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THE UNITED STATES NAVY
GUARDIAN OF OUR COUNTRY

The United States Navy is responsible for maintaining control of the sea
and is a ready force on watch at home and overseas, capable of strong
action to preserve the peace or of instant offensive action to win in war,

it is upon the maintenance of this control that our country's glorious
future depends; the United States Navy exists to make it so,

WE SERVE WITH HONOR

Tradition, valor, and victory are the Navy's heritage from the past. To
these may be added dedication, discipline, and vigilance as the watchwords
of the present and the future.

At home or on distant stations we serve with pride, confident in the respect
of our country, our shipmates, and our families.

Our responsibilities sober us; our adversities strengthen us.

Service to God and Country is our special privilege. We s¢ ve with honor.

THE FUTURE OF THE NAVY

The Navy will always employ new weapons, new techniques, and
greater power to protect and defend the United States on the sea, under
the sea, and in the air.

Now and in the future, control of the sea gives the United States her
greatest advantage for the maintenance of peace and for victory in war.

Mobility, surprise, dispersal, and offensive power are the keynotes of
the new Navy. The roots of the Navy lie in a strong belief in the
future, in continued dedication to our tasks, and in reflection on our
heritage from the past.

Never have our opportunities and our responsibilities been greater. '

i
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CHAPTER 1
ADVANCEMENT

h

As *his manual goes to press, the command title of the Navy Subsistence
Office nas been changed to Navy Food Service Systems Office (NAVFSSO).
Wherever the Navy Subsistence Office is mentioned in this and subsequent
chapters, the new title should be substituted.

This training manual is designed to help you
meet the occupational qualifications for ad-
vancement to Commissaryman First Class and
Chief Commissaryman. Chapters 2 through 13
of this course deal with the technical subject
matter of the Commissaryman rating. The pre-
sent chapter provides introductory information
that will help you in working for advancement.
It is strongly recommended that you study this
chapter carefully before beginning intensive
study of the chapters which follow.

REWARDS AND RESPONSIBILITIES

Advancement in rating brings both increased
rewards and increased responsbilities. The time
to start looking ahead and considering the re-
wards and the responsibilities of advancement is
right now, while you are preparing for advance-
ment to CS1 or CSC.

By this time, you are probably well aware of
many of the advantages of advancement in
rating—higher pay, greater prestige, more in-
teresting and challenging work, and the satisfac-
tion of getting ahead in your chosen career.

By this time, also, you have probably dis-
covered that one of the most enduring rewards
of advancement is the personal satisfaction you
find in developing your skills and increasing
your knowledge.

The Navy also benefits by your advancement.
Highly trained personnel are essential to the
functioning of the Navy. By each advancement

in rating you increase your value to the Navy in
two ways. First, you becoine more valuable as a
person who can supervise, lead, and train others
and thus make far reaching and long lasting con-
tributions to the Navy.

In large measure, the extent of your contribu-
tion to the Navy depends upon your willingness
and ability to accept increasing responsbilities as
you advance in rating, When you assumed the
duties of a CS3, you began to accept a certain
amaunt of responsibility for the work of others.
With each advancement in rating, you accept an
increasing responsibility in military matters and
in matters relating to the occupational require-
ments of the Commissaryman rating.

You will find that your responsibilities for
military leadership are about the same as those
of petty officers in other ratings, since every
petty officer is a military person as well as a
technical specialist. Your responsibilities for
technical leadership are special to your rating
and are directly related to the nature of your
work. Operating the general mess is a job of vital
importance, and it’s a teamwork job; it requires a
special kind of leadership ability that can only
be developed by personnel who have a high
degree of technical competence and a deep sense
of personal responsibility.

Certain practical details that relate to your
responsibilities for general mess administration,
supervision, and training are discussed in chapter
3 of this training manual. At this point, let’s

. consider some of the broader asvects of your
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COMMISSARYMAN | & C

.ncreasing responsibilitics for military and tech-
nical teadership,

YOUR RESPONSIBILITIES WILL EXTEND
BOTH UPWARD AND DOWNWARD. Both of-
ficers and enlisted personnel will expect you to
translate the general orders given by officers into
detailed, practical on-thejob language that can
be understood and followed even by relatively
inexperienced personnel. In dealing with your
juniors, it is up to you to see that they perform
their work properly. At the same time, you must
be able to explain to officers any important
needs or problems of the enlisted men.

YOU WILL HAVE REGULAR AND CON-
TINUING RESPONSIBILITIES FOR TRAIN-
ING. Even if you are lucky enough to have
highly skilled and well trained Commissarymen,
you will still find that training is necessary. For
example, you will always be responsible for
training lower rated men for advancement in
rating. Also, some of your best workers may be
transferred and inexperienced or poorly trained
personnel may be assigned to you. Or a par-
ticular job may call for skills that none of your
personnel have. These and similar problems re-
quire you to be a training specialist who can con-
duct formal and informal training programs to
qualify personnel for advancement and who can
train individuals and groups in the effective
execution of assigned tasks.

YOU WILL HAVE INCREASING RESPON-
SIBILITIES FOR WORKING WITH OTHERS.
As you ac'vance to CS1 and then to CSC, you
will find th.'t many of your plans and decisions
affect a large number of people, some of whom
are not in the general mess and some of whom
are not even in the supply department. It be-
comes increasingly important, therefore, to
understand the duties and responsibilities of per-
sonnel in other ratings. Every petty officer in
the Navy is a technical specialist in his own field.
Learn as much as you can about the work of
other ratings, and plan your own work so that it
will fit in with the overall mission of the or-
ganization.

AS YOUR RESPONSIBILITIES INCREASE,
YOUR ABILITY TO COMMUNICATE
CLFARLY ANv EFFECTIVELY MUST ALSO
INCREASE. The basic requirement for effective
communication is a kiowledge of your own
language. Use correct language in speaking and

writing. Remember that the basic purpose of all
communicution is understanding. To lead, super-
vise, and train others, you must be able to speak
and write in such a way that others can under
stand exactly what you mean.

A second requirement for effective com-
munication in the Navy is a sound knowledge of
the Navy way of saying things. Some Navy terms
have been standardized for the purpose of en-
suring efficient communication. When a situa-
tion calls for the use of standard Navy termi-
nology, use it.

Still another requirement of effective commu-
nication is precision in the use of technical
terms. A cominand of the technical language of
the Commissatyman rating will enable vru to
receive and convey information accurat .y and
to exchange ideas with others. A peisun who
does not undersiand the precise meaning of
terms used in connection with the work of his
own rating is at a disadvantage when he tries to
read official publications relating to his work.
He is also at a great disadvantage when he takes
the written examinations for advancement in
rating. Although it is always important for you
to use technical terms correctly, it is particularly
important when you are dealing with lower
rated men; sloppiness in the use of technical
terms is likely to be very confusing to an in-
experienced man.,

YOU WILL HAVE INCREASED RESPON-
SIBILITIES FOR KiFPING UP WITH NEW
DEVELOPMENTS. Practically everything in the
Navy—policies, proceuures, equipment, publica-
tions, systems—is subject to change and develop-
ment. As a CSI, and ¢ven more as a CSC, you
must keep yourself informed about all changes
and new developments that might affect your
rating or your work.

Some changes will be called directly to your
attention, but others you will have to look for.
Try to develop a special kind of alertness for
new information. Keep up to date on available
sources of technical information.

CUSTOMER RELATIONS

Yours is one of the ratings that places par-
ticular emphasis on customer service. This means
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that your dutles are dircetly and primarily con-
cerned with rendering service to your shipmates.
Let's consider that word *“customer” for a
moment. You are a customer when you line up
on pay day or go to the disbursing office for
information on your entitlements. You are a
customer when you ask for information from
the Personnelman in the ship’s office and when
you go to the sick bay or the dental office for
treatment. You know how important it is to you
on those occasions to receive good service,

There is probably no area of service more im-
portant to most of us than that which provides
our three meals a duy—no aspect of Navy life
that can do more to make or break morale.
Morale has always been a vital factor in the per-
formance of any ship's company and in the deci-
sions of individual men about making the Navy a
career. As the military services move toward an
all volunteer force, high morale is a necessity if
the Navy is to attract and retain the highest
quality of personnel.

Morale is affected not only by the quality of
meals in the mess but also by the manner in
which they are served. Many times on board
ship, as the crew passes through the serving line
you have observed a scene like this: CS3 Jones is
carving a roast on the line and CSSN Smith is
serving the mashed potatoes. BMSN Hauser
comes through the line for his meal, and CS3
Jones gives him 3 ounces of meat when the
exact portion is 4% ounces per man. Seaman
Hauser asks for a little more meat, and all of a
sudden CS3 Jones snaps back in a rough voice,
“What do you think this is, your mother’s
house? Come on, move the chow line.”” Hauser
then passes on to CSSN Smith and the same
thing happens with the potatoes. Seaman Hauser
passes through the serving line mad and discon-
tented with the cooks and the general mess as a
whole. He is even thinking of ways to get back
at Jones and Smith.

Customer service is what this is all about.
Maybe CS3 Jones was instructed by his super-
visor to give out 3 ounces of meat and CSSN
Smith one scoop of mashed potatoes. Still the
manner in which they answered BMSN Hauser
was hardly customer oriented. Remember that
when you are the customer you like to be
treated courteously. Jones and Smith, before
starting to serve should have asked their super-

visor about the possibilities of lurger portions.
They then could have answered the *“‘customer”
in a polite and courtecous way about the pors
tions.

Courtesy is only one word, but a very big one,
and a little common courtesy can go 4 long way.
In customer service there is a golden rule which
reads: *“Provide the same service tc your cus
tomers that you would like to receive as a cus-
tomer.” '

ASSIGNMENTS

As you advance in the Commissaryman rating,
you will be assigned to billets giving you greater
responsibilities in the general mess. As a senior
Commissaryman you are likely to be assigned as
watch ceptain; you may prepare the menu plan,
assist in the basic planning that precedes pro-
curement of food; supervise stowage of food
items: and assist with the records and rej:orts of
the mess. At the E-8 or E-9 level you might have
supervision over the operation of a Jarge general
iness afloat or ashore.

Other types of duties include assignments in
commissary stores or with a Navy Food Manage-
ment Team,

Commissarymen who are qualified instructors
may be assigned to instructor duty in a service
school command. Other duty assignments in-
clude the Naval Examining Center, Great Lakes,
where the service-wide advancement examina-
tions are prepared and scored; the Treining
Publications Detachment, Washington, D.C.
where rate traininy manuals are prepared; and
various other highlv specialized billets.

REFQUIREMENTS FOR ADVANCEMENT

The topics covered in the remainder of this
chapter will be at least partly familiar to you.
They are covered here as a review and to bring
you up to date on changes since ynu last studied
for advancement. You will need this informatiun
not only for yourself but also to guide your men
in their preparations for advancement.




COMMISSARYMAN 1 & C

To qualify for advanceinent, trainees must:

1. Have a certain amount of time in grade.

2. Complete the required military and oc-
cupational training manuals.

3. Demonstrate the ability to perform all
the PRACTICAL requirements for ad-
vancement by completing the Record of
Practical Factors, NAVPERS 1414/1.

4. Be recommended by the commanding of-
ficer,

S. Demonstrate your KNOWLEDGE by
passing a4 written examination based on
(a) the military requirements for advance-
ment and (b) the occupational qualifica-
tions for advancement n the Commis-
saryman rating.

ADVANCEMENT SYSTEM

Advancement is not automatic. Meeting all
the requirements makes you eligible for advance-
ment but does not guarantee advancement. The
number of men in each rate and rating is con-
trolled on a Navy-wide basis. Therefore, the
number of men who may be advanced is limited
by the number of vacancies that exist. When the
number of men passing the examination exceeds
the number of vacancies the final multiple
system is used to determine which men may be
advanced and which may not.

Final Multiple

The final multiple combines three types of
advancement systems:

Merit rating

Personnel testing

Longevity, or seniority
The system provides credit for performance,
knowledge, and seniority, and, while it cannot
guarantee that any one person will be advanced,

it does guarantee that all men within a particular
rating will have equal advancement opportunity.

The following factors are considered in com-
puting the final multiple:

FACTOR MAXIMUM CREDIT
Examination Score 80

Performance (Performance Evaluations) SO

Length of service — yrs x | 20
Service in Pay Grade — yrs x 2 20
Medals and Awards 1S
PNA 15
TOTAL 200

All of the above information (except the ex-
amination score and the PNA points) is sub-
mitted to the Naval Examining Center with the
examination answer sheets. After grading, the
examination scores, for those passing, are added
to the other factors. A precedence list is pre-
pared by the Examining Center for each pay
grade within each rating. Advancement autho-
rizations are then issued, beginning at the top of
the list, for the numbers needed to fill existing
vacancies.

PNA Points

A member who passes a Navywide advance-
ment examination but whose advancement is
not authorized beczuse of quota limitations is
awarded PNA(passed but not advanced) points
on his final multiple the next time the multiple
is computed. PNA points comprise two sub-
factors, Navywide examination score and per-
formance mark standing. A member is awarded
points according to his standing among all those
who participated in his specific examination for
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a given rate and a given cycle, The schedule for
cach subtuctor, is as follows:

70 through 80 1.5
60 through 69 1.0
Passing through 59 S
PERFORMANCE MARK AVERAGE POINTS
Top 25 Percent 1.5

~ Upper 25 to 50 Percent 1.0
Lower 50 to 25 Percent S
Bottom 25 Percent .0

The points are sdded to the individual’s final
multiple by the Naval Examining Center and
thereafter are creditable toward the candidate’s
most recent five of the last six Navywide ad-
vancement cycles. Accumulation of PNA points
is, therefore, limited to 3 points per cycle and a
total of 15 points. For more detailed informa-
tion on PNA points, see BUPERSNOTE 1430,
31 March 1972.

KEEPING CURRENT
ON ADVANCEMENT

Remember that the requirements for advance-
ment may change from time to time. Check with
your division officer or with your training of-
ficer to be sure you have the most recent re-
quirements when you are preparing for advance-
ment and when you are helping lower rated men
to prepare.

To prepare for advancement, you need to be
familiar with (1) the military requirements and
the occupational qualifications given in the

Manual of Qualifications for Advancement,

NAVPERS 18068C (with changes); (2) The Re-
cord of Practical Factors, NAVPERS 1414/1;
(3) appropriate rate training manuals; and (4)
any other material that may be required or re-

commended in the current edition of Bibli-
ography  for Advancement Study, NAVTRA
100S2. These materials are discussed later in the
section of this chapter that deals with sources of
information,

I

SOURCES OF INFORMATION

It is very important for you to have an exten-
sive knowledge of the references to consult for
detailed, authoritative, up-to-date information
on all subjects related to the military require-
ments and to the occupational qualifications of
the Commissaryman rating.

The official publications that prescribe the
regulations «nd procedures governing the oc-
cupational duties of your rating are discussed in
later chapters of this manual. Discussed below
are additional publications that you should use
for training purposes.

QUALS PUBLICATIONS

In training your men for their duties and help-
ing them prepare for advancement. the publica-
tions in this section are basic references.

The Manual of Qualifications for Advance-
ment. NAVPERS 18068C (with changes), gives
the minimum requirements for advancement to
each rate within each rating. The Quals Manual
lists the military requirements which apply to all
ratings and the occupational qualifications that
are specific to each rating.

The Quals Manual is kept current by means of
numbered changes. These changes are issued
more frequently than most rate training manuals
can be revised; therefore, the training manuals
cannot always reflect the latest qualifications for
advancement. When preparing for advancement,
you should always check the LATEST Quals
Manual and the LATEST change to be sure that
you know the ctrrent requirements for advance-
ment in your rating.

Remember these three things about quals:

1. The quals are the minimwn requirements
for advancement to each rate within each rating.
If you study more than the required minimum,
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you will of' course have a great advantage when
you take the written examination for advance-
ment.

2. Eoch qual has a designated pay grade—E<4,
E-5, E-6, E-7, E-8, or E-9. You are responsible
for meeting all quals specified for advancement
to the pay grade to which you are seeking ad-
vancement AND all quals specified for lower pay
grades.

3. The written examinations for advancement
to E-6 and above contain questions relating to
the practical factors and the knowledge factors
of BOTH military/leadership requirements and
occupational qualifications. Personnel preparing
for advancement to E<4 or E-5 must pass a
separate military/leadership e¢xamination prior
7 participation in the Navy-wide occupational
examination. The military/leadership examina-
tions for the F-4 and K-S lcvels are given accord:
ing to a schedule prescribed by the comimanding
officer. Candidates are required to pass the ap-
plicable military/lcadership examination only
once.

Record of Practical
Facrors

A special form known as the Record of Prac-
tical Factors, NAVTRA 1414/1 (formerly
NAVPERS 1414/1), is used to record the satis-
factory completion of the practical factors, both
military and occupational, listed in the Quals
Manual. Thig form is available for each rating,
Whenever a person demonstrates his ability to
- perform a practical factor, appropriate entries
must be made in the DATE and INITIALS
column. As CS1 or CSC, you will often be re-
quired to check the practical factor performance
of your men and to report the results to your
supervising officer. To facilitate record keeping,
group records of practical factors are often
maintained aboard ship. Entries from the group
records must, of course, be transferred to each
individual’s Record of Practical Factors at ap-
propriate intervals.

Extra space is allowed on the Record of Prac-
tical Factors for entering additional pra~tical
factors as they are published in changes to the
Quals Manuul. The Record of Practical Factors
also provides space for recording demonstrated

proficiency in skills which are within the general
scope of the rating but which are not identified
as minimum qualifications for advancement.
Keep this in mind when you are training and
supervising lower rated personnel. If a man
demonstrates proficiency in some skill which is
not listed in the Commissaryman quals but
which falls ‘within the general scope of the
rating, report this fact to the supervising officer
so that an appropriate entry can be made.

The Record of Practical Factors should be
kept in each man's service record and should be
forwarded with the service record to the next
duty station. Each man should also keep a copy
of the record for his own use. Tell your men
about the necessity of the PFR for advance-
ment. Instruct them to check periodically to see
that it is up to date.

NAVTRA PUBLICATIONS

As a result of the establishment of the Naval
Training Support Command under the Chief of
Naval Training, new editions of training publica-
tions formerly designated with the abbreviation
NAVPERS are being designated with NAVTRA.
The numerals and the edition designators remain
unchanged. This training manual, for instance, is
NAVTRA 10280-F, which means that it is a
publication of the Naval Training Support Com-
mand which succeeds a manual designated NAV-
PERS 10280-E.

In this chapter and elsewhere in this text,
training publications which already carry the
new abbreviation are so listed; those not yet
changed are iisted as NAVPERS numbers.

Traim'ng publications are of several types. The
most numerous are the training manuals, cor-
respondence courses, and curriculum materials,
all of which are designed to provide instruction
or guidance in learning a specific Navy subject.
Other publications provide listings of courses
and study materials and other general informa-
tion of use to trainees, supervisors, and instruc-
tors.
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Bibliography for
Advancement Study

The Bibliography for Advancement Study,
NAVTRA 10052 lists required and recom-
mended rate training manuals and other refer-
ence material to be used by personnel preparing
for advancement. The Bibliography is revised
and issued once a year by the Naval Truining
Command. Be sure you have the latest edition.

Rate training manuals that are marked with
an asterisk (*) in NAVTRA 10052 are MANDA-
TORY at the indicated rate levels. A mandatory
training manual may be completed by (1)
passing the appropriate enlisted correspondence
course based on the mandatory manual, (2)
passing locally prepared tests based on the in-
formation given in the mandatory manual, or (3)
in some cases, successfully completing an ap-
propriate Navy school.

Ramember all references whether mandatory
or recommended. may be used as source mate-
rial for the advancement examinations. Also, re-
mind your men that they are responsible for all
references at lower rate levels.

List of Training Manuals
and Correspondence Courses

The List of Training Manuals and Cor-
respondence Courses, NAVTRA 10061 contains
lists of all training manuals published by the
Navy. a description of the naval correspondence
course program with lists of all correspondence
courses available. and lists of leadership publica-
tions. The listings are both alphabetical and
numerical, and there is a cross reference list of
nublication numbers to Navy stock numbers.
The List is revised annually. It is the basic source
of information as to what is available in the
various subject arcas and the publication date
and edition designator of the current edition of
each publication.

Rate Training Manuals
Rate training manuals are written f-« the

speicfic purpose of helping personnel propare for
their dutics and for advancement. Some courses

are general in nature and are intended for use by
more than one rating: others (such as this one)
are specific to the particular rating,

Euach time a rate training manual is revised, it
is brought into conformance with the official
publications and directives on which it is based;
but during the life of any edition, discrepancies
between vhe manual and the official sources are
almost sure to arisc because of changes to the
latter which are issued in the interim, In the
performance of your duties, you should always
refer to the appropriate official publication or
directive. If the official source is listed in
NAVTRA 10052 and therefore is a source used
by the Naval Examining Center in preparing the
advancement examinations, the Examining
Center will resolve any discrepancy of material
by using the most recent,

Military Requirements Manuals.-There are
three rate training manuals that are prepared to
present information on the military require-
ments for advancement. They are:

Basic  Military  Requirements, NAVPERS
10052 (current edition).

Military Requirements for Petty Officer 3&2,
NAVPERS 10056 (current edition),

Military Requirements for Petty Officer 1&C,
NAVPERS 10057 (current edition).

Each of the military requirements manuals is
mandatory at the indicated rate levels. In addi-
tion to giving information on the military re-
quirements, these three bcoks give a good deal
of useful information on the enlisted rating
structure: how to prepare for advancement, how
to supervise, train, and lead other men; and how
to meet your increasing responsibilities as you
advance.

Customer Service Manual.—The Commissary-
man rating is one of several for which the Navy
Customer Service Manual, NAVPERS 10119 is
mandatory. Use this publication in training ses-
sions to introduce discussions of the attitudes
and behaviors thot characterize excellent cus-
tomer service,

e
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NAVSUP Publications

A number of publications issued by the Naval
Supply System Command will be of interest to
you. While you do not need to know everything
that is given in the publications mentioned here,
you should have a general idea of where to find
information in NAVSUP publications.

Food Service Management, NAVSUP P-486
contains regulations governing the procurement,
storage, issue, and disposition of food items.

The Manual is kept up to date by means of
monthly changes. All copies of the Manual
should have all changes made in them as soon as
possible after the changes are received.

The Food Service Operations, NAVSUP Pub-
lication 421, provides guidance in the operation
of a general mess and is to be used for manage-
ment, menu planning, food preparation and ser-
vice, food storage, equipment maintenance, and
controlling sanitation and safety. In addition, it
is designed for use in training Food Service per-
sonnel,

Other Publications

Navy Food Service is a periodical of the Navy
Subsistence Office listing suggested menus to be
used as a guide in the planning and preparation
of menus. NSO distributes this publication bi-
monthly to all ships and shore stations having

general messes. It includes useful information on
commodities, small equipment for galley use,
manual changes, sanitation, and hints on food
preparation.

Chapter 1, Food Sanitation, Manual of Pre-
ventive Medicine, NAVMED P-5010-1 provides
guidance for all personnel who are concerned
with sanitation in food service.

TRAINING FILMS

Training films available to naval personnel are
a valuable source of supplementary information
on many technical subjects. Training films are
listed in the United States Navy Film Catalog,
NAVAIR 10-1-777, published 1 July [971.
Copies may be ordered in accordance with the
Navy Stock List of Forms and Publications,
NAVSUP 2002. Supplements to the Film
Catalog are distributed to catalog holders.

When selecting a film, note its date of issue
listed in the Film Catalog. A film which is
obsolete only in part may sometimes be shown
effectively if before or during its showing you
carefully point out to trainees the procedures
that have changed. For this reason if you are
showing a film to train other personnel, take a
look at it in advance so that you may spot mate-
rial that may have become obsolete and verify
current procedures by looking them up in the
appropiiate sources before the formal showing.




CHAPTER 2
THE SUPPLY DEPARTMENT

As a Commissaryman First Class or a Chief
Commissaryman aboard ship or ashore, you are
stepping up into a supervisory position in one of
the largest supply systems in the world. You
must know many things about the way that
system works.

You should be familiar with the operations
performed by a supply department afloat or
ashore. As a member of a supply department,
you are a part of a team, and a team can only
function well through the combined efforts of
its individual members. As you advance in
rating, you must know more and more about the
way the other members of your team function
in order to do your best in cooperating with
them.

Also it is not too early to think ahead to the
time when you may hope to qualify for a
Supply Corns commission so you should begin
now to learn all you can about the Navy Supply
System.

This chapter provides brief information about
support/supply functions at various levels of
Mavy and Department of Defense management
so that you can see the linkage between your
immediate duty station, other Navy segments,
and the Department of Defense.

It will help you find answers to questions
such as:

What is the relationship between the Defense
Supply Agency and the Navy Supply Agency?

What does the Defense Supply Agency do to
help procure food items for the general mess?

What is an inventory control point?

What organizations (Navy or Defense) does
any ship use for requisitioning food
items?

What is the relationship between the general
mess and the private messes aboard ship?

DEFENSE SUPPLY AGENCY

The Defense Supply Agency inveftory con-
trol points were established for the purpose of
providing centralized management of specified
commodities for the entire Department of De-
fense.

Under the general direction of the Defense
Supply Agency, DOD Inventory Control Points
known as Defense Supply Centers have been
established to perform functions comparable to
those of Navy Inventory Control Points (which
are described later in this chapter).

The Defense Supply Agency has the respon-
sibility to:

1. Eliminate duplication and overlapping of
effort between and among the military depart-
ments.

2. Improve the effectiveness and economy of
supply service opcrations throughcut the De-
partment of Defense.

Listed below are Inventory Control Points
(ICP) under the management control of DSA:

Defense Personnel Support Center
Defense Construction Supply Center
Defense General Supply Center
Defense Industrial Supply Center
Defense Fucl Supply Center .
Defense Electronics Supply Center

Because the Defense Personnel Support
Center directly affects the duties of your rating,
its functions and its relation to the Navy are
described below. The other Defense Supply Cen-
ters have similar responsibilities and relation-
ships in providing the materials assigned to their
cognizance.
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DEFENSE PERSONNEL
SUPPORT CENTER

The Deft ‘<= Personnel Support Center has
the mission ¢ procuring and distributing whole-
sale stocks of food, clothing, and medical
supplies to the U. S. military service worldwide
and to other authorized requisitioners of the
Federal Government. It serves as the National
Inventory Control Point for all assigned items.
Because it directly affects the duties of your
rating, the procurement and distribution of food
is discussed in the following paragraphs.

DPSC operates separate distribution systems
for perishable and semipeirishable food items to
provide the best response to requests from
supply points. Requisitions for semiperishable
foods are submitted to the Supply Operations
Control Center, Philadelphia, shipment being
made from strategically located depots. Requisi-
tions for perishable foods are submitted to
regional offices of DPSC. The Navy assumes
supply management for items once they have
been received from DPSC installations by Navy
activities (U.S. or overseas shore stations or units
of the Fleet).

The Navy is responsible for local purchase of
items authorized by the Center. These are items
for which there are small or sporadic require-
ments, items which are high-use perishables such
as bread, milk, and ice cream, and items for re-
sale. Navy activities are encouraged to use the
purchase services of DPSC Regional Head-
quarters to procure these items when such ser-
vices are available and when their use is prac-
tical. The Navy also retains mess management
responsibility, including menu planning and
food service.

In summary, DPSC is responsible for:

® Coordinating and determining wholesale
subsistence requirements to support the
military services.

® Procuring (both the policy connected with
it and the action).

® Managing WHOLESALE stocks.

@ (ataloging (Federal Supply Catalog Groups
89).

@ Standard pricing.
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Each military department (Army, Navy,
Marine Corps, Coast Guard, and Air Force) is
responsible for:

® Determining food items required.

® Calculating its own requirements.

® Managing its own RETAIL stocks.

® Initiating research and development.

® Technical and management control of
general messes (food service).

@ Training.

NAVY SUPPLY SYSTEM

Think for a moment of the wide variety of
supplies, repair parts, and equipment needed
aboard a Navy ship or shore station. Besides
such items as subsistence and clothing, needed
directly by the ship’s company, there are ma-
chinery repair parts, ammunition, fuel, aviation
supplies, electronic gear, and others. To handle
all these in an orderly fashion for the entire
Navy, a system of centralized control has been
established.

The Secretary of the Navy has delegated
authority to the Chief of Naval Material to de-
velop and promulgate the Department-wide
policies governing the supply, distribution, and
disposal of naval material.

NAVAL SUPPLY
SYSTEMS COMMAND

The Commander, Naval Supply Systems Com-
mand is assigned the following supply manage-
ment responsibilities by the Chief of Naval Mate-
rial.

1. Providing supply management policies and
methods (technical guidance) for Navy material
to activities of the Navy and Marine Corps, in-
cluding: provisioning, cataloging, inventory
management, distribution, materials handling,
traffic management, transportation, packaging,
preservation, receipt, storage, issue, and disposal
functions. In the performance of the above re-
sponsibility as it pertains to naval material, the
Commander, Naval Supply Systems Command
utilizes the material management experience and
capabilities of the other Systems Commands,
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derived from the accomplishment of their as-
signed material support responsibilities.

2. Providing staff assistance to the Assistant
Secretary of the Navy (Installations and Logis-
tics) in matters relating to supply, distribution,
and disposal of naval material; and, in collabora-
tion with the Commandant of the Marine Corps,
providing departmental coordination action in
the preparation of departmental directives and
positions on such matters having common ap-
plication to both Navy and Marine Corps mate-
rial.

3. Administering:

® The Naval Supply System.

e The Navy Publications and Printing
Program.

® The Navy Resale Program.

e The Navy Ration Law. (Navy Food Service
Programs). '

® The Navy Stock Fund.

e Field Purchasing conducted pursuant to
authority delegated by the Commander of
the Naval Supply Systems Command.

e Supply, budgetary, fiscal, and statistical
functions in support of assigned military
assistance/international logistics programs.

® A centralized program to control the utili-
zation of Navy storage facilities.

4. Performing appropriate material support
functions with respect to:

e Materials handling equipment not other-
wise assigned.

Special clothing not otherwise assigned.
Food.

Naval material for which such respon-
sibility is not otherwise assigned.

5. Performing supply management functions
with respect to items of naval material which are
assigned to the Naval Supply Systems Command
for that purpose.

6. The maintenance of official stores accounts
for Navy material in store entrusted to the cus-
tody of an accountable officer.

7. The management, funding, and control,
worldwide, of the transportation of Navy prop-
erty and the authorization and administration of
the transportation and storage of property of
naval and civilian personnel, consistent with re-
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sponsibilities assigned to the Single Manager
agencies for transportation.

8. The research and development cfforts as-
sociated with the functions, methods, equip-
ments, and materials assigned.

9. Providing technical guidance with respect
to preparation and service of food in general
messes except at naval hospitals, and providing
assistance in the planning and layout of supply
spaces ashore and afloat.

10. The data processing applications for sup-
ply management within the Naval Material Com-
mand.

The Naval Supply Systems Command has
cognizance of the procurement of materials and
services throughout the Department of the Navy
for which no other procuring activity, office, or
command is otherwise delegated procurement
authority. In the discharge of this responsibility,
the Commander of the Naval Supply Systems
Command may delegate appropriate procure-
ment authority to personnel, both within and
without his command, whom he designates as
contracting officers. Such authority is exercised
in accordance with limitations, and requirements
prescribed by the Commander of the Naval Sup-
ply Systems Command and applicable regula-
tions. Subject to such limitations and require-
ments as may be prescribed by him or by higher
authority, the Commander of the Naval Supply
Systems Command may also authorize the heads
of activities under his command to redelegate
their procurement authority, or a portion
thereof, to responsible personnel within their
respective activities whom they designate as con-
tracting officers.

Within the limits of its capabilities, the Naval
Supply Systems Command procures materials
and services for other Navy procuring activities
when requested to do so, as provided for by the
Naval Material Command. The Naval Supply
Systems Command is responsible for conducting
the formalities of procurement by formal ad-
vertising for other Navy procuring activities to
the extent provided in applicable regulations.

In addition to providing other technical guid-
ance and assistance as appropriate in connection
with the responsibilities set forth above, the
Commander Naval Supply Systems Command is
the Navy’s supply manager. He is responsible for
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developing and supervising the Navy Supply
System, which combines the supply and dis-
tribution systems that function on the basis of
centralized control of item assets into ONE
OVERALL SYSTEM.

The basis of the supply system is first the
division of all materials into categories and then
the assignment of Navy-wide responsibility for
each category to specific activities.

The system works on three levels: (1) the
systems command level; (2) the inventory con-
trol point level: and (3) the field activity level.
Where the inventory control point functions are
performed by DSCs directly under the Depart-
ment of Defense, there is an additional level
which is known as the Navy Retail Office. For
subsistence, the systems command level tech-
nical controls are exercised by the Navy Supply
Systems Command; the inventory control point
is the Defense Personnel Support Center in
Philadelphia; the Navy Fleet Material Support
Office, Mechanicsburg, is the Retail Office; field
activities are various supply centers, depots, and
supply departments.

SYSTEMS COMMAND
RESPONSIBILITIES

Systems commands exercise two kinds of con-
trol over materials. The Naval Supply Systems
Command has administrative control over most
kinds of materials; in other words, it makes
. policy for and exercises general supervision over
those items discussed earlier in this chapter.

Many materials come under the TECHNICAL,

CONTROL of some other systems command.
For example, a ship’s engines and engine repair
parts come under NAVSHIPSYSCOM and its
weapons under NAVORDSYSCOM. This means
that for the materials under its control each of
these commands is responsible for such matters
as research, development, design, installation,
and other purely technical aspects.

Certain categories of materials, are assigned to
NAVSUP for technical control as well as admin-
istrative control. Subsistence, the material with
which you as a Commissaryman are most di-
rectly concerned, is in this group. Research on
food items, and other technical functions

Q
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connected with the subsistence of naval per-
sonnel, are performed by NAVSUP supported
activities.

INVENTORY
CONTROL POINTS

The heart of the integrated supply system is
the inventory control point. Each category of
material has an inventory control point (ICP)
which huas been assigned responsibility for pro-
curement and distribution of that category of
stock for the entire Navy. For some categories
of material, the inventory control point is a DSC
assigned responsibility for procurement and dis-
tribution of that category of stock for the
Army, Air Force, Coast Guard, and Marine
Corps as well as thie Navy.

An ICP is not a warehouse; it does not carry a
selection of stock. It procures the stock and has
it delivered to supply depots and other field
supply activities and redirects supply between
activities. Reports of stock status are submitted
by the field activities to the ICP where the in-
formation is used in estimating future stock re-
quirements.

In most cases two systems commands work
hand in hand with the inventory control points,
the command that has technical control and
Naval Supply Systems Command. ‘

ICPs operating under the Department of De-
fense rather than the Navy are under the man-
agement control of the Defense Supply Agency,
but receive guidance in Navy technical and
supply matters from Navy commands even
though they are not directly supervised by these
commands.

The Navy Fleet Material Support Office is not
an inventory control point in the full sense of
the word. It is properly known as a Navy Retail
Office charged with the responsibility for en-
suring that the Department of Defense ICPs
properly support Navy requirements and for per-
forming certain important functions which
could not be transferred out of the Navy. The
Electronics Supply Office is both an inventory
control point and retail office.
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NAVY SUBSISTENCE
OFFICE

The Navy Subsistence Office is under the
command and support of the Naval Supply
Systems Command. Its mission is to administer
the Navy’s Food Service Program which includes
exercising technical direction and financial con-
trol over Navy general messes in order to ensure
a high auality ration for Navy enlisted personnel
within the limits prescribed by law. In accom-
plishment of this mission, the Commanding Of-
ficer of the Navy Subsistence Office is an agent
of and is responsible to the Commander, Naval
Supply Systems Command. Orders and instruc-
tions issued by him for this purpose have the
same force and effect as though issued by the
Commander. Naval Supply Systems Command.

NAVY FLEET MATERIAL
SUPPORT OFFICE -

The Navy Fleet Material Support Office
(FMSO) exercises retail management over
food items assigned cognizance symbol 9M.
The mission of FMSO, as it relates to sub-
sistence, is to monitor, coordinate, and review
the performance of the Navy Supply System in
support of Navy requirements; in coordination
with the Defense Supply Agency, ensure respon-
sive support to the Navy Supply System by the
Defense Personnel Support Center; and exercise
retail supply management of Navy owned stocks
of subsistence material.

Functional tasks of the Navy Fleet Material
Support Office as they relate to subsistence are:

e Exercise inventory management and dis-
tribution control of subsistence material under
the cognizance of FMSO, and serve as central
screening and implementing agency for DSA and
Navy directives and instructions on subsistence
operations, including the preparation of NAV-
SUP publication changes, instructions and
notices, and their review and revision, as appro-
priate.

e Determine Navy subsistence requirements
under the Navy Stock Fund and justify the
funding requirement to the Naval Supply Sys-
tems Command. Serve as project manager in the
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administration of the Navy Stock Fund alloca-
tions received for financing the procurement of
subsistence stocks.

® Maintain liaison with DSA and DPSC on
matters pertaining to subsistence supply sup-
port.

® Develop and recommend to the Naval Sup-
ply Systems Command the Navy activities des-
ignated to stock subsistence, subsistence stock-
age objectives, and the Navy subsistence distri-
bution support pattern, and develop and coor-
dinate supply support agreements with the
military services and other Government agencies
requiring subsistence support.

® Develop, maintain, and provide to the
DPSC, the Navy General Mobilization Material
and Prepositioned War Reserve Requirements
data for perishable and semiperishable
food items as directed by Department of De-
fense instructions. Develop, maintain, and pro-
vide the DPSC with Navy Peacetime Operating
Requirements for Navy peculiar perishable and
semiperishable food items.

e Obtain food items inventory and
stock status reports from Navy activities when
required for use in determining system require-
ments and system support capability, anc main-
tain a continuous stock purification and rotation
program,

® Maintain and fumnish program and related
supply intelligence data to the Defense Person-
nel Support Center and to Navy subsistence
stock points for use in requirements planning,
and prepare and maintain the Navy subsistence
mobilization plan and other planning documents
required in support of the Navy planning sys-
tem.

® Observe field operations resulting from the
implementation of DSA and Navy directives
pertaining to subsistence supply support in
order to measure efficiency and to determine
conformance with current policies and proce-
dures.

DISTRIBUTION

So far the discussion has been concerned with
those activities which control and direct the
flow of material. Obviously, any supply system
must also include facilities for physically han-
dling material if it is to flow as directed from
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commercial plants to the operating forces of the
fleet. These facilities comprise the fourth level
of supply.

The subsistence supply system is composed of
tv’o major types of field supply activities. These
are DSA and Navy managed activities.

ACTIVITIES UNDER
DEFENSE SUPPLY AGENCY

Activities under the management of the De-
fense Supply Agency follow:

® Defense Supply Depots—Stock semi-
perishable focd items for issue to all ser-
vices. They are strategically located so that each
depot can serve a geographical area. The depots
receive requisitions for supply action from the
Supply Operations Control Center, Philadelphia,
Pennsylvania, and ship material to the requisi-
tioners.

® DPSC Regional Headquarters—Receive re-
quisitions for perishable food items from the re-
quiring activity. The material may be shipped
from stock or procured for shipment by the
vendor.

MAJOR NAVY SUPPLY
ACTIVITIES

There are two major types of Navy supply
activities: supply centers and supply depots.
Standard organization and functions of supply
centers and supply depots may be found in
NAVSUP P-485.

Supply Centers

Major activities of the Navy, established to
furnish supply support to fleet and shore estab-
lishment, activitics. They receive, store, issue,
pack, ship, and make disposition of material.
Material to be stocked at centers for issue to
customers is determined by ICPs. Customers,
aboard ship or at shore stations, send requisi-
tions to the center. The centers ship the mate-
rial, bill the customers for payment, and inform
the ICP of the action. The ICP keeps track of
the center’s inventory of the item and buys or
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directs shipment of additional material to the
center so that it will be available when cus-
tomers request it. If material is not available
when customers request it and none is scheduled
to arrive in time to meet customer need date,
purchase action is initiated or the request is for-
warded to the ICP which initiates purchase
action or directs another stock point to make
the issue to the customer. Usually centers are
authorized to purchase and manage limited sup-
plies of easy-to-buy retail stocks. This ensures
more rapid action in meeting customer needs if
an item is not in stock when the customer’s re-
quest is received. In some instances supply
centers carry as many as 800,000 different
items. Primary support is rendered to naval sup-
ply centers by the Naval Supply Systems Com-
mand.

Supply Depots

Supply depots are under the command of
fleet commanders and are all located outside the
United States. Generally, they perform the same
functions as supply centers, but on a somewhat
limited basis, in providiiig material support to
the fleet and overseas shore stations.

SUPPLY DEPARTMENTS AFLOAT

The organization of a supply department
4float is determined by the size and type of the
ship and by the number and qualifications of the

&

officers and enlisted personnel assigned to the

supply department. The organization chart of a
typical supply department of a ship with Supply
Corps officers is shown in figure 2-1. Figure 2-2
shows the chart for a ship without Supply Corps
officers.

Smaller ships, such as destroyers, often have
only one Supply Coros officer attached to the
ship. In this case, all personnel of the supply
department are combined intg one division—the
S Division. On other ships, there may be no Sup-
ply Corps officers at all. When this is true, there
is still a supply department, but it has a line
officer acting as the supply officer. On large
ships, the supply department may bz divided
into several divisions—the S1, the S2, and the
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SUPPLY DEPARTMENT
SUPPLY OFFICER

FOOD
SERVICE

RECORDS AND
RETURNS
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STORAGE

FOOD
PREPARATION
AND SERVICE

DISBURSING

. PAY
RECORDS

PUBLIC
VOUCHERS

FINANCIAL
RETURNS

SHIP'S STORE AND

STORES CLOTHING ITEMS

[RECORDS AND
RETURNS

STORAGE I

RECORDS AND

RETURNS

STORAGE

SERVICES
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Figure 2-1.—Typical supply depaitment of a ship with supply corps officr.

$3, for example—with Commissarymen in one
division and other ratings in the others.

DISBURSING SECTION

The disbursing section of the supply depart-
ment collects and disburses all public funds
aboard ship and performs all afloat pay and al-
lowances functions.

Funds are deposited with the disbursing of-
ficer for food items bought from the
general mess.

STORES SECTION

The stores section procures, receives, stores,
and issues general stores, equipage, and repair
parts. It prepares correspondence, reports, and
returns; and it maintains records on these func-
tions.

You will work closely with members of the
general stores section. In large replenishment op-
erations, you will probably work side by side
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with Storekeepers. So far as storage is con-
cerned, both Commissarymen and Storekeepers
must have the same kinds of knowledge. In
many supply operations, the senior Commissary-
man must work closely with the senior Store-
keeper.

SHIP’S STORE SECTION

The ship’s store section is the retail and ser-
vice activity of the supply department.

In addition to the ship’s store, any or all of
the following activities may be included in this
section:

Fountain

Tailor shop
Cobbler shop
Barbershop
Laundry
Dry-cleaning shop
Vending machines
Watch repair shop

°
°
°
°
°
°
°
°
e Photographic shop
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SUPPLY DEPARTMENT

SUPPLY OFFICER

FOOD

CONTROL SERVICE

1. OFFICE ADMIN-

STORES SHIP'S STORE

REPAIR
PARTS

STORAGE

l

ISTRATION
2. OBLIGATION FOOD
ggcc?aos STORAGE l
3. STOCK CONTROL
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| e |
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Figure 2-2.—Typical supply department of a ship without supply corps officer.

The section procures, receives, stores, issues,
and sells clothing and ship’s store stock and op-
erating supplies. It operates ship’s store resale
and service activities and the clothing store. It
maintains all related records and prepares re-
quired reports, returns, and correspondence.

All transactions involving clothing items
(sales, transfers, receipts, etc.) are made at a
standard Navy-wide price. Other items sold
through retail outlcts carry a markup over cost
to produce profit, most of which goes to the

ship’s recreation fund. The maximum profit that -

may be realized on retail sales is 15%.

FOOD SERVICE SECTION

The food service section of the supply depart-
ment operates all phases of the general mess,
including jurisdiction and control of messmen
and the messhall master at arms. It also makes
authorized issues, sales, and transfers of
food items, The records and returns functions
include stock replenishment for food
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items; conducting inventories; preparing cor-
respondence, reports, and returns; and maintain-
ing records incident thereto.

SUPPLY DEPARTMENT ASHORE
HAVING GENERAL MESS FUNCTIONS

There are many kinds of supply department
organizations ashore that have a food service di-
vision when authorized by the Naval Supply
Systems Command.

FUNCTIONS

The functions of a supply department ashore
are similar to those of a supply department
afloat. However, the scope of supply functions is
much broader since shore stations provide sup-
ply support on a far vaster scale than that on
board one small ship. These functions are stan-
dardized throughout shore stations and are de-
scribed in detail in Chapter 1 of Afloat Supply
Procedures, NAVSUP P-485.
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ORGANIZATION

A typical small supply department ashore is
organized as shown in figure 2-3. It may vary
somewhat at an overseas shore station depending
on the mission of the station. The food service
division is organized in the same manner as
aboard ship.

PRIVATE MESSES

Afloat, the food service division makes sales
of food items to the following types of
private messes: flag mess, cabin mess, wardroom
mess, warrant officers’ mess, and chief petty of-
ficers’ mess.

Whereas the costs necessary for the operation
of the general mess are defrayed from appro-
priated funds, the food items for private
messes are paid for by the members. Further-
more, the supply officer is not responsible for
their administration.

In matters of administration and organization,

. there is little relationship between the general

mess and the private mess. In practice, however,
particularly afloat, the general and private
messes work closely together. Private messes
may purchase items of subsistence from the
general mess and are governed by supply depart-
ment regulations for the drawing and the storage
of food items.

You will find a flag mess aboard only when a
flag officer is regularly attached to a ship and he
elects to set up his own mess and operate it with
personnel assigned to his staff. On some ships,
the captain of the ship forms his own mess, and
this is called the cabin mess.

Some wardrcom messes are divided physically
into two messes—for instance, one might be for
junior officers—a.xd the other for senior officers.
Seniority is by no means the only criterion for
physically dividing the messes. Such messes,
however, are separate in location only. For op-
erating purposes, they are considered one mess.

SUPPLY DEPARTMENT ‘
SUPPLY OFFICER I

STAFF SERVICES DIVISION

PLANNING AND
ADMINISTRATIVE BRANCH

INVENTORY BRANCH

As required locally:

FOOD SERVICE (GENERAL MESS)
DIVISION

SUPPLY SERVICES DIVISION! I

STOCK CONTROL BRANCH?

STORAGE BRANCH3 I

b{  TRAFFIC BRANCH*

PURCHASE BRANCH

RETAIL CLOTHING STORE

FUEL BRANCH

Wolume of workload may require individual control and material divisions.
2|ncludes issue control, disposal (less salvage and scrap), technical, and receipt control (naval material) functions.

3inclides shop stores and talvage and scrap functions.
4includes receipt control (purchase material) functions.

10.8

Figure 2-3.—Typical organizatioa for a small supply and fiscal department ashore.
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 For the sake of economy in crew and galley
space, it is necessary in some cases to combine
the wardroom and warrant officers’ messes.
When there is a chief petty officers’ mess
aboard ship, it is run just like the officers’
messes, with separate space and food service.

MESS OFFICERS

The mess officers consist of a mess president,
¢ mess treasurer, and a mess caterer. Often the
sime person will act as both mess treasurer and
niess caterer.

For example, in the wardroom mess, the
s¢nior line officer of the mess, in command or in
succession to command, is the mess president.
T1e mess treasurer is appointed by the C.O. in
an indefinite period. All members of the mess
are eligible to be elected except officers who are
charged with custody or disbursement of public
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funds. No one attached to the mess is permitted
to incur indebtedness in the name of the mess
without the written approval of the mess tiea- .
surer.

The commanding officer appoints the mess
caterer except in those cases where the mess
treasurer performs the functions of both trea-
surer and caterer. The mess caterer is responsible
for the operation of the mess.

SALES TO PRIVATE MESSES

The details of sales to private messes are dis-
cussed later in this book in terms of those items
authorized for sale to private messes, the forms
to be used, and the prices to be charged. You
must keep in mind the requirements of private
messes when you requisition subsistence for the
general mess.



CHAPTER 3
ADMINISTRATION OF THE GENERAL MESS

One of your most important duties in the
general mess will be to assist the food service
officer in mess administration. Chapter 2 of
Commissaryman 3&2, NAVPERS 10279 (latest
edition), tells you of the officer and enlisted re-
sponsibilities in administering the general mess.
This chapter discusses certain regulations and in-
structions upon which the operation of the
general mess is based. Security, supervision and
training, work instructions, conservation, and
minimum instructions for battle messing are also
covered.

REGULATIONS AND INSTRUCTIONS

The operation of the general mess is based on
directives, laws, regulations, and instructions.
Some of these, like the ration law, were passed
by the Congress of the United States and apply
to all the services. Others are Navywide. Some
are local instructions. As a First Class or Chief
Commissaryman, you must be familiar with
these regulations. It is your job to see that they
are enforced.

STATUTORY INSTRUCTIONS

The Department of Defense (DOD) Directive
1338.9 of 25 April 1967 establishes uniform
policies and procedures governing the food al-
lowance for enlisted members of the military
services and is in consonance with the Navy
Ration Law (Title 10, U.S. Code 6082). The
monetary value of the basic daily food allow-
ance is developed from the Standard DOD Food
Cost Index which contains a representative list
of specific quantities of food items derived from
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the Navy Ration Law and the current Depart-
ment of Defense Appropriation Act.

Besides the laws on rations, chapter 145, Title
10, U.S. Code (Public Law 436, 82 Congress
1952) and DOD Directive 5160.11 authorized
the publication of a Federal Supply Catalog for
subsistence. The items contained in this cata-
logue are those classified in FSC Group 89 (ex-
cept class 8965) for which activities in the DOD
have recorded requirements.

REGULATORY INSTRUCTIONS

Regulatory instructions which refer to the
general mess include U.S. Navy Regulations, the
Navy Supply Systems Command Manual, and
the Navy Comptroller Manual, as well as Navy
Subsistence Office Instructions.

Navy Regulations states *“all enlisted men
other than those who are members of the chief
petty officers’ mess, or are on commuted
rations, shall mess in the general mess.”

You will have little occasion to refer to the
NavCompt Manual, since the regulations in-
cluded in it cover the financial business of the
mess, the allotment on which it operates, and
the payment of bills. These are the concern of
the supply officer or (when there is no supply
officer aboard) the commanding officer and the
officer to whom he delegates this function. As a
senior Commissaryman you will not pay the
bills.

NAVSUP Manual, on the other hand, is your
guide. You should be thoroughly familiar with
NAVSUP Pub. 486, Food Service Management.

You should also be thoroughly familiar with
“Food Sanitation,” Chapter 1 of the Manual of



COMMISSARYMAN 1 & C

Naval Preventive Medicine, NAVMED P-5010-1.
As a supervisor of general mess functions, you
must be certain that the regulations in this pub-
lication on sanitation, storage, and the preserva-
tion and refrigeration of food items are
sorupulously observed.

Besides these publications, you should have
access to current NAVSUBSOFCINSTS. These
will usually supplement or elaborate on laws or
regulations concerning the general mess, as well
as special conditions pertaining to them,

LOCAL INSTRUCTIONS
AND REGULATIONS

Each ship has a supply department organiza-
tion manual, prepared by the supply officer. It
covers the following subjects:

® General organizatij “n.

¢ Functions of the

thereof.

Normal personnel allowance of the de-

partment and divisions.

® Responsibilities of key personnel.

® Functions of duty supply officer, duty
Storekeeper, division duty petty officers,
and galley watch captaiiss.

® Flow of authority within the department.

® Distribution of the organization manual.

artment and divisions

The supply officer also prepares supply de-
partment instructions for personnel of the de-
partment. Copies of instructions prescribing
sanitary regulations, safety precautions, and
equipment operation instructions are posted in
;onspicuous places where they may readily be
seen by concermed personnel. Generally it
should not be necessary to duplicate detailed
NAVSUP Manual procedures in the form of sup-
ply department instructions.

It is mandatory that instructions be prepared
on the following subjects:

® Safety precautions and operating instruc-
tions for equipment operated by supply de-
partment personnel.

® Safety precautions and stowage -precedures
for semisafe and dangerous materials.
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¢ Sufety precautions for food preparation,
including the prohibition of the use of steel
wood for cleaning food-handling equip-
ment.

Sanitary regulations for the general mess
and related spaces and ship’s store service
activities. (These regulations may be
combined with instructions covering safety
precautions and equipment operating in-
structions.)

Hours of operation for ship’s store and
related service activities.

Regulations for the procurement, stowage,
custody, inventory, and sale of tax-free
cigarettes..

Maintenance of a refrigerator log for enter-
ing temperature readings twice daily and at
other times when considered necessary.
(This instruction provides for reporting of
temperature irregularities to the supply of-
ficer.)

Supply department instructions prescribing
safety precautions and operating instructions for
equipment, safety precautions for food prepara-
tion, and sanitary regulations do not need to be
prepared when plastic laminated placards in-
corporating the requirements of the cognizant
bureaus are posted instead. .

The originals of the food service instructions
are kept in the supply office files. As a First
Class or Chief Commissaryman, you will be re-
quired to read these and sign your name on an
attached ruled sheet to signify that you have
read and understood them. You will be fur
nished copies of the instructions pertaining to
your job.

SECURITY
Physical security in the supply department is
concerned with security of classified publica-
tions and correspondence, safekeeping of funds
and other specified items in the supply officer’s
safe, and custody and safekeeping of keys to
supply spaces.
Senior Commissarymen are often called to

stand supply duty officer watches. Therefore,
you should familiarize yourself with key
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security as it pertains to supply department
spaces.

FILES, RECORDS
AND PUBLICATIONS

Your supply officer assures the commanding
officer that office records and publications arc
safeguarded from loss or destruction. Such re-
cords and publications are taken out of the sup-
ply office only when absolutely necessary. and
then, only by supply department personnel.

You may on occasion have to handle or use
correspondence or publications with security
classifications. When you do, handle them in ac-
cordance with the Department of the Navy
Security Manual for Classified Information,
OPNAVINST 5510.1 (series). Current shipboard
security instructions may contain additional re-
quirements for handling classified matter.

KEY SECURITY

Afloat Supply Procedures, NAVSUP P-485,
describes current security information.

The basic rules set down by the NAVSUP
P-48S for key security are:

e Supply spaces must be kept locked when
not in use.

e Custody and responsibility for any space
must rest with the man in charge of that
space.

e Keys to supply space padlocks must not be
taken from the ship but must be turned in
to the key locker when the custodian goes
ashore. Keys to general mess working
spaces may be passed between watch
captains and not locked in the key locker.

® Whenever an original or duplicate key is
lost, a new lock must be placed in use.

e Combinations to locks must not be re-
corded in writing except that a written
combination in a sealed opaque envelope,
signed over the flap by both the custodian
and the accountable officer in the presence
of each other, is retained in the account-
able officer’s safe.
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o l}ll key padlocks must be of 1-1/2-inch
size.

@ All keyless padlocks must be three com-
bination manipulation resistant type.

Aboard submarines, because of unique space
limitations and the necessity for stowing mate-
rial in widely separated small spaces, it is not
feasible to keep all supply spaces locked. Fleet,
type, and local instructions make necessary pro-
visions for appropriate deviations.

Train your personnel to lock the padlock on
the staple and remove the key whenever they
enter a storeroom or other locked supply depart-
ment space. This procedure prevents keys from
being locked in the storeroom, locks from being
lost or switched by unauthorized personnel, and
men from being locked in the space by passers-
by who may think the space has been inadver-
tently left unlocked. )

Key and locks are grouped into four cate-
gories according to the spaces they safeguard.
These categories are briefly described as follows:

Group I (General Supply)

The group I designation applies primarily to
spaces containing such material as general stores
and repair parts stowed in the custody of the
supply officer aboard ships with central store-
rooms.

It does apply, however, to a limited extent
aboard ships without central storerooms when
repair parts are so stowed in the custody of the
supply officer.

Each lock is passed by an original and dupli-
cate kep different from the keys to any other
space. The original should be in the possession
of the man in charge of the space during work-
ing hours, after which it should be turned over
to the duty petty officer to be placed in a
general key locker in the supply office. The
duplicate key should be kept in the supply of-
fice key locker, in a special duplicate key locker,
or in the supply officer’s safe. A master key,
original, which will pass all locks in group I may
be retained in the custody of the duty petty
officer designated by the supply officer. A dup-
licate master key should be in the custody of the
supply officer.
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Group Il (Food Service)

Group II consists of general mess spaces, in-
¢luding the galley, bakeshop, bread room, meat
preparation room, vegetable preparation room,
subsistence issueroom, refrigerator spaces, and
subsistence storerooms. Each lock is passed by
an original and duplicate key different from the
key to any other space. These keys should be
handled as in the case of group I except that the
keys to the galley, bakeshop, bread room, meat
preparation room, and vegetable preparation
room should not be turned in to the key locker
but should be passed between watch captains as
they relieve each other. A master key, original
only, should pass all locks in group II and should
be different from the master key to group I. The
master key to group II may be retained in the
custody of the officer or petty officer desig-
nated by the supply officer. If a duplicate
master key is furnished, it is retained in the cus-
tody of the supply officer.

Group III (Ship’s Store)

Group III spaces consist of the ship’s store,
including bulk storerooms, retail stores, and all
related facilities except service activities.

Keyless padlocks, stock number
9Z-6340-285-6524, must be used to secure all
group IlI spaces. Each keyless padlock is pro-
vided with a “setting-in” key and instructions
for setting the combination. The custodian of
the space must:

1. Set a combination in the lock.

2. Record the combination on a piece of
paper.

3. Place the paper and the “setting-in” key in
an opaque letter size envelope.

4. Seal the envelope.

5. Sign his name over the flap of the envelope
in the presence of the accountable officer.

6. Turn the envelope over to the accountable
officer.

The custodian must not record the combina-
tion anywhere other than on the paper turned in
to the accountable officer, nor will he disclose
the combination to any person. The accountable
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officer receives the sealed envelope, signs his
name over the flap in the presence of the cus-
todian and retains the sealed envelope in his
safe. If emergency entry is necessary, the ac-
countable officer may remove the combination
from the envelope and enter the space with at
least two witnesses. In an immediate emergency,
such as fire, damage control nippers or burners
may be used to cut the lock. If the custodian is
absent when emergency entry is made, the space
must be secured by replacing the lock or car seal
in the presence of the two persons witnessing
the entry. When the custodian returns, he must
change the lock combination and may, if he de-
sires, conduct an inventory.

Group IV (Service Activities)

Group IV consists of ship’s service activities,
including the barbershop, tailor shop, cobbler
shop, and laundry. (However, if cash sales or
other cash transactions are made through these
service activities, or if material intended for ulti-
mate cash sale is stored in them, they must be

‘treated as group III spaces for key security pur- "

pose.)

Each lock is passed by an original key dif-
ferent from the keys to any other space. The
original must be in the possession of the man in
charge of the space during working hours, after
which it will be turned over to the duty petty
officer to be placed in a general key locker in
the supply office. The duplicate keys are kept in
the supply office key locker, in a special dupli-
cate key locker, or in the supply officer’s safe. A
master key, original, which will pass all locks in
group IV may be retained in the custody of the
supply officer or his designated assistant. The
duplicate master key must be in the custody of
the supply officer.

Master Keys

A GRAND MASTER key that fits all locks to
groups I, II, and IV must be kept in the custody
of the supply officer. Also, the supply officer
has control over separate master keys for each of
groups I, II, and IV spaces, because locks for
these spaces are issued in separate master sets.
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No master or grand master key must fit the lock
on the alcohol locker,

The supply officer can authorize the passing
of the duplicate key between duty supply of-
ficers or duty petty officers when the number of
supply offivers is such that the senior petty of-
ficers are required to act as department duty
officers.

See figure 3-1 for a general picture of the cus-
tody and handling of keys, master keys, and
locks in the supply department.

Spare Locks

Padlocks in master series come in sets of 10,
20, 40, and so forth. A set of sufficient quantity
should be ordered to provide a surplus of ten
percent spare locks when installing or replacing a
master set series. The surplus spare locks will be
in the custody of the supply officer and will be
issued to replace those locks having lest or
broken keys or those locks which fail to func-
tion properly.

Key Locker

The general key locker in the supgly office is
for the stowage and security of all keys to
groups 1, II, and IV spaces. The original key to
this locker is in the possession of the supply
officer. In supply department instructions the
supply officer specifically provides for passing
the duplicate key to the key locker between sup-
ply department duty petty officers.

Alcohol Locker

Alcohol in the supply storerooms must be
kept in a chest or locker with the only key in
the possession of the supply officer or a desig-

nated assistant supply officer. No master key -

must pass this lock. If an officer assistant is
authorized to retain custody of the kej to the
alcohol locker, such delegation of responsibility
must be made in writing by the commanding
officer.
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SUPERVISION AND TRAINING

Efficient operation of the general mess stems
from good supervision and training.

It will be your responsibility as a senior Com-
missaryman to make certain that your men
know what is expected of them in quantity and
quality production. The competent supervisor
recognizes this responsibility, helps each man
understand the importance of his position in the
general mess organization, sees to it that he is
trained to perform his job properly, and then
supervises to keep performance up to standard.

TRAINING YOUR MEN

Before you make any man responsible for a
task, be sure that he knows how to perform it
correctly. If you fail in this responsibility and
leave a man with a job for which he is untrained,
the fault is yours for any mistakes he may make.
Training takes time and patience but it pays off, -
and failure to train can be costly. So see that
either you yourself, or one of your experienced
men teaches each man to perforin any job that is
new to him.

Rotate your Commissarymen. Learn the capa-
bilities of newly assigned men and plan for the
training and experience they will need to meet
the requirements of the food service operation.
Menus have to be planned according to the skills
and capacities of the galley crew. Inexperienced
Commissarymen cannot handle a multiple
choice menu efficiently. Constant supervision
keeps the senior Commissaryman aware of the
help his subordinates need to make them more
proficient on their jobs. You need to be alert to
the need for the adjustments you must make in
the galley routine to effect a smooth operation
and to use to advantage the capabilities of your
galley crew.

There is a standard pattern that you can use
in most training situations. It consists of the fol-
lowing four steps:

1. Peform the task yourself, explaining what
you are doing at earh stage. .

2 Terform the task again, with the trainee
(or trainees) telling you at each stage what to do
next.
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3. Have each trainee perform the task, re-
citing what he is doing at each stage. You should
supervise closely to stop him if he makes an
error.

4. Have the trainee continue performing the
task under general supervision until he is familiar
with it.

When you have had a chance to observe a man
sufficiently to know that he has learned one set
of duties thoroughly, it is time to think of teach-
ing him something else. Some men will be con-
tent with doing the same job, and sometimes,
you may feel that to let a man alone in a job he
can do well is the most efficient way to get the
work done. Usually, however, this is a short-
sighted policy. It fails to provide for necessary
absences or periodic increases in workload when
you may need extra hands who have had some
experience. Also, it does nothing about stimu-
lating a man to improve and advance. Some men
will be naturally eager to learn new skills, and it
is part of your job to help them learn as much
and advance as rapidly as possible. You have a
duty also toward the more passive types. Many
of them, with encouragement from you, will
exert themselves and accomplish much more
than they or you may originally have thought
possible.

Additional information on training respon-
sibilities and procedures is given in the training
course, Military Requirements for Petty Officer
1&C.

SUPERVISING

Navy general messes operate according to de-
tailed written regulations and instructions. Com-
missarymen and strikers must learn the most
basic of these regulations and must know where
to look up appropriate instructions for all the
general mess procedures. But the matter does
not end there. With you as a supervisor rests the
responsibility for seeing that the regulations are
observed. Human nature being what it is, men
will attempt to take short cuts, become careless,
or for other reasons disregard regulations unless
they know that the supervisor is concerned with
compliance. By your own example and by
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observing and inspecting their work, you can
and must impress your men with the importance
of obeying the rules. Complaince usually is
easier to obtain if men understand the reason for
a rule or a procedure, so this should be a part of
their training, but don’t neglect to follow up on
the training by checking performance. If any of
the following occur you will know that your
supervision has been too lax: (1) overissues;
(2) improper preparation of food; (3) improper
service of food; or'(4) an excessive amount of
waste.

Good supervision requires that you know
what is going on in the general mess spaces at all
times. Learn to work at one thing and, at the
same time, keep an eye and ear out for what
your men are doing. It may seem hard at first,
but it is essential. '

With men whose abilities and methods of
work you know well, you actually can dismiss
thought of a piece of work once it is assigned,
but you cannot do this with all men. A good
supervisor knows which men can be relied upon
to proceed on their own, and which ones need
closer supervision and direction.

Conscientious supervision will enable you to
prevent your men from forming bad work habits
and teach them good habits instead.

Just the fact that you are paying attention to
what they do has a salutary effect on the atmo-
sphere of the galley. The good supervisor does
get around and is seen before the meal hour,
during the meal hour, and after the meal hour.
He follows through the on-the-job training with
on-the-job supervision.

Be Careful How You Supervise

It’s a curious thing that, while most of us like
to feel that our seniors know what is going on,
we strongly resent the sense that someone is
watching our every move. We especially resent
being watched if we think the watcher is con-
stantly looking for something to complain
about.

One mistake commonly made by mediocre
supervisors is to do a great deal of observing but
apply very little thought to what is obscrved. A
successful supervisor often gets more out of a
brief, casual visit than another would from
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standing around an hour watching the men at
work. This is because the good supervisor makes
a practice of knowing as much as possible about
each man, and when he is near him he really

concentrates on what the man is doing and how

he is doing it. He usually adopts a casual manner
to spare the man embarrassment, but there is
nothing casual or careless about the supervision
he is exercising,

EVALUATION AND CRITICISM

Establish a clear concept in your mind of
what you expect of each man. How must output
can you reasonably expect of him? What quality
of performance is necessary for the job? In most
general mess operations quality is very impor-
tant, and by quality we mean preparation and
service of food so that it is highly palatable, con-
sistent observance of sanitary precautions, care-
ful compliance with regulations, and clear and
complete records.

Although quality comes first, if meals are to
be prepared on time and the other work of the
mess completed properly, men must learn to
work with reasonable speed. What do you know
about each man’s personality and work habits
that will enable you to help him do the best job
he can? If his performance is below standard,
consider why this is so, and what can be done to
improve it. Observe his work; analyze any com-
plaints or claims that relate to this work to de-
termine the cause.

Don’t offer adverse criticism so continually
that the men expect trouble whenever you are
around. This type of supervision creates hostility
and stirs up such an atmosphere of nervous ap-
prehension that it actually causes mistakes
which otherwise would not have occurred.
People do their best work when they feel the
supervisor trusts and respects them and that he
is present mainly to give them help and needed
direction.

Of course supervisors must criticize what their

personnel do, but there are different ways of
criticizing. Before you offer adverse criticism,
always make sure that you have the whole
picture. It never hurts to ask a few questions
before you comment. The answers may change
the nature of your remarks considerably. Again
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it is a good idea to keep the situation as casual as
possible and avoid an attitude of accusation
unless you arc certain that you have reason to
accuse.

Avoid, if possible, the type of criticism which
merely condemns. Even if you see one of your
men doing something entirely wrong, your pur-
pose is not merely to stop him, but at the same
time to start him doing the thing right. So, in-
stead of saying, “Don’t do that!” tell or show
him how to do it correctly. Remember, too, to
practice, whenever possible, the adage! Rep-
rimand in private, praise in public.

Most Commissarymen mean to do their jobs
well. If you start with this assumption, you will
find that you have placed yourself on the side of
the Commissaryman rather than against him. If
you take it for granted that he means to do well
and you can offer him help in doing better,
there is no need for him to fear you or feel
antagonism toward you. Don’t make the mistake
of trying to explain this to the man. Just adopt a
spirit of helpfulness as your fundamental atti-
tude and make it a basis of your comments and
actions. Most men will sense your attitude and
respond to it.

When you have given criticism you should
carry through to see that your directions are
being followed. Again, don’t be to fussy or
obtrusive about it, but be sure that you do the
necessary checking. Your kindness and friendli-
ness in offering criticism should not be taken as
an indication of weakness, but should be under-
laid by a firm purpose to get the work of your
general mess done and done well. Expect co-
operation from your personnel. Usually that
expectation on your part will be enough to en-
sure complaince with your instructions, but if
you find your directions have been disregarded,
take action promptly.

ENCOURAGING INITIATIVE

Even more important than knowing how and
when to deliver adverse criticism is the art of
giving praise and encouragement. One valuable
way of encouraging people is to listen to their
suggestions for improvement and to ask them
from time to time for their opinions on specific
problems.
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If you use an idea that originated with one of
your men, be sure your seniors learn that it was
his idea. Don’t succumb to the temptation to
take the credit yourself. Even if you have added
something to the man’s original suggestion, it is
better to give him the credit. If your men are
taking sufficient interest in their work to offer
useful suggestions, your seniors will credit you
in turn with a good job as a supervisor.

If you can let your men try out their ideas
without endangering important operations; this
course is often abvisable, Whether the experi-
ment is a success or a failure, the man will have
learned something. Moreover, he will realize that
you are open-minded; and when you do have to
veto one of his suggestions, he will accept your
decision with better grace.

You should enjoy seeing your men progress.
The small type of mind, the kind that is afraid
to trust its own powers, has to keep other
people in subjection for fear of being out-
stripped. On the other hand, most of the world’s
great men have had pupils who surpassed them
in some respect. A real leader is always glad to
help others develop their abilities,

WORK INSTRUCTIONS

The food service division consists of the dry

subsistence bulk storerooms, the refrigerated -

spaces, the issueroom, the vegetable room, meat
cutting room (butcher shop), bakeshop, galley,
messrooms and sculleries, and such other spaces
as ice cream making rooni, and garbage rooms.
Small ships have only a few of these spaces.
Large ships may have several of some types.

At one time or another, you will be in charge
of each of these, and as the senior Commissary-
man aboard, you will have complete charge of
all spaces and the responsibility for all men
working in them. For this reason, you must be
fully acquainted with the proper working
procedures for all the jobs in the food service
division.

GALLEY

Generally, a Commissaryman will be assigned
to each watch as watch captain in charge of the
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galley. If you are a CS1, thismay be your billet,
under the senior Commissaryman. As watch
captain you will be responsible for the daily
routine in the galley, including preparation of
food, operation, care, and cleanliness of all
galley equipment and utensils, care and cleanli-
ness of all galley spaces, and proper working
habits and cleanliness of galley personnel. You
must be constantly on the alert for, and report
to the food service officer, any person on your
watch with an illness, or an infection.

Senior Commissaryman

As senior Commissaryman you should have
neither custody nor control of the original re-
cords of food items received, nor should
you prepare public vouchers or subsistence re-
turns. Your duties are confined to the galley,
bakery, and other spaces assigned you and the
work directly connected with these spaces. You
will be responsible for the preparation of the
Menu (NavSup Form 1080) for submission to
the food service officer.

Only in the absence of the messhall master at
arms will you be in charge of the serving line,
messhall, scullery, and the area required for the
handling of garbage. At all other times, you will
coordinate your duties with the messhall master
at arms. As senior Commissaryman you are re-
sponsible for ensuring that the menu planned by
you is prepared by your men in the most
economical, sanitary, attractive, and appetizing
manner. The messhall master at arms is respon-
sible for ensuring that the food is served on
clean, sanitary mess gear, from a clean, sanitary
serving line by immaculate, alert messmen. Per-
fect commurication and coordinationn should
prevail to ensure that each of you meets your
responsibilities.

MESS DECK

Care of the messhall is the food service of-
ficer’s responsibility. It is up to him to see that
the messhall and mess gear are kept scrupulously
clean and that proper discipline and order are
maintained. The food service officer is assisted
by the messhall master at arms.
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Meséilall Master at Arms

The messhall master at arms is assigned to the
general mess by the executive officer. He coordi-
nates his duties with the senior Commissaryman,
but is directly responsible to the officer account-
adle for the general mess.

Care of the Mess Deck

The deck of the mess should be scrubbed
after each meal. Where the scrub water hits the
bulkheads, they should be wiped down. Tables
also should be scrubbed with a stiff brush after
each meal, and particular attention should be
given to all cracks and crevices. Any particles of
food left in cracks provide food for roaches.
Tables and *enches with cracks should be re-
ported and a work request made out to repair
them. (See fig. 3-2).

Bulkheads and overheads should be scrubbed
at least once a week.

GET READY TO SERVE

The watch captain must always have a
member of his watch stationed on the serving
line to supervise serving procedures and control
serving portions.

Messmen should be in whites with aprons and
hats whenever they are on duty. (See fig. 3-3.)
They should stand inspection for cleanliness
each day before each meal. At least once a week
they should be given a health inspection by the
medical officer or his representative.

The daily menu should be posted on a
bulletin board at the mess line entrance so that
crew members know what is available before
they get to the steamtables. This helps the men
to make their selections quickly and therefore
speeds the service.

The mess tables and steamtables for a meal
should not be set up too soon. The men should
be allowed just enough time to have everything
ready by the time the food comes from the
galley. If they start too soon, the butter will
melt, the coffee will not be fresh and hot, the
bread will dry out, and the meal will be gener-
ally unsatisfactory when serving time comes.
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Once they do start to set up the messhall, the
messhall master at arms should clear out anyone
who does not belong there. This prevents un-
necessary confusion in the messhall.

Food should be arranged in logical sequence
in the steamtable; that is, gravy should follow
the potato and meat items, et cetera.

Before serving begins, the watch captain
should make certain that sufficient water is in
the steamtable and that the steam is turned on
to keep the food hot; however, the steamtable
should not be turned high enough to continue
cooking the food. The temperature of the water
in the steamtable should be maintained between
180°F and 200°F. If a refrigerated cold counter
or salad bar is not available, care should be taken
to place cold foods such as salads, and desserts
on an unheated section of the serving counter
(fig. 3-4). Butter and other foods that are best
served cold should be placed in a pan on a bed of
ice. The individual patties of butter may be ar-
ranged on trays with waxed paper between
layers. This may be done well ahead of mealtime
but the trays should be kept in the refrigerator
until time to serve.

Be sure that all items listed on the menu are
actually being served.

Fine Points on Serving

Good serving technique is a knack that mess-
men can and should acquire as they work on the
job. Train these men in the proper procedures;
then check from time to time to make sure they
are following them. Here are some of the main
points to keep in mind:

® Food should never be touched with fingers
when it is served. A fork, spoon, tongs, or
spatula should be used.

® Portions specified by the Galley Worksheet
(NavSup Form 1090) should be served. If a
man coming through the line doesn’t want
a particular item of food, or wants a small
serving, see that the messmen favor his re-
quest. If, on the other hand, he wants more
than his share, he may come back for a
second helping after he has eaten the first.

® Show your men how and where to place
the food on the tray. Insist that they
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Figure 3-2.—Crew’s dining area.

exercise care so that different foods are not
mixed up on the tray. Nothing spoils an
appetite more than a tray on which some
messman has decorated the pie or salad
with gravy.

A perforated spoon or ladle should be
used to serve foods cooked in liquid. such
as vegetables, so that the liquid is drained
off before the food goes on the tray.

Keep the mess line moving right along if
the messhall is large enough to seat every-
one. If it isn’t. hold the line up until seats
are vacated by men who have finished eat-
ing. When some item of food is aimost out
on the serving line, the galley should be
notified to send more right away so that
there is no delay in serving. If some item of

29

food does run out in spite of care, the
messmen should check with the watch
captain to see if more can be provided. If it
can't, a substitute should be provided.

® One or two men should be detailed to

watch the tables so that they can replenish
supplies of sugar, salt, pepper, and so forth,
as they run out.

If something is spilled on the deck, serving
line, or table, it should be cleaned up im-
mediately. Otherwise, it will soon be
tracked all over the messhall.

After the meal has been served, the watch
captain should be consulted on the disposal
of the leftovers. Quite possibly they can be
used in preparing subsequent meals.
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Figure 3-3.—Serving line.

BEVERAGE BAR

If your messhall has additional room to install
a beverage bar, by all means do so. Such bever-
ages as milk, sodas, fruit juices, hot coffee, hot
tea, water, and even an ice cream dispenser, can
all be centralized in one place. The appearance
of a beverage bar will add to the attractiveness
of your messhall and cleaning operations will be
simplified. Roll away tables for the equipment
should be used in keeping the area clean at all
times (fig. 3-5).
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SCULLERY

One of the most vulnerable spots, as far as the
crew’s health is concerned, is the scullery. The
scullery can become a breeding ground for
disease unless proper sanitary precautions are
practiced. Diches, utensils, and suitable cleaning
gear and compounds (detergents) should be
maintained in sufficient supply. If should be
unnecessary to resort to short cuts or speed-up
operations whereby proper sanitizing times,
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Figure 3-4.—Salad bar.

temperatures, and routines cannot be main-
tained. Care should be exercised in the selection
of aids for cleaning the equipment for food
preparation, food serving, and food storage. The
use of steel wool is prohibited. Metal sponges are
approved for use in the general mess, but must
be used with care to prevent breakage and
remnants remaining in the containers that are
being cleaned (fig. 3-6).

Effective Scullery Operation

Adjacent to each scullery operation, post
complete and concise instructions. Soiled mess
gear should be scraped by the messmen. Use of
rubber scrapers or nylon brushes are recom-
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mended. Always have an adequate supply of
mess gear to ensure that gear has been air dried
and cooled before re-use.

Check the ventilation to ensure that air
circulation is maintained in the scullery. Ade-
quate lighting is also necessary. Be sure to
maintain a checkoff list to ensure that all
operating equipment has been inspected at least
once a week by authorized maintenance per-
sonnel. .

The main piece -of equipment is the dish-
washing machine. Here are some important
points on its care. The dishwashing machine is
equipped with two tanks—one for washing, the
other for rinsing and sanitizing. Water in the
tanks should be—140° to 160°F for washing and
not less than 180°F for rinsing and sanitizing.
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Figure 3-5.—~Beverage bar.

"Wash water should not exceed 160° because
- food residue will be cooked on the mess gear if
it does, creating an unsanitary condition. When
mess gear is run through rinse water (180°F) it
dries in a few seconds when it comes out of the
dishwashing machine. Towels should never be
used to dry dishes and other mess gear.

Use only standard stock dishwashing com-
pounds designated for use in a mechanical
dishwasher. Type I for hard water and Type II
for soft water. Ordinary soaps leave film.
Standard stock dishwashing compounds must be
added periodically while the machine is in
operation, depending upon the amount of grease
or dirt accumulated and the amount of fresh
water added. Fresh water should be added from
time to time to cause an overflow of the scum
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and a partial refreshing of the wash water. Fresh
water is precious aboard ship; do not waste it.
For rinse tanks, a large amount of steam is
needed to keep the water at the sanitizing
temperature of 180°,

You must also make sure that the following
two parts of the dishwasher are operating

properly:

1. The thermostatic control set so that the
machine will not pull racks of dishes through
unless the temperature of the rinse is 180° or
higher.

2. A thermometer on each tank so that the
operator can see what temperatures are being
maintained.
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Figure 3-6.—Scullery machine.

Don’t let the scullery messmen force dish-
washing machine racks through the machine.
The conveyor takes care of this. It is timed so
that each rack of mess gear receives a good
washing,

Scullery messmen should handle dishwashing
machines with care. Metal racks are generally
spot welded and may break under rough treat-
ment. If they are broken, dishes will fall through
to the bottom of the machine.

After rinsing, dishes and silverware should be
allowed to drain with free circulation of air until
they are dry. If rinse cycle is operating at 180°F,
they will dry readily. Dishwashing machines
must be thoroughly cleaned after they have been
used.
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The messhall master at arms shculd inspect
the dishwashing machine before and during each
meal to see that it is operating properly. He
should examine the bottom to see if any of the
mess gear has fallen in, and see that the pump
forces water through all the sprayers and that
none of them are clogged. The sprayers are the
components that do the cleaning. If they are not
functioning, the gear will come out dirty.

The messhall master at arms should inspect
the dishwashing machine after each meal to
makc sure it has been properly cleaned.

If adjustments or repairs are needed on the
dishwasher, a qualified repairman from the
engineering department should be called in to
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place it in good operating condition. Don’t let
the sculiery messmen work on it.

GARBAGE DISPOSAL

Personnel subsisting in the general mess
should never have to separate dirty mess gear
and refuse. Scullery personnel should receive
tray containing chinaware, silverware, and refuse
and do all separating.  _

Two cans are generally used for garbage. In
port, edible garbage goes into one. Ice cream
papers, cereal cartons, coffee grounds, tea leaves,
and other items that can be burned go into the
other. At sea, the division is usually made in this
way: one can takes all that can be put through
the garbage grinder: the other, all burnable trash.
The cans should have tight covers and should be
kept covered when they are not in use.

Whether you are in port or at sea, garbage and
refuse cans should be removed from all mess and
galley spaces as soon as possible after the meal
has been served. Garbage must not be left in
these spaces at night. All garbage and refuse cans
must be scrubbed thoroughly each day. Re-
member that insects and rodents must have food
and moisture and that wet garbage provides
both.

When the ship is coming into port or waiting
for the garbage lighter to come alongside,
garbage is usiially s:owed topside in covered
containers until it can be removed. At sea,
before dumping garbage overboard, always
check with the officer of the deck for per-
mission. In wartime, garbage is never dumped
overboard during daylight because it might help
an enemy plane or craft spot the ship.

CONSERVATION INSTRUCTIONS

The world’s finest foods are provided for the
Navy, but the food budget isn’t elastic and it’s
up to you to help keep it within reasonable
limits. Waste is one way to send costs shooting
skyward. Conservation is the best way to keep
costs under control. As the man in charge of the
galley, you should make it a maiter of pride to
have a low record of spoilage and leftovers. Here
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are a few basic rules to help you avoid needless
waste of food.

1. Order only what you need—and have room
to store.

2. Store food items properly so that
there is no loss from spoilage or insect
infestation,

3. Plan, prepare, and serve meals that the
men like and will eat.

4. Use leftovers promptly and efficiently.

CONSERVE WHEN ORDERING

The time to start conserving is when you are
ordering food items. Know your storage
space and order only what you can properly
store. Suppose you need a 60-day supply of eggs
but have storage space for only a 30-day supply.
Don’t take a chance on losing eggs by storing
them improperly. Order the 30-day supply that
you can properly handle, then fill your further
needs with whole frozen or whole, dried,
powdered eggs.

If you must use deck lockers instead of
below-deck compartments for storing fresh leafy
vegetables, order only as much of these as will
be consumed before spoilage starts, and then fall
back on canned, dehydrated, dried, and frozen
vegetables which have similar vitamin content.

Never order food you know the men do not
like, even if you have storage space for unlimited
quantities. If you find that the crew will not eat
kale no matter how you prepare it, choose a
more popular vegetable with similar food value,
so as spinach or turnip greens.

CONSERVATION IN HANDLING

Careful and prompt handling is important.
The slightest bruise on a tomato or an apple can
start spoilage which will spread rapidly through
a bin or crate. The same is true in handling
canned goods. A dent in a can may start rust
which will eat through and permit spoilage.
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CONSERVATION IN PLANNING

You can eliminate waste by planning your
menus carefully. Keep a record of the success or
failure of several menus by posting to the food
preparation worksheet. Note the amount of
food left on the trays and listen to the men’s
comments. If there are gripes, find out why the
menu did not appeal to them, Or if the menu
was all right, maybe the food ‘was overcooked or
improperly seasoned. Or maybe in was cold
when it should have been hot, or warm when it
should have been cold. Be sure to correct the
trouble, whatever it was, in the future.

Maybe your Commissarymer. don’t know how
to prepare a dish you have on the menu. If that’s
the case, either teach them how to prepare it
properly—or don't serve it. Plan some substitute,

Naturally, you can’t serve the most popular
meal day after day. Your ration budget won't
permit it. Besides, the meal would soon become
monotonous and lose its popularity. Take one of
the less popular menus and try to bring it up to
the favorite class. Maybe a little change will
make the difference. ' '

CONSERVATION IN PREPARATION

The success or failure of a meal depends a
great deal on skillful and well-timed cooking.
The successful meal is the least wasteful.

If chops or similar meats are to be served,
cook only enough to get the meal started. Then
continue preparing the chops during the serving,
keeping just ahead of the demand. As the end of
the serving line approaches, make an accurate
count of how many more servings will be
needed.

Many items lose their taste or attractiveness if
they are prepared too far in advance or in large
quantities. It is good management when pro-
gressive cookery is practiced.

Accurate computations will enable you to
have just enough food prepared. Keep a record
of how much of the various foods are needed to
serve each meal. Be sure you get the count right
on the number of men who are ashore in the
liberty party, or for other reasons. These records
will serve as a basis for more accurate calcula-
tions in the future. Insist that your men
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carefully measure out the quantities. Otherwise,
accurate calculations are a waste of time.

The proper cleaning and paring of vegetables
will eliminate much waste. The spud coxswain
must see that potatoes are not left in the potato
peeler too long. The eyes of potatoes should be
carefully removed with a small paring knife.
Boiling potatoes in their jackets helps eliminate
waste and conserves nutrients.

. Be sure that only experienced personnel open
canned items. The contents of each can should
be examined carefully before they are emptied
into a large container. The spoiled contents of
one can will make a whole kettle full of canned
food unfit to servee DOUBTFUL FOOD IS
BAD FOOD.

The same procedure should be followed when
several eggs are to be stirred, mixed, or beaten
together. Each egg should be broken into a small
bowl so that it can be examined before it is
placed in the large container. In this way, a bad
egg can be discovered before it spoils the rest.

Take care that vegetables are not overcooked.
Cooking should end just as soon as the
vegetables are tender. Longer cooking destroys
food value as well as flavor.

All foods fried in deep fat should be removed
promptly when they are done. Let them drain in
the basket for a few seconds or place them on
brown paper to absorb excess fat.

Thoroughuy chill all fresh vegetables which are
to be used uncooked in salads. Keep them in the
rcfrigerator until it it time to prepare them.
Then put them back in the refrigerator to keep
them crisp and fresh. Don’t put the dressing on a
salad until just before it is served, or the dressing
may make the fruits and vegetables wilt.

Pork, fish, poultry and veal must always be
well cooked no matter what method is used.

Soups are not good if they are greasy. To
prevent this, let soup stock cool until the fat
hardens on the surface, and then remove it. Use
this fat when you make gravies or sauces for
meats.

CONSERVING WATER AND FUEL

It is absolutely necessary to keep things clean.
But that doesn’t mean that you have to waste
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water. It isn’t necessary to fill a 60-gallon kettle
full of water to clean it. It can be cleaned just as
well with less.

If a lot of water is used on the deck of the
galley when it is being cleaned, waste results.
Most of the water usually runs immediately into
the drains.

When water boils, remember it can’t get any
hotter in an open vessel. It will just boil away.
Besides, the fresh water on your ship is made in
the ship’s distilling plant, and it takes precious
fuel oil to keep the plant operating. Have the
heat turned down to the point where the water
barely keeps boiling.

The same is true of oils and fats used for
cooking. Excess heat wastes fuel, injures equip-
ment, and may make working spaces around the
range uncomfortably hot. Teach your men to use
the right degree of heat.

CONSERVING MANPOWER
AND EQUIPMENT

One man who knows what he’s doing can do
the work of at least two who don’t—and he can
do it in half the time. Remember this when you
are planning the bill of fare and when you assign
men to specific jobs. Conservation of manpower
is important,

Conserve equipment, too, by insisting that
your men follow instructions printed on the
plates of your ranges, mixers, and other equip-
ment. Be sure that the electric range is always
started on low heat and raised to a higher heat as
it warms up. This will avoid warping and other
damage. The galley watch should also  .er
stand that thermostats are delicate instruments
and will not stand rough handling.

Cleanliness is all important, but cleaning
agents should not be used indiscriminately. For
instance, lye should never be used in spaces
where food is served.

A Machinist’s Mate takes care of the oiling job
on your equipment, but it’s up to you to be sure
that the oiling is done regularly. Usually the
galley equipment needs oiling once a week—and
oftener if it is under heavier than normal usage.
When breakdowns occur, they are always
handled by a Machinist’s Mate, Electrician’s
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Mate, or some other qualified person. Don't try
to make your own repairs. Call for a qualified
repairman,

BATTLE FEEDING
FEEDING ON STATIONS

There will be times during shipboard drills,
such as general quarters, when you will have to
feed the men at theit stations. When this is the
case, you should be prepared for this type of
emergency. You should have at your disposal, an
ample amount of equipment, manpower, and
food items readily available at all times. Antic-
ipate when the word is likely to be passed to
feed on stations and be prepared to comply.
You should have on hand in the ready issue
room, canned meats, soups, canned vegetables,
and sandwich meats that can be prepared in a
short time. In this type of feeding you should
endeavor to feed the men on station a meal that
still meets the standards of a balanced diet.

Semiperishable Foods

Semiperishable food requiring no galley
preparation may be distributed in lockers to
battle stations to be available when required.
This sytem requires constant checking by you to
see that the food is not eaten during non-
emergencies and to provide for periodic rotation
of food items to ensure availability of palatable,
unspoiled items. Packaged combat meals, fruit
juices, canned tomatoes, or canned beans are
considered suitable for this type of feeding on
station.

Battle Menus

Battle menus should be prepared by the
senior Commissaryman with the help of the
food service officer. The food will be prepared
and served from the galley to designated
representatives from each battle station. These
menus may include all of the food requiring no
preparation and, in addition, if the use of the
galley is at all possible, sandwiches, fresh fruit,
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hot dishes, such as a stew, chili con carne, or
beans, and a hot or cold beverage. Food carriers,
racks, trays, and large coffee pots should be
available for this type of feeding.

GALLEY FEEDING

When it is possible to relieve personnel
individually or by groups from battle stations, it
is desirable that they be permitted to go to the
galley or to other auxiliary feeding stations for
hot food. When access to the galley is im-
possible, various auxiliary feeding stations
should be set up.

OFFICER YERSONNEL

If the wardroom is secured during conditions
that require battle feeding, the officers will
subsist in, or from, the general mess and they
will pay the regular meal rates promulgated by
current Naval Supply Systems Command in-
structions.

NAVY FOOD MANAGEMENT TEAMS

Excellence in food service is essential to the
health and morale of Navy members and to the
overall readiness of the operating forces. Because
food is a major item of expense, utilization of
the best food management, conservation,
preparation, and serving practices is necessary.
Navy food management teams, through on-the-
job training of food service personnel and the
provision of expertise in the preparation and
service of food, contribute significantly to
improvement of the Navy food service program.

ORGANIZATION

Navy food management teams, sponsored by
the Commander, Naval Supply Systems Com-
mand, are established as separate components of
the Navy Subsistence Office. The Navy food
management teams are directly responsible to
the Navy Subsistence Office for performance of
their mission to assist ships and ashore activities
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in raising the quality and standards of food
service, thereby achieving economy and in-
creasing efficiency. For military and adminis-
trative purposes, team members are assigned for
additional duty to the host command.

TEAMS’ MISSION

The mission of Navy food management teams
explained as follows is to provide assistance
(therefore no report of discrepancies is made to
higher authority):

® Participating in the advisory assistance
capacity in the operation of the local food
service program by working with food
service personnel, demonstrating proper
techniques in all phases of food service
(including management, production, service
of food, sanitation, training, and ac-
counting), and motivating food service
personnel toward increased efficiency and
effectiveness.

Providing on-the-job training to food
service personncl through the “do as 1 do”
method of ii.struction, employing advanced
training aids and techniques.

Instilling management awareness in respon-
sible food service personnel with special
emphasis on high quality food preparation,
progressive cookery, proper serving tech-
niques, food service safety precautions and
operating procedures, fire prevention, sani-
tation, and p..sonal hygiene.

Stimulating professional pride in food
service personnel.

Reviewing the utilization of facilities,
equipment, personnel, and other food
service resources to evaluate realistically
each general mess visited.

Reviewing food service records, organiza-
tion and operating manuals, financial re-
turns, and so forth, to determine
compliance with the Naval Supply Systems
Command Manual and current food service
directives.

Evaluating and assisting in implementing
established Department of Defense, Navy,
and command food service policies and
procedures.
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Assist in the development of patron food
service education programs to ensure that
personnel understand the food service
operation, especially conservation.
Providing information on and demon-
strating new developments in food service
and food items,

Evaluating the practical application of food
service techniques, imparted through tech-
nical and on-the-job training, programs of
instruction and curricuia and formal
training, making recommendations accord-
ingly to the Navy Subsistence Office.
Recording observations for follow-up
actions to assist in resolving problems
beyond the control of the local food
service management personnel, through
better utilization of manpower and money
assets.

Navy food management teams also conduct
training in the maintenance of general mess
records and the preparation of general mess
returns, provide assistance in monitoring the
contractual messmen program, and participate in
conducting the Ney Memorial Awards Program.

REQUESTS FOR NAVY FOOD
MANAGEMENT TEAM VISIT

Activities are encouraged to request food
service training assistance visits. Activities who
desire assistance submit letter requests indicating
two or more convenient periods for the visit. A
team visit usually lasts for two weeks, but
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shorter visits may be arranged if operating
schedules preclude that length of time. Team
visits normally should not be requested during a
yard overhaul, while underway, or prior to
shakedown periods of newly commissioned
ships. Requests should be submitted one to two
months prior to desired dates of visit. The