTED ON A REIMEUREASLE BAZIS DMLY AND 12 SUBJECT TO THE 2 DOCUMENT NUMEER
COMDTIONS LISTED ON THE REVEREE SIDE.
3. REFERENCE NUMBER I-.*, EUNDE EXFIRE 08 5. WORK COMPLETION DATE 6. DATE FREPARED 7. AMEMNDMENT MO
6. FRoM: 5, FOR DETAILS COMTACT:
0. TO: r —| 11. MAL BILLINGS TOH
n:
12 ACCOUNTING DATA TO BE CITED ON RESULTING BILLINGS
A 2. AFFROPRIA- | C. ZUE- D.oBJ. [E- BU. F. . H. 1 J. 3
ACRM TION HEAD CLAZS | CONTROL | BA AR T FAA COET CODE AMICUNT
000
[ 0
| 000
I 000
L TOTAL THIS DOCUMENT Saod
M. CUMMULATIVE TOTAL 000
13. THIZ ORDER 12 IBSUED AZ A FROJECT OROER AM ECONOMY ACT ORDER AMD |2 TO BE ACCOMPLISHED ON FI4ED FRICE OR

COET REIMBURZEMENT BAZIZ. WHEN THE FIRST BLUCK B2 CHECKED, THIE ORDER 12 PLACED N ACCORDANCE WITH THE PROVIZIDNS OF
31 WLE CODE 23 AND OO0 DIRECTIVE T220.1. THE FOLLOWIMG SUPPLEMENTARY ITEREZ ON REVEREE ALZ0 APFLY AND ARE AN INTEGRAL PART OF THE2 ORDER:

14, DESCRIFTION OF WORK TO BE PERFORMED AND OTHER INETRUCTEONZ

15

= AUTHORIZING OFFICIAL SIGNATURE DATE
| CERTIFY THAT THE FUNDS CITED c i
ARE FROFERLY CHARGEABLE FOR HARE
THE WORK OR SERVICES REQUESTED. TITLE

1E. ACCEPTING OFFICIAL SIGHATURE =
THIZ ORDER 12 ACCEPTED AND THE c par=
WORK OR 3ERVICES WILL BE PRO- AR
WIDED IN ACCORDANCE HEREWITH. TImLE

Figure 6-20
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1.

MILITARY INTERDEPARTMENTAL PURCHASE REQUEST e 1 o e

I Fac 3. CONTROL EYMBOL NO. 4. DATE FREPARED E. MIPR NUMEER E. AMEND NO

7. TO: A FROM-  cAgency. name, islephons numbsr of crighnaion

o ITEMS . ARE | ARE MOT INCLUDED I THE INTERSERVICE SUFFLY SUPPORT PROGRAM AND REQUIRED INTERZERYICE
SCREEMING ]_ HAZ —[ HAES WOT BEEN ACCOMPLISHED.

ITEM DESCRIFTION E3TIMATED ESTIATED
MO aTY UKNIT UNIT TOTAL
° (Federal sfock pumber, nomenciafure, specification ssdor drawing Mo, efc. ) FRICE FRICE

2 b c o [ ¥

50.00
50,00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00

10, SEE ATTACHED FAGES FOR DELWERY SCHEDULED, PREZERVATION AND PACKAGING INSTRUCTIOND, SHIFFING 1. GRAMND TOTAL
INSTRUCTIONS AND INSTRUCTIONS FOR DISTRIEUTION OF CONTRACTS AND RELATED DOCUMENTS. S0.00

1Z. TRANSFORTATION ALLOTMENT (Lised ¥ FOES Contrachors ot | 13, MAIL BV CICES T iFayment wil be made byl

FAY CFFICE DODAAD |

14. FUMD 2 FO'R PROCUREMENT ARE PROFPERLY CHARGEASLE TO THE ALLOTMENTE SET FORTH BELCOW, THE AVAILABLE BALAMCES OF WHICH
ARE SBUFFICIENT TO COVER THE EETIMATED TOTAL FRICE.

ACFN APPROPRLIATION 5_-|=";'E|J',|___ BUPPLEMENTAL AGEOUNTING CLASSIFICATION ""_-"-. GETA | ARCLINT

12 A :_-l:"!‘PITII.IFu OFFICER -I'|'I.lr|-l name mag fitel 158, ZIGNATURE 17 _DATE L
DD Form 448, JUN 72 (EG) PREVICUS EDITION IS CESOLETE. Beet
Figure 6-21
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WOUCHER MO

Ao Ot 1987 PUBLIC VOUCHER FOR PURCHASES AND
R SERVICES OTHER THAN PERSONAL

1024-121 (invoice number)
US DEPANTMENT BUMEAL, O ESTASLISHMENT AND LOCATION D& TE WOUCHER PHEPARED SCHEDULE MO
Double-check your purchase order for the proper Ending date of course (not prior to)
payment office location — your payment voucher must | SOMTIRACT HUMBER ANDDATE P
be sent to this address. #3 and #1 on purchase order
RESUISITION MUMBER AND DATE

#4 on purchase order

Mame and address as shown on purchase order
PAYEE'S — =
HAME DATE MOICE RECENED

AND
ADDRESS DSCOUNT TR

I_ J FAYEES ACCOUNT MUMSER

CGOWERMMENT BA NUMBEN

SHFPED reoM o WEIGHT

hJwsz e OATE OF ARTICLES Ot SENVICES - UNIT PRICE AMOUNT
ARND DATE DELNVENY Erder Jescnpbor, serm number of coned’ or Fedew’ upaly
or oRoen O SERNCE moteciule & offer ioTEECn desrmed ecsmey CosT | [ER7) (AN
Course  |Enter the course fike of the course you taught §for the job: 5
Drate and the bocation of the course. The title is listed
on page two of your purchase order.

i bRl mesbbiy) [Payee must NOT use the space below) TOTAL
PEYMENT APPROVED FOR EXCHANGE RATE

FIOOVISIOMAL = =51.00
COMPLETE E

By 2
PARTIAL

DIFFERENCES

AL Ao verfsd mrmes b papmset
FILOGR LSS
TITLE (SAgnaiire or initials)
ADNBRCE B

PUELET, 10 authonty vasad I me, | ceftly i ks voUCher S COmac and prooer for paymen

[Date] [ALhGRZEd Ceriying CRCer) ]
ACCOUNTING CLAGSIFICATION

MOTE: Invoices will not be accepted before the service has been provided. If your voucher is received prior to the
dates of service, it will be returned o you.

CHECK NUMSER ONTREASURER OF THEUNITED STATES [ CHECE HURSER O [Name of Dank]

A
: CASH DATE BAYEE 1
s

e L T e p——
I bw moity o ooerSy BN B0t D EPEITYE AME SCrTOred N OOS PRGN SRS BGTRATE Srl N e ey, ey be
ez g - B aell mgn 1S amoe srmvoed o b oSl e
3 \tmn b v ocren i receqEd e e of B COTERITY of OXporrsc, B nama of fe peren aring S gy o oporais T
name, sm wel S capmcty in which Be sgrm, musl spossr. or sssmpis: “ohe Oos Somzany, pee John S, Ssowiey”, or
“Tremmrs” 55 e CEES TIHY D8
Presious edilon usable MEN 7540-00-500-2234
PRIVACY ACT STATEMENT
The inbrmeton "equesesd o This DT = regued order e povisions of 21 U S C 23 end B, for e curpoes of disborsing Fedel money
The inkbrmeton soussiec i o entdy e parfoulsr Tecior and Be amounts i be peic. F slors © umish B icfommadon il hincer decrags
=t b papm? cobgEan

Figure 6-22
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PART E: CLOSING THE GENERAL MESS

6400 GENERAL

1. Upon naotification of decommissioning, deactivation, or extended closure of a GM (GM),
requisitions for replenishment shall be adjusted for acquisition of only essential food items required
for the duration of active status.

6401 IDENTIFICATION OF REQUIREMENTS

1. The first step to expend stocks at a GM scheduled for closure is to determine what stocks on
board must be retained to support the anticipated needs until deactivation. These stocks must be
identified and segregated if possible. All remaining stocks must then be inspected by qualified
medical/veterinary personnel. Unfit items shall be certified as such and shall be surveyed in
accordance with Paragraph. 6001 and Paragraph 6002. Shelf life extensions must be made when
appropriate. This process shall be accomplished 3 to 6 months in advance if possible.

6402 EXPENDITURE OF STOCKS

1. PROCEDURES FOR DISPOSING OF EXCESS STOCKS. Any stocks not required are
candidates for expenditure. The procedure for disposing of excess stocks is given below.
a. Menus shall be adjusted to use on-hand stocks as much as possible
b. All subsistence considered for transfer shall be inspected to ensure that the products are
within their shelf-life. Extension of product shelf-life is authorized through veterinary units
for decommissioning ships.
c. Transfers without charge to other ships and stations in the vicinity shall be attempted in
accordance with Paragraph 6202.
d. Transfer with charge to MSC or other services in the vicinity shall be attempted in
accordance with Paragraph 6203.
e. The Supply Officer or FSO must request assistance from squadrons, TYCOMSs, or NFMT to
redistribute food items within the region as necessary.
f. Al material certified by medical/veterinary personnel to be unfit for consumption shall be
surveyed in accordance with Paragraph 6001 and Paragraph 6002.
g. Any remaining food products fit for consumption shall be sent to the Defense Reutilization
and Marketing Office (DRMO) in accordance with Paragraph 6500.
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Part F: FOOD DONATION PROCEDURES

6500 BULK FOOD DONATION

1. GENERAL. An Executive Memorandum of November 1996 directed federal agencies to
redirect excess wholesome food from their food service facilities to programs that provide food
services for the needy. The United States Department of Agriculture (USDA) is the lead agency
for the federal government’'s food recovery initiative. Amendment to Title IV of the National and
Community Service Act of 1990, also known as the “Bill Emerson Good Samaritan Food Donation
Act”, was passed to provide uniform national protection to citizens, businesses, and nonprofit
organizations that act in good faith to donate, recover, and distribute excess food. NAVSUP Itr
7040 511G/201 provides procedures for the donation of packaged food (canned, dehydrated, dry,
and unopened chilled or frozen foods). NAVSUPINST 4355.10, Veterinary Surveillance Inspection
of Subsistence, provides guidance for inspections that shall be completed before transferring
donated food. When prescribed conditions are met, and donations are of excess items that will not
deplete stock needed by the GM, food items may be donated to approved food banks or shelters.

2. POLICY. NAVSUP supports distributing all packaged/unopened foods (canned, dehydrated,
dry, and unopened chilled or frozen foods) that are eligible for the donation program under the
following conditions:

a. TYCOMs working in conjunction with the NFMT must ensure all efforts have been made to
transfer the food items to other U.S. Navy ships or shore galleys, and other U.S. military
dining facilities.

b. If there still is a need to eliminate these kinds of food items, then the food items are to be
surveyed using DD Form 200. If the dollar value of these items exceeds $2,500, a request
shall be submitted to NAVSUP N42, via TYCOM, to use the BULK FOOD DONATION
PROGRAM. The following information shall be included in the request:

e Steps completed to ensure the requirements of subparagraphs a. and b. above have
been met.

e Endorsement from the TYCOM.

e Complete list of items to be surveyed.

3. GUIDELINES. The guidelines given below are for use upon approval or for dollar values less
than $2,500.

a) The U.S. Army Veterinary Service must inspect the items for fitness for human
consumption in accordance with DODVSA Policy #B-021. Items found to be unfit for
human consumption shall be discarded in accordance with guidelines in Paragraph 6000.

b) Upon completion of the Veterinary Service inspection, the food items must be transferred to
DRMO. Each food item must be accompanied by DD 1348-1-A. The donating galley, for
audit purposes, must retain copies of the DD 200 and the DD 1348-1-A in its retained
returns, and a copy must be forwarded to NAVSUP N42. It is the responsibility of DRMO,
not the donating GM, to distribute the food items to an approved food bank or shelter.

c) Chilled or frozen packaged foods may need to be retained by the GM because of non-
availability of refrigerator or freezer space at DRMO locations. DRMO is responsible for
coordinating the donation with the food bank or shelter and with notifying the donating GM
who shall be picking up the food items and when they will be picked up.
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CHAPTER 7

GENERAL MESS REPORTS, INVENTORY,
AND FINANCIAL RETURNS

PART A: MONTHLY REPORTS

7000  GENERAL

1. GENERAL. All General Messes (GMs) use end-use accounting procedures whereby activities
account for receipts and expenditures of food items under a subsistence appropriation. Under this
authority, the GM shall submit financial returns monthly using the General Mess Summary
Document (NAVSUP Form 1359). All monetary values shall be rounded to the nearest dollar,
except the rates for computing allowances, Disbursing Officer Cash Certification, Surcharge and
Cash collected in the Accounting Classification Section of NAVSUP Form 1359. Financial returns
serve the following purposes:
e Establish accountability.
e Provide a basis for analyzing, separating, and presenting appropriation and cost accounting
charges.
e Present vouchers substantiating entries in the account of FSOs for review by the Navy
Department and the General Accounting Office.
e Ensure compliance with government budgetary control measures.
e Make it easier to compile statistics for logistic planning in various offices, commands, or
bureaus.
e Provide statistical information necessary for future ration allowances.

7001 GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

1. PURPOSE. The General Mess Summary Document (NAVSUP Form 1359) (Figure 7-1 and
Figure 7-2) is the principal monthly food service report. The report contains the following essential
information:
¢ Receipts with charge
Rations fed
Cash sales transactions
Cash deposits (must include voucher collection number and Disbursing Officer symbol)
Surveys
Inventory Balance On Hand
Inventory Brought Forward
Stores Consumed (NAVSUP Form 1059)
Food Costs (NAVSUP Form 338)

2. SUBMISSION. The Food Service Management (FSM) system monthly closeouts shall be
completed and submitted to NAVSUP N42 no later than the 5th day of the month following the end
of the reporting period. A printed copy of NAVSUP Form 1359 is required for deposits to the
Disbursing Officer.
a. When monthly reports cannot be submitted on or before the date required, commands must
notify TYCOM with a precise explanation for not meeting the deadline date.
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b. The monthly closeout shall be submitted to NAVSUP N42 for each month even when a GM
is temporarily closed.

c. Any undeposited sales outstanding at the end of the fiscal year (FY) (30 September) must
be carried forward on a NAVSUP Form 1359 separate from NAVSUP Form 1359 being
opened for the new FY. The GM Summary Document opened for the new fiscal year shall
show $0 as the opening entry for undeposited sales.

d. NAVSUP discrepancy letters shall be sent via the TYCOM to the ships/stations that have
submitted incorrect returns.

3. AUDIT. The FSO, Leading Culinary Specialist (LCS), and the Recordskeeper shall conduct a
monthly audit of the closeout reports using a TYCOM Approved Audit Sheet or the audit sheet
found in Appendix I.

7002  PREPARATION OF NAVSUP FORM 1359

1. HEADING AND ACCOUNTING CLASSIFICATION SECTIONS. Disbursing officers are
required to submit their financial reports on the first workday of each month. They must use the
“Certification” Section of NAVSUP Form 1359 to substantiate any deposits made by the FSO
during the previous month. FSOs shall complete the “Heading” and “Accounting Classification”
Sections of NAVSUP Form 1359 as shown below.

a. Heading
Data Block and Caption Instructions for Entry
ACTIVITY Enter name of activity.
PERIOD Enter the beginning and ending dates the GM operated.
DAYS OPERATED Enter the number of days the GM was in operation.
DAYS IN PORT Enter the total number of days in port (afloat units only).
uiC Enter the unit identification code (without alphabetic prefix).
TEMPORARY CLOSURE The activity shall enter a (Y) if it is a temporary closure or an
(N) if it is not a temporary closure.
CORRECTED REPORT Activity shall enter a (Y) to indicate a corrected report or an
(N) if it is an original report.
FINAL RETURN Enter a (Y) only when there is a decommissioning,
permanent closure, or galley consolidation.
b. Accounting Classification See Figure 7-1 and Figure 7-2.
(1) SALES:
APPROP Enter the last digit of the FY of the report between 17 and
1453
SUBHEAD 2241 (Ensure preprinted form is correct or make pen and ink
correction)
OBJ CLASS 260
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BCN 00022

SUBALLOT 0

AAA 068566

TRANS TYPE 2D

PAA 6 characters - (Unique to BUPERS) “DSIK” and FY “17”

COST CODE 12 digits consisting of BUPERS UIC plus one digit for the FY
plus “SKCOLA” 000227SKCOLA

COUNTRY CODE See NOTE below if sales are made while overseas.

AMOUNT Enter the total dollar value of collections during the month

that represent meal and food sales for the month (do not
include surcharges collected in this Block).

(2) SURCHARGES O&MN:

(@). TYCOM/FLC must update NAVSUP Form 1359's SURCHARGES O&MN line
accounting classification fields in the FSM system.

(3) TOTAL: Total amount of sales plus surcharges.

NOTE: Country Code and Source Code Requirements. The sale of meals (including surcharges
and flight meals) to foreign national personnel overseas affect the international balance of
payments. Navy GMs located at overseas shore installations, and United States ships home
ported in foreign countries, that sell meals or food items must include a country code and a
collection source code (Financial Management Regulation (FMR), Vol 6A, Chapter 13, Appendix B)
when reporting sales on NAVSUP Form 1359. Source Code 20 shall be used for receipts from
sales to U.S. personnel. Source Code 37 shall be used for receipts from sales to foreign national
personnel. The following example shows sales made by a Navy GM in ltaly:
e Sales to United States personnel and dependents
o0 Country code: IT (ltaly)
0  Source code: 20
e Sales to foreign national personnel (Including those attached to a NATO command)
o0  Country code: IT (ltaly)
0  Source code: 37
e Sales to authorized messes
0 Country code: US (United States)
0  Source code: None
The country code shall be inserted beside the “Country code” caption on the left side above the
line bearing the “Accounting Classification” caption on NAVSUP Form 1359. The source code
shall be entered on the left of the preprinted “7” in the “Obj. class.” column.

2. CERTIFICATION SECTION.
a. After the FSO has completed the “Heading” and “Accounting Classification” Sections,
NAVSUP Form 1359 shall be presented to the Disbursing Officer according to the following:
e Concurrent with or after the last deposit made during the report period.
e On or before the last day of the month.
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When the GM returns are submitted on the relief of the FSO or Commanding Officer
(CO) aboard ships that do not have a Supply Corps Officer.
Each time cash is deposited with a different Disbursing Officer.

b. Disbursing Officers shall complete the “Certification” Section (see Figure 7-2) and shall
make sure that the following is correct:

The date of deposit is within the “Period” in the “Heading”.

The total amount of cash received agrees with the total of “Sales” and “Surcharges”
reported in the “Accounting Classification” Section and agrees with the cash deposited
with the Disbursing Officer in the Cash Statement Section.

The collection voucher humber, Disbursing Officer Symbol, standard document number
(which is automatically generated by the FSM system), and period of accountability are
completed.

3. RATION BREAKDOWN AND CASH STATEMENT SECTIONS.

a. Ration Breakdown Ashore. Enter the total rations fed by category and rations sold for

cash from the new E-Tracker system to the FSM system. Gains due to rounding shall
be added to the Navy regular Block, Figure 7-3.

Ration Breakdown Afloat. Rations credited each day are determined by whether the
ship is at sea or in port in accordance with Paragraph 2403. Determining the ration
breakdown for afloat units is done in reverse order using NAVSUP Form 338 as shown
below and in Figure 7-4.

Data Block and Caption

Code 17

Code 2

Codes 3 through 15

Code 16
Code 1

NOTE ON RATION BREAKDOWN:

a. Cash Statement

Data Block and Caption

Undeposited Bal Fwd

Instructions for NAVSUP Form 1359 Entry

Enter the cumulative total at the end of the month from
column (13) extracted from NAVSUP Form 338.

Enter the cumulative total at the end of the month from
column (6) extracted from NAVSUP Form 338.

Enter the total number of rations fed for the month obtained
from local records or from Certification Forms prepared by
the FSO for all categories listed in these Blocks.

Enter the sum of all rations listed in blocks 2 through 15.

Enter the difference between “Total Other Personnel” Block
16 and the “Grand Total” Block 17.

Ensure that all rations annotated with a “1/ have a
certification prepared. Forward the certification to NAVSUP
N423. Ensure that the “Rations Fed” caption does not
exceed the “Rations Allowed” caption.

Instructions for Entry

Enter the value from the undeposited sales line of the
previous monthly NAVSUP Form 1359. The data on this line
represents all cash on hand and/or uncollected bills
representing cash in the FSO’s accountability on the first day
of the report period. See Figure 7-5.
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Sale of Meals

Bulk Sales

Surcharges

Cash Deposited.

Other Sales of Meals

Enter the value of all meals sold, collected or uncollected and
excluding surcharges, for the current month extracted from
the Cash Meal Payment Book (DD Form 1544) and the Sale
of GM Meals (NAVSUP Form 1046).

Enter the total value of food items sold from the GM for the
report period. This value is extracted from the billing
documents (DD Form 1149). See Figure 7-6.

Enter the total value of surcharges collected or uncollected
for meals sold from the GM extracted from the Cash Meal
Payment Book (DD Form 1544) and the Sale of GM Meals
(NAVSUP Form 1046). See Figure 7-7.

Enter the total value of deposits made with the Disbursing
Officer/Assistant Supply Officer during the report period
extracted from the Cash Receipt Book (NAVSUP Form 470)
or the Cash Collection Voucher (DD Form 1131). If
command is on Navy Cash, ensure that Navy Cash Form SF-
215 is included in NAVSUP Form 470. This value must agree
with the value contained in the “Certification” Block of
NAVSUP Form 1359. See Figure 7-8.

Enter the total value of other sales of meals for which cash
was not collected. This shall include payment by voucher
transfer between accounting classifications, cash overages
and shortages, and differences in rounding. The document
shall be maintained by the FSO and provided to NAVSUP
N42 upon request. Examples of entries on this line that shall
be included in the comment section of NAVSUP Form 1359
include:

e Cash overages and shortages (including thefts) $10 or
less generated during the month.

e Cash overages and shortages exceeding $10 during the
month shall be reported as an undeposited sale on NAVSUP
Form 1359. This amount must be maintained as
Undeposited Sales until approved by NAVSUP. It then shall
be moved to Other Sales of Meals.

o Differences due to rounding to the nearest dollar when
preparing the cash statement.

e Total value of bulk sales for which payment has been
reported to a Disbursing Officer on other documents such as
a Voucher for Transfers Between Appropriations and/or
Funds (Standard Form 1080), Voucher for Cash Collection
(DD Form 1131), Public Voucher for Purchases and Services
other than personal (Standard Form 1030), Military
Interdepartmental Purchase Request ((MIPR) DD448). These
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Undeposited Sales

RECEIPTS SECTION.

Inventory
Balance Brought Forward

Receipts with Charge

Receipts without Charge

documents substantiate reimbursable collections and shall
be forwarded to NAVSUP.

e Surcharge values transferred to appropriation, Operation
and Maintenance, Navy, with copy of the transfer document
attached (for appropriation only). When the Other Sale of
Meal Line is used, supporting documentation provided to the
Disbursing Officer that allows the reimbursable collections
must be provided to NAVSUP. Corrected reports shall be
required if supporting documentation is not provided to
support posting to the Other Sale of Meal Line. Activities
shall no longer be authorized to request a reversal of
charges. It is suggested that the FSO and the LCS review
the monthly summary document to ensure that charges are
properly identified.

Enter the total of the following equation: Undeposited
balance forward + sale of meals + bulk sales + surcharges —
cash deposited with Disbursing Officer — other sales of
meals. Data in this line represents all cash on hand or
uncollected cash and/or vouchers representing cash in the
FSO’s accountability on the last day of the report period.
This amount shall be reported as an undeposited balance
brought forward on the next month’'s NAVSUP Form 1359
See Figure 7-9.

Enter the total dollar value of the inventory at the beginning
of the monthly accounting period. It must agree with the
“Inventory Balance on Hand” caption on NAVSUP Form 1359
submitted for the previous monthly accounting period and
with the opening inventory on the “Receipts” Section of
NAVSUP Form 367 rounded to the nearest whole dollar See
Figure 7-10.

Enter the total dollar value of all receipts with charge
(receipts from stock points, Prime Vendor, ships store, CLF
ships, and other government agencies). This figure shall
agree with all receipts posted on the “Receipts” Section of
NAVSUP Form 367 for all receipts not indicated with an “*” in
the left hand margin. This value also shall equal the total of
all receipts in the Receipts with Charge File.

Enter the total dollar value of all receipts without charge
(FSO to FSO). This figure shall equal the receipts posted on
the “Receipts” Section of NAVSUP Form 367 for all receipts
with an “*” indicated in the left hand margin. See Figure 7-11.
This value also shall equal the total of all receipts in the
Receipts without Charge File.
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Total

EXPENDITURES SECTION.
Food Cost

Surveys

Loss Without Survey

Bulk Sales

Transfers with
Reimbursement

Transfers w/o Reimbursement

Inventory Balance on Hand

Price Adjustment

Total

Enter the sum of the values of “Inventory Balance Brought
Forward” + “Receipt with Charge” + “Receipts without
Charge”. See Figure 7-11.

Enter the total dollar value of food items, at the most current
last receipt price. This shall be equal to column 17 of the
Mess Control Record (NAVSUP Form 338) and Records of
Expenditures (NAVSUP Form 367).

Enter the total dollar value of all Surveys (DD 200), at last
receipt price, as reported in the “Expenditure” section of
NAVSUP Form 367 (Figure 7-12).

Enter the total dollar value of all Loss Without Survey (NS
1334), at last receipt price, as reported in the “Expenditure”
section of NAVSUP Form 367 (Figure 7-12).

Enter the total dollar value, at last receipt price, of the sale of
bulk food items. This value shall agree with the sale of bulk
food items in the “Expenditure” section of NAVSUP Form 367
(Figure 7-13).

Enter the total dollar value, at last receipt price, of food

items turned into stock points or CLF ships. This value
shall agree with the value of all transfers in the Transfers
with Reimbursement File and the value of all transfers to
stock points or CLF ships as reported in the “Expenditure”
section of NAVSUP Form 367 (Figure 7-14).

Enter the total value, at last receipt price, of food items
transferred to other end users. This value shall agree with
the value of all transfers in the Transfers without
Reimbursement File and the value of all transfers to other
end users as reported in the “Expenditure” section of
NAVSUP Form 367 (Figure 7-15).

Enter the total dollar value, at last receipt price, of the ending
inventory as of the last day of the monthly accounting period.
This value shall agree with the “Inventory” entry in the
“Expenditure” section of NAVSUP Form 367 rounded to the
nearest dollar.

Enter the value, plus or minus the amount that is required to
make the total expenditures equal to the total receipts. This
value may not agree with the price adjustment caption on
NAVSUP Form 367 due to rounding to the nearest dollar
(Figure 7-16).

Enter the sum of the values of “Stores Consumed’” +
“Survey* + “Loss without Survey” + “Bulk Sales” +
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“Transfers with Reimbursement” + “Transfers without
Reimbursement” + “Inventory Balance on Hand” + “Price

Adjustment” (Figure 7-16).

6. RATIONS ALLOWED STATEMENT.

Rations Allowed

Navy Rations Allowed (Enlisted)

Other Rations Allowed

Total

7. ALLOWANCES.

Basic Allowance

Rations
Rate
Value

Special/Supplemental
Allowances

Total Allowance

Food Cost

Figure 7-17.

Enter the total rations allowed for the monthly accounting
period as reported by the daily muster reports from the
Executive/Personnel Officer. Navy enlisted rations allowed
equals total Navy enlisted on board minus personnel on
COMRATS/BAS/TAD/TDY, on leave, confined
(Brig/Correctional Custody Unit CCU), in hospital, and on
unauthorized leave.

Enter all other personnel (including rations sold for cash)
entitled to be fed. When only cash sales are involved, the
number of other personnel allowed shall always be equal to
the number of other rations fed. These activities shall report
the value of meals sold for cash on NAVSUP Form 1359.

Enter the sum of “Navy (enlisted)” + “Total Other Personnel.”

NOTE: Do not round the rate; round the value statement to
the nearest whole dollar.

See Figure 7-18.

Enter the “Grand Total” figure from the “Rations Fed” column
of the Ration Breakdown Section.

Enter the Basic Daily Food Allowance described in
NAVSUPNOTE 7330 series (do not round this value).

“Rations” x “Rate” (rounded to the nearest whole dollar).

Enter the number of rations, the rate, and the value
described in the Basic Allowance Section for each type of
entitted special/supplemental allowance described in
NAVSUPNOTE series. Do not round the rate; round the
value to the nearest whole dollar.

Enter the sum of the “Basic Allowance” value + all
“Special/Supplemental Allowance” values + value of
Under/(Over) Issue CF.

Enter the total dollar value of food items at the last receipt
price consumed in the GM (the FSM system shall do this
automatically). This entry shall come from the Issues to the
GM column on the “Expenditure” section of NAVSUP Form
367 at the end of the accounting period. See Figure 7-19.
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Under/(Over) Issue

% Under/(Over) Issue

Stores Consumed

Difference between food cost

Enter the difference between “Food Cost” and “Total
Allowance.” “Over” or “Under” shall be circled as
appropriate. An “over” issue exists if the “Food Cost” is
greater than the “Total Allowance”. An “under” issues exists
If the “Food Cost” is less than the “Total Allowance”. See
Subparagraph 12 below.

Equals “Under/(Over) Issue divided by “Total Allowance”
See Subparagraph 12 below.

Enter the total dollar value of food items at the last receipt
price consumed in the GM (the FSM system shall do this
automatically). This entry shall come from the summary of
issues to the GM at the end of the monthly accounting
period. See Paragraph 7202 and NAVSUP Form 1059
(Figure 7-30).

Stores consumed minus food cost = X. X divided by stores
consumed = percentage. NOTE: Any difference in excess of
2 percent is an indication of errors in receipt posting and must
be investigated by the FSO/LCS.

LAST FULL PHYSICAL INVENTORY.

Date

Number of Days Since

Inventory Accuracy Rate

Enter the date of the last full physical inventory performed.

Enter the number of days since the last full physical inventory
was performed.

Enter the percentage of inventory accuracy at the time the
last full physical inventory was performed. (This must be the
inventory accuracy rate before completing any inventory
adjustments).

SIGNATURES AND COMMENTS SECTION (PRINTED COPY ONLY).

Comments

Reviewed by LCS

Executive/Personnel Officer/
Food and Beverage Officer

Certified by (Signature)
and Date

Enter any comments such as country of foreign personnel
fed, temporary closures, or decommissioning dates.

Signature of LCS.

Signature and date of individual certifying the rations
allowed figures.

Date and signature, rank, and title of the FSO certifying the
accuracy of the form.

10. OVER AND UNDER ISSUES FOR GENERAL MESSES. The amount of over or under issue
reported by each galley is monitored and reviewed by NAVSUP on a continuing basis. GMs are
allowed to accumulate over or under issues during the first eleven months of the FY and shall carry
forward 100 percent of the value of the over or under issue into the next month. A justification
letter must be provided to NAVSUP N423 via TYCOM and/or the Regional Galley Program
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Manager for endorsement from all commands operating in an over issue status at the end of the
FY.

11. REPORTING OVER ISSUE. A letter of explanation signed by the Supply Officer must be
submitted to NAVSUP N42 via TYCOM for endorsement if a GM is over issue under the following
conditions:

End of the FY

Upon the disestablishment of the GM

On relief of the FSO

Over issues greater than 10 percent for three consecutive months

12. BRINGING FORWARD OVER AND UNDER ISSUES.

a. Over/under issue values shall be carried forward to the next month directly as an allowance
to the “Monetary Allowance” column on NAVSUP Form 338.

b. Over/under issue values carried forward shall be reported on the next month’s NAVSUP
Form 1359 in the “Allowances” section.

c. Over/under issue values shall be carried forward respectively as negative/positive
allowance values on NAVSUP Form 338 and NAVSUP Form 1359.

d. Over/under issue values shall not be carried forward from the last month of the FY to the
next FY.

7003 DISTRIBUTION OF NAVSUP FORM 1359

1. GENERAL.
a. Original — Signed hard copy retained by the FSO and placed in the accountability file for 10
years.
b. Copy 1 - Provided to the Disbursing Officer when deposits are made.

7004 PROCEDURES FOR SUBMITTING CORRECTED NAVSUP FORM 1359

1. GENERAL. As the result of late discovered errors or omissions, submission of a corrected
General Mess Summary Document shall be necessary. Any errors in undeposited sales at the
beginning or end of a month shall effect preceding/subsequent submittals.

2. PROCEDURES WHEN SUBMITTING AN AUTOMATED CORRECTED REPORT. A new DD
Form 3350 shall be reprinted each time a change is made in the FSM system that affects the
NAVSUP Form 1359. Reprinting the NAVSUP Form 1359 shall overwrite the original monthly
closeout package. You must maintain the original and each corrected copy of NAVSUP Form
1359 in the accountability file.

3. CORRECTED REPORTS.

a. All entries on hard copy records that reflect corrected figures shall be annotated with one
asterisk (*) on the original and the copy of the record (see Figure 7-20). This is not
required when corrections are made in the FSM system.

b. Errors in the Disbursing Officer's Certification Section require that the Section shall be filled
out completely and signed by the Disbursing Officer. If there are no errors in this Section, it
shall be completed in its entirely with the exception of the signature block. The word
“SIGNED” shall be entered in place of the Disbursing Officer’s signature and initialed by the
FSO.

c. Each corrected NAVSUP Form 1359 that is retained in the accountability file shall be
annotated with a “Y” and the corrected report number in the “CORRECTED REPORT?”
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field. The corrected reports for the month shall be numbered consecutively. Justification for
the correction shall be entered manually in the Comments Section of NAVSUP Form 1359.

d. The FSO shall sign and insert the typed name and rank and current date after all sections
of NAVSUP Form 1359 have been completed and proper documentation has been attached
to the original and the copy.

NOTE: It is recommended that FSM system users print the NAVSUP Form 1359 each month
before posting any records to verify that all carry forward values were carried forward correctly.
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GENERAL MESS SUMMARY DOCUMENT
(NAVSUP FORM 1359)

F84A00001 TIME: 1:03 PM

GENERAL MESES SUMMARY DOCUMENT (NAVSUP FORM 1359)

DATE: 8/19/2014

Sechons of the General Mess Summary Document

Food Cost (338)

- 73645 | % Ditference Between Food Cost

ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 uic 12348
USS ENTERPRISE (CVN-65) CORRECTED DAYS a1 |MERGED
REPORT? N |OPERATED RETURN? N
RATIONS ALLOWED STATEMENT TEMPORARY N|DAYS IN PORT 31 FINAL RETURN? N
Navy Rations Allowed 17856 [CLOSURE?
Other Rations Allowed 3022
Total Rations Allawed 20878 RECEIPTS - LEVEL OF PROCUREMENT
Inventory (Balance Brought Forward) 54861 | Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers w/ Reimbursement -0
Type Code Rations Fed |Receipts without Charge 1142 | Less: Bulk Sales -0
“a‘fY Regular ! 2999 [Total § 128279 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 EXPENDITURES
Mavy Reserve 3 145 Total Allowances Less Under/Over/CF 0
Navy ROTC 4 Food Cost (338) + 73645 :
Naval Academy 5 16 | Surveys +  eoRato 0
Marine Regular 8 916 | Loss without Survey + 0 R.Tuo .:ns::r..ﬂl'.?n. Il 0? r‘.'.ﬁan“n r:llljr.'.:haq-?.r., transfars, and
Mal‘il‘le RESENE ? ﬁ Bulk Sales + 39 sales were less (hen allowances
Amy Regular 2] 351 | Transfer with Reimbursement + 350
Army Reserve 9 44 | Transfer without Reimbursement + 456 . .
Amy National Guard ~ 10A 217|Inventory (Balance on Hand) + 52038 Last digit of current fiscal
Air Force National 10B Sub Total § 127488 ear
Guard Price Adjustment + 791 year.
Air Force Regular 1 0| Total $ 128279
Coast Guard 12 ALLOWANCES RATIONS  RATE JVALUE[LAST FULL PHYSICAL INVENTORY
Foreign 1/ 13
Miscellaneous 1/ 14 "Tg;x’\":{é 6022 48175 | Date: 07/29/2014
TARS 15 ;F.]Utu;n'_\\rt|z ISSUE Number of Days Since: 2
Total Cther Personnel 4 3022 | CARRIED FORWARD 6471, A Rate: %
4 . 1T 88 RATIONS 269 323 nventory Accuracy Rate:
Grand Total 3/ 17 8021" |10 10 149 RATIONS 695 382
1/ Prapare cerification in accordance with Food Sarvice SYSCO HAMPTON
Managermer |Il. NAI“"ij:JI ? Pubhcation 4Ib'6. Chapler ;I ROADS 6022 17163
Vaolume 1
21 Codes 2 through 15
&1} f_‘.oda_r. 1and 16
" The value depicted in the Ration Breakdown & Allowancs Total Allowances 66691 | Stores Consumed (1059) 75489

(Signature),(Date) Voucher # Symbol

3159 8371 07/27/2014

CALVIN E.
VILLANUEVA, CIV

{MAVSUP Formn 1359)is a result of rounding. Per the 2.5(Ph
NAVSU calion 486, the most advantageous velue | Underf(Qver) Issue - 6854 | & Stores Consumed
has been used to calculate the Total Allowances % Under/{Over) Issue 10.43%
associated with this month/year COUNTRY
CASH STATEMENT CODE:US
: APPR SUB OBJ BCN suB AAA TRANS PAA COST AMOUNT
Undeposited Bal Fwd $  2722|ACCOUNTING HEAD CLASS ALLOT TYPE CODE
Sale of Meals + 13456 |CLASSIFICATION
Bulk Sales + 39 SALES
Surcharges + 2117 SURCHARGES 17414532241 2650 0 oD 004Z125009245IK09T $13388.85
Cash Deposited with D.O. - 15526 174180452FA 1@ i D DGLSCHS00924GLSURT § 2136.75
Other Sales of Meals - 0 T $15525 60
Undeposited Sales $ 2808 \
CERTIFICATION SIGNATURE / COMMENTS \ \
Disbursing Officer Collection DO Date Comments (Hand Written Note): RevieweNBy Leading CS (Signature)

Standard Doc. No. N0002214MD12345

CERTIFICATION: | certify that | have received cash
in the amount of 15525.60, representing deposits
described above, which wil be included in my
statement of accountability for the period of:
07/01/2014 through 07/31/2014.

The figures Contained in the 'Rations Allowed'

belief.

Executive/Persaonnel Officer
LONNIE U. MAYER, CDR

(Signature) {Date)

INERTIFY that
column are correct to the best of my knowledge and |coXect to the be

bely.

Certifi
(Date)
GABR

by (Signature NRank and Title)

IENR. STEVENS,

Unclassified. For Official Use Only.

Figure 7-1
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING DATA ON THE CERTIFICATION AND ACCOUNTING CLASSIFICATION
SECTIONS TO THE GENERAL MESS SUMMARY DOCUMENT

(NAVSUP FORM 1359)

Cash deposited with the Disbursing Officer
must equal the certification section of
NAVSUP Form 1359 and the total dollar value
deposited as recorded on NAVSUP Form 470.

The sum of the values
in the accounting
classification section
must equal the amount
in the certification

section.

ek - COUNTRY
CASH STATEMERT CODE:US

. appRoP o0 981 o U ANIANS pap  OST aount
Undeposited Bal fud §  2722|ACCOUNTING HEAD CLASS ™ ALLOT E " CODE
Sale of Meals + 13456 | CLASSIFICATION
Bulk Sales + 38 SALES
Surcharges + 217 SURCHARGES 1741453224126000022 0 068566 2D 004212500928 K09T $13388.85
Cash Deposited vjith D.0. - 15526 O8N 174180452FA 26000052 0 068732 2D DGLSCHS00924GIN(RT § 2136.75
Other Sales of Mdals - 0 TOTAL $15525.60
Undeposited Sal 5 2808
CERTIEICATION SIGNATURE f COMMENTS
Disbursing Office{ Collection DO Bate Comments (Hand Witten Note): Reviewed By Leading CS (Signature)
(Signature),(Date] Voucher # Symbol

359 8 07212014

CALVINE. The figures Contained in the ‘Rations Allowed' | CERTIFY that the above information is
VILLANUEVA, CIY column are correct to the best of my knowledge and | correct to the best of my knowledge and
Standard Doc. N N00O2214MD12345 |Pelie bt
CERTIFICATIONW! certify that | have received cash |Executive/Personnel Officer (Signature) (Date) Certified by (Signature) (Rank and Title)
in the amount of 15525.60, representing deposits ~ [LONNIE UU. MAYER, CDR (Date)
described above, which wil be included in my GABRIEL R, STEVENS, CWO4
statement of accountability for the period of
07/01/2014 through 07/31/2014,

Unclassified. For Official Use Only.

NAVSUP FORM 1359

Figure 7-2
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING RATIONS FED AT ASHORE ACTIVITIES TO THE
GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

F84A00001 TIME: 1:03 PM

GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

DATE: 8/19/2014

CERTIFICATION: | certify that | have received cash
in the amount of 15525.60, representing deposits
described above, which wil be included in my
statement of accountability for the period of.
07/01/2014 through 07/31/2014.

Executive/Persaonnel Officer {(Signature) {Date)
LONNIE U. MAYER, CDR

ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 uic 12348
USS ENTERPRISE (CVN-65) CORRECTED DAYS 21| eRaED
RATIONS ALLOWED STATEMENT REPORT? N SK‘ESR?JE%RT 3 RETURN? N
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3022
Total Rations Allowed 20878 RECEIPTS - LEVEL OF PROCUREMENT
Inventory (Balance Brought Forward) 54861 | Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers wf Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales -0
Navy Regular ! 2999 Total §126279 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 [EXPENDITURES
Mavy Reserve 3 145 Total Allowances Less Under/Over/CF 0
Navy ROTC 4 Food Cost (338) + 73845 patio 0
Maval Academy 5 16 | Surveys + 60
Marine Regular 5 918 | Loss without Survey + 0 R.Tuo .!.q.q:r..ﬂl'.?n. Il 00 r".Tanr: r:llljr.'.:haqo..r., transfars, and
Mal‘il‘le Resewe ? ﬁ Bulk sales + 39 sales were less (nen allowances
Amny Regular 8 351 | Transfer with Reimbursement + 350
Ammy Reserve 9 44 | Transfer without Reimbursement + 456
Amy National Guard 10A 217 |Inventory (Balance on Hand) + 52938
Air Force National 10B Sub Total § 127488
Guard Price Adjustment + 791
Air Force Regular 1 0| Total § 128279
?:;S[‘gﬁ‘frd 0’ ALLOWANCES RATIONS  RATE  VALUE|LAST FULL PHYSICAL INVENTORY
Miscellaneous 1/ 14 :AE(!)(;'\,—'\([\QQ‘IE 6022 8.00 48178 Date: 07/29/2014
TARS 15 NDERIOVER [SSUE Number of Days Since: 2
Total Other Personnel . 3022 | NFR ED FORWARD + 647
2 b Eo L Inventory Accuracy Rate: %
1K 88 RATIONS 269 1.20 sl
Grand Total 3/ 17 B021%), 605 055 82
1/ Prapara cerification in accordance with Food Ser@le
Management, NAVSUP Pubhcal } 6022 285 17163
Vaolume 1
21 Codes 2 through 15
3/ Codes 1and 16
* Thevalus depicted in the Ration Breakd ffin & Alowance | Total Allowlgnces 66691 | Stores Consumed (1059) 75489
j":au':l,lfrl the Food Cost (X\38) - 73645 | % Ditference Between Food Cost 3. 500%
waeous value | Under/(CverNssue - 6954 | & Stores Consumed S
% Under/(Qver) Issue 1043%
associated with this mant'\.fy7 COUNTRY
CASH STATEMENT CODE:US
. APPROP SUB OBJ BCN SUB ,,, TRANS PAA COST AMOUNT
Undeposited Bal Fwd $  2722|ACCOUNTING HEAD CLASS ALLOT TYPE CODE
Sale of Meals + 13456 |CLASSIFICATION
Bulk Sales + 39 SALES
Surcharges + 2117 SURCHARGES 174\4532241 268000022 0 0585648 2D 004212500924SIK05T §13388.85
Cash Deposited D.O. - 15526 O&MN 174I§0452FA 26000052 0 068732 2D DGLSCHS00924GLSURT § 2136.75
Other Sales of - 0 TOTAL $15525.80
i $ 2808
“Total Credit” equals SINATURE /€O i
t It equ Comments (Hand The NAVSUP Form 1359 Ration
Grand Total Date .
Breakdown Block figures must match
3159 8371  07/27/2014 NAVSUP FORM 1292
CALVIN E. The figures Contaif
VILLANUEVA, CIV column are correct to the best of my knowledge and | correct to the best of my knowledge and
Standard Doc. No. N0002214MD12345 |Pelief. belief.

Certified by (Signature) (Rank and Title)
(Date)
GABRIEL R. STEVENS, CWO4

Unclassified. For Official Use Only.

NAVSUP FORM 1359

Figure 7-3
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING RATIONS FED FOR AFLOAT ACTIVITIES TO THE
GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

FB84A00001 TIME: 1:03 PM

GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

DATE: 8/19/2014

7-17

ACTVITY PERIOD 07/01/2014 THROUGH 0?1'31-‘2014' Ui 12345
USS ENTERPRISE (CVN-65) CORRECTED 1naye MERGED N
REPORT? : RETURN?
RATIONS ALLOWED STATEMENT TEMPORARY “Navy Regular” section FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE? equals code (17)
Other Rations Allowed 3022 :
Total Rations Allowed 20878 [ReCEIPTS minus code (16).
Inventory (Balance Brought Fof 0
RATION BREAKDOWN Receipts with Charge L rapeg pu:isn bursement -0
Type Code Rations Fed | Receipts il rge s 12:112;3 Less: Bulk Sales -0
Navy Regular 1 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327, PENDITURES
Navy Reserve 3 145 Total Allc Less Under/OveriCF 1]
Navy ROTC 4 Food Co + 73645 Ratio 0
Naval Academy 5 16 | Surveys + &0
Marine Regular 6 916 | Loss without Survey + 0 .
Marine Reserve 7 8|Bulk Sales 3] The sum of all rations sold
Amy Regular ] 351 | Transfer with Reimbursement + .
Amy Reserve 1] 44 | Transfer without Reimbursement + 456 fOI’ CaSh or Cl’edlt as
Amny National Guard ~ 10A 217 | Inventory (Balance on Hand) + 52938 recorded on DD Form
Air Force National Sub Total § 127488
Guard 108 Price Adjustment + 7s1] 1544 and NAVSUP Form
Air Force Regular 1 0|Total $ 128279 1046 Afloat.
Coast Guard 12 ALLOWANCES RATIONS  RATE
Foreign 1/ 13 —
_TAS;;"EHEUIJS 1/ 11; z\ tI:J\-:ll‘dlt”? 8022 8.00 48176 Date: 07/20/2014
FEBIAUER (5o Number of D: Since: 2
Total Other Personnel 2022 I(JEEIE'T_P ,_EJT‘,,I‘:;UIE] 4pay | moer O FaYS Sinee
2t 170 93 RATIONS N 268 120 323 Inventory Accuracy Rate: %
Grand Total 3 7 8021" 400 10 149 RATIONS 695 055 382
1 Prepare certihcat jance with Food Service SUPPLEMENTA|
Managemant, NAVELP Publication 488, Chapter 2 6022 285 17163 I E“s“
Volums 1 L =9
ades 2 thraugh 15 H NAVSUP Form 338 |l.
odes 1and 16
* T. 'J_flll.a o :-:I.c-_\_(l in the I'J_;JI:-.:!l F:|-.'f|kdc:.m' & Allowancs TotaNllowances 66691 | Store:
L s e S L {rood Nt 9 S o e <
NAVSUP Publication 486, the mast advantageous value | Under/(Ryer) Issue - 6954 | & Stnfg
has been used to calculate the Total Allowances % Uny |eumuLATIVE| ., o |cUuMULATIVE] |
associated with this monthiyear. f‘OUNTRY\ T?;raA (14) 1-&‘:!‘1-5?|_
CASH STATEMENT CODE:US SUBR  OBRJ SUB
APPROP BCN AAA / 547.17
Undeposited Bal Fwd 3 2722 | ACCOUNTIN HEAD CLASS ALLOT k7 J  3s7[4\75.00 5020.27 |4
Sale of Meals + 13456 |CLASSIFICATI Pt | | s41[2400.20 7890.47 | 3
Bulk Sales n a9 1 812|19%2.30 9822.77 2|
Surcharges + 17 SALES 7414532241 26000022 0 068566 2D 0083 895 | 104295 10872.72|1
Cash Deposited with D.O. - 18626 SURCHARGES| N 40i5ora 26000052 0 068732 20 D6 )2 1137127460 13607.32/4
Other Sales of Meals . 0 O&MN ps 1382(27¢k 50 16375.82] 1|
Undeposited Sales $ 2808 TOTAL ks 1607|2544 50 18918323
185427910 21709.42| 3]
CERTIFICATION S|GNATURE"COMMEN¥ 3 2027195490 23664.32| 2]
Disbursing Officer Collection DO Date Comments (Hand Written NXe): Reviewed 3: ;z; ;; ’:‘5’ ;21::2 :
(Signature),{Date) Voucher # Symbol ks 2513288150 29283.17| 2]
1159 8371 0772712014 P7 2810|3356 0 32639.27 |
53 3063 | 2858PO 3549817 |
CALVIN E. The figures Contained in the 'RatioNg Allowed" | CERTIFY po 3253|2147p0 37645171
VILLANUEVA, CIV column are correct to the best of my\powledge and | correct to thp2 3505(2847%0 40492.77|)
bellef be“ef D7 3612|1267PS 41760.72 2
Standard Doc. No. NO002214MD12345 b3 S73s[1a57ks 232152711
CERTIFICATION: | certify that | have received cash |Executive/Personnel Officer (Signature) Certified by [C 3065|2599P0 45817.27|3
in the amount of 15525.60, representing deposits | LONNIE U. MAYER, CDR (Date) P! 4246(3175B0 48992.57| 2
described above, which wil be included in my GABRIEL REZ 4533]3243410 5'-’2-‘5-67’ 3
statement of accountability for the period of: A oY,
07/01/2014 through 07/31/2014. = “aslzaidso 25521504
£ 4857 |141915 55962321
Unclassified . For Official Use Only. S 4972|1368 75 57325.07/1
pO 5032 7P .00 S8084.07
p3 S5095| 7E6.95 58881.02| |
Fe 5274 |20§2.70 60903.72| 1
8 ‘ S492| 248h3.40 ©3367.12| 3
s ‘ ST1L7|2§. 50 65909.62|
h2 \ soso[ffso 68644.22|1
b3 \ oco22(f7fo.05 69441.17 1
\5022 6944117 |
_d
A 4
Code (13)
cumulative total
at the end of the
month.
Figure 7-4
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING DATA ON THE “CASH STATEMENT” SECTION
(UNDEPOSITED SALES BEGINNING OF THE MONTH)
TO THE GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

132609 | Stores Consumed (1059) 126850
H - 126445 | % Difference Between Food Cost .
Previous Monthly NAVSUP FORM 1359 0164 | & Stares Conmmed 052%
% Under/{Over) lssue 4.65%
T
CASH STATEMENT CODE: US SUB  OBJ SUB TRANS cosT
Undeposited Bal Fwd s saslaccountme  |PFPROP HeaD class BEN alLor AAA Type PAA copg  AMOUNT
Sale of Meals + 11651 |CLASSIFICATION
Bulk Sales + 1]
Surcharges + 1774 SALES o 08 T $12354.00
Cash Deposited with D.0. _ 141sp| SURCHARGES|, o T § 162565
Other Sales of Meals + 1 D $14179.65
Undeposited Sales 5 2722
CERTIFICATION TURE / COMMENTS
Disbursing Officer Collection DO Date nd Written Mote): Reviewed By Leading CS (Signature)
(Signature),(Date) Voucher # Symbal
3135 8371 06/24/2014
CALVIN E. The figures Contained in the ‘Ration o' | CERTIFY that the above information is
VILLANUEVA, CIV column are correct to the best of my kno correct to the best of my knowledge and
Standard Doc. No. NOODZ214MD12345 |Delief. Delief.
CERTIFICATION: | certify that | have d cash |E th Officer (Sig {Date) Signature) (Rank and Title)
in the amount of 14170.65, representing deposits LONMIE U. MAYER, COR
described above, which wil be included in my
statement of accountability for the period of:
06/01/2014 through 06/30/2014.

Unclassified. For Official Use Only.

FB4A00001 TIME: 1:03 FM

GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

DATE: 8/18/2014

Undeposited sales from
previous monthly report

carried to current
monthly report.

CERTIFICATION: | certify that | have received cash
in the amount of 15525 60, representing deposits
described above, which wil be included n my
statement of accountability for the period of.
07/01/2014 through 07/31/2014.

ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 uie 12345
USS ENTERFRISE (CVN-65) CORRECTED DAYS 31 |MERGED
REPORT? w|OPERATED RETURN? N
RATIONS ALLOWED STATEMENT TEMPORARY N|DAYS N PORT 31| AERROE . ene N
Mawy Rations Allowed 17856 |CLOSURE?
Other Rations Allowed 3022
Tl R Al s |RECEIPTS LEVEL OF PROCUREMENT
Bal Brought Forward) $ 54861 | Receipts with Charge 0
RATIGN BREAKDOWN R with Charge 72276 | Less: Transfers w/ Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales Y
Nawvy Reqular 1 2990 [Total S 18278 I Receipts Less Transfers and Bulk sy 0
Ration for Cash 2 1327 |ex PENDITURES
Navy Reserve 3 145 Total Less UnderfCveniC o
Navy ROTC 4 Food Cost (338) + T35 patio 0
l':]':-:ialle,ﬁ;::ﬁ:':r g 9:2 f:g ithout Survey : ﬁg Ristio bss than 1,00 means purchiglf transhirs. and
Marine Reserve 7 6 Bulk Sales + 39 sales were ess than allowance
Ammy Regular 8 351 | Transfer with Reimbursement + 350
Amy Reserve ] 44 | Transfer without Reimbursement + 456
Amy National Guard 104 217 ¥ (Bal on Hand) + 52938
Air Force National 108 Sub Total $ 127488
al Price Adjustment + 781
Air Force Regular 11 0| Total $ 128279
Coast Guard 12 ALLOWANCES RATIONS  RATE  \BUE[LAST FULL PHYSICAL INVENTORY
Foreign 1/ 13
Miscellaneous 1/ 14 B Date: omzer2ma4
TARS 15 s ° e Number of Days Since: 2
Total Cther Personnel 16 + 547 .
2 423 Inventery Accuracy Rate: %
Grand Total 3/ 17 382
17163
56691 | Stores Consumed (1058) 75488
- 73645 |% Difference Between Food Cost ) ;0.
- 954 | & Stores Consumed “
% Undearf{Over) lssue 10.43%
CASH STATEMENT E:US SUB  ©OBJ SUB TRANS COST
APPROP BCN AAA PAA AMOUNT
Undeposited Bal Fwd s 2722[ACCOUNTING HEAD CLASS ALLOT TYPE CODE
Sale of Meals + 13456 |CLASSIFICATION
Buk Sales + 38
Surcharges + 2117 SALES T §13388.85
Cash Deposited with 0.0, - 15528 SURCHARGES], URT § 2136.75
Other Sales of Meals - 0 Dk $15525 60
Undeposited Sales 5 2808
CERTIFIGATION SIGNATURE / COMMENTS
Dibursing Officer Collection DO Comments (Hand Wiitten Note): | Reviewed By Leading C3S (Signature)
i (Date] Voucher # Symbol D2t€
3158 BAT1  OT/27/2014
CALVINE Current Monthly NAVSUP FORM 1359
VILLANUEWVA, CIV
Standard Doc. No. NODD2214MD 12345 |beliel. befief

ersonnel Officer

LOMMIE U, MAYER, COR

) (Date)

Certified by (Signature) (Rank and Title)
{Drate)
GABRIEL R. STEVENS, CWO4

Unclussified. For Official Use Only.

Figure 7-5
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NAVSUP P-486, Rev 8 - Food Service

Management

RECORDING DATA ON THE “CASH STATEMENT” SECTION
(SALE OF BULK FOOD ITEMS)

TO THE GENERAL MESS SUMMARY DOCUMEN

SHIPPING CONTAINER TALLY

T (NAVSUP FORM 1359)

12345 6 7 8 9101112131415 16 17 181920212223 24 2526272829 3031323334 3536 37 38394041424344454647484950

REQUISITION AND INVOICE/SHIPPING DOCUMENT M3 o 07040245
Expires Feb 28, 2006
The public reporting burden for this collection of information is estimated to average 1 hour per response, including the time for reviewing instructions, searching existing data sources, gathering and maintaining the data needed, and completing and
reviewing the collection of information. Send comments regarding this burden estimate or any other aspect of this collection of information, including suggestions for reducing the burden, to the Department of Defense, Executive Services and
gg/‘rgrl%rgggt‘\%ﬁwggrec{ora(e (0704-0246). Respondents should be aware that notwithstanding any other provision of law, no person shall be subjest to any penalty for failing to comply with a Golleation of information if it does not display a currently valid
PLEASE DO NOT RETURN YOUR FORM TO THE ABOVE ORGANIZATION. RETURN COMPLFTED FORM TO THE ADDRESS IN ITEM 2.
1. FROM: finclude ZIP Code) NO SHEI:QI'FS 5. gi?’léISITION 6. REQUISITION NUMBER
WARDROOM USS ENTERPRISE 1 B 20140731
7. DATE MATERIAL REQUIRED {YYYVMVDD) 8. PRIORITY
20140731
2. TO: finclude ZIP Code) 9. AUTHORITY OR PURPOSE
USS ENTERPRISE (CVN-65) FOOD SERVICE OFFICER Bulk Sale
USS ENTERPRISE (CVN-65) 10. SIGNATURE 11a. VOUCHER NUMBER & DATE {VYVVVMDD]
FPO AE, 09999-0901 09999-0901
3. SHIP TO - MARK FOR 12. DATE SHIPPED {VYVYVVDD) b.
WARDROOM USS ENTERPRISE 20140731
This total Sale 13. MODE OF SHIPMENT 14. BILL OF LADING NUMBER
represents the 15. AIR MOVEMENT DESIGNATOR OR PORT REFERENCE NO.
wardroom mess bill.
4. APPROPRIATIONS DATA AMOUNT
3895
ITEM QUANTITY SUPPLY TYPE CON-
NO. FEDERAL STOCK NUMBER. DESCRIPTION, AND CODING OF MATERIEL AND/OR SERVICES OF REQUESTED ACTION CON- TAINER UNIT PRICE TOTAL COST
ISSUE TAINER NOS.
{a) b} (] \d) ie) if) ig) ih} 0]
001 | 22 - 892001E394860 - CAKE MIX, DEVIL'S FOOD, MIN 64 OZ CN, 6/410CN CN \ 2 8.45 16.90
002 | NMF - 892501E095184 - ICING, VANILLA, 11 LB CO co 1 22.05 2205
Total value of food items \
sold as billed to each
mess rounded to the N \
nearest dollar. S
16. TRANSPORTATI(] \ 17. SPE LING
[T [issueD BY | 2 DATE BY EET TOTAL
vy D o | | e oo \\
&7 a | EXCEPT AS \ 38.95
/s s \ £ NOTED ——
DATE BY TOTAL
| N\ ¢ | Recaven. | vvvamoo oy
lﬂ 'sl AN | | ExcepT as 38.95
& ErFAckeDEY \
é ' FB4A00001 TIME: 1:03 PM GENERNESS SUMMARY DOCUMENT (NAVSUP FORM 1358) DATE: 8M19/2014
ACTIVITY PERIOB\ 07/01/2014 THROUGH 07/21/2014
DD FORM 11489, USS ENTERPRISE (CVN-65) DAYS uic 12345
CORRECT 31 |MERGED
REFPORT? N|OPERATED RETURN? N
RATIONS ALLOWED STATEMENT TEMPORARY N|DAYSIN PORT 31 | ciyal RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 022
Total Rations Allowed 20878 RECEIPTS \ LEVEL OF PROCUREMENT
Inventory (Balance BrougN Forward) $ 54861 |Receipts with Charge 1]
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers w/ Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 Less: Bulk Sales -0
Navy Regular 1 2999 Total $ 126279 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 [EXPENDITURES \
Navy Reserve 3 145 Total Allowances Less Under/Cver/CF ]
Navy ROTC 4 Food Cost (338) 736845 | patio 0
Naval Academy 5 16 | Surveys + L] . ) I o
Marine Regular 6 916 | Loss without Survey + 0 |_'-’:3\.||;\ ?J.lll'_arﬂ_ Iru_l.\ n1l-l.-:3r'r: purchases, transiers, and
Marine Reserve 7 5 |Bulk Sales * 3g | sales were less than allowances
Army Regular 8 351 | Transfer with Reimbursement + 350
Amy Reserve ] 44 | Transfer without Reimbursement + 456
Army National Guard 104 217 |Inventory (Balance on Hand) + 52838
Air Force National 108 Sub Total $ 127488
Guard Price Adjustment + 791
Air Force Regular 1 0|Total $ 128279
E:i‘-?‘gr?"l'f’d 1% ALLOWANCES RATIONS  RATE  VALUE|LAST FULL PHYSICAL INVENTORY
%ifé:;llaneous 1 1; 6022 8.00 48175 | Date: 07/28/2014
Number of Days Since: 2
Total Cther Personnel o + 647 I tory A vs Rate: %
2 269 120 a3 | INventory Accuracy Rate:
Grand Total 3/ 17 695 0.55 182
dance with Foos HAMPTON
MEUP Pubkcation 486, Chapl 6022 285 17163
Wolume 1

Figure 7-6
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NAVSUP P-486, Rev 8 - Food Service Management

Downloaded from http://www.everyspec.com

RECORDING DATA ON THE “CASH STATEMENT” SECTION

(SURCHARGES ON GENERAL MESS MEALS)

TO THE GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

FB4AD0001 TIME: 1:03 FM

GEMERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1358)

DATE: 8/18/2014

Total for surcharges
includes the DD Form
1544s and NAVSUP Form
1046s.

ACTIVITY PERIOD 07/0172014 THROUGH 07/731/2014 vic 12345
USS ENTERPRISE (CVN-65) CORRECTED DAYS 11 |MeraED
RATIONS ALLOWED STATEMENT REFORT? N[ ORTE M B0 RETURN? N
TEMPORARY N|DAYS INPORT 31 ciial RETURN? N
Mavy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3022
Total Rations Allowed 20878 RECEIPTS LEVEL OF PROCUREMENT
Inventory (Balance Brought Foraard) $ 54861 | Receipts with Charge o
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers w/ Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 Less: Bulk Sales -0
Nawvy Regular 1 20g0 | Total 5 128200 Receipts Less Transfers and Bulk Sales 0
Ration for Cash 1327 [ex PENDITURES
Navy Reserve 3 145 Total All Less Under/CveriCF
Nawy ROTC 4 Food Cost (338) + TIB5 | povio 0
Naval Academy 5 16 | Surveys + 60
Marine Regular B 916 | Loss without Survey +
Marine Reserve 7 6| Bulk Sales +
Ammy Regular B 351 | Transfer with Reimbursement +
Amy Reserve 9 44 | Transfer without Reimbursement +
Armny Mational Guard ~ 10A 217 [Inventory (Ealance on Hand) + 52038
Air Force National 108 Sub Total § 127488
Guard Price Adjustment + 791
Air Force Regular 1 0| Total $ 128278
Coast Guard 12 ALLOWANCES RATIONS  RATE  VALUE[LAgFULL PHYSICAL INVENTORY
Foreign 1/ 13
Miscellaneous 1/ 14 6022 8.00 Wate: 077292014
TARS 15 MNumber of Days Since: 2
Total Cther Personnel 18 1022
2f 268 Inventory Accuracy Rate: %
Grand Total / 17 6021 05 pes
11 Erap accordance with @
Managermen P Publication 428, 6022 17183
Volume 1
2/ Codes
& Codes N
" Thevalued nEredkdonn & Mlowenc: | Total Allowances 66691 | Stores Consumed (1059) 75489
”"":;m:;'f:r":'nn Food Cost (338) - 73645 |% Difference Between Food Cost ¢,
advantagecus vaine | Underf{Over) Issue - 6954 | & Stores Consumed e
he Total Allowances % Underf{Cver) lssue 1043%
i -"OUNTR\/
CASH STATEMENT CODE: US
- APPROP sue  OBJ BCH s AAA TRANS PAA cOST AMOUNT
Undepaosited Bal Fud s 2722|ACC ING HEAD CLASS ALLOT TYPE CODE
Sale of Meals +  13456|C IFICATION
Bulk Sales + 39
Surcharges + 2117 SURCH?}?&E? T 513388.85
Cash Deposited with D.O. - 15526 § 2136.75
Other Sales of Meals - 0 oL $15525.60
Undeposited Sales 3 2808
CERTIFICATION SIGNATURE f COMMENTS
Disbursing Officer Gallection DO Comments (Hand Written Note): Reviewed By Leading C5 (Signature)
(Signature),(Date) Voucher # Symbaol Date

Figure 7-7
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RECORDING “CASH DEPOSITED WITH DISBURSING OFFICER” TO THE GENERAL MESS

SUMMARY DOCUMENT (NAVSUP FORM 1359)

F84A00001 TIME: 1:03 PM GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359) DATE: 8/19/2014

ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 Ul 12345
USS ENTERPRISE (CVN-65) CORRECTED DAYS 31 |MERGED

RATIONS ALLOWED STATEMENT Aok N |DAYS N PORT 31 |RETURN? '

TEMPORARY N FINAL RETURN? N

Navy Rations Allowed 17856 [ CLOSURE?

Cther Rations Allowed 3022

Total Rations Allowed 20878 RECEIPTS LEVEL OF PROCUREMENT

Inventory (Balance Brought Forward) $ 54861 | Receipts with Charge 0

RATION BREAKDOWN Receipts with Charge 72278 | Less: Transfers w/ Reimbursement -0

Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales -0

Navy Regular ! 2099 | Total § 126279 Total Receipts Less Transfers and Bulk Sales 0

Ration for Cash 2 1327 |EXPENDITURES

Navy Reserve 3 145 Total Allowances Less Under/Over/CF 0

Navy ROTC 4 Food Cost (338) + 73845 patio 0

Naval Academy 5 16 | Surveys + 60

Marine Regular 6 916 | Loss without Survey + 0| Reatio less than 1.00 means purchases, transfers, and

Marine Reserve 7 | Bulk Sales * 29 sales wiers less than allowances

Amy Regular 8 351 | Transfer with Reimbursement + 350

Ammy Reserve 9 44 | Transfer without Reimbursement + 456

Ammy National Guard 10A 217 | Inventory (Balance on Hand) + 52938

Air Force National 10B Sub Total $ 127488

Guard Price Adjustment + 791

Air Force Regular 11 0| Total $ 128279

gg;ﬁgﬂfrd I ALLOWANCES RATIONS  RATE  VALUE|LAST FULL PHYSICAL INVENTORY

Miscellaneous 1/ 14 BASIC FOOD Date: 07/29/2014

TARS 15 ALLOWANCE 6022 8.00 48176 .

Total Other Personnel UNDER/OVER ISSUE + 647 Number of Days Since: 2

2 16 3022 | CARRIED FORWARD Inventory Accuracy Rate: %

L|1To9sRaTIONS 269 1.20 323 ’

Grand Total 3/ 17 802171100 T0 149 RATIONS 695 0.55 382

1/ Prepare certification in accordance with Food Service SYSCO HAMPTON
Maragement, NAYSUP Publication 485, Chapter 2, ROADS 6022 285 17163
Yolume 1

2/ Codes 2 through 15

3/ Codes 1Tand 16.

*  The value depicted in the Ration Breakdown & Allowance g B H
Sections of the General Mess Summary Document -ll;g?c; élcl)os\cl(aggae)s _ gggi; ; Casbh deposn?fd with the
(NAYVSUP Form 1359)is aresult of rounding. Perthe
NAVSUP Publication 488, the most advantageous value Under/(Over) Issue - 6954 ‘4 Dis ursing O I.C.er mUSt
has been used to calculate the Total Allowances equal the certification
associated with this month/year. COUNTRY Section Of NAVSUP FOI‘m

CASH STATEMENT CODE:US Approp SUB ©BJ . suB I 1359 and total dollar value

o D o] oo M| deposied s recordedon

ale of Meals

Bulk Sales + 30 NAVSUP Form 470.

Surcharges + 2117 SURCHASéA(égg 17414532241 26000022 0 068

Cash Deposited with D.O. - 15526 O&MN 174180452FA 26000052 732 2

Other Sales of Meals 0 $15525.60

Undeposited Sales 2808

CERTIFICATION

-~

TOTAL
SIGNAT! / COMMENTS

Disbursing Officer Collection
(Signature),(Date) Voucher #

/
%ol Date

Comments (Han

3159 8371 07/27/2014

Reviewed By Leading CS (Signature)

CALVIN E.
VILLANUEVA, CIV

Standard Doc. No. /

MMD12345

phe figures Contained in the 'Rations
column are correct to the best of my knowl
belief.

ave received cash
, representing deposits
pe included in my
for the period of:

Executive/Personnel Officer (Signature) (Date)
LONNIE U. MAYER, CDR

07/01/2014 th rough 07/31!2014

(o] atei

| CERTIFY that the above information is
correct to the best of my knowledge and
belief.

This figure is rounded
to the nearest whole
dollar.

GABR

Unclassified. For Official Use Only.

Figure 7-8
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GENERAL MESS SUMMARY DOCUMENT
(NAVSUP FORM 1359)

F84A00001 TIME: 1:03 PM GEMNERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359) DATE: 8/198/2014
ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 uic 12348
USS ENTERPRISE (CVN-65) CORRECTED DAYS 21| eRaED
RATIONS ALLOWED STATEMENT REPORT? N 8§$§7J E-%RT 31 |RETURN? N
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 [CLOSURE?
Other Rations Allowed 3022 [pECEIPTS LEVEL OF PROCUREMENT
Total Rations Allowed 20878 s
Inventory (Balance Brought Forward) 54861 | Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers w/ Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 Less: Bulk Sales -0
”a‘fY Regular 1 2999 Total § 128279 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 [EXPENDITURES
Navy Reserve 3 145 Total Allowances Less Under/Over/CF 0
Navy ROTC 4 Food Cost (338) + 73645 | posio 0
Maval Academy 5 16 | Surveys + 60| L i
Marine Regular 5 918 | Loss without Survey + 0 I?..«:ho ..ns::r..ﬂl'.?n. Il Olf? r‘.'.ﬁan.:n F.I.Jr'.'hﬂq%' transfars, and
Mal‘il‘le RESENE ? ﬁ Bulk Sales + 39 sales were [ess (Nen allowances
Amy Regular 2] 351 | Transfer with Reimbursement + 350
Ammy Reserve 9 44 | Transfer without Reimbursement + 456
Amy National Guard 10A 217 |Inventory (Balance on Hand) + 52938
Air Force National 10B Sub Total $ 127488
Guard Price Adjustment + 791
Air Force Regular 1 0| Total § 128279
Coast Guard 12
Foreign 1/ 1 ALLOWANCES RATIONS RATE  WALUE|LAST FULL PHYSICAL INVENTORY
Miscellaneous 1/ 14 ?;?ASIC FO O_P 6022 8.00 48178 Date: 07/29/2014
TARS 15 ALLOWANCE ince-
UNDER/OVER ISSUE Number of Days Since: 2
Total Other Personnel 3022 | cARRIED FORWARD + 64 | A Rate: %
2/ _|1To s raTIONS 269 1.20 3a Mrentory Aceuracy Rate:
Grand Total 3/ 17 8021" |10 10 149 RATIONS 695 055 382
1/ Prapara cerification in accordance with Food Sarvice SYSCO HAMPTON
Management, NAVSUP Pubkcation 488, Chapler 2, ROADS 6022 285 1nes
Vaolume 1
21 Codes 2 through 15
3 f_‘.oda_r. 1and 16
" Ihe el ‘Ij?i[;‘;?:[I';;T';dg?i'izﬁlt'flzfgw b Alawancs | Total Allowances 66691 | Stores Consumed (1059) 75489
e EEE e - ; Food Cost (338) - 73645 | % Difference Between Food Cost )
{MAVSUP Fom 1359} is a result of roundin 2.5(Ph
NAVSUP Publicalion 488, the most advantageous velue | Underf(Over) Issue - 6854 | & Stores Consumed
has baen used to calculate the Total Allowances % Under/(Over) Issue 10.43%
associated with this monthfyear COUNTRY
CASH STATEMENT CODE:US
- approp SUB - OBY gy SUB pan TRANS pan _ COST amount
Undeposited Bal Fwd $  2722|ACCOUNTING HEAD CLASS ALLOT TYPE CODE
Sale of Meals + 13456 |CLASSIFICATION
Bulk Sales + 39 SALES
Surcharges + 2117 SURCHARGES 17414532241 28000022 0 0585646 2D 0042125005245IK09T $13388.85
Cash Deposited with D.O. - 15526 O&MN 174180452FA 26000052 0 068732 2D DGLSCHS00924GLSURT § 2136.75
Other Sales of Meals TOTAL $15525.80
Undeposited Sales 5 2808
CERTIFICATION GNATURE / COMMENTS
Disbursing Officer Collection DO Dat Comments (Hand Written Note): Reviewed By Leading CS (Signature)
(Signature),(Date) Voucher # Symbol
3158 8371 07@72014
CALVIN E. The figures Contained in the ‘Rations Allowed' | CERTIFY that the above information is
VILLANUEVA, CV column are correct to the best of my knowledge and |correct to the best of my knowledge and
Standard Doc. No. N0002214f1D12345 | belief. belief.
CERTIFICATION: | certify that | have recgived cash |Executive/Personnel Officer (Signature) {Date) Certified by (Signature) (Rank and Title)
in the amount of 15525.60, representing geposits | LONNIE U. MAYER, CDR {Date)
described above, which wil be included iff my GABRIEL R. STEVENS, CWO4
statement of accountability for the periogof:
07/01/2014 through 07/31/2014.
Unclassified. For Official Use Only.
This amount shall be reported
as undeposited balance
brought forward on next .
month’s NAVSUP Form 1359. Figure 7-9
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RECORDING DATA ON THE “BALANCE SHEET” SECTION (BALANCE BROUGHT

FORWARD) TO THE GENERAL MESS SUMMARY DOCUMENT

NAVSUP FORM 367 Page 1 of 3
N/ \VS U P DATE: 19AUG14
RECORD OF RECEIPTS AND EXPENDITURES (4442) ACTIVITY uic
NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 USS ENTERPRISE (CVN-65) V12345
RECEIPTS EXPENDITURES
2014 2014
SOURCE | DOCUMENT |\ uE SOURCE |POCUMENT( /5 yE
mo.[pAY mo.[pAay
INVENTORY N LOSS WITH
7 | 1 |BROUGHT < 54,861.4600 )7 20 |SURVEY 40161 9 60.0000
FORWARD ~ TRANSIER
SYSCO 7 | 31 |WOREIMB 4031 |9A18| 4555800
7 | 2 |HAMPTON \4151] 101 |902F ff 3.542.7700 uss
ROADS »542. HALYBURTON)
Q00109) / BULK SALE
S o 7 | 31 |(YARDROOM 14031 | oon 38.9500
7 | 6 HAMPT 4121|101 |ogfB|  229.6400 O mra

FB84A00001 TIME: 1:03 FM

I GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1358)

DATE: 8/18/2014

CERTIFICATICN: | certify that | have received cash
in the amount of 15525.60, representing deposits
described above, which wil be included in my
statement of accountability for the period of:
07/01/2014 through 07/31/2014,

ExecutivefPersonnel Officer (Signature) {Date)
LONNIE U. MAYER, CDR

ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 uie 12345
USS ENTERPRISE (CVN-65) CORRECTED DAYS 21 | MercED
RATIONS ALLOWED STATEMENT __ TEHSOR, N|BAYSIN PORT 31 [RETURN? N
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3022 /—
Total Rations All d 20878 RECEIPTS /EL OF PROCUREMENT
y (Balance Brought Fo dceipts with Charge o
RATION BREAKDOWN I Receipts with Charge 6| Less: Transfers w/ Reimbursement -0
Type Code Rations Fed |Receipts without Cha 1142 | Less: Bulk Sales -0
gav_y R:_aguclar h ; ?ggg Tota 5 126279 Total Receipts Less Transfers and Bulk Sales 0
ation for Cas EXPENDITL S
Navy Reserve 3 145 Total Allowances Less Under/Cwver/iCF 1]
Navy ROTC 4 Fo st (338) +  73645| paiio 0
1 eys + &0 N
i . Loss without Survey + o | Fatio less than 1.00 means purchases, transfers, and
Endlng |nventory from L &lBulk Sales - ag | sales were less than allowances
; : : 351 | Transfer with Reimbursement + 350
preVlOUS aCCOUntIng pe“‘)d- 44 | Transfer without Reimbursement + 456
is fi 217 |Inventory (Balance on Hand) + 52838
Post this figure to the nearest inventory T 5o
dollar value. Price Adjustment + 791
0| Total $ 128279
Foreign 1/ 13 ALLOWANCES RATIONS RATE WALUE|LAST FULL PHYSICAL INVENTORY
Miscellaneous 1/ 14 BASIC FOOD 6022 B8.00 48176 | Date: 07/29/2014
TARS 15 G:\IL;)L‘”:,:L?!\;L'—H ISSUE - Number of Days Since: 2
Total Other Personnel 16 3022 |carmiEn | ORWARD + 847 i
2 TTO 98 FAT IOMNS 289 1.20 323 Inventory Accuracy Rate: %
Grand Total 3/ 17 60217 100 T 148 RATIONS 695 0.55 382
1/ Prapare certification in accardance with Food Service SYSCO HAMPTON
Management, MAVSLIE Publeation 456, Chapter 2. ROADS 6022 2.85 17163
Valume 1
2/ Codes 2 through 15
3 Codes 1and 16
: value “"P"‘"’;II‘I L';'f""'“::_“'?__":Ifflrl‘;":‘f_‘:“w;‘llir{;‘f_‘_‘“”"‘”"-" Total Allowances 66691 | Stores Consumed (1058) 75489
e i Ay Coeumen Food Cost (338) - 73645 | % Difference Between Food Cost
ILIH'—,I":lrr:;ulcl.-s;nr?r?lil-cbls_atlr'?ﬂln:: ;;Jr:'l\flal;':;:-':‘g:)&l‘;ah\'::l.:e Underf(Cver) Issue - 6954 | & Stores Consumed 2.30%
has been used to calculate the Tolal Allowances % Under/{Over) Issue 10.43%
associated with this monthiyear COUNTRY
CASH STATEMENT CODE:US s5UB OBJ sUB TRANS COST
APPROP BCN AAL PAA AMOUNT
Undeposited Bal Fud L4 2722 | ACCOUNTING HEAD CLASS ALLOT TYPE CODE
Sale of Meals + 13456 |CLASSIFICATION
Bulk Sales + 38
Surcharges + 207 e, SALES 17414552241 25000022 0 068566 2D 0042125009 KO9T $13388.85
Cash Deposited with D.O. - 15526 OaMN 174180 'FAZE000052 O 0S8732 2D DGLSCHE0092 SURT § 2136.75
Other Sales of Meals - 1] $15525.60
TOTAL
Undeposited Sales 5 2808
CERTIFICATION SIGNATURE f COMMENTS
Disbursing Officer Collection DO Comments sHand Written Not:): Reviewed By Leading CS (Signature)
(Signature) (Date) Voucher# Symbol Date
3159 8371 07/27/2014 NAVSUP FORM 1359
CALVIN E. | CERTIFY that the above information is
VILLANUEVA, CIV col corract to the best of my knowledge and
Standard Doc. No. NO002214MD12345 |belief. belief.

Certified by (Signature) (Rank and Title)
{Date)
GABRIEL R. STEVENS, CWO4

Unclassilied. For Official Use Only.

Figure 7-10
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RECORDING DATA ON THE “BALANCE SHEET” SECTION TOTAL TO THE GENERAL MESS
SUMMARY DOCUMENT

NAVSUP FORM 367 Page 3 of 3
NAVSUP FORM 367

(NOO109)
SYSCO
- HAMPTOMN - . e .
71 31 [RoaDS 41481 101 {90321 2463435 This figure shall equal the receipts
(NO0109) with and without charge and
5 Marva Maid . inventory brought forward total
7 31 . 4231 101 | 9001 356.8000 B . ” .
Dairy posted on the “receipts” section of
. USNS - NAVSUP Form 367
e 2 () 5,831.2000 .
31 SEATTLE 4231|9004 831
7 | 31 |TOTAL 128,279.1 20" This shall equal the receipts
* Receipt Without Charge S—" without charge section of NAVSUP
1359.
F84A00001 TIME: 1:03 PM GEMERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1358) DATE: 8M18/2014
ACTIMITY PERICD 07/01/2014 THROUGH 07/31/2014 uic 12345
USS ENTERPRISE (CVN-65) CORRECTED DAYS 31| MereeD
RATIONS ALLOWED STATEMENT L o Bt RETURN? E—
TEMPORARY N|DAYS IN PORT 31 FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3022
Tolal Rations Allowed 20878 RECEIPTS LEVEL OF PROCUREMENT /
Inventory (Balance Brought Ferward) § 54861 |Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers w/ Reimbursem -0
Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales -0
Na".Y Regular 1 2999 Total $ 128270 Total Receipts Less Tr‘ansﬂand Bulk Sales 0
Ration for Cash 2 1327 |EXPENDITURES
Mavy Reserve 3 145 Total All der/OverfCF 0
Navy ROTC 4 Food Cost (338) + 73645 payig 0
Naval Academy 5 16 [Surveys M B0 o toce than 1 004fons purchasee. ransfors. ane
Marine Regular & 916 | Loss without Survey + 0| Ratio less th a: 1 Y 1|E=l'!: purchiases, transfars, and
Marine Reserve 7 6|Bulk Sales + 3g | Fales were less L allowances
Army Regular 8 351 | Transfer with Reimbursement + 350
Amy Reserve 9 44 | Transfer without Reimbursement + 456
Amy National Guard 104 217 |Inventory (Balance on Hand) + 52838
Air Force National 108 Sub Total $ 127488
Guard Price Adjustment + 791
Air Force Regular 11 0|Total T oIN
E;‘:‘:];I?LI'?“’ :% ALLOWANCGES RATIONS - ==—mweps= \ /4| E [LAST FULL PHYSICAL INVENTORY
Miscellanecus 1/ 14 BASIC FODD 8022 8.00 48176 | Date: Q7/29/2014
TARS 15 [ LEANCE Mumber of Days Since: 2
Total Other Personnel UNDERJOVER 15508 + 647 ¥ )
2 16 3022 | CARRIED FO Inventory Accuracy Rate: %
L To 9sRATE 269 1.20 323
Grand Total 3/ 17 801" 1400 100 149 RATIONS 685 0.55 382
Bbane aETan 6022 285 17163
2/ Codes 2 through 15
3/ Codes 1 and 16
s ahien Breakanen & Aulvance | Total Allowances 66691 | Stores Consumed (1059) 75489
(MAVALE P 1256 10 5 raelh of raondng. porihe | Food Cost (338) - 73645 [ % Dillerence Beiween Food Cost 5 (o,
i e usvalue  |Under/(Over) Issue - 6954 | & Stores Consumed =
ate the Total Allowances % Underf{Over) ssue 10.43%
associated wih this monthivsar COUNTRY
CASH STATEMENT CODE:US SUB OBJ sUB TRANS cosT
APPROP BCN AAA PAA AMOUNT
Undeposited Bal Fwd §  2722[ACCOUNTING HEAD CLASS ALLOT TYPE CODE
Sale of Meals + 13456 |CLASSIFICATION
Bulk Sales + ]
Surcharges + 27 SALES|, ) 28009245TKO9T $13388.85
Cash Deposited with D.O. - 15526| SURCHARGES|. ;o0 comm 2an CHS00924GLEURT § 2136.75
Other Sales of Meals . 0 Tcg#ﬁ': $15525.60
Undeposited Sales 3 2808
CERTIFICATION SIGNATURE / COMMENTS
Disbursing Officer Collection DO Date Comments (Hand Written Note): Reviewed By Leading CS (Signature)
(Signature),(Date) Voucher # Symbol
3158 #8371 072712014
CALVIN E. NAVSUP FORM 1359 | CERTIFY that the above information is
VILLANUEVA, CIV correct to the best of my knowledge and
Standard Do¢. Ne. NODOZ214MD12345 [T belief.
CERTIFICATION: | certify that | have received cash |Executive/Personnel Officer (Signature) (Date) Certified by (Signature) (Rank and Title)
in the amount of 15525.60, representing deposits LONMIE U, MAYER, CDR (Date)
described above, which wil be included in my GABRIEL R. STEVENS, CWQ4
statement of accountability for the period of:
07/01/2014 through 07/31/2014.

Unclasdfled. For OfMcial Use Only.

Figure 7-11
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RECORDING DATA ON THE “EXPENDITURE” SECTION (SURVEY & LOSS WITHOUT
SURVEY) TO THE GENERAL MESS SUMMARY DOCUMENT

FB4A00001 TIME: 1:03 PM GENERAL MESS SUMMARY O DATE: 819/2014
ACTIMVITY PERICD 07/01/2014 NAVSUP FORM 1359 1945
USS ENTERPRISE (CVN-65) CORREGTED TR GED
RATIONS ALLOWED STATEMENT A ORA N |BAvS N PoRT 31 [RETURNZ )
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3022
Total Rations Allowed 20878 RECEIPTS LEVEL OF PROCUREMENT
Inventory (Balance Brought Forward) § 54861 | Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers w/ Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 Less: Bulk Sales -0
Navy Regular ! 2999 | Total 3 128278 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 EXPENDITURES
Navy Reserve 3 145 Total Allowances Less Under/CverfCF 0
Navy ROTC 4 Food Cost (338) + T .
Naval Academy 5 16 | Surveys + . .
Marine Regular 5 916 | Loss without Survey + This total dollar value is
Marine Reserve 7 6|Bulk Sales + o extended at last receipt
Amy Regular 8 351 | Transfer with Reimbursement + 350 .
Amy Reserve g 44 | Transfer without Reimbursement + 456 price as reported on
Amy National Guard ~ 10A 217 |Inventory {Balance on Hand) + 52938 NAVSUP Form 367
Air Force National Sub Total $ 127488 : :
ol 108 Price Adjustment M expenditure section.
Air Force Regular 11 0|Total § 128279
g{‘,’:‘eﬁ‘gﬁf’d ]g ALLOWANCES RATIONS  RATE  VALUE|LAST FULL PHYSICA] INVENTORY
Miscellaneous 1/ 14 BASIC :“L":lL‘ 6022 800 48176 Date: 0772812014
TARS 15 iTNI-l.E::gJ\:EI; |SSUE Number of Days Since:] 2
Total Other Personnel CARRIED FORWARD + 647
o 16 3022 CARRIED RO Inventory Accuracy Ratg: %
| 170 s9raTiONS 269 1.20 323
Grand Total 3/ 17 B021" 1400 70 140 RATIONS 695 0.55 382
e ' SO0 HAKBTON
NAVSUP FORM 367 Phee 1 of 3
NAVSUP FORM 367
DATE: 19RUG14
RECORD OF RECEIPTS AND EXPENDITURES (4442) ACTIVITY uic
NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 USS ENTERPRISE (CVN-65) V2345
RECEIPTS EXPENDITURES
2014 2014
source | POSIENT | vaLue source |PO'ENT| valbe
MO.| DAY - MO.| DAY -
INVENTORY LOSS WITH <
7 1 BROUGHT 54,861.4600 7 20 SURVEY 4016 o 560.0000
FORWARD TRANSFER
SYSCO 7 | 31 | WO REIMB 4031 [9A18] 4555800
7 2 HAMPTON 4121 101 | 90ZF 3,542.7700 (USS
ROADS 4 ’ HALYBURTON)
(NOOT0%) BULK SALE
SYSCO 7 31 (WARDROOM 4031 | 9E22 38.9500
7 | 6 |HAMPTON 1001|101 |o00B| 2296400 USS
ROADS : ENTERPRISE)
(NOOL0S) TRANSFER W/
SYSCO 7 31 REIMB (SALES 4031 [9K17 [# 350.3200
7 | 6 |BAMPTON 1021 101 |9010| 2,1683700 OFFICER USS
ROADS > ’ ENT)
(NOO109) ISSUE TO THE
SYSCO 7 31 |GENERAL 73,644.5800
7 & IE_{ISIXI[];);‘ON 41251 101 | 9001 7,853.9300 MESS
(NO0109) 7 31 |INVENTORY 52,938.3303
SYSCO 7 31 |SUBTOTAL 127,487.7603
HAMPTON PRICE
7 6 ROADS 41211 101 | 9001 556.2000 7 31 ADJUSTMENT 791.3602
(NOO109) 7 | 31 [ToTAL 128,279.1205
Figure 7-12
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REPORTING SALE OF BULK FOOD ON THE GENERAL MESS SUMMARY DOCUMENT

F84A00001 TIME: 1:03 PM

GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

DATE: 8/19/2014

ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 uie 12345
USS ENTERPRISE (CVN-65) CORRECTED DAYS 21 IeraED
RATIONS ALLOWED STATEMENT REPORT? NI SAYS N PORT 31 |RETURN? N
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3022
Total Rations Allowed 20878 RECEIPTS LEVEL OF PROCUREMENT
Inventory (Balance Brought Forward) $ 54861|Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers wf Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales -0
Navy Regular 1 2099 | Total S 128210 Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 EXPENDITURES
Navy Reserve 3 145 Total Allowances Less Under/Over/CF 0
Navy ROTC 4 Food Cost (338) + 73645| 5.
Ratio 0
Naval Academy 5 16| Surveys + 60
Marine Regular 6 916 | Loss without Suwey + 0 Ra‘t\o less tr‘wan WthOO m‘tlaans purchases, transfers, and
Marine Reserve 7 6|Bulk Sales + @ sales were less than allowances
Amy Regular 8 351 | Transfer with Reimbursement +
Amy Reserve 5} 44 | Transfer without Reimbursement + 456
Amny National Guard 10A 217 | Inventory (Balance on Hand) + 52938
Air Force National 108 Sub Total $ 127488
Guard Price Adjustment + 791
Air Force Regular 1 0|Total $ 128279
‘F:gfesl;ﬂ?rd 12 ALLOWANCES RATIONS  RATE  VALUE[LAST FULL PHYSICAL INVENTORY
NAVSUP FORM 1359
NAVSUP FORM 367 Page 1 of 3
NAVSUP FORM 367
DATE: 19AUG14
RECORD OF RECEIPTS AND EXPENDITURES (4442) AcTIVITY uic
NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 USS ENTERPRISE (CVN-65) V12345
RECEIPTS EXPENDITURES
2014 2014
SOURCE | DOGUMENT | p ue SOURCE |POCUMENT( y/n ug
mo.|DAY NO. mo.| DAY No.
INVENTORY LOSS WITH
7| 20 4016| 9 60.0000 L
[ I st 54.861.4600 SURVEY This is the total dollar value,
500 ARy 3 at last receipt price, of the
HAMPTON 73 |wss AOSTIOALB| 4555800 sale of bulk food items to
7| 2 |RoaDs 4121|101 | 902F |  3,542.7700 HAL YBURTON)
NOOLG9) the wardroom from the GM.
BULK SALE
SYSCO (WARDROOM & . .
2|6 fEAvEToN | o leoos] mosaol | |USS 4031 | 9E22 < 389500) This value shall agree with
ot ENTERPRISE) the sale of bulk food items
TRANSFER W/ in the “Expenditure” section
SYSCO 7 | 31 |REIMBGALES | 051 1or17]4 3503200 ih the b Y
HAMPTON OFFICER USS k - of NAVSUP Form 367
7| 6 |RoaDs 4121101 | 9010| 2,168.3700 ENT)
(N00109) ISSUE TO THE
SYSCO 7 | 31 |GENERAL 73,644.5800
HAMPTON MESS
7| 6 4125( 101 | 9001 | 7,853.9300
ROADS k
NOOLG9) 7 | 31 |INVENTORY 52,938.3303
SYSCO 7 | 31 [SUBTOTAL 127,487.7603
HAMPTON PRICE
7| 6 |roaDs 4121 101 | 9001 55620008 7 | 31 |\ DrUSTMENT 791.3602
N00109) 7 | 31 [roTaL 128,279.1205
Figure 7-13
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING DATA ON THE “EXPENDITURE” SECTION (TRANSFER WITH
REIMBURSEMENT) TO THE GENERAL MESS SUMMARY DOCUMENT

F84A00001 TIME: 1:03 PM GEMERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359) DATE: 8/19/2014
ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 ulc 12345
USS ENTERPRISE (CVN-65) CORRECTED DAYS a1 | eraED
RATIONS ALLOWED STATEMENT REPORT? N SK‘ESRTJ%%RT 3 RETURN? N
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3022
Total Rations Allawed 20878 RECEIPTS LEVEL OF PROCUREMENT
Inventory (Balance Brought Forward) $§ 54861 | Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers wf Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales -0
Navy Regular ! 2999 Total §126279 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 EXPENDITURES
Mavy Reserve 3 145 Total Allowances Less Under/Over/CF 0
MNavy ROTC 4 Food Cost (338) + 736845 :
Y Ratio 0
Maval Academy 5 16 | Surveys + 60
Marine Regular 8 916 LBofksgwtlhoulSurvev + 0
Marine Reserve 7 6 |Bulk Sales +
Amny Regular 8 351 | Transfer with Reimbursement + @50 NAVSUP FORM 1359
Army Reserve 9 44 | Transfer without Reimbursement + &
Amy National Guard 10A 217 |Inventory (Balance on Hand) 2938
Air Force National 10B Sub Total 5 127488
Guard Price Adjustment + 791
Air Force Regular 1 0| Total § 128279
Coast Guard 12 ALLOWANCES  _ RATIONS  RATE  VALUE[LAST FULL PHYSICAL INVENTORY
Foreign 1/ 13
Miscellaneous 1/ 14 ?ASIC FOOD — 07/29/2014
TARS 15 ALLOWANCE . : oe: 2
Total Other Personnel < 20m| e taen]  This total dollar value shall agree with all - [**
Y s o ooare| T seRaTon]  transfer with reimbursement files and e %
rand Tota . A . i
100 TO 149 RATI the expenditure section of NAVSUP
1/ Prepare cerification in accordance with Food Service SYSCO HAMPTO
Management, NAVSUP Publicalion 486, Chapter 2, ROADS Form 367.
Vaolume 1
21 Codes 2 through 15
3/ Codes 1and 16 J
e 7 | Total Allowances 66691 | Stores Consurgffd (10589) 75489
SEel e L e e S s Food Cost (338) - 73645 | % Difference Bfween Food Cost )
{NAVSUP Form 1359)is a result of rounding rthe 2.5(Ph
NAVSUP Publicalion 496, the most advantageous velue | Inderf(Over) Issue - 6954 | & Stores Consjfned
has baan to calculate the Total Allowances % Under/(Oypr) Issue 10.43%
associated with this month/year COUNTRY |
NAVSUP FORM 367 Page 1 of 3 TRAI COST
TYl PAA CODE AMOUNT
NAVSUP FORM 367 DATE 19AUGLA
AN125005245IK059T $13368.85
RECORD OF RECEIPTS AND EXPENDITURES (4442) ACTIVITY uic FECHS00924GLSURT § 2136.75
NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 USS ENTERPRISE (CVN-65) V12345 51 5525 60
RECEIPTS EXPENDITURES
2014 DOCUMENT 2014 DOCUMENT
mo.loAY SOURCE NO. VALUE o DAY SOURCE NO. VALUE By Leading CS (Signature)
INVENTORY LOSS WITH
7 | 1 |BROUGHT sage1.4600] 7 | 20 |SURVEY 401619 600000
S W10 REDVE that the above infi tion i
SYSCO W/O REIMB at the above information is
7] 31 4031 [9A18| 4555800
HAMPTON (USs he best of my knowledge and
7| 2 |ROADS 4121 101 [902F| 3,542.7700 HALYBURTON) Y g
(NO0109) BULK SALE
SYSCO (WARDROOM (Signature) (Rank and Title)
7] 31 4031 | 9E22 38.950
7| 6 [HAMEION 101 101 |ooo| 2206400 S RPRISE
) R. STEVENS, CWO4
(NO0109) TRANSFER W/ >
SYSCO REIMB (SALES <
7|31 4031 |9K17 350.3200
HAMPTON OFFICER USS
71 6 |RoaDs 4121 101 | 9010| 2,168.3700 ENT) b
(N00109) ISSUE TO THE
SYSCO 7 | 31 |GENERAL 73,644.5800
HAMPTON MESS
716 4125|101 | 9001 |  7,853.9300
ROADS ’
N00109) 7 | 31 |INVENTORY 52,938.3303
p— 7 | 31 |SUBTOTAL 127,487.7603
HAMPTON PRICE
71 6 |RoADS 41211 101 | 9001 5562000) 7 | 31 | Ser mNT 7913602
(NO0109) 7 | 31 [ToTAL 128.279.1205
Figure 7-14
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING DATA ON THE “EXPENDITURE” SECTION (TRANSFER WITHOUT
REIMBURSEMENT) TO THE GENERAL MESS SUMMARY DOCUMENT

F84A00001 TIME: 1:03 PM GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359) DATE: 8/19/2014
ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 e 12345
USS ENTERPRISE (CVN-65) CORRECTED DAYS 21| eRaED
RATIONS ALLOWED STATEMENT REPORT? N SK\ESTJ %%RT 41 [RETURN? N
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 |CLOSURE?
Other Rations Allowed 3022 peCEIPTS LEVEL OF PROCUREMENT
Total Rations Allowed 20878
Inventory {Balance Brought Forward) $ 54861 |RReceipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers w/ Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales -0
:aw Rfeguéar h ; Egg? Total §126279 Total Receipts Less Transfers and Bulk Sales 0
ation for Casl EXPENDITURES
MNavy Reserve 3 145 Total Allowances Less Under/Over/CF 0
Mavy ROTC 4 Food Cost (338) + 73845 Ratio 0
Naval Academy 5 16 | Surveys + sof . e
Marine Regular 5 918 | Loss without Sun‘.ey + 0 R.f-,.ho ..r-..qln.rh?r.. |..0I: r’.ean“n r:.ur_..h.-,qo.r.. transfars, and
Marine Reserve 7 & |Bulk Sales + g | seles were less then allowances
Amy Regular 2] 351 | Transfer with Reimbursement + 350
Army Reserve 9 44 | Transfer without Reimbursement +
Amy National Guard ~ 10A 217 |Inventory (Balance on Hand) + NAVSUP FORM 1359
Air Force National 108 Sub Total
Guard Price Adjustment
Air Force Regular 1 0| Total
= = ATIONS RATE  VALUE|[LAST FULL PHYSICAL INVENTORY
This total dollar value is rounded to the 8022 800  4817s|Date 07/29/2014
nearest whole dollar and extended at last + g47|Number of Days Since: 2
receipt price and shall agree with the 269 1.20 a3 | Mventory Accuracy Rate: %
expenditure section of NAVSUP Form 367. 695 0.55 382
/ 6022 2.85 17163
Volume 1 | \
A Codes 2 oo 18
NAVSUP FORM 367 Page 1 of 3
059) 75489
Food Cost .
NAVSUP FORM 367 23w
DATE: 19AUG14 e 10.43%
RECORD OF RECEIPTS AND EXPENDITURES (4442) ACTIVITY uic
NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 USS ENTERPRISN(CVN-65) V12345 OCDOEST AMOUNT
RECEIPTS EXPENDNURES
2014 2014 -
source | POSOMENT | yarue source  |PONUMENT! yaLuE [KO9T $13388.85
MO.| DAY - MO. | DAY - LSURT § 2136.75
INVENTORY 5 | 5 |LOSSWITH 1016 60,0000 $15525.60
7 | 1 |BROUGHT 54,861.4600 SURVEY :
S . Saraure)
7 | 31 4031 |9A18 455.58
7 | o [HAMPTON ol 101 [90oF| 3,542.7700 (UsS >
ROADS e HALYBURTON)
(N00109)
SYSC0 (WARDROOM nformation s
HAMPTON 7 | 31 Ejss 4031 |9E22 38.9500 owledge and
7| 6 4121|101 |900B 229.6400
ROADS ENTERPRISE)
(NO0109) TRANSFER W/ pnk and Title)
ESSEI?TON 7] 31 ggﬁg%gs 4031 |9K17|#  350.3200 WOd
7| 6 4121|101 |9010| 2,168.3700
ROADS > ENT)
(NOO105) ISSUE TO THE
SYSCO 7 | 31 |GENERAL 73,644.5800
7| 6 [RANEION 14125 101|001 | 7.853.9300 MESS
N00109) 7 | 31 |INVENTORY 52,938.3303
Y500 7 | 31 |SUBTOTAL 127,487.7603
HAMPTON PRICE
7| 6 |RoADS 4121 101 | 9001 55620008 7 | 31 | D USTMENT 7913602
(N00109) 7 | 31 |ToTaL 128,279.1205
Figure 7-15
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING DATA ON THE “EXPENDITURE” SECTION (PRICE ADJUSTMENT) SECTION
OF THE GENERAL MESS SUMMARY DOCUMENT

F84A00001 TIME: 1:03 PM GEMERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359) DATE: 8/19/2014
ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 ulc 12345
USS ENTERPRISE (CVN 65) CORRECTED DAYS a1 | eraED
REPORT? n|OPERATED RETURN? N
RATIONS ALLOWED STATEMENT TEMPORARY N|DAYS IN PORT 31 FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3022 peCEIPTS LEVEL OF PROCUREMENT
Total Rations Allowed 20878
Inventory (Balance Brought Forward) $ 54861 | Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers w/ Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales -0
Navy Regular ! 2999 Total §126279 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 EXPENDITURES
Mavy Reserve 3 145 Total Allowances Less Under/Over/CF 0
Navy ROTC 4 Food Cost (338) + 73845 patio 0
Maval Academy 5 16 | Surveys + 1] L i
Marine Regular 5 918 | Loss without Survey + ?J.-:Zc: :;:r.ﬂl'.qr; :if:j?.mm:-nﬁlgghﬂq%' transfars, and
Marine Reserve 7 6|Bulk Sales + 39| s e E e
Amy Regular 2] 351 | Transfer with Reimbursement + 350
Ammy Reserve 9 44 | Transfer without Reimbursement + 456
Amny National Guard 10A 217 |Inventory (Balance on Hand) + 52938 NAVSUP
Air Force National Sub Total $1
Guard 108 Price Adjustment + &> FORM 1359
Air Force Regular 1 0| Total § 128279 \
?:;S[‘gﬁfrd 2 ALLOWANCES RATIONS  RATE  VALUNUAST FULL PHYSICAL INVENTORY
Miscellaneous 1/ 14 :AE(!)(;'\,—'\([\QO"E 6022 8.00 48178 D o 07/28/2014
TARS 15 UNDERIOVER [SSUE f Days Since: 2
Total Other Personnel UNDERIOVER 155UE + 847 :
16 3022 |CARRIED FORWARD racy Rate: %
2 |1 To ssRaTIONS 269 120 333
Grand Total 3/ 17 80217 | 100 10 149 RATIONS 695 . .
1/ Prapare cerification in accordance with Food Service ?E:\Eré HAMPTON 6022 Note: Due to rounding this value may not
Management. NAVSUP Pubkcation 488, Chapter 2 R .
.\::I:I:Ie:;:qlel L, NAVEUP Publcebion 488, Chapler Z, agree Wlth NAVSUP Form 367 and
2/ Codes 2through 15 NAVSUP Form 1359.
3/ Codes 1and 16
" The value depicted in the Ration Breakdown & Allowancs Total Allowances
Sechons of the General Mess Summary Document Food Cost (3'33) 73645 % Differencl Between Food Cost
{MAVSUP Fomn 1359)is a result of rounding. Per the y 2.5(Ph
NAVSUI calion 486, the most advantageous velue | Underf(Over) Issue - 6954 [ & Stores Cghsumed
has been used ta calculate the Total Allowances % Under/fver) Issue 1043%
associated with this maonthiyear. COUNTRY |
NAVSUP FORM 367 Page 1 of 3
el o A T paa (SOST amounT
NAVSUP FORM 367
DATE: 19AUG1 4
RECORD OF RECEIPTS AND EXPENDITURES (4442) AcTVITY uic 55 2D 0QR2125009245TR09T $13368.85
NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 USS ENTERPRISE (CVN-65) V12345 [2 2D DFLSCHS00924GLSURT § 2136.75
RECEIPTS EXPENDITURES $15525.00
2014 2014
= Tomy| SOURCE DOCUMENT | vaLuE oTony| SOURCE DOCUMENT)  vALUE [
- . eviewed By Leading CS (Signature)
INVENTORY L.OSS WITH
7 | 1 |BROUGHT sagsraco0| 7 | 20 [sURVEY aote| 9 60.0000
FORWARD TRANSFER
SYSCO W/O REIMB
5| o (EAMPTON | o (a0 | ssa7r00f || |USS O3 |OATE| 4553800 CHRTIFY that the above information is
ROADS " HALYBURTON) brfct to the best of my knowledge and
(NO0109) BULK SALE ef.
SYSCO (WARDROOM
7| 31 4031 | 9E22 38.9500
HAMPTON . USS : "
7 6 |ROADS 4121 101 |900B 229.6400 FENTERPRISE) rtified by (Signature) (Rank and Title)
e TRANSFER W/ altieR)IEL R. STEVENS, CWO4
o 7| 31 [REMBGALES | 401 |ox17(#  350.3200 ’ '
7| 6 |Roaps 4121[ 101 [9010| 2,168.3700 ENT)
(N00109) ISSUE TO THE
SYSCO 7 | 31 |GENERAL 73,644.5800
HAMPTON MESS
71 6 4125|101 [ 9001 | 7,853.9300
ROADS g "
200109) 7 | 31 |INVENTORY 52,938.3303
SYSCO 7 | 31 [SUBTOTAL 127,482,2603
HAMPTON PRICE <
7| 6 |RoaDs 4121101 [9001| 55620000 7 | 31 [\ prien e 791.3602
(00109) 7 | 31 |TOTAL 1282791205

Figure 7-16
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING DATA ON THE “RATION ALLOWED STATEMENT” SECTION TO THE

GENERAL MESS SUMMARY DOCUMENT

F84A00001 TIME: 1:03 PM

GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359)

DATE: 8/19/2014

CERTIFICATION: | certify that | have received cash
in the amount of 15525.60, representing deposits
described above, which wil be included in my
statement of accountability for the period of.
07/01/2014 through 07/31/2014.

Executive/Persaonnel Officer (Signature) {Date)
LONNIE U. MAYER, CDR

ACTIVITY PERICD 07/01/2014 THROUGH 07/31/2014 e 12348
USS ENTERPRISE (CVN-65) CORRECTED DAYS 21| eRaED
RATIONS ALLOWED STATEMENT REPORT? N SK‘ESR?J%%RT 3 RETURN? N
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 [§LOSURE?
Other Rations Allowed 3022
Total Rations Allowed 20878 ECEIPTS - LEVEL OF PROCUREMENT
nventory (Balance Brought Forward) 54861 | Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers wf Reimbursement -0
Type Code Ratiofs Fed | Receipts without Charge 1142 | Less: Bulk Sales -0
ga"ﬁf RfEQI.ICHI' h ; Eggg Total §126279 Total Receipts Less Transfers and Bulk Sales 0
ation for Casl EXPENDITURES
Mavy Reserve 3 145 Total Allowances Less Under/Over/CF 0
Mavy ROTC 4 Food Cost (338) + 73645 :
Y Ratio 0
Maval Academy 5 16 | Surveys + 1] i i
Marine Regular 5 918 | Loss without Survey + 0 R.«:ho ..q.q.r.ﬂl'.ar. Il (s} rt'.ﬁanr. purchases, transfers, and
Mal‘il‘le RESENe ? ﬁ Bulk sales + 39 sales were less (nen allowances
Amy Regular 2] 351 | Transfer with Reimbursement + 350
Amy Reserve [*] 44 | Transfer without Reimbursement + 458
Ammy National Guard 10A 217 |Inventory (Balance on Hand) + 52938 NAVSUP FORM 1359
Air Force National 10B Sub Total § 127488
Guard Price Adjustment + 791
Air Force Regular 1 0| Total § 128279
Coast Guard 12
Foreign 1/ 13 ALLOWANCES RATIONS RATE  WALUE|LAST FULL PHYSICAL INVENTORY
Miscellaneous 1/ 14 BASIC FOOD 8022 8.00 48178 Date: 07/28/2014
TARS 15 ALLOWANCE ! .
Total Cther P I UNDER/OVER ISSUE + 647 Number of Days Since: 2
otal (Aher Fersonnel  4q 3022 | CARRIED FORWARD Wventory Accuracy Rate: %
2/ _|1To s raTIONS 269 1.20 373 :
Crand Total 3/ 1 802121100 70 149 RATIONS 695 055 382
. . . SYSCO HAMPTON
This total allowed figure is ROADS 6022 28 N6
obtained from the daily muster
report from the personnel officer
|ess Other authorized personnel Total Allowances 66691 | Stores Consumed (1059) 75489
. Food Cost (338) - 73645 | % Difference Between Food Cost 2 S0%
(I'e'v TAD! Leave, UA! etC). Underf{Cver) lssue - 6954 | & Stores Consumed S
% Under/(Qver) Issue 1043%
COUNTRY
CASH STATEMENT CODE:US
- apPROP S8 OBJ pon VB aan TRANS pan  COST apount
Undeposited Bal Fwd $  2722|ACCOUNTING HEAD CLASS ALLOT TYPE CODE
Sale of Meals + 13456 |CLASSIFICATION
Bulk Sales + 39 SALES
Surcharges + 2117 SURCHARGES 17414532241 26000022 0 0585648 2D 004212500924SIK05T $13388.85
Cash Deposited with D.O. - 15526 O&MN 174180452FA 26000052 0 068732 2D DGLSCHS00924GLSURT § 2136.75
Other Sales of Meals - 0 TOTAL $15525.60
Undeposited Sales 3 2808
CERTIFICATION SIGNATURE / COMMENTS
Disbursing Officer Collection DO Dat Comments (Hand Written Note): Reviewed By Leading CS (Signature)
(Signature),(Date) Voucher # Symbol ate
3158 8371 07/27/2014
CALVIN E. The figures Contained in the ‘Rations Allowed' | CERTIFY that the above information is
VILLANUEVA, CIV column are correct to the best of my knowledge and | correct to the best of my knowledge and
Standard Doc. No. N0002214MD12345 | belief. belief.

Certified by (Signature) (Rank and Title)
(Date)
GABRIEL R. STEVENS, CWO4

Unclassified. For Official Use Only.

Figure 7-17
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING DATA ON THE COMPUTATION ALLOWANCE/FINANCIAL SECTION (TOTAL
ALLOWANCES) TO THE GENERAL MESS SUMMARY DOCUMENT
(NAVSUP FORM 1359)

F84A00001 TIME: 1:03 PM GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359) DATE: 8/13/2014
ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 uic 12348
USS ENTERPRISE (CVN-65) CORRECTED DAYS 21| eRaED
RATIONS ALLOWED STATEMENT REPORT? N SK‘ESRTNT%%RT 3 RETURN? N
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE
Other Rations Allowed 3022 4 i
Total Rations Allowed 20878 [RECEIPTS Thr']S flgurle must equ(;aI LEVEL OF PROCUREMENT
Inventory { the total rations fe Receipts with Charge 0
RATION BREAKDOWN Receipts column Less: Transfers wf Reimbursement -0
Type Code Rations Fed | Receipts 1 u : Less: Bulk Sales -0
Navy Regular ! 2999 Total Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 EXPENDITLFES
Mavy Reserve 3 145 Total Allowances Less Under/Over/CF 0
Navy ROTC 4 Food CostJ338) + 73645 :
Y Ratio 0
Maval Academy 5 16 | Surveys + 1] i .
Marine Regular 5 918 | Loss withfout Survey + 0 R.«:ho ..q.q.r.ﬂl'.ar. Il_nn rt'.ﬁanr. purchases, transfers, and
Mal‘il‘le RESENe ? ﬁ Bulk s + 39 sales were less (nen allowances
Amy Regular 2] 351 | Transfgh with Reimbursement + 350
Amy Reserve [*] 44 | Transger without Reimbursement + 458
Amy National Guard 10A 217 | Inveglory (Balance on Hand) + 5H2038
Air Force National 10B SubyTotal § 127488
Guard Priffe Adjustment + 791
Air Force Regular 1" 0| Tgral $ 128279
Coast Guard 12
Forelon 11 I LLOWANCES RATI [AT  VALUE[LAST FULL PHYSICAL INVENTORY
Miscellaneous 1/ 14 BASIC FOOD 6022 Date: 07/29/2014
TARS 15 ALLOWANCE ince:
UNDER/OVER ISSUE Number of Days Since: 2
Total Other Personnel . a6l | carm ED FoRWARD
2 770 88 RATIONS 269 Inventory Accuracy Rate: %
Grand Total 3/ 17 B021* | 100 10 12 ONS 595
1/ Prapare cerification in accordance with Food Service SYSCO HAMPTON 6022
Management, NAVSUP Pubhcebion 488, Chapler 2, RO.
Vaolume 1
21 Codes 2 through 15
&1} f_‘.orla_r. 1and 16
a1 | Total Allowances 66691 | Stores Consumed (10589) 75489
e R - " ; Food Cost (338) - 73645 | % Difference Between Food Cost )
{MAVSLUP Fonr A)is a result of rounding rthe 2.5(Ph
NAVSUP Publicalion 488, lhe most advantageous value U“derﬁover) Issue - 6954 [ & Stores Consumed
has been used ta calculate the Total Allowances % Under/(Qver) Issue 1043%
associated with this month/year COUNTRY/
CASH STATEMENT CODE:US
- approp SUB OBJ pey SUB ana TRANS pan  COST amount
Undeposited Bal Fwd $  2722{accoupfinG HEAD CLASS ALLOT TYPE CODE
Sale of Meals + 13456 |CLA ICATION
Bulk Sales + 39
Surcharges + 2117 /= -~ EAELEEE 17414532241 26000022 0 058566 2D 004212500924STKOIT §13388.85
N 174180452FA 26000052 0 068732 2D DGLSCHS00924GLSURT § 2136.75
The basic allowance rates used must agree  ft $15525.00
with the latest NAVSUPNOTE 7330. OMMENTS
Disbursing Officer Collection DO Date Comments (Hand Written Note): Reviewed By Leading CS (Signature)
(Signature),(Date) Voucher # Symbol
3159 8371  07/27/2014
CALVIN E. The figures Contained in the ‘Rations Allowed' | CERTIFY that the above information is
VILLANUEVA, CIV column are correct to the best of my knowledge and | correct to the best of my knowledge and
Standard Doc. No. N0002214MD12345 [Delief. belief.
CERTIFICATION: | certify that | have received cash |Executive/Personnel Officer {Signature) (Date) Certified by (Signature) (Rank and Title)
in the amount of 15525.60, representing deposits | LONNIE U. MAYER, CDR {Date)
described above, which wil be included in my GABRIEL R. STEVENS, CWO4

statement of accountability for the period of:
07/01/2014 through 07/31/2014.

Unclassified. For Official Use Only.

Figure 7-18
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NAVSUP P-486, Rev 8 - Food Service Management

RECORDING DATA ON THE “EXPENDITURE” SECTION OF THE GENERAL MESS
SUMMARY DOCUMENT

F84A00001 TIME: 1:03 PM GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359) DATE: 8/19/2014
ACTMVITY PERICD 07/01/2014 THROUGH 0772172014 Ul 19345
TUSS ENTERPRISE (CVN-65
( i ooR Preraten 31 [MERGED N
7
RATIONS ALLOWED STATEMENT tem§ NAVSUP FORM 1359  |avs i port a1 [FFINRRE oo
Navy Rations Allowed 17856 | CLO
Other Rations Allowed 3022
Total Rations Allowed 20876 RECEIPTS - LEVEL OF PROCUREMENT
Inventory (Balance Brought Forward) 54861 [ Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers w/ Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales -0
Navy Reqular 1 2999 | Total 3 126279 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 1327 EXPENDITURES
Navy Reserve 3 145 Total Allo Less Under/OverfCF 1]
Navy ROTC 4 Food Cost (338) 7364810
Naval Academy 5 16 | Surveys + \ .
Marine Regular 6 916 | Loss without Survey * 0[N These figures must equal the
:ﬂarin;Reslerve ; 35$ _‘?ﬁ;:f{:r&h Reimburcement : 323 e “Issues to the GM” on the
my Regular N .
Amy Reserve g 44 |Transfer without Reimbursement ~ + 456 expenditure side of NAVSUP Form
Amy National Guard ~ 10A 217 |Inventory (Balance on Hand) + 52008 367 at the end of each accounting
Air Force National 10B Sub Total $ 127488 iod
Guard Price Adjustment + 79 period.
Air Force Regular 1 0|Total $ 128279
E;;f;ﬁfrd 2 ALLOWANCES RATIONS  RATE  VALUE|LAST FULL PHYSICAL INVENTORY | |
Miscellaneous 1/ 14 NAVSUP FORM Page 10f3
TARS 15
Total Other Personnel 16 3022 NAVSUP FORM 367
] DATE: 19AUG14
Grand Total 3/ 17 g021" RECORD OF RECEIPTS AND EXPENDITURES (4442) AcTVITY i
1/ Prapare cetification in accordance with Food Service NAVSUP FORM 367 (Rev. 1-80) S/N 0108-LF-500-3670 USS ENTERPRISE (CVN-65) V12345
Managemant. MAVSUP Publication 486, Chaptar 2,
Volume 1 RECEIPTS EXPENDITURES
y s 2 through 15 2014 2014
3/ Codes 1and 16 SOURCE Doc#g'ENT VALUE SOURCE Doc#g'ENT VALUE
* The value depicted in the Ration Breakdown & Allowance MO.|DAY 3 Mo.|DAY :
E 1 the General Mass Summary Documernt INT 7 A p—
F Form 1358)15 a resull of rounding. Per the 7 1 %?;'\]R\(/)k{I]\](‘TIISI)T{{y 54,861.4600 7 20 J%I()T;il?\ilﬁ 01619 60.0000
AVSUP Publication 486, the most advantageous value
has been used to calculate the Total .-’\chr.'.'.zr:c-: ! Zii?oARD EN%I\ILSEIEEA%
associated with this month/year . 5 HAMPTON O R 25429700 7 31 (USS 4031 [9A18 455.5800
CASH STATEMENT ROADS el HALYBURTON)
- (NO0109) BULK SALE
Undeposited Bal Fwd § 2722 .
Sale of Meals + 13456 ] TN 7| 31 [(EARPROOM | o1 om2z | Ysgosoo
Bulk Sales + 39 7| ¢ |roaDs 41211 101 |S00B| - 229.6400 ENTERPRISE)
Surcharges + 2117 (NO0109) TRANSFER W/
Cash Deposited with D.O. - 15526 SYSCO . REIMB (SALES rn A
Otner Sales of Meals " 0 7 |6 [BAMPION |k o soro| zaeszoo| || P [OFFCERUSS | |03 SKIT | 3pa0
Undeposited Sales $ 2808 I(i\IOOISFOSg) S ENT)
° ISSUE TO THE
CERTIFICATION SYSCO 7 | 31 |GENERAL T
Disbursing Officer Gollection DO Date 7| s gékggcm 4125|101 | 9001 | 7.853.9300) _ MESS
(Signature),{Date) Voucher # Symbol N00109) 7 | 31 |INVENTORY 52,938.3303
3159 &1 072014 SYSCo 7 | 31 |SUBTOTAL 127,487.7603
CALVIN E. 7| 6 |HAMPTON Jaiz1| o1 [o001|  ssezo00f 7 | 31 [RSTEL o 7913602
VILLANUEVA, CIV (N00109) 7 | 31 [ToTaL 128,279.1205
Standard Doc. No. NO002214MD12345 E—
CERTIFICATION: | certify that | have received cash |Executive/Personnel Officer (Signature) (Date) Certified by (Signature) (Rank and Title)
in the amount of 15525.60, representing deposits | LONNIE U. MAYER, CDR (Date)
described above, which wil be included in my GABRIEL R. STEVENS, CWO4
statement of accountability for the period of.
07/01/2014 through 07/31/2014.
Unclassifled. For Official Use Only.
Figure 7-19
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SUBMITTING A MANUAL CORRECTED GENERAL MESS SUMMARY DOCUMENT

(NAVSUP FORM 1359)
CORRECTED NAVSUP FORM 1359

F84A00001 TIME: 1:03 PM GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359) DATE: 8/18/2014
ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 e 12545
USS ENTERPRISE (CVN-65) CORRECTED DAYS 31| neraED
RATIONS ALLOWED STATEMENT o *\RAYS N PORT 31 |RETURN? '
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed , 17858|CLOSURE?
Other Rations Allowed 3022
Total Rations Allowed \208?8 RECEIPFTS LE\-’EL\F PROCUREMENT
Inventory {Balance Brought Foreard) $ 54861 |Receipts Charge 0
RATION BREAKDOWN \__|Receipts with Charge 72276 | Less: Trans\grs w/ Reimbursement -0
Type Code Rations Receipts without Charge 1142 | Less: Bulk SNes -0
Navy Regular 1 21 Total $128279 -
Ratian for Gash ) Total Recelptskss Transfers and Bulk Sales 0
Navy Reserve 3 . Total Allowances \ess Under/Over/CF 0
Navy ROTC 1 Correction shall be + 73845 (g0 0
Naval Academy 5 annotated with an asterisk *. + 60
Marine Regular [} + 0
Marine Reserve 7 TICON S + 39
Amy Regular 8 351 [Transfer with Reimbursement + aso||] Corrected report shall have a (Y)
Amny Reserve 9 44 | Transfer without Reimbursement + 456 in the corrected report block
Amy National Guard ~ 10A 217 |Inventory (Balance on Hand) + 52938
AirForce National o Sub Total s 12748||  followed by the corrected report
Guard Price Adjustment + 791 number.
Air Force Regular 11 0|Total § 128279
?g:;f‘;f’d 2 ALLOWANCES RATIONS  RATE  VALUE|LAST FULL PHYSICAL INVENTORY
Miscellaneous 1/ 14 RA\(""? iorir) 6022 8.00 48178 Date: 07/29/2014
TARS 15 D:ﬁbiﬁ;;‘\:ﬁe SSUE Number of Days Since: 2
Total Cther Personnel 16 3022 CARRIED FO?}‘-:-'L:\P\TE- + 647 Inventory Accuracy Rate: %
2 |1 To saRATIONS 269 1.20 323 v Y ’
Grand Total 3/ 17 80217 1100 10 149 RATIONS 695 055 382
1/ Prepare cerification in accordance with Faod Servica SYSCO HAMPTON
Management, NAVSUP Publicalion 486, Chapter 2, ROADS 6022 285 17183
WVolume 1
s 2 through 15
3f Codes 1 and 16
" Sechions of i Geners Mess Summary Document | 0| Allowances 66691 [ Stores Consumed (1059) 75489
INAVS v .I 19601 ie & recutt of rou I" o Food Cost (338) - 73645 % Difference Between Food Cost ,
P::‘:;SLIJJIPlftfbm:llouri;bula;lr-ntoz :(;vqjcr:si.i_:uicurstzz'ue Underf(Qver) Issue - 6954 [ & Stores Consumed 23w
has baen usad to calculate the Total Allowances % Under/(Over) Issue 10.43%
associated with this monthfyear COUNTRY
CASH STATEMENT CODE: US
- approp SUB OBJ oy SUB aan TRANS ppp  COST amount
Undeposited Bal Fwd $  2722|ACCOUNTING HEAD CLASS ALLOT TYPE CODE
Sale of Meals + 13456 |CLASSIFICATION
Bulk Sales + 39
Surcharges + 217 SURCHASF;“&E? 17414532241 26000022 0 068566 2D 00421250092451K09T $13388.85
Cash Deposited with D.O. - 15526 O&MN 174180452FA 26000052 0 068732 2D DGLSCHS00924GLSURT § 2136.75
Other Sales of Meals - 0 TOTAL $15525.80
Undeposited Sales 3 2808
CERTIFICATION SIGNATURE / COMMENTS
Disbursing Officer Collection DO Date Comments (Hand Written Note): Reviewed By Leading CS (Signature)
(Signature),(Date) Voucher # Symbol
3159 8371 07/27/2014
CALVIN E. The figures Contained in the 'Rations Allowed' | CERTIFY that the above information is
VILLANUEVA, CIV column are correct to the best of my knowledge and | correct to the best of my knowledge and
Standard Doc. No. N0D02214MD12345 | belief belief.
CERTIFICATION: | certify that | have received cash |Executive/Personnel Officer (Signature) (Date) Certified by (Signature) (Rank and Title)
in the amount of 15525.60, representing deposits  |LONNIE U. MAYER, CDR {Date)
described above, which wil be included in my GABRIEL R. STEVENS, CWO4
statement of accountability for the period of:
07/01/2014 through 07/31/2014.

Unclassified. For Official Use Only.

Figure 7-20

7-33




Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

RECORDING DATA FOR THE LAST FULL INVENTORY ON THE
GENERAL MESS SUMMARY DOCUMENT
(NAVSUP FORM 1359)

F84A00001 TIME: 1:03 PM GENERAL MESS SUMMARY DOCUMENT (NAVSUP FORM 1359) DATE: 8/198/2014
ACTIVITY PERIOD 07/01/2014 THROUGH 07/31/2014 uic 12348
USS ENTERPRISE (CVN-65) CORRECTED DAYS a1l ieRaED
RATIONS ALLOWED STATEMENT REPORT? N SK‘ESR?J%%RT 3 RETURN? N
TEMPORARY N FINAL RETURN? N
Navy Rations Allowed 17856 | CLOSURE?
Other Rations Allowed 3022
Total Rations Allowed 20878 RECEIPTS - LEVEL OF PROCUREMENT
Inventory (Balance Brought Forward) 54861 | Receipts with Charge 0
RATION BREAKDOWN Receipts with Charge 72276 | Less: Transfers wf Reimbursement -0
Type Code Rations Fed | Receipts without Charge 1142 | Less: Bulk Sales -0
“a‘fY Regular 1 2999 Total § 128279 Total Receipts Less Transfers and Bulk Sales 0
Ration for Cash 2 1327 [EXPENDITURES
Navy Reserve 3 145 Total Allowances Less Under/Over/CF 0
Navy ROTC 4 Food Cost (338) + 73645 posio 0
Maval Academy 5 16 | Surveys + 60
Marine Regular [} 918 | Loss without Survey + 0 .
Marine Reserve 7 6|Bulk Sales + 139 Date of last full inventory
Ammy Regular 2] 351 | Transfer with Reimbursement + 350 f H f
Amy Reserve [*] 44 | Transfer without Reimbursement + 458 (Inventory IS requwed every
Amny National Guard ~ 10A 217 |Inventory (Balance on Hand) + 52938 90 days).
Air Force National 10B Sub Total $ 127488
Guard Price Adjustment + 791
Air Force Regular 1 0| Total § 128279
Elbahe 2 ALLOWANCES RATIONS  RATE  VALUE[LAST FULL PHWQCAL INVENTORY
Miscellaneous 1/ 14 :Afé)(;‘;’\';]qré 6022 8.00 48178 Date: \ 07/29/2014
TARS s UNDERIOVER ISSUE Number of Days Since: 2
Total Cther Personnel 16 3022 | cARRIED FORWARD + 647 | A Rate: %
2 _|1To s raTIONS 269 1.20 aga | Inventory Accuracy Rate:
Grand Total 3/ 17 8021" |10 10 149 RATIONS 695 055 382
1/ Prapara cerification in accordance with Food Sarvice SYSCO HAMPTON
Managermer |Il. NAI“"ij:JI ? Pubhcation 4Ib'6. Chapler ;I ROADS 6022 285 17183
Vaolume 1
21 Codes 2 through 15
&1} f_‘.oda_r. 1and 16
" Ihe el f:ﬁi‘gjﬂ‘;L’I";AE_JSi!lﬁ*lf-flzf_jw i llawance [ Total Allowances 66691 | Stores Consumed (J59) 75489
LD For 1At e cumer Food Cost (338) - 73645 | % Difference Betwegfl Food Cost )
{MAVSUP Form 1359)is a result of rounding rthe 2.5(Ph
NAVSUP Publicalion 436, lhe most acvantageous velue | Underf(Over) Issue - 6954 [ & Stores Consume)
has baen used to calculate the Total Allowances % Under/(Over)fssue 10.43%
associated with this month/year COUNTRY
CASH STATEMENT CODE:US sUB  ©OBJ sUB TRAN COST
APPROP BCN LLLY PAA AMOUNT
Undeposited Bal Fwd $ 2722 (ACCOUNTING HEAD CLASS ALLOT TYP CODE
Sale of Meals + 13456 [CLASSIFICATION
Bulk Sales + 39 SALES
Surcharges + 2117 SURCHARGES 17414532241 28000022 0 058568 2D O0E125009245IK09T $13388.85
Cash Deposited with D.O. - 15526 O&MN 174180452FA 26000052 0 068732 2D DYLSCHSO00924GLSURT § 2136.75
Other Sales of Meals - 0 TOTAL $15525.80
Undeposited Sales 3 2808
CERTIFICATION SIGNATURE / COMMENTS /
Disbursing Officer Collection DO D Comments (Hand Vigilic ke i pignature)
. ate
(Signature),(Date) Voucher # Symbol | t teis b d
CALVIN E. ' formation is
VILLANUEVA, CIV column are correct theme oTTe owledge and
Standard Doc. No. N0002214MD12345 |beliet. belief.
CERTIFICATION: | certify that | have received cash |Evecutive/Personnel Officer {Signature) (Date) Certified by (Signature) (Rank and Title)
in the amount of 15525.60, representing deposits | LONNIE U. MAYER, CDR {Date)
described above, which wil be included in my GABRIEL R. STEVENS, CWO4
statement of accountability for the period of:
07/01/2014 through 07/31/2014.

Unclassified. For Official Use Only.

Figure 7-21
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PART B: INVENTORY

7100

GENERAL INFORMATION

1. APPLICABILITY. The procedures in this section apply to all GMs. Performing accurate and
timely inventories is one of the most critical responsibilities of the FSO. Physical inventories
provide the foundation to support recordkeeping closeouts and submission of GM returns.

2. DEFINITION. A physical inventory is a process of identifying, counting, and evaluating all
subsistence on hand at a specified time.

3. PURPOSE. A physical inventory is taken for the purposes listed below.

a.
b.

e.

f.

To establish and reestablish financial accountability and responsibility

To determine the dollar value of the subsistence on hand so that the required financial
reports can be prepared

To check on the accuracy of subsistence ledgers and to adjust any differences that may
exist between the subsistence ledgers and the subsistence on hand.

To determine the dollar value of subsistence shortages caused by spoilage, damage,
waste, pilferage, or other losses not reflected on subsistence ledgers.

To identify subsistence shortages and overages and to determine financial liability.

To serve as a management tool for subsistence inventory controls.

4. INVENTORY LEVELS. Afloat and ashore commands must constantly be mindful of inventory
levels to maintain current TYCOM/Regional Galley Program Manager-approved endurance levels.

a.
b.

C.

Afloat: Based on TYCOM endurance level guidance and knowledge of future operations.

Ashore: Maintain no more than seven to ten days inventory on hand. Exceptions for

circumstances such as natural disasters must be approved through CNIC.

Inventory Level Priorities. Maintaining good inventory practices throughout each month will

reduce inventory issues.

1) Use first-in/first-out inventory management system.

2) Determine food ordering requirements from past crew consumption, acceptability
patterns, and item cost.

3) Reduce inventory levels before entry into shipyard/overhaul periods by adjusting menus
to reduce on-board stocks.

4) Transfer excess stock to other activities sufficiently in advance of food expiration.

5) Request assistance from TYCOM.

5. COMPLETION OF INVENTORIES. A full physical subsistence inventory shall be performed
as follows:
a. Upon relief of the accountable FSO.

b.
C.

Upon relief of the responsible Bulk Storeroom Custodian.

Within 90 days of the last full physical inventory (see Figure 7-21). It is highly
recommended that the last quarterly inventory be conducted in the month of September.
NOTE: Spot inventories must be maintained to avoid inventory adjustments for over issues
when conducting quarterly inventories.

When there is evidence of unauthorized entry into that storeroom.

At any other time when directed by the Type Commander, Major Claimant, CO, Supply
Officer, or FSO.
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6. INVENTORY ADJUSTMENTS. The four types of inventory adjustments are discussed below.

a.

7101

Loss from Inventory. This results when the number of items on hand, counted during a
physical inventory, is less than the number of items listed in NAVSUP Form 335,
Subsistence Ledger. This shortage must be investigated by the LCS or FSO.

Gain from Inventory. This results when the number of items on hand, counted during a
physical inventory, is more than the number of items listed in NAVSUP Form 335,
Subsistence Ledger. This excess must be investigated by the LCS or FSO.

Net Inventory Adjustment. The Net Inventory Adjustment is the dollar value of the inventory
after subtracting the Loss by inventory (+) from the Gained by inventory values (-).
Example: if the command inventory adjusted $10,000 as a Gained by inventory (-) and
$6,500 as a Loss by inventory (+) the Net Inventory Adjustment shall equal a gain of $3,500
()-

Gross Inventory Adjustment. The Gross Inventory Adjustment is all adjustments, whether
positive or negative, calculated as an absolute value. Example: $10,000 Gained By
Inventory (-), $6,500 Loss By Inventory (+) = a Gross Inventory absolute value of $16,500.

INVENTORY MANAGEMENT

1. GENERAL. FSOs shall be expected to maintain an inventory validity of at least 95 percent.
Loss of issue, receipt and expenditure documents, and incorrect records posting shall impede the
ability to meet the 95 percent accuracy goal. Paying attention to the storerooms shall provide
significant dividends on the time invested. A difference in book balances and the actual count
during an inventory may be the difference between being over or under issue. Various checks and
balances may be used to maintain control of inventory accuracy.

a.

Inventory Management. The FSO is required to implement an effective inventory
management plan in accordance with TYCOM guidance. This procedure is used when the
FSO conducts spot inventories of subsistence items in the bulk storeroom at unannounced
times during the course of the monthly accounting period. A minimum of 10 percent of
subsistence line items maintained in the bulk storeroom shall be inventoried weekly. Spot
inventories must concentrate on high value and fast moving items. The results shall be
compared to the Subsistence Ledgers (NAVSUP Forms 335) to ensure that the inventory
accuracy of the bulk storeroom is maintained. Refer to the local TYCOM guidance for any
additional and or increased levels of spot inventory requirements not outlined in this
paragraph.

Full Physical Inventories. This procedure is used when the FSO conducts a full wall-to-wall
quarterly inventory of all subsistence items every 90 days. The results shall be compared
against the Subsistence Ledgers (NAVSUP Forms 335) with appropriate adjusting entries
made. Caution must be exercised with this procedure when like subsistence items are
located in multiple locations.

Breakout/Perpetual Inventories. This procedure is used when the Bulk Storeroom
Custodian inventories the remaining subsistence items after each breakout or issue is
made. The Bulk Storeroom Custodian shall indicate the balance on hand on each Food
ltem Request/lssue Document (NAVSUP Form 1282) after making each breakout or issue.
The Recordskeeper shall compare this balance after decreasing the breakout or issue on
the Subsistence Ledger (NAVSUP Form 335). Differences shall be examined and
appropriate entries made.

Emergency breakout procedures must be developed and approved by the FSO to ensure
that proper inventory is maintained.
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7102 PREPARING FOR INVENTORIES

1. PREPARATION. Before the inventory all receipts, transfers, surveys, returns, and issues to
the GM and other authorized messes must be up to date and posted. All receipt and expenditure
(transfer, survey, sale, and issue) documents shall be posted to the following:

e Subsistence Ledgers (NAVSUP Forms 335)

o Record of Receipts and Expenditures (NAVSUP Form 367)
All subsistence items shall be arranged to make counting easier. It is recommended that like items
be together, neatly stacked, visible, and in food item code (FIC) sequence in each storeroom,
where possible.

2. ASSIGNMENT OF PERSONNEL. Before turnover of the FSO position, the FSO and the
relieving FSO are required to complete a full inventory. Personnel who are assigned responsibility
for subsistence storage areas shall be present and participate in the inventory in their respective
spaces. A two-team method (two teams, two or more per team) shall be used when possible.

7103 FULL PHYSICAL INVENTORY PROCEDURES

1. ROUGH INVENTORY.

a. Recording the Inventory. The Inventory Worksheet (Figure 7-23) generated by the FSM
system shall be used. The rough inventory shall be retained in the FSO's accountability file
until the next full inventory has been completed. Before retaining, the rough inventory must
have all differences reconciled and initialed by all individuals of the inventory team before
printing the smooth inventory. The smooth inventory shall then be signed and placed in the
FSO’s accountability file. It is also recommended that TYCOM be contacted for specific
local requirements.

b. Actions during the Inventory. The contents of boxes from which items have been removed
shall always be counted. The FSO shall take the necessary action to ensure that no issue,
transfer, or sale of subsistence items is made, except in an emergency, until the inventory
has been reconciled. If an emergency breakout is made during the inventory, the inventory
team shall be notified and their signatures shall be obtained on the breakout document.

c. Actions after the Inventory.

1) Reconciliation. All discrepancies with a line item validity below 95 percent must be
investigated and initialed by the FSO. Upon completion of the inventory all
discrepancies must be reconciled before closing out the inventory and signing by the
FSO (Figure 7-22 a, Figure 7-22b, and Figure 7-22c).

a) If the inventory is correct, it may be posted at this time or when all discrepancies
have been resolved. The inventory quantity shall be posted to the “On Hand”
balance column.

b) If the inventory reveals unresolved discrepancies resulting in a shortage (the
number of items on hand counted during a physical inventory is less than the
number of items listed on NAVSUP Form 335, Subsistence Ledger) a loss from
inventory has occurred and must be posted as shown below and in Figure 7-24.

Column Instructions for Entry

Month and Day Month and day the inventory was performed
Receipts INVADJ (if applicable)

GM Issued If the inventory quantity is greater than the “On

Hand” balance, the amount entered shall be a
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GM Cumulative Total

Other
On Hand

negative value. If the inventory quantity is less
than the “On Hand” balance, the amount shall be
a positive value.

The sum of the value entered in the “GM Issued”
column and the last value entered in the
“Cumulative Total” column (if applicable).

INV

The physical inventory count of the subsistence
item.

c) If the inventory reveals unresolved discrepancies resulting in an excess, (the
number of items on hand counted during a physical inventory is more than the
number of items listed in the NAVSUP Form 335, Subsistence Ledger) a Gain
From Inventory has occurred and must be posted as shown below and in Figure 7-

25.

Column

Month and Day
Receipts

GM lIssued

GM Cumulative Total

Other
On Hand

Instructions for Entry

Month and day the inventory was performed
INVADJ (if applicable)

The difference between the actual amount
counted during the physical inventory and the
“On Hand“ balance shown on NAVSUP Form
335. This amount shall be a negative value.

The sum of the value entered in the “GM Issued”
column and the last value entered in the
“Cumulative Total” column. This shall be a
negative value.

INV

The physical inventory count of the subsistence
item.

2) Inventory Adjustment Sheets (Physical Inventory (PI) Discrepancy Report). Quantity
differences between the inventory and NAVSUP Form 335 balance shall be recorded to
the Inventory Adjustment Sheets. An original and one copy of the Inventory Adjustment
sheets shall be made using a blank NAVSUP Form 1059. An inventory loss is posted
as a positive (+) figure, and an inventory gain is posted as a negative (-) figure. Each
entry on the Inventory Adjustment Sheet shall be at the most current last receipt price.
All Inventory Adjustment Sheets must be retained in the accountability file as part of the

retained returns.
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PI Discrepancy Report (1059)

+ USS ENTERFRISE (CVN-65) 07/24/2014

(spot)
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Note: The PI discrepancy report
is also considered the
inventory adjustment sheet and
inventory in the FSM

(1059)

smooth

system.

Figure 7-22a
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Fa0 | =92001E293314 TITI, DRY, 10 LE BOX, ] 10 10| [ 00 v $14.29 5000
F24d E02001E297722 DEY, 10 LE CD, cE 5 5 o o 100 % £28.32 s0.00
-1 E202001E092624 EHELL, DRY, B c X z 2 o o 100 % -} $0.00
Fa7 £52001E090223 ROODLEE EGC DEY 1 L8 co z4 Z4 o o 100 % 524.72 S0.00
CoB E02001ES995T70 E EHELL, PEEFORMED, 55, RO, Crcs cE 1 1 o o 100 % £33.92 s0.00
[~ 1] RICE, OILED, LONC CRAIN, 51 E1] o 100 % £7. 88| s0.00
s D, LONC CREAIN & WILD, 3& oo 4 3 1 TEN £6.07|
cz23 Oz BX co 30 an| o 100 % £4 37| s0.00
c29 E02001E297731 TACD ELLE, CORN, YELLOW, 0.5 cE 14 14 o o 100 % $25.24 s0.00
cTo E892501E297 OULATE CHIPS, DEMI-SWEE 1z oz oo &9 T ] [ £3.54 $7.08
GT4 E892501E597439 SYREUP, CHOCOLATE co 39 a9 o o 100 % £2.98| S0.00
[=-1:] MOLAE: 11.5 O co 3 3 o 100 % £3.51 $0.00
caz ICING NIX, CHOC, PR, WATER PREP, &/ ) [ | [ oo % 5000
[~k ] ICING NIX, VAN, PDR, BC Bz 5 o 100 % £8. 65| s0.00
ALNUT, LICHET, HALVES AND PIE &f2 1B BG Bz 1 0 1 0w 32
YROP, IMITATION, MAFLE, #10 =) 52 55 3 o S8.87| $26.61
La3 FRENCH TOAST ETICKE, CINNAMON, 34" PRECID, oo co 46 46| o 100 % $11.52 $0.00
LO4 E02001E391624 WAFFLES, HELOIAN STYLE, FRZ, 7 OZ Eh [~ 13 13 o o 100 % $30.1&] s0.00
1E6Z018% EAUCE, oo co =4 B4 o 100 % S0.00
g S0E001E124289 PEPSI-COLA 2.5 GL BIB X 23 21 o 2 1.3 % 351.59]
PEg S2E001E122431 BEV EARSE, COOLA, EWT, (COEE CLASS CONC, 2.5 GAL EIB, FOR CARE DISPENEER |BX 15 15 o [ 100 % 40,58 $0.00
PEg S9E001E1Z4634 BEV, CAEE, COCAR COLA ZERD, I GAL EIB BX B 15 T o $39.08| $273.56
P70 ECE001E124271 EEVEN UP 2.5 QL EBIB X 10 10| o o 100 % $51.59] $0.00
P70 | S06001E122432  |BEV BASE, LENON-LINE, EWT, CONC, ). 2.5 GAL EIS, FOR CARE DISFENSER |GX [ 3 3| 2 .67 1 34741 5194.50)
o] EQED01E1Z3434 EEV ERSE, LEMDN, 2.5 CAL EIB, FOR CAFE DISPENEER BX z 3 1 o $44.32| 54432
E0E001E124299 CINCER ALE, 2.5 X 7 7 o 100 % $51.59] $0.00
P77 S26001E124270 DIET-PE| BX 5 5 o 100 % S0.00
EQ0S01E393754 BACON, EL, P/C. 200 . 6/4 LB PG, HA&540 LE 253 o 100 % s0.00
E20501EE23600 BEACON, 473 LB DO LE 144 156| 1z o £4.02| 248.24
E91001E091096 CHEEEE, BG 1z 13 o o 100 % $29.60| S0.00
E£01501E297994 VBC, CORN, FIN, ON THE COE, COLDEN co 9 9 o o 100 % 241.62 $0.00
36 E31501E297992 VBC, COURN, FIN, COLDEN, WHOLE EERN oo 40 40| o o 100 % £4.07| s0.00
17 E891501E392035 ONION RINGE co 1 6| o o 100 % %6 .28 S0.00
T30 E201501E0959453 POTATORE, HASH HROWN PATTY, OVENAALE ce 4 9 5 o $37.28] 212640
T3E E91501E612454 ATOEE, FR FRIES, CRINEKLE, FIN, 3/8" TH LB OO oo 106 106| o [ 100 % £6.09| $0.00
T40 E01501E0904E2 ATD FIN FF EEEE HATTERED BC 34 3§ e o £7.95 £15.90
S04001E392105 HEEAEFAST BUREITD, BOC/HACON/CHEREE, FREZ, 24/4.5 OZ EA ce 31 25 o [1 E0.E5 % $50.48] S(30z.8l
E91001E6205 8L, FEN, 1Z0 CT PG, 4/5 LB l40 140| o 100 % £3.57| S0.00
Figure 7-22b
=3 291001397745 0.75 | 4€| aa| | -:| 100 1 so.col
Cain $632.03|
Loss $0(622.93)

Gross Adjustmant

§1355.02

Wat Adjustmeant $9.18]
FS0 Sigmatura Ttems Inventoricd 78
Items Inventorisd with Gain/Loss 20
Ttems Inventoricd Validse 78.36 &
Dato Eystam Quantity Total 2068
Gain/Loss Total 53
Inventory Validity (Aocuracy Rate) 57.15 &
COMMENTS

CBI = CAIN BY INVENTORY
ITEMS INVENTORIED WALIDITY - (ITEME INVENTORIED MINDS ITEMS INVENTORIED WITE A CAIN/LOSE) DIVIDED EY ITEMS INVENTORIED MULTIPLIED 5Y OKE

INVENTORY VALIDITY = [EYSTEM QUANTITY TOTAL MINUS CATN/LOES TOTAL) DIVIDED EY EYSTEM QUANTITY TOTAL NULTIPLIED BY ONE SUNDEED

HUNDRED

Figure 7-22c
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3) Posting Differences (Money Value Only) to the Food Cost Control Record (NAVSUP
Form 338). Gains and/or losses in inventories must be assumed to be issued or
returned items that were not documented to and from the GM. Therefore, the summary
of all inventory adjustments must be posted to NAVSUP Form 338 to reflect the true
accumulation of actual food costs (see Figure 7-26 for gain or loss by inventory).
Proper posting for the money value of inventory adjustment is shown below.

Column Instructions for Entry

() Date of the inventory

(2-5) Inventory adjustment

(15) The Monetary Allowance cumulative total brought
forward.

(16) Obtained from the Inventory Adjustment Sheet.

When the total inventory adjustment results in a
loss (positive figure), it shall be posted as a plus
entry. When the total inventory adjustment
results in a credit issue (negative figure), it shall
be posted as a minus entry.

a7 The sum of the total inventory adjustment
(Column 16) plus the Food Cost cumulative total
(Column 17).

(18) Difference between Column (15) and Column
(16).

2. SMOOTH INVENTORY. Smooth Inventory Sheets shall be generated by the FSM system. A
Smooth Inventory Sheet is generated after the rough has been accepted. The FSO, and if
applicable, the relieving FSO shall compare the rough and smooth inventories. They shall sign and
date the bottom of the last page of the smooth inventory sheet to certify correctness (Figure 7-22a,
Figure 7-22b, and Figure 7-22c).

3. BOOK INVENTORY. Book inventory is the balance on hand on the last day of the monthly
accounting period on NAVSUP Form 335. It shall be recorded on NAVSUP Form 1059.

4. MONEY VALUE TRANSFER OF INVENTORY BETWEEN TRIDENT SUBMARINES. Trident
submarines shall use DD Form 1149 to transfer the money value of inventories between blue and
gold crews in accordance with Paragraph 7103.5d and Paragraph 7002.4.

5. DISTRIBUTION
a. Rough Inventory. The rough inventory shall be retained until the next full inventory has
been completed. All differences on the rough inventory must be reconciled before printing
the smooth inventory.
b. Smooth Inventory. The prepared smooth inventory needs to be signed by the FSO and
placed in the FSQO’s accountability file for 10 years.
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Inventory Adjustment Sheets. Original must be placed in the FSO’s accountability file. All
Inventory Adjustment Sheets shall be retained for 10 years.
(DD Form 1149 (Requisition and Invoice/Shipping Document) shall be used for transferring
all inventory between Gold and Blue Crews on TRIDENT Submarines. DD Form 1149
must be signed by the FSO and JOD for both crews during the transfer.
1) Transferring Crew

a) Original - to receiving crew

b) Copy — (with the signature of the receiving crew’s receipt inspectors) in the

Accountability File

2) Receiving Crew

a) Original - Accountability File

b) Copy - Receipts Without Charge File
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FOOD ITEM REPORT/MASTER FOOD CODE LIST

Downloaded from http://www.everyspec.com

(NAVSUP FORM 1059)
USED FOR RECORDING INVENTORY

Physical Inventory Worksheet

Page 1 of 32

Inventory Worksheet
FIC NSN Nomenclature un Quantity
AD9 | B90501E093016 | FISH, CLAMS,CHFD,12/51 OZ CANS PER CN
AD9 | BOOS01E294935 | CLAMS, MINCED, 49 OR 51 OZ CN
Al | BO0501E091152 | CKN, BONED,CN,6/29 OZ CN CN
A21 | 890501E093006 | SALMON,CN PINEK, 24/14.75 OZ CN CN
A32 | 890501E099941 [ TUNA, LT, PG, 6/43 OZ FLEX PG PG
A32 | 890501E192177 | FISH, TUNA LIGHT 6/43 FLEX POUCH PG
AGO | 801001E617915 ]‘_;;%(;U’RT SOFT SERV, VAN, LITE, FZN, LIQ, 1/2.3 GL. CO, FOR co
A72 | 891001E621483 ?SET:,EJTF}\:;,EE?&?}?I—RT SBERRY, FZN, LIQ, 1/2.3 GL CO, co
AT8 | 891001E190517 | MILK, DRY, INST, NF, 6/5 LE BG BG
AS0 | B91001E093868 | MILK, WHITE, 1% UHT, 5 GAL, BIB co
ADO | 891001E126377 | MILK, UHT, WHITE, LOW FAT, 1 LT CO o
A903 | 891001E2958%04 ;dilklﬁL‘il RAWBERRY, 1%, UHT, 8 OZ CO, 24 CT CS5, SHELF s
A94 | 891001E394857 | MILK, RF, CHL., UHT, 2%, 36/0.5 FT CO Cs
B10 | 891501E290047 | APPLESAUCE, NAT JUICE, 72/4 OZ CO Cs
B10 | 891501E293066 | APPLESAUCE, #10 CN
B10 | 891501E392072 | APPLESAUCE, CN, UNSWT, MIN 104 OZ CN, 6/#10CN CN
BI8 | 891501E293068 | VEG, BEANS, GREEN, CANNED, CUT US GRADE CN
B34 | 891501E196228 | BEANSKIDNEY, #10 CN
B34 | 891501E290350 }fé::a\]il:-h\‘: KIDNEY, CANNED, DARK RED, US GR A, 6/NO. CN
B50 | 891501E192769 | BEANS, REFRIED #10 CN
B50 | 891501E298089 | BEANS, REFRIED, CN, MIN 110 OZ CN, 6/#10CN CN
B54 | 891501E09952]1 | BEANS, BAKED CN W/BACON AND BROWN SUGAR #1052 C | CN
B54 | 891501E199417 | VEG, BAKED BEAN, NO 10 SIZE CAN, 6/CASE CN
BS54 | 891501E292429 | BEANS,WHITE W/ TOMATO SAUCE, #10 CN
B62 | 891501E291632 | VEG, BEAN SPROUTS, NO. 10 CN, 6/C5 CN
B66 | 891501E197170 | BEETS, #10 CN
B70 | 891501E093942 | BLACK BEANS #10 CN CN
B72 | 891501E297008 | FRUIT, BLUEBERRIES, WATER PACK, US CN
B95 | 891501E296383 | CHERRIES MARASCHING, 16 OZ CO
B98 | 891501E397051 | GREENS,COLLARD CN SEASONED,MIN 101 OZ CN,6/#10CN CN
https://nvssvdfsm | navsisa navy.mil/fsmtestp486/Physicallnventory/Physicallnventory Worksheet aspx 8/25/2014

Figure 7-23
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POSTING A LOSS BY INVENTORY
(NAVSUP FORM 335)

Subsistence Ledger (4442) Page 1 of 1

NAVSUPFORM 335 (Rev. 2-78)

S 0108-LF-500-3350 SUBSISTENCE LEDGER (4442)
FIC STOCK MO, ITEM
T52 - VEG, MIXED 891501E298195 VEG, MIXED VEGETABLES, FZN, 5 VEGS
HIGH LIMIT EXPENDITURES EXPENDITURES
2014 g DINIG FACTLITY OTHER HAND 2014 epceps DINING FACTLITY CTHER HaND
N/A Mo DAY ISSUED | CUM TOTAL MO, [DAY ISSUED |CUM TOTAL
7 |1 |BBF 84.00
LOW LIMIT 7 24.00 24.00 60.00
N/A 7 24.00 48.00 36.00
UNIT OF ISSUE 7 0.00 48.00 36.00
CO 7112 12.00 60.00 24.00
2014 7118 12.00 72.00 12.00
Mo &par| TEED 7 (20| 48.00 60.00
N/A N/A [ 7]21 -12.00 §4.00 48.00
7124 12.00 96.00 36.00
7128 12.00] 108.00 24.00
7129 0.00[ 108.00 24.00
2014
w0 &pay | TEECET
BF |$2.6600
7/20 [$2.6600
Figure 7-24

7-44




Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 - Food Service Management

POSTING A GAIN BY INVENTORY

(NAVSUP FORM 335)

Subsistence Ledger (4442)

MAVESUP FORM 335 (Rev. 2-78)
S/ 0108-LF-500-3350

SUBSISTENCE LEDGER (4442)

Page 1 of 1

FIC STOCK NO. ITEM
L65 - PASTRY, DANISH, 292001593043 DANISH PASTRY, FZN, APPLE, CHEESE, &
VARIETY, MINI CHERRY, 48/2.5 OZ PG
HIGH LIMIT EXPENDITURES EXPENDITURES
T N T o
OTHER |HAND COTHER |HAND
N/A Mo, [par resvED | S0 MO, |DAY ssvED |SoME
7 |1 |BBF 5.00
LOW LIMIT 712 1.00| 1.00 4.00
N/A 713 1.00] 2.00 3.00
UNIT OF ISSUE 714 1.00| 3.00 2.00
CS 7] 6 3.00 5.00
2014 717 1.00] 4.00 4.00
el oEE |78 2.00]  6.00 2.00
N/A N/A 718 0.00] 6.00 2.00
719 3.00 5.00
719 1.00] 7.00 4.00
7110 1.00] 8.00 3.00
7111 1.00] 9.00 2.00
7113 3.00 5.00
7113 2.00] 11.00 3.00
7115 3.00 6.00
2014 7119 1.00] 12.00 5.00
M| e || 720 3.00 .00
BF | $25.4900( 7 |21 1.00] 13.00 7.00
7/6 | $25.4900( 7 | 21 1.00] 12.00 8.00
7/9 | $25.4900 7 |22 1.00] 13.00 7.00
713 | $25.4900| 7 |29 0.00 13.00 7.00
7/15 | $25.4900| 7 | 30 1.00] 14.00 6.00
7/20 [ $25.4900

Figure 7-25
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GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)
POSTING MONEY VALUE GAIN OR LOSS BY INVENTORY

GENERAL ME$3 CONTROL RECORD (401) |l“ 3ROk
NAVES" O 13 DY, T8 w | el | Moty M
T, e ot oty o Shhon) Toe
U$S ENTERPRISE (CVN-65) VIZHS
MEALS FED
o AW e 1N ALLUWANCE
| @ MEALS 0L O CASH HRALS PED - HAIICNS I M)
R[] e | . v R[] | | v SR | o
[] ]
@ o | W n m @ | m ] m
u
s ul [ T T 8] m w w
5 al T w  om e 7 l
5 p [l 1ﬁ w| wl gl of ] m n:
o [l i [ I o] il W W : IET ] | e
1 o | 13 0] S0 1) 53] W o e E e 4
s i al u ;I NEET el ml T 1 e
] k] H 8 Re 6] b 1) 0] ik =4 1o
5 [ 8 nﬁ ] T 0 |
5 [ T w| = A o] ™ x
5 n IR u_ u ul IlCE ] FT]
i ° o] ue #| ) | o e 1] ]
s 3 » T w m  w o] e [ FEET
5 3 % T wa| o w 8] e 2 ma|
5 L [ o] el w m ﬂ T ] ]
5 1 [ o] wal el w] T ) EIEE
5 [ [ o] ax w5 i IIET 18 B
u 0 u w 3 T W W o D w P
b u 3 13 [ [] 18.30) 104] 14] b 0] 1126 123 ™
5 1 ul 1 o] o wl  ml IET = | e
5 P a2l 12 o] ral = ow  ow IEY W i
5 n [ 1:1| I [ lj el  wl  ow IIET o ]
i — IV

s = el & 1 T s wm 8] el 7 o
M 3 [ 7 1 T w| wl 8] nae 1 as
u 3 1 [ [ | | N Y s [
3 ] wl ¢ 3 T al = &) JEE| ® [
@ % I [ [ T 6w ] 1T ] ]
i ol L] | 1) 8 aw ) 1% 1] LRET ™ =N
] 3 o 18] 3 8] MR 3 1 1o 0] 122 ] e !
5 3 [ [ o] e e we 8] e = me| sy weir] sse noes|  un T
5 [ 1 [ I o] i [ IIET i TR mir]_wen) ) T 3
E [ I T a u : o] | un e

Toras| -I i | 4 i ) waal s 5.4

T Net inventory Adjustment
S aonoes vt 158 (par 7100-5¢)
R = 100149 Suppiomanel Alemancs (3145)
£ 5TIC0 MALOTIN BAAE 20
[T Fer [ieoeres & cxarma ey
10N WIAL ARG 7000 BEVXE R

Figure 7-26
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PART C: PREPARATION OF FINANCIAL RETURNS -
CLOSING OUT RECORDS

7200  GENERAL

1. 1359 SUPPORTING DOCUMENTS. The supporting documents used to prepare NAVSUP
Form 1359 are NAVSUP Forms 338, 367, 470, 1046, 1059, 1149, 1292, 1334, 1336, 1544, DD
Form 200, and DD Form 1131. Maintaining a Head Count Record to calculate rations allowed and
muster report data is recommended. This is an excellent method for capturing the number of
patrons served at each meal. This number shall be used as a historical data record.

NOTE: A gain by inventory in excess of quantities issued shall show a negative symbol on the
Stores Consumed NAVSUP Form 1059.

7201 MONTHLY SUMMARY OF ISSUES TO THE GENERAL MESS (NAVSUP FORM 1059)

1. GENERAL. After NAVSUP Forms 335 have been properly closed, a Summary of Issues
(Stores Consumed) to the General Mess shall be extended at the most current last receipt price
(Figure 7-27) on NAVSUP Form 1059. When a gain by inventory occurs as a result of an inventory
adjustment, the quantity and value shall be posted as a negative (-) entry. See Paragraph 7103-1c.
NAVSUP Form 1059 must be signed, dated, and reviewed by the FSO.

7202  RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP FORM 367)

1. GENERAL. NAVSUP Form 367 is completed by the FSM system when all receipt and
expenditure documents are posted. The Record of Receipts and Expenditures (NAVSUP Form
367) is broken down into two sections: a “Receipt” Section and an “Expenditure” Section.

2. RECEIPT SECTION. Before closing out NAVSUP Form 367, the end of the month entries
listed below must have been made on the receipt side.

a. Beginning Inventory brought forward

b. Receipts with charge

c. Receipts without charge (annotated with an asterisk*).

d. Total (a+b+c =d)

3. EXPENDITURE SECTION. Before closing out NAVSUP Form 367, the end of month entries
listed below must have been made on the expenditure side.
Loss without Survey (NAVSUP Form 1334)
Surveys (DD Form 200)

Summary of Issues to the GM (Food Cost)

Ending Inventory

Sale of Bulk Food Items

Transfers With Reimbursement

Transfers Without Reimbursement

Price Adjustment

Total (a+b+c+d+e+f+g+h =)

TT@ o o0 Ty

4, POSTING LOSS WITHOUT SURVEY (NAVSUP Form 1334). NAVSUP Form 1334 is
generated by the FSM system. The source document for posting the total dollar value of Loss
Without Survey is the Expenditure Log (Loss Without Survey) (NAVSUP Form 1334). The
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procedure for posting this value to the “Expenditure” side of NAVSUP Form 367 is shown below

and in Figure 7-28.
Data Block and Caption

Month and Day

Activity/Purpose

Document No.
Block 1 through Block 3

Value

Instructions for Entry

Enter the last day of the monthly accounting
period using the format MM/DD

Enter “Loss w/o Survey”

The Document Number shall be generated by
the FSM system

The total dollar value of all surveys documented
on NAVSUP Form 1334.

5. POSTING SURVEYS (DD Form 200). The source document for posting the total dollar value
of Surveys is the Financial Liability Investigation of Property Loss (DD Form 200). The following is
the procedure for posting this value to the “Expenditure” side of NAVSUP Form 367:

Data Block and Caption

Month and Day

Activity/Purpose

Document No.
Block 1 through Block 3

Value

Instructions for Entry

Enter the last day of the monthly accounting
period using the format MM/DD

Enter “Survey”

The Document Number shall be generated by
the FSM system

The total dollar value of all surveys documented
on DD Form 200

6. POSTING SUMMARY OF ISSUES TO THE GENERAL MESS. The source documents for
posting the total dollar value of Issues to the GM at the most current last receipt price is the GM
Control Record (NAVSUP Form 338) (NAVSUP Form 1059). It summarizes all issues to the GM
throughout the monthly accounting period. The procedure for posting this value to the
“Expenditure” side of NAVSUP Form 367 is shown below and in Figure 7-29.

Data Block and Caption

Month and Day

Activity/Purpose
Document No.

Value

Instructions for Entry

Enter the last day of the monthly accounting
period using the format MM/DD

Enter “GM Issues”
Leave blank.

The total dollar value of all GM issues as
recorded on column 17 of NAVSUP Form 338.

7. POSTING ENDING INVENTORY. See Paragraph 7103(2) for the FSM system close out. The
source document for posting the total dollar value of the Ending Inventory at last receipt price is the
Food Iltem Report/Master Food Code List (NAVSUP Form 1059). The procedure for posting this
value to the “Expenditure” side of NAVSUP Form 367 is shown below and in Figure 7-30.
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Data Block and Caption Instructions for Entry

Month and Day Enter the last day of the monthly accounting
period using the format MM/DD

Activity/Purpose Enter “Ending Inventory”
Document No. Leave blank
Value The total dollar value of ending inventory as

recorded on NAVSUP Form 1059

8. PRICE ADJUSTMENT. See Paragraph 7203(7) for the FSM system close out. After all
receipts and expenditures have been posted, the value of receipts and the value of expenditures
shall be totaled. Any difference shall be considered a price adjustment and shall be posted as a
positive (plus) or negative (minus) value to the expenditure side as shown below and in Figure 7-
31).

Data Block and Caption Instructions for Entry

Month and Day Enter the last day of the monthly accounting
period using the format MM/DD

Activity/Purpose Enter “Price Adjustment”

Document No. Leave blank

Value The total dollar value (plus or minus) required to
make the total expenditures equal to the total
receipts

The price adjustment is the difference between fluctuating Last Receipt Prices used to compute
issues to the GM. The price adjustment may include errors in posting the value of receipts,
expenditures, and inventories. Therefore, care must be exercised in posting receipt and
expenditure transactions, taking inventories, and using correct unit prices to preclude excessive
price adjustments. When the value of the price adjustments exceeds 10 percent of the value of
food cost (NAVSUP Form 338), a review shall be made to determine the cause. High cost items
and high usage items shall be reviewed first to ascertain the accuracy of receipt and expenditure
transactions, pricing, and the inventory; an error in one of these items may substantially affect the
price adjustment. If the review results in a price adjustment greater than 10 percent of the food
cost, an explanation must be annotated on the Comment Section of NAVSUP Form 1359.

9. CLOSE-OUT OF NAVSUP FORM 367. After all end-of-accounting-period entries have been
made on the “Expenditure” side and the Price Adjustment has been computed, close-out entries to
NAVSUP Form 367 shall be made as shown below and in Figure 7-31.

Data Block and Caption Instructions for Entry

Receipts Side

Month and Day Enter the last day of the monthly accounting
period using the format MM/DD

Source Enter “Total”
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Document No. Leave blank
Value The sum of “Beginning Inventory” + all receipts
Expenditure Side

Month and Day Enter the last day of the monthly accounting
period using the format MM/DD

Activity/Purpose Enter CLOSE OUT

7203  MONTHLY AUDITING

1. RETURN AUDIT. Before submission of monthly financial reports to NAVSUP N42 the FSO,
LCS, and Recordskeeper shall conduct a thorough audit of all financial returns and shall retain a
copy in the retained returns. See Appendix |, Part lll. Refer to the local TYCOM for specific
mandatory auditing requirements and procedures.
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SUMMARY OF ISSUES TO THE GENERAL MESS ON THE FIXED PRICE LIST
(FOOD ITEM REPORT/MASTER FOOD CODE LIST — NAVSUP FORM 1059)

STORES CONSUNMED (4061)
NAVEUP FORM 1089 (REV. 11-81)

ACTIVITY LU 14 BATE
VS EXTERPRISE OV 85, LTRAS 14 \

FIC NOMENCLATURE NSH ul|fatv)| uve [fvaLug
AlS | CKN, BONED,CN.6729 OZ CN soosolEo1s2|en 1200 73700 8844
AJZ [ TUNA, LT, PG, 643 OF FLEX PG B0 ECFSal | PG 3,008 10,854 32,5500
ATE |MILE, DRY, INST, NF, /5 LB BG BQOOEINS1T| BG ADOR1E 21!‘,1 728400
El0 | APFLESAUCE, #10 RO 301 E203066 | T 12.000 § 5.5 G0, D600
VEG, BEANS, KIDNEY, CANNED, DARK RED, US GR . N
B34 AL &GN, 100N B9 S01E220350( Ch 4.00(R4.37p0 174800
B50 | BEANS, REFRIED, Ch, MIN 110 OZ CH, 65100 RO SN EZOROR9 | Lin | §5. 4300 54 30000
ps | BEANS, BAKED CN W/BACON AND BROWN SUGAR (4o, soigopmsaa | 22.00] iafoo] 138.5200
BS54 | VEG, BAKED BEAN, NO 10 SIZE CAN, 6/CASE so1501E199417|cfi | 31.00] Fefoo] 173.6000
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Figure 7-27
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POSTING A LOSS WITHOUT SURVEY (NAVSUP FORM 1334) TO THE RECORD OF
RECEIPTS AND EXPENDITURES (NAVSUP FORM 367)

NAVSUP FORM 1334
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Figure 7-28
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POSTING GENERAL MESS ISSUES TO THE RECORD OF RECEIPTS AND EXPENDITURES
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POSTING ENDING INVENTORY TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)
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PRICE ADJUSTMENT AND CLOSING ENTRIES ON THE RECORD OF RECEIPTS AND
EXPENDITURES (NAVSUP FORM 367)

SANVEL T FORM M7 Page o 3
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PART D: SUBMISSION, RETENTION, AND DISPOSITION OF
FINANCIAL RETURNS AND SUPPORTING DOCUMENTS

SECTION 1: SUBMITTING FINANCIAL RETURNS

7300 SUBMISSION

1. GENERAL. A General Mess Summary Document (NAVSUP Form 1359) shall be submitted to
NAVSUP N42 by the FSO.
a. The document shall be submitted within 5 days following the end of each regular monthly
accounting period.
b. Two copies of NAVSUP Form 1359 shall be printed. One shall be signed by the Disbursing
Officer, and the final close out copy shall be retained in the FSO accountability file.
c. NAVSUP Form 1359 hardcopy is not required to be forwarded to NAVSUP.

NOTE: Hard copy Certification Letters, Orders, Funding Documents, NAVSUP Form 1334, and
DD Form 200s are required when applicable. They shall be sent to the following address:
COMMANDER, NAVAL SUPPLY SYSTEMS COMMAND
FOOD SERVICE DIVISION (NAVSUP N42)
5450 CARLISLE PIKE, BLDG 309
P.O. BOX 2050
MECHANICSBURG, PA 17055-0791

7301 RELIEF OF THE ACCOUNTABLE FSO

1. FSO RELIEF. Upon relief of the accountable FSO, an inventory shall be taken by the relieved
and relieving officers. Notification of the new accountable FSO and the dollar amount of the
relieving inventory shall be submitted to NAVSUP N42 at the first available opportunity via email.
See Appendix D.

7302 DELAYED RETURNS

1. RETURNS SUBMISSION. NAVSUP does not authorize delayed submission via phone. When
monthly reports cannot be submitted on or before the date required, commands must
notify TYCOM with a precise explanation for not meeting the deadline. TYCOM shall notify
NAVSUP of delayed returns via email.

7303 UNDEPOSITED FUNDS

1. NAVSUP shall notify commands, via email within 30 days after the close of the FY, of all
ships/stations that have not deposited all funds collected. A copy of the notification shall be
provided to the TYCOM/Region. NAVSUP shall continue to track deposits until all undeposited
sales have been collected.

7304 TEMPORARY CLOSURE

1. CLOSING A GENERAL MESS. When it is anticipated that a Navy GM shall be temporarily
closed, or shall be in an inactive status for more than 15 days for overhaul, remodeling, or
renovation, a letter must be forwarded to NAVSUP N42 (via the TYCOM/Region for endorsement)
at least 30 days before the closure that advises the closure date, reason for closure, and expected
reopening date. NAVSUP N42 does not authorize temporary closure notifications via phone. If the
reopening date is delayed, NAVSUP N42 must be advised of the revised reopening date via
TYCOM.
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Working in conjunction with the TYCOM and/or the Navy Food Management Team (NFMT), all
efforts must be made to transfer food items to other U.S. Navy ships or shore galleys. This action
ensures that activities receive the appropriate Special Food Allowance as listed in NAVSUPNOTE
7330. The mess shall continue to conduct monthly close-outs in the usual manner entering yes (Y)
in the appropriate block provided on NAVSUP Form 1359 in the FSM system.

7305  FINAL RETURNS

1. ADJUSTING REQUISITIONS. Upon notification of decommissioning/disestablishment all
requisitions for replenishment shall be adjusted for only the essential food items that are required
for the duration of active status. A Notification Letter must be submitted to NAVSUP N42 via the
TYCOM and/or Region and shall be electronically scanned and emailed to the FSM system
Returns Mailbox (ESMRENAVSUPHQ@navy.mil). The next submission of NAVSUP Form 1359
must be recorded as the final return in the FSM system.

2. COMPLETED TRANSFERS. The “Inventory Balance on Hand” entry on NAVSUP Form 1359
must have a zero balance after all “Transfers with Reimbursement” or “Transfers without
Reimbursement” have been completed.

3. UNDEPOSITED SALES. When submitting final returns the undeposited balance must be zero
with all monies collected.

4. DISPOSITION OF RETAINED RETURNS. Upon decommissioning/disestablishment all
retained returns must be organized and stored in a dry space for a minimum of 10 years for
auditing purpose. Refer to TYCOM for disposition of all accountable records.

SECTION 2: RETAINING FINANCIAL RETURNS AND SUPPORTING
DOCUMENTS

7306 BILLING DISCREPANCIES

1. GENERAL. The Department of Navy (DoN) has moved toward audit readiness. The adequacy
and availability of supporting documents is critical to a successful financial statement audit.
Financial Management Office (FMO) Audit Readiness Test, Military Standard Requisition and Issue
Process, Subsistence in Kind (MILSTRIP-SIK) and the enforcement of food service accountability
must be adhered to. To resolve billing discrepancies with the Subsistence Prime Vendor, and to
support audits and inspections, it is essential for the FSO to retain all financial documents for 10
years for auditing purposes in accordance with the Memorandum from the Office of the Assistant
Secretary dated 29 January 2015.

7307 RECORDS RETAINED

1. GENERAL. To ensure the financial accountability of the GM, all financial records must be
audited by the Recordskeeper, LCS, and FSO before the accounting period closeout. After audits
are completed all retained returns shall be labeled, dated, and organized in the FSO’s
accountability file. Table 7-1 shows the that shall be retained in the FSO’s accountability file for 10
years. Exceptions to the 10-year retention are shown in Table 7-2 and Table 7-3.
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ACCOUNTABILITY FILE

Audit Sheet Signed Monthly Audit Sheets 10 years
NAVSUP Form 1359 General Mess Summary Document 10 years
NAVSUP Form 1359 Sﬁ;‘fﬂ m;z fousr;ga;gggcumem 10 years
NAVSUP Form 338 General Mess Control Record 10 years
NAVSUP Form 1336 Requisition Log 10 years
NAVSUP Form 367 Record of Receipts and Expenditures 10 years
SF 30 Amendment of Solicitation/Modification of Contract 10 years
DD Form 1348 DoD Single Line ltem Release/Receipt Document 10 years
Requisition and Invoice/Shipping Document.
DD Form 1149 Used as a transfer with or without reimbursement or as a| 10 years
receipt with or without charge and when used as a Bulk Sale.
R e A e
Receipt Documents STORES/VENDORS 10 years
NAVSUP Form 1334 Expenditure Log (not in the FSM system yet) 10 years
DD Form 200 Financial Liability Investigation of Property Loss 10 years
NAVSUP Form 1046 Credit Sale of General Mess Meals 10 years
DD Form 1544 Cash Meal Payment Book 10 years
DD Form 1544e Navy CAC Card System 10 years
NAVSUP Form 470 Cash Receipt Book 10 years
Navy Cash Monthly Summary Reports 10 years
DD FORM 1131 Cash Collection Voucher 10 years
SF 215 Deposit Ticket 10 years
Funding Documents NAVCOMPT 2275, DD Form 448, SF 1080, SF 1034 10 years
Credit Card Machine Reports 10 years
NAVSUP Form 1059 ;r:sgrttr)] Inventory Sheets (Physical Inventory Discrepancy 10 years
NAVSUP Form 1059 Stores Consumed 10 years
Inventory Adjustments (Physical Inventory Discrepancy Report) 10 years
DD Form 1608 Unsatisfactory Material Report 10 years
SF 364 Report of Discrepancy 10 years
g’goporlf)xpenditure Listing (Physical Inventory Discrepancy 10 years
NAVSUP Form 1292 Monthly Recapitulation of Meal Record (Afloat and Ashore) 10 years

Table 7-1
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NON-ACCOUNTABILITY FILE

Pre-Daily NAVSUP Discard after smooth has
Food-ltem Request/Issue Document .

Form 1282 been signed

Post-Daily ~ NAVSUP | £qod-item Request/lssue Document Retain current and

Form 1282 previous three months

NAVSUP Form 1090

Food-Preparation Worksheet

Retain current and
previous three months

NAVSUP Form 1292

Daily Recapitulation of Meal Record (Ashore only)

Discard after command
audit

NAVSUP Form 1291

Meal Signature Record (Ashore only)

Discard after command
audit

NAVSUP Form 1059

Rough Inventory

Retain until next full
inventory

Table 7-2

POLICY UPDATES AND SUPPORTING DOCUMENTS

Official Letters, Naval Messages, Certification Letters

Minimum 2 years

Midshipman/ROT C/Foreign Orders and/or Memorandums

Minimum 2 years

Head Count Record

Minimum 2 years

P476, NAVSUP Notice 7330

Minimum 2 years

Food Flashes (serves as interim policy until new revision of P486)

New revision of P486

ALFOODACTS and other directives in the Master List of Food Service

Publications

Minimum 2 years

Table 7-3
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SECTION 3: YEAR-END GENERAL MESS CHECK-OFF LIST

7308 END-OF-YEAR CHECKLIST

1. FISCAL YEAR CLOSEOUT. At the end of the FY and immediately following, there are many
things that must be done to ensure a smooth closeout of one FY and the opening of another. The
following is a list of important questions that a GM manager must answer positively for the smooth
and efficient operation of the GM.
a. Has the GM received the 1st quarter NAVSUPNOTE 7330 that contains the annual
instructions for Fiscal Year End Accounting Procedures for deposit of cash?
b. Has the GM completed an over issue package (if an over issue status exists at the end
of the FY in accordance with Paragraph 7002.11)?
c. Have all undeposted sales been collected?
d. Has the command implemented the new rates by 01 January of the current FY? (The
Sale of Meal Rates are released annually each December by NAVSUP423.)
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APPENDIX A
FOOD SERVICE MANAGEMENT (FSM)
SYSTEM PROCEDURES

Part A: FOOD SERVICE (NAVSUP) FSM SYSTEM ACCESS

FSM System ACCESS aNd SECUILY.......uuuuuiiiiicice e s s s s s e s s s s s s e e e e e e e e e e e e e aeeas

Part B: RETAINED HARD COPY RECORDS AND ARCHIVING (GENERAL)

RetaiNiNng FSM RECOIMS .....uuuiuiiiiiiiii s s s e e s s s s e e e e e e e e e e e e e e e e e e aaeeas
Hardcopy Records and ArChIVING ........e e

Part C: INTERNATIONAL DATELINE CROSSINGS

International Dateline Food Preparation Worksheet Creation ...........ccccccvveieenieininnnnnnnnns

Part D: MANAGEMENT OF REPLICATION PROCESS

FSM ReEPICAtION PrOCESS. . .uuiuiiiiiiiiiii s nanane s

Part E: FSM SYSTEM DAILY CHECKLIST AND USER GUIDE

FSM System Daily Checklist and USer GUIAE ...........uuuuuieiiiiiiiiisie s
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APPENDIX A
FOOD SERVICE MANAGEMENT (FSM)
SYSTEM PROCEDURES

PART A: FOOD SERVICE (NAVSUP) FSM SYSTEM ACCESS

A1000 FSM SYSTEM ACCESS AND SECURITY

1. FSM SECURITY. The Food Service Management (FSM) system is an automated means for
Navy food service personnel, both afloat and ashore, to perform all administrative and record
keeping functions relating to the daily operations of a General Mess. User role tasks can be
performed in the different FSM sections. Each table includes five user groups and identifies
which groups can perform each task. Each user group contains multiple user roles. The five
user groups are Non-Distance Support, Distance Support Galley, Distance Support LST,
Ashore Galley and NAVSUP Enterprise. Therefore, the use of other security programs is NOT
authorized. Tasks are best performed by strict utilization of the FSM Daily Checklist in
conjunction with management and audit techniques. Below is a listing of the FSM Main Menu.

FSM MAIN MENU (sections)

1. Pre-Meal Tasks

2. Post-Meal Tasks

3. As Needed Tasks
4. Reports

5. Management Tasks

Pre-Meal/As Step Number Tasks (FSM Daily Checklist)
Needed Tasks
Manage Order 1 If required, create (edit order) and approve a food

order (smooth order) for the activity.

Managed Food 2 Create a Food Prep Worksheet (1090) for the next
Prep Worksheet sequential uncreated day for your galley.
Managed Food 3 Change the status of the Food Prep Worksheet
Prep Worksheet (1090) to “Approved”.

Issue 4 Create the Food Item Request/Issue Document

(1282) that corresponds to the Food Prep Worksheet
created above.

Issue 5 Place the status of the Food Item Request/Issue
Document (1282) in the approved status.

Physical Inventory  15c If applicable, create, a physical inventory (spot/full)
(Approve request & Print Worksheet).

Post-Meal/As Step Number Tasks (FSM Daily Checklist)
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Needed Tasks
Receive

Post-Meal/As
Needed Tasks

Receipt

Receipt

Managed Food
Prep Worksheet

Issue

Issue

Manage Personnel

RIK Head counts
Cash Sales
Head Count

Credit Sales
Head Count

Post Meal Food
Prep Worksheets

Post Meal Food
Prep Worksheets

Losses

6

Step Number

7a

7b

12

12

12

13

14

15a

If applicable, receive & post the food items
associated to your due-in report(s).
Tasks (FSM Daily Checklist)

If applicable, complete the uploading of receipt file
processing of an order that_has been fully received
(previous step). Receipt File includes Cost Recovery
Rate FSM remains N\A. (Preferred Method).

If applicable, complete the manual receipt
processing of an order that has been fully received
(previous step) Cost Recovery Rate for manual
receipt process must select CONUS or OCONUS.
(Manual receipt posting only if receipt file is greater
than 48 hours).

Confirm that Daily Setting options are correct Edit
Prep Worksheet if necessary.

Post the Food Item Request/lIssue Document (1282).

Place the Food ltem Request/Issue Document
(1282) in to the accepted status.

If applicable, create, modify & manage officer
Personnel accounts via the Manage Personnel
module.

Enter the RIK head counts for the each meal
associated to the current date.

Enter the cash, head counts for the Head Counts
each meal associated to the current date.

Enter the credit head counts for the Head Counts
each meal associated to the current date.

Enter the actual head count, the actual portions
prepared, leftovers, & the disposition of the
leftovers for each meal prepared & served on the
current date.

Place each meal associated to the day into the
accepted status, which, in return, will set the status
of the Food Prep Worksheet (1090) to accepted.

If applicable, record a loss of an inventory item.
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Post-Meal/As
Needed Tasks

Transfer/
Bulk Sales

Physical
Inventory
Special Daily
Allowance

Cash Deposits

Issue Adjustments

Recipe Conversion

Closeout

Closeout

Step Number

15b

15c

15d

15e

16

16

Tasks (FSM Daily Checklist)

If necessary, record a bulk sale or transfer for your
activity.

If applicable, Initiate, Validate, Post & Accept a
physical inventory (spot / full). Note: Record
Inventory date with last accepted expenditure date.

If necessary, record the use of a special daily
allowance and Other Allowance.

If required, record a cash deposit for the activity.

Food Service Officer only to adjusted accepted
Issues.

To view or print Armed Forces recipes to support
tasks.

At the end of the month, perform the closeout
validation functionality & ensure all required tasks
are successfully completed.

After successfully completing the closeout
validation process, finalize the closeout record for
the ship.

The FSM Icon @ on the FSM Main Menu is used to access the Users Reference guide.
The FSM 3.1 Daily Checklist document is included as an appendix in this guide. The
corresponding section of the User’'s Guide is listed for each task, so you can quickly find

instructions when needed.
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Reports (Supports Pre/Post Meal and As Needed Tasks Entries)

Subsistence Ledger (335)

General Mess Control (338)

Receipts and Expenditures (367)

Sale of General Mess Meals (1046)

Book Inventory (Food Item History File) (1059)

Stores Consumed 1059)
Recapitulation of Meal Record (1292)
Requisition Log (1336)

General Mess Summary (1359)
General Mess Summary (1359) Prior FY
Food Service Update Reports

Recipe Frequency Chart

Recipe Listing

Replication Via Crane

Closeout Report

Reverse Endurance

Sustainability

View Cycle Menu

Menu Load List Report

FIC Menu Listing Report

Total Food Weight Report

Management Tasks (Supports Quarterly NAVSUP Notice 7330)

Activities

Charges

Cost Recovery Rate
Data Locks

FICs

FIC Categories
Food Allowances
Prime Vendor Allowances
Ration Credits
Storage Locations
Vendors

Users
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FSM System Access Rights/User Accounts (Ten Roles)

General:

The FSO will prepare an instruction to food service personnel covering the operation of the
FSM computer and security. Due to unique operating and manning conditions at some
activities, FSO’s should adjust the degree of FSM Roles, using good judgment, while
maintaining the FSO’s accountability.

Supply Officer: The Food Service Officer (or when the Supply Officer and FSO is the same
person) will have unrestricted access to all areas within the FSM application.

Food Service Officer/Regional Manager: The Food Service Officer (or when the Supply
Officer and FSO is the same person) will have unrestricted access to all areas within the FSM
application. The FSO may be authorized to give the LCS r the FSO roles with written
authority. Under no circumstance will the FSO be authorized to allow recordskeeper to place
FSM orders in approved status.

Leading Culinary Specialist: The Leading CS should have unrestricted access to all areas
within the FSM System with the exception — add new users to FSM application, Issue Update
and Approve Surveys

Records Keeper (Primary): The General Mess Records keeper should have unrestricted
access to all areas within the FSM System with the exception —to place FSM orders in
approved status; place losses (surveys) in accepted status; place inventories into accepted
status; add new users to FSM application and Issue Update

Records Keeper (Back-up): The Cash Collection Agent should be instructed enter Deposits
under As Needed Tasks section FSM Main Menu Cash Deposits (Step 15e). The Back-up
Records keeper should have the same access rights as the General Mess Records keeper
listed above. In no case will the Cash Collection Agent have direct access to general mess
records or be assigned as the back-up Records keeper. In some cases on small ships and
submarines only it may be impossible to separate those duties; this will be the only authorized
exception. NOTE: When on small ships and submarines Cash Collection Agent and the Back-
up Records Keeper is the same person. Food Service Officers must monitor their records
very closely due to the perceived conflict of interest.

Watch Captain: The Watch Captain may perform following FSM Daily Checklist step
numbers 4 and 13. Display\view reports.

Jack of Dust: The Jack of The Dust may perform following FSM Daily Checklist step
numbers 1 (Edit Order only), 6 and 9. Display\view reports.

Cook on Watch: The cook on watch may utilize recipe conversion. Display various reports.

Report Viewer: View all areas on the General Side of FSM
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TYCOM: To review and audit all commands under their responsibility at a view only role other
than at the beginning of the FY when entering Surcharge (OM&N) Line of Accounting
information.

PART B: RETAINED HARD COPY RECORDS AND ARCHIVING
(GENERAL)

A1100 RETAINING FSM RECORDS

1. GENERAL. NAVSUP Business Systems Center developed the Food Service Management
System (FSM) which was certified by Naval Supply Systems Command (NAVSUP) for use by
Navy general messes. FSM automates all recordkeeping functions and produces most forms
required by this publication. Accuracy of records is significantly increased and mathematical
errors are virtually eliminated. FSM does not negate the need for the Food Service Officer
(FSO) and Culinary Specialist to understand the concepts behind food service records and
procedures. Implementation of the FSM system is accomplished by NAVSUP Business
Systems Center and Navy Food Management Teams. Normal operation of the program is
managed by NAVSUP 51.

2. FSM. FSM is the only software authorized for use by Navy general messes. Development,
funding or procurement of any new food service automation system must first be approved by
NAVSUP.

A1101 HARDCOPY RECORDS AND ARCHIVING

1. GENERAL. The following procedures will be followed for FSM record keeping activities for
both afloat and ashore unless otherwise specified.

a. Pre-Meal task NAVSUP 1282’'s (Food-ltem Request/lssue Document) for the general
mess may be discarded after the FSO has certified, ensuring all data elements are correct
and any discrepancies have been reconciled.

b. Post-Meal NAVSUP 1282’'s (Food-ltem Request/lIssue Document) require only the FSO'’s
signature for the Certification on the issue document. Prior to signing, the FSO must verify
that all required and authorized signatures appear on the pre-daily NAVSUP 1282's. Post-
Meal daily NAVSUP Form 1282's will be retained indefinite with FSM. For printable 1282
version refer to TYCOM's guidance and direction.

c. Completed Approved Status Pre-Meal Task NAVSUP 1090’s (Food Preparation
Worksheet) will be retained for current and 3 previous months. All others retained
indefinitely with FSM. For printable version refer to TYCOM's guidance and direction.

d. The completed NAVSUP 1282’s (Post-Meal Daily Food ltem Request/Issue Document) for
issues to all messes will be approved by the FSO and filed with other accountable
documents. After the FSO’s review and reconciliation of the Pre-Meal Tasks Issues
(rough) 1282’s they will be returned to the originating mess for disposition. Post-Meal
issues. NAVSUP Form 1282's will be retained indefinite with FSM. Printable 1282 version
refer to TYCOM'’s guidance and direction.

e. Toaid in maintaining financial stability within the General Mess, it is recommended that
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the FSO and Leading CS review the NAVSUP Form 338 (General Mess Control Record)
daily within FSM.

f.  The rough and smooth inventories (both full and Spot) will be retained for a period of
one year. All adjustments recorded on Initiated Status FSM Physical Inventory Edit (rough)
must be reconciled prior placing in posted or accepted status followed by printing the
smooth inventory (Accepted Status Physical Inventory Edit). The rough inventory must be
recorded on FSM inventory worksheet in indelible ink. All persons involved in the inventory
will sign each page of the FSM inventory worksheet (rough) and initial all changes. The
FSO will then sign the smooth and retain in his accountability file. It is recommended that
the FSO contact the TYCOM for specific local requirements.

g. At the end of the month all supporting documents related to the NAVSUP Form 1359 will
be retained indefinite with FSM. Printable 1282 version refer to TYCOM'’s guidance and
direction. The Accounting period will remain in a Closed Status with FSM, extracting the
close out file not required unless directed by NAVSUP or TYCOM.

AUTHORITY FOR PAPER REDUCTION. TYCOM's have the authority to authorize
deviations from a, b, and c above for the purpose of paper reduction using procedures
below. It is recommended that the TYCOM be contacted for specific local requirements.

a. Once all data blocks on the Pre-Daily NAVSUP 1282’s have been completed, the
Recordskeeper will post them to the FSM computer IAW the FSM Daily Checklist routine.

b. After posting the Recordskeeper must save the Post-Daily NAVSUP 1282 in FSM and
Leading CS or above place FSM NAVSUP 1282 into accept status. Post-Meal daily
NAVSUP Form 1282's will be retained indefinite with FSM. Printable 1282 version refer to
TYCOM'’s guidance and direction.

c. The FSO will then verify the correct amounts were issued on the NAVSUP 1282, with
the NAVSUP 1090. Once the FSO has verified the correct amounts were issued, he/she
will sign to certify and sign the Pre-Meal Task Approved Status NAVSUP 1090.

RECORDS AUDIT. In order to ensure the financial accountability of the general mess, prior
to accounting period closeout all reports must be audited by the FSO and LCS. Ensure All
FSM reports in FSM are in an Accepted Status prior to initiating any accounting period
closeout in FSM application. The following records will be retained in the FSO’s
accountability file for the current and previous closed accounting periods ten years with a
few exceptions. Retained returns should be labeled and organized in such a way to make it
easy when it comes time for discarding records.

ACCOUNTABILITY FILE. All reports should be in Accept Status before Finalizing
closeout in FSM.

a. Printable FSM version reports will be retained indefinite within FSM. Printed version
reports refer to TYCOM'’s guidance and direction required for readiness audits.

1. View General Mess Summary Document (NAVSUP Form 1359).
la. View General Mess Summary Document (NAVSUP Form 1359) Prior FY.
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Prepare command Muster Reports Folder — obtain and validate Navy Rations Allowed
Figure.

View Record of Receipts and Expenditures (NAVSUP Form 367).

View Sale of General Mess Meals (NAVSUP Form 1046) — validate daily post meal
tasks credit sales headcount.

View Cash Meal Payment Sheets (DD Form 1544) — audit with completed sheets from
Cash Meal Payment Book (DD Form 1544)(DD Form 1544e <Navy CAC Card
System>).

Prepare Certification letters if applicable (external to FSM).

Supporting Documents (external to FSM): Official Letters, Naval Messages, Funding.
Documents, Food Flashes, Navy Food Service Publications 476.

Midshipman Orders (external to FSM).

Monthly Recapitulation of Meal Record (NAVSUP Form 1292).

NAVSUP Form 1291, Meal Signature Record (Ashore Only).

View General Mess Control Record (NAVSUP Form 338).

Cash Receipt Book (NAVSUP 470) — Validate Cash Deposits for Month, with SF 215.

Assemble receipts with charge folder (attach receipt invoice to each Accepted Receipt

Detail):

a. Receipts with Charge (from Ships Store) Requisition and Invoice/Shipping
Document (DD Form 1149)

b. Receipts without Charge (from other FSO) Requisition and Invoice/Shipping
Document (DD Form 1149)

c. Receipts Prime Vendor (For each Order: Attach printed FSM Order Accepted
Status Receipt Detail to each prime vendor manifest)

d. Receipts for Order for Supplies of Services/Request for Quotation (DD Form 1155).
If applicable, SF 30 Amendment of Solicitation/Modification of Contract (external to
FSM)

e. Receipts for No Method (NAVSUP/TYCOM authorized)
Requisition Log (NAVSUP Form 1336) — items received include summary page.
Financial Liability Investigation of Property Loss (DD Form 200)

Financial Liability Investigation of Property Loss (DD Form 200) — for Expenditure Log
(NAVSUP Form 1334) reasons.

Requisition and Invoice/Shipping Document (DD Form 1149) — Transfer with
reimbursement

Requisition and Invoice/Shipping Document (DD Form 1149) — Transfer without
reimbursement

Requisition and Invoice/Shipping Document (DD Form 1149) — Bulk Sales
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Food Item Report/Master Food Code List (NAVSUP Form 1059) — Book Inventory
printed for monthly closeout.

Food ltem Report/Master Food Code List (NAVSUP Form 1059)- Full Inventory
(minimum 90 day cycle)(Relieving Inventory)

Food ltem Report/Master Food Code List (NAVSUP Form 1059) — Inventory
Adjustment Documents (weekly).

Food ltem Report/Master Food Code List (NAVSUP Form 1059) — Issues To General
Mess (Stores Consumed)

Food Item Request-lssue Document (NAVSUP Form 1282)- Ensure consumed dates
accepted, certified by FSO with signature and dated.

Assemble separate folder for FSM Order Due-In Reports and FSO signed/dated
MILSTRIP (supports FIAR and mandatory) and printed from FSM View Order report
which will show the approved by contact.

DD Form 1608, Unsatisfactory Material Report (external to FSM)
SF 364, Report of Discrepancy (external to FSM)

NOTE 1: All corrected copy reports attach original report to it.

NOTE 2: NAVSUP Form 1291 and 1292 may be discarded in accordance with para 2307.4
of this publication.

NOTE 3: Consult with your applicable TYCOM for additional record retention requirements.

PART C: INTERNATIONAL DATELINE CROSSINGS

A1200 INTERNATIONAL DATELINE FOOD PREPARATION WORKSHEET CREATION

1.

FOOD PREPARATION WORKSHEET. Creating a Food Prep Worksheet While Crossing the
International Date Line

a)

b)
c)
d)
e)

)

9)
h)

The FSM Recordskeeper will access the FSM system, From the Pre-Meal Tasks section
on the Main Menu, click the Manage Food Prep Worksheets link.

Select an activity from the ACTIVITY list, if necessary.

Select a galley from the GALLEY list, if necessary.
Enter a date in the CONSUMPTION DATE field, if necessary.
In the DAILY SETTINGS section, select UNDERWAY.

The night meal fields are replaced with two international date line fields and you can no
longer select the Galley closed - no meals served check box.

If necessary, select an option from the RATION CREDITS list.

Note: If you change the default ration credits option, a confirmation dialog box appears.
Click OK to continue.

In the INTERNATIONAL DATE LINE (IDL) section, select the LOSE DAY check box or the
GAIN DAY check box.
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i) Click OK.
k) Click the CREATE DAY link.

I) If you selected the LOSE DAY check box, the page updates and no worksheet is
displayed. — or —

m) If you selected the GAIN DAY check box, the page updates and displays a worksheet,
including a MIDRATS menu. The View Gained Day check box also appears next to the
CONSUMPTION DATE field at the top of the page.

n) The meals are selected automatically based upon your activity, the consumption date and
the start date of the cycle menu.

0) Update numbers in the Est. Headcount fields for each meal, if necessary, and then click
the Save Headcount Changes link.

p) The page updates and saves your changes. The availability of menu items in inventory is
also checked against the new numbers you entered. Recipe hames displayed in red letters
have at least one item with insufficient quantities.

gq) Select the APPROVE DAY check box.
r) Click OK.
s) At the top of the page, select the View Gained Day check box.

t) The page updates and displays the menu for the gained day. The gained day menu is
identical to the first day menu, except for the words, "IDL Gained Day" in the menu
header. You can manually change the menu or use an alternate menu for the day.

u) Make the necessary changes to the menu and then repeat steps p and g approve the day.

2. INTERNATIONAL DATELINE GENERAL MESS CONTROL RECORD (NAVSUP FORM
338). When the NAVSUP Form 338 (General Mess Control Record) is printed out a pound
(#) sign will be placed in the Day of the Month column (1), next to the day for the crossing of
the International Dateline “WEST TO EAST” indicating (GAINED ONE DAY). If the day is
(LOST) FSM will show nothing on that date.

PART D: MANAGEMENT OF REPLICATIONPROCESS

A1300 FSM REPLICATION PROCESS

1. FSM REPLICATION

FSM Replication is a bi-directional merge replication process that enables transferring of data
between the afloat and ashore FSM instances. Files are sent from ship to shore (“FROM-
SHIP”) and from shore to ship (“TO-SHIP”).

Sometimes there are situations where the transfer of the files from shore to ship is interrupted
and needs to be manually fixed. The FSM IT Replication Check batch file automates the data-
gathering portion of this process to assist the ship’s IT personnel and NAVSUP BSC in
identifying the problem and coming up with a solution.
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2. BATCH FILE INSTALLATION

You will receive the batch file as a “.txt” file and must save it on your NIAPS desktop,
changing the extension to “.bat”. This will allow you to run the batch file by double-clicking it.
Follow the instructions below to install the FSM IT Replication Check batch file.

a)

b)

FSM IT Replication Check batch file
1) Login to the NIAPS server as the NIAPS_Administrator.

2) Locate the file "FSM_IT_Replication_Check.txt" that you downloaded from your NFMT
Representative.

3) Place this file on your desktop and change the extension to ".bat" so that the new file
name is "FSM_IT_Replication_Check.bat".

4) Click "Yes" when prompted about changing the file extension
5) RUNNING THE BATCH FILE

6) Running the batch file is as simple as double-clicking the batch file that was installed
using the installation procedure above. This will generate an output text file that you
will then return to NAVSUP BSC for analysis. Follow the instructions below to run the
FSM IT Replication Check batch file.

NIAPS Server Login

1) Login to the NIAPS server as the NIAPS_Administrator.

2) Locate the file "FSM_IT_Replication_Check.bat" and double-click it to run it. If properly
installed, this should be on your desktop.

3) This will create an output file named
"FSM_IT_Replication_Check Log_YYYYMMDD.txt" on the desktop, where
YYYYMMDD is today's date. Please reply to all on the email asking you to run the
batch file and attach the output file.

4) NOTE: If you do not have the file "FSM_IT_Replication_Check.bat", please contact
your NFMT Representative for details.

3. TROUBLESHOOTING QUESTIONS AND ANSWERS

a)

b)

Q: I cannot find the batch file. Where is it?
A: See the Installation section above. If you have not already installed the batch file, do so
now.

Q: | get an error when | run the batch file. What do | do?
A: Please take a screenshot of the error message and send it to NAVSUP BSC for
analysis.

Q: I cannot find the output file. Where did it go?

A: The batch file creates the output file in the same folder as the batch file. If you installed
the batch file on your desktop as instructed in the Installation section above, then the
output file will be placed on your desktop as well. If you are not getting an output file in the
same directory as your batch file, please contact NAVSUP BSC for assistance.
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4. CONFIRM CS REPLICATION CHECKLIST

a)

b)

d)

e)

CS personnel complete (daily) CS replication checklist? If SEQ files more than 3 days
behind, not applied, prompt the afloat IT to check replication (i.e. run DS_Updates,
followed by afloat replication)

Afloat IT should provide NAVSUP BSC FSM <navsup_bsc_fsm@navy.mil> and NFMT
with a current IT Replication check log. They can utilize attached two documents (FSM IT
Replication Check Batch File Instructions and RSM IT Replication Check.txt).

Note: Sometimes there are situations where the transfer of the files from shore to ship is
interrupted and needs to be manually fixed. The FSM IT Replication Check batch file
automates the data-gathering portion of this process to assist the ship’s IT personnel and
NAVSUP BSC in identifying the problem and coming up with a solution.

Afloat IT has a Non FSM replication problem submit trouble ticket to NAVY311 ATTN:
NIAPS Support. NAVY311 will route to NIAPS-Support <niaps-support@navy.mil>

Afloat IT has a FSM replication problem submit trouble ticket to NAVY311 ATTN: FSM
Support. NAVY311 will route to Navy311 tier one support (NFMT). NFMT will forward to
NAVSUP BSC and NAVSUP HQ as needed.

Below are the email addresses and phone numbers for NAVY311, if you email directly, |
strongly suggest you Cc local NFMT FSM Analyst. (contacts as listed in current NAVSUP
Publication 476 directory).

Contacting Navy 311:

PHONE 1-855-NAVY311 (1-855-628-9311)

DSN 510-NAVY311 (510-628-9311)

EMAIL Navy3ll@navy.mil (unclassified) Navy3ll@navy.smil.mil (classified)
WEB www.Navy311.navy.mil (unclassified) www.Navy311.navy.smil.mil classified)
TEXT type Navy3ll@navy.mil into the TO line of text message

CHAT via Navy311 website or mobile phone

PART E: FSM SYSTEMDAILY CHECKLIST AND USER GUIDE

A1400 FSM CHECKLIST AND USER GUIDE

1. FSM DAILY CHECKLIST AND FSM USER GUIDE

Go to above website < https://applications.navsup.navy.mil/FSMwiki/> , register your email
address to NAVSUP master directory , then download Documentation for the FSM Version
3.0.6 User's Guide (afloat) and FSM Version 3.1.X Ashore User's Guide (ashore).
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Main Menu
* Manage Food Prep Worksheets * RIK Head Counts * Activities
* |ssue * Cash Sales Head Counts * Charges
* Credit Sales Head Counts * Cost Recovery Rate
* Post Meal Food Prep Worksheets * [Data Locks
* FiCs
* Closeout subsistence Ledger {335] * Food Allowances
* |ssue Adjustments * General Mess Control Record {338) * Prime Vendor Allowances
* |oszes * Receipts and Expenditures (367] * Ration Credits
* Cash Deposits * Sale of General Mess Meals (1046) * Storage Locations
* Physical Inventory * Book Inventory (1053 * \Vendors
* Manage Personnel * Stores Consumed (1059) * lsers
* [Manage Orders * Recapitulation of Meal Record (1292)
* Receive * Requisition Log (1336)
* Receipt * General Mess Summary (1353] Suppw Officer use
* Recipe Conversion * General Mess Summary (1353 PRIORFY  |(for Food Service
® Special Daily Allowance * Food Service Update Reports Officer (verytop
* Transfer / Bulk Sales * Menu Recipe Listing FG|E}
* Recipe Frequency Chart

* Recipe Listinc

1155s are no longer * Replication Via Crane
used for ordering * Closeout Report
subsistence. * Reverse Endurance

* Sustainability
* View Cycle Menu
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Current Date:

Use this checklist to make sure you perform all necessary tasks, checking off each task as you

go.

Note: All Afloat Users, Execute the Replication Via Crane report run daily to check for replication errors
and issues. (Utilized FSM CS Replication Checklist, Daily). Roles are assigned and managed by Supply
Officer/Food Service Officer of Activity.

ROLES

STEPS
ORDER

TASK

Section in User's
Guide

Pre-Meal Tasks for future dates (steps 2-4 maintain seven to nine days from current calendar day)

1 If required, Create (edit order) & Approve a food order (smooth order) 10.2 or 10.3
' for the activity
]2 Create A Food Prep Worksheet (1090) for the next sequential uncreated | 11.2 or 11.3
' day for your galley.
[]3. Change the status of the Food Prep Worksheet (1090) to “Approved” 11.20r1l3
(4 Create The Food Item Request/Issue Document (1282) that 2.2,#4
' corresponds to the Food Prep Worksheet created above
s Place the status of the Food Item Request/ Issue Document (1282) into | 12.2,#9
' the approved status
O If applicable, create, a physical inventory (spot/ full) (Approve request & | 21
15C i
Print Worksheet)
Post-Meal Tasks per daily 1282 date of consumption (not necessarily current date of computer)
If applicable, receive & post the food items associated to your due-in 10.8 and
(6
report(s) 10.9
If applicable, complete the uploading of receipt file processing of an 10.11
[ 17a | order that has been fully received (previous step). Receipt File includes
Cost Recovery Rate FSM remains N\A. (Preferred Method).
If applicable, complete the manual receipt processing of an order that 10.10
CI7b has been fully received (previous step) Cost Recovery Rate for manual
receipt process must select CONUS or OCONUS. (Manual receipt
posting only if receipt file greater than 48 hours).
[Is. Confirm that Daily Setting options are correct. Edit if necessary. 114
[]9. Post the Food Item Request/Issue Document (1282) 12.2,#11
O1o Place the Food Item Request/Issue Document (1282) in to the accepted | 12.2
' status
O If applicable, create, modify & manage officer accounts via the Manage | 13
] Personnel module
12 Enter the RIK, cash, & credit head counts for the each meal associated 14
' to the current date
Enter the actual head count, the actual portions prepared, leftovers, & 14
O1a. the disposition of the leftovers for each meal prepared & served on the
current date
Place each meal associated to the day into the accepted status, which, | 14
O1a. in return, will set the status of the Food Prep Worksheet (1090) to
accepted
O1sA | If applicable, record a loss of an inventory item 15.1
O1sB | If necessary, record a bulk sale or transfer for your activity 16
If applicable, Initiate, Validate, Post & Accept a physical inventory (spot/ | 21
Oisc | full)

Note: Record Inventory date with last accepted expenditure date.
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(15D If necessary, record the use of a special daily allowance and Other 19.2
Allowance.

O15e | If required, record a cash deposit for the activity 18.1

Cwea | At the end of the month, perform the closeout validation functionality & 22.1
ensure all required tasks are successfully completed

CJ168 After successfully completing the closeout validation process, finalize 22.2

the closeout record for the ship

Notel:

Prior to Step #16

FSM Return Reports Checklist (utilize prior to completing /finalizing accounting period closeout:

All reports should be in Accept Status before Finalizing closeout.

1.

&

© © N o g

11.
12.
13.

14.

15.

View General Mess Summary Document (NAVSUP Form 1359)(Current Fiscal Year)
a. View General Mess Summary Document (NAVSUP form 1359) Prior FY (Oct/Nov/Dec)

Prepare command Muster Reports Folder — obtain and validate Navy Rations Allowed
Figure.

View Record of Receipts and Expenditures (NAVSUP Form 367)

View Sale of General Mess Meals (NAVSUP Form 1046) — validate daily post meal tasks
credit sales headcount.

View Cash Meal Payment Sheets (DD Form 1544) — audit with completed sheets.
Prepare Certification letters if applicable (external to FSM).

Monthly Recapitulation of Meal Record (NAVSUP Form 1292)

View General Mess Control Record (NAVSUP Form 338)

Cash Receipt Book (NAVSUP 470) — Validate Cash Deposits for Month, with SF 215.

. Assemble receipts with charge folder (attach receipt invoice to each Accepted Receipt

Detail):

a. Receipts with Charge (from Ships Store) Requisition and Invoice/Shipping Document
(DD Form 1149)

b. Receipts without Charge (from other FSO) Requisition and Invoice/Shipping Document
(DD Form 1149)

c. Receipts Prime Vendor

d. Receipts for No Method

Requisition Log (NAVSUP Form 1336) — items received include summary page.
Financial Liability Investigation of Property Loss (DD Form 200)

Financial Liability Investigation of Property Loss (DD Form 200) — for Expenditure Log
(NAVSUP Form 1334) reasons.

Requisition and Invoice/Shipping Document (DD Form 1149) — Transfer with
reimbursement

Requisition and Invoice/Shipping Document (DD Form 1149) — Transfer without
reimbursement
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17.

18.

19.

20.

21.

22.

Note2:

Downloaded from http://www.everyspec.com

NAVSUP P-486, Rev 8 — Food Service Management

Requisition and Invoice/Shipping Document (DD Form 1149) — Bulk Sales

Food ltem Report/Master Food Code List (NAVSUP Form 1059) — Book Inventory printed
for monthly closeout.

Food ltem Report/Master Food Code List (NAVSUP Form 1059) — Full Inventory
(minimum 90 day cycle)(Relieving Inventory)

Food ltem Report/Master Food Code List (NAVSUP Form 1059) — Inventory Adjustment
Documents (weekly).

Food Item Report/Master Food Code List (NAVSUP Form 1059) — Issues To General
Mess (Stores Consumed)

Food Item Request-lssue Document (NAVSUP Form 1282) — Ensure consumed dates
accepted, certified by FSO with signature and dated.

Assemble separate folder for FSM Order Due-In Reports and FSO signed/dated
MILSTRIP (supports FIAR and FIP Compliancy)

All corrected copy reports attach original report to it.
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APPENDIX B
FOOD SERVICE FORMS

Part A: FOOD SERVICE FORMS

DD Form 200 (Financial Liability Investigation of Property Loss) (Front and Back)................... B-3/4
DD Form 448 (Military Interdepartmental Purchase ReqUESL)..........uuuiiiiiiiiiiiiiiiiiiiiiiiiiininininnnnnnn, B-5
DD Form 577 (Appointment/Termination Record-Authorized Signature.............cccccccveievveveeennn o, B-6/7
DD Form 7539 (Request for Veterinary Laboratory Testing & Food Sample Record ................ B-8/9
DD Form 1131 (Cash ColleCtion VOUCKHEN) ......uuuuuruiuiiiiiiiiiiiiiiiiiiiiiirirareneneneneerereeereeneeennanaan—. B-10
DD Form 1149 (Requisition and Invoice/Shipping DOCUMENT) .........coireeriiiiiiiiiiiiieee e B-11
DD Form 1222 (Requests for RESUItS Of TESIS) ....uuuuuiiiiiiiiiiiiiiiiiiiiiiiiiiiuriiieiine——————" B-12
DD Form 1348-1 (DOD Single Line ltem Release/Receipt Document)..........cccccuvvvvvnenennnnnnns B-13/14
DD Form 1544 (Cash Meal Payment BOOK) ..........uuuuuiuiuiuiuiuiiiuiniiriririninnnrnnnsnrnnnann...—.——.n. B-15
DD Form 1608 (Unsatisfactory Material Report-Subsistence) (Front and Back) ................... B-16/17
NAVCOMPT 2114 (Cash Receipt CertifiCate).........uuuuuiuiuiuiiiiiiiiiiiiiiiiiiiiiiiinininnn.————————" B-18
NAVCOMPT 2275 (Order for Work and SEerviCe).........uuuuuuuuiuimiuiiiiiiiiiiiiriiininiiinenrninenrnrnnn.. B-19
NAVCOMPT 2276 (Order for Work and Service/Direct Citation)..........ccoooeccviviiiiieeeeisiciiiieeeenen. B-20
NAVSUP Form 335 (Subsistence Ledger) (Front and Back) ..........cccccccviuiiiiiiiiinininiiinnnnnns B-21/22
NAVSUP Form 338 (General Mess Control Record) (Front and Back).........ccccceevvviivvieennn... B-23/24
NAVSUP Form 367 (Record of Receipts and EXPenditures)...........uuuvuvrvvuirimimnmieminereeriennnnnnnnnnn. B-25
NAVSUP Form 470 (Cash ReCEipt BOOK) .........uuuruiuiuiiiiiiiiiiiiiiiiiiinrniiiinnnrennrn..——.——.n. B-26
NAVSUP Form 1046 (Sale of Enlisted Dining Facility Meals) ............uuuvviviiiviiimiiiiiiiiiiiiiininininnn. B-27
NAVSUP Form 1090 (Food Preparation Worksheet) (Front and Back) ............cccccccvnvninnnnnnns B-28/29
NAVSUP FOrm 1105 (MEal PASS) ....uuuuuuiiiiiiiiiiiiiiiiiiiuiiiiinniinsnnnnnnernrnnnnsersrannsane.n.an......—————————————— B-30
NAVSUP Form 1282 (Food Item Request/ISSue DOCUMENL)........uvuvuiiiiiriiieiiiiiiiiiiriienrnenennninnnen. B-31
NAVSUP Form 1291 (Meal Signature RECOI) .......uuuuuiuiuiuiiiiiiiiiiiiiiiiiiiinnnnnnnnnnnnnrn.—.——.. B-32
NAVSUP Form 1292 (Recapitulation of Meal RECOId) ..........uuuuiuiuiiiiiiiiiiiiiiiiiiiiiiiiieiieeneeennnnn. B-33
NAVSUP Form 1334 (Expenditure Log — LOSS Without SUIVEY) ..........uvvviiiiiiiiiiiiiiiiiirininrnnnnninnn, B-34
NAVSUP Form 1336 (ReqQUISITION LOQ) ..uvvururririiiiiiiiiiiiiiiiiiiniiiurenererereneennenenennenennrnnnenennnnnnnnnnnnn.s B-35
NAVSUP Form 1359 (General Mess Summary DOCUMENL) .........uvuvuriiuiiiiirinininnnnnnnnnernnnnnnnnn. B-36
PPQ Form 288 (Ship INSPECtioN REPOI) .. ..uuuuuiuiuiiiiiiiiiiiiiiiiiiiiiiriiererineeenrernrneeennnan—————- B-37
Standard Form 30 (Amendment of Solicitation/Modification of Contract)

(Front @nd BaCK) ....cooeeee e ——— B-38/39
Standard Form 364 (Report of Discrepancy) (Front and Back) ..........ccccccveveeeiiiiiciiiiineeeeeens B-40/41
Standard Form 1080 (Voucher for Transfers Between Appropriation and/or Funds) ................. B-42
Standard Form 215 (Deposit TICKEL) ...ccciiiiiiiiicic e B-43
Standard Form 1034 (Public Voucher for Purchases/Services Other than Personal) ................ B-44
RequISitioN ROULING SNEEL ......uuiiiiiiiiiiiiiiii e B-45
Recipe Conversion Worksheet (Sample FOrM) ... ... B-46
Navy Standard Core Menu Report (Sample FOIrM) ... ..., B-47
NSCM Menu Planning Board (Sample FOIM) .......uuiiiieecrsssss s s s s s s s e e B-48
NSCM Menu Review Board (Sample FOrM) .......uuuueieisssss s B-49
PLEDGE OF SERVICE ... ..ttt ettt e e e e e e et e e e e e e e e e e nsneneeeeaaeeas B-50
NSCM RecCipe Card TemPIate. ... ... vue it it e et e e e et e e ae e e e aeaee rrrrernnne B-51
NSCM NeW Kem ReqUESE FOMM ... i i e e e e e e et ete e e e et e et seeenranaaaes B-52
DLA Troop Support Sole Source Justification FOrmM.........ccoovie it e B-53-56
NSCM 1080 MeNU TeMPIALE... ... ce it et et e et e re e e e ee e aeaeee een rrennees B-57
Cash Meal Payment BooK (Sample) ........oooiiiiiiiiiiiiee e B-58/59/60/61
Foreign Partnership Certification Letter (SAmPIE) .........uuuuuiuiriuiuiiiiiiiiiiiiriiiiiiiiirenn... B-62
Miscellaneous Certification Letter (SamPIE) ........uuuuuuuruiuimiuiuiiiiiiiiiiriiiiiirnnr—————————— B-63
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Humanitarian Certification Letter (SAmPIE) .......uuuuiiuiriiiiiiiiiiiiiiiiiiiiiiiieeeeeeeeaenennnenee B-64
General Mess Meal EValuation............ooooiiiiiiii et B-65
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APPENDIX B

FOOD SERVICE FORMS

Part A: FOOD SERVICE FORMS

FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS

supporting the assessment of financial charges
for the loss, damage, or destruction of DoD-
controlled property. The purpose of soliciting
the SSN is for positive identification.

PRIVACY ACT STATEMENT

AUTHORITY: 10 USC 136; 10 USC 2775; DoD Instruction ROUTINE USES: None.
7200.10; EO 9397.
PRINCIPAL PURPOSE: To officially report the facts and circumstances DISCLOSURE:

Voluntary; however, refusal to explain the
circumstances under which the property was lost,
damaged, or destroyed may be considered with
other factors in determining if an individual will be
held financially liable.

1. DATE INITIATED (YYMMDD)

2. INQUIRY /INVESTIGATION NUMBER

3. DATE LOSS DISCOVERED (YYMMODD)

(Attach additional pages as necessary)

4. NATIONAL STOCK NO. 5. ITEM DESCRIPTION 6. QUANTITY 7. UNIT COST 8. TOTAL COST
9. CIRCUMSTANCES UNDER WHICH PROPERTY WAS (Xone) I LOST I DAMAGED l DESTROYED

as necessary)

10. ACTIONS TAKEN TO CORRECT CIRCUMSTANCES REPORTED IN BLOCK 9 AND PREVENT FUTURE OCCURRENCES (Attach additional pages

-
-

. INDIVIDUAL COMPLETING BLOCKS 1 THROUGH 10

a. ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol, Base, State/Country, Zip Code)

b. TYPED NAME (Last, First, Middle Initial)

C.

AUTOVON/DSN NUMBER

d. SIGNATURE

e.

DATE SIGNED

12. (X one) |

[ RESPONSIBLE OFFICER (PROPERTY RECORD ITEMS) |

[REVIEWING AUTHORITY (SUPPLY SYSTEM STOCKS)

a. NEGLIGENCE OR ABUSE
EVIDENT /SUSPECTED
(X one)

b. COMMENTS/RECOMMENDATIONS

[ ves [ ) No

¢c. ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol, Base, State/Country, Zip Code)

d. TYPED NAME (Last, First, Middle Initial)

. AUTOVON/DSN NUMBER

f. SIGNATURE

. DATE SIGNED

13. APPOINTING AUTHORITY

a. RECOMMENDATION
(X one)

b. COMMENTS/RATIONALE

(1) Approve

(2) Disapprove

FINANCIAL LIABILITY
OFFICER APPOINTED
(X one)

T¢1) ves | [(2) No

d. ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol, Base, State/Country, Zip Code)

e. TYPED NAME (Last, First, Middle Initial)

AUTOVON/DSN NUMBER

g. SIGNATURE

. DATE SIGNED

14. APPROVING AUTHORITY

a. ACTION
(X one)

b. COMMENTS/RATIONALE

{1) Approve

(2) Disapprove

. LEGAL REVIEW

COMPLETED IF REQUIRED
(X one)

[(1) Yes | (2 No

d. ORGANIZATIONAL ADDRESS (Unit Designation,
Office Symbol, Base, State/Country, Zip Code)

e. TYPED NAME (Last, First, Middle Initial)

AUTOVON/DSN NUMBER

g. SIGNATURE

. DATE SIGNED

DD Form 200, FEB 91

Previous editions are obsolete.
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15, FNANCIAL LIABILITY OFFICER

a. FINDINGS AND RECOMMENDATIONS (Attach additional pages as necessary)

b. DOLLAR AMOUNT OF LOSS ¢. MONTHLY BASIC PAY d. RECOMMENDED FINANCIAL LIABILITY

e. ORGANIZATIONAL ADDRESS (Unit Designation, f. TYPED NAME (Last, First, Middle Initial) g. AUTOVON/DSN NUMBER
Office Symbol, Base, State/Country, Zip Code)

h. DATE REPORT SUBMITTED TO APPOINTING i. DATE APPOINTED
AUTHORITY (YYMMDD) (YYMMDD)

j. SIGNATURE k. DATE SIGNED

16. INDIVIDUAL CHARGED

a. | HAVE EXAMINED THE FINDINGS AND RECOMMENDATIONS OF THE FINANCIAL LIABILITY OFFICER AND (X one)

1(1) Submit the attached statement of objection.] | (2) Po not intend to make such a statement.
b 1 HAVE BEEN INFORMED OF MY RIGHT TO LEGAL ADVICE. MY SIGNATURE IS NOT AN ADMISSION OF LIABILITY.
c. ORGANIZATIONAL ADDRESS (Unit Designation, d. TYPED NAME (Last, First, Middle Initial) e. SOCIAL SECURITY
Office Symbol, Base, State/Country, Zip Code) ) NUMBER
g. SIGNATURE h. DATE SIGNED .

f. AUTOVON/DSN NUMBER

17. ACCOUNTABLE OFFICER

a. DOCUMENT NUMBER(S) USED TO ADJUST PROPERTY RECORD

. ORGANIZATIONAL ADDRESS (Unit Designation, c. TYPED NAME (Last, First, Middle Initial) d. AUTOVON /DSN NUMBER
Office Symbol, Base, State/€ountry, Zip Code)

e. SIGNATURE f. DATE SIGNED

'D Form 200 (Back), FEB 91
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MILITARY INTERDEPARTMENTAL PURCHASE REQUEST g 1 -
3.5 3. CONTROLSYREOL RO, 3. DIGTE PREPARED & MFR HUWAER 5. AVEND N,

7. Tor Chief of Maval Persormel B.FROM:  (Agercy, rams, telaphens numbarof erginator
701 South Courthouse Road (ATT Frank Salvatierra)
Building #12. Room #4K255-026
Arlington, VA 22302

2. MEMS | | ARE | | ARE NOT INCLUDED INTHE INTERSERVICE SUPPLY SUPPORT PROGRAM AND RECAIRED INTERSERNICE
SCRERMNG [ | Has [ HASHOT  BEENACCOMPLEHED.

TTEM CESCRIFTION v ESTIMATED ESTIMATED
L (Fedaml stock rumbar, nomenclaturs, specification and‘or drawing Mo, atc) ar PRICE };EE’E'
a b [ d ] f
Meals proaded at (pame of activaty)
Type of meals to melude box lunches
Diates meals provided
[MNumber of persoomel
Mizsion/Ervent Exercize name
Mote: Provide detailed mformation for the event
10. SEE ATTACHED PAGES FOR DELIWERY SCHEDULES, PRESERYATION AND PACKAGING INSTRUCTIONS, SHIPPING INSTAUCTIONS ANDY 1. GRAND TOTAL
INSTRUCTIONS FOR DETRIBLMION OF CONTRACTS AMD RELATED DOCLIMENTS.
[ 72, TRARER R AT ALLCTMENT (=ad ¥ FOH Contrackars Hant) 3. WAL THVTH.ES T (Paymant wall be mada by
PAYOFFICEDODAAD
14. FUMNDS FOR PROCLUREMENT ARE PRCPEALY CHARGEABLE TO THE ALLOTMENTS SET FOATH BELOWY, THE AWAL ABLE BAL ANCES OF WHICH
ARE SUFACENT TO COWER THE ESTIMATED TOTAL PRICE.
[T AP PROPRIATION L SUPPLEMENTAL ACCCUNTING CLASSF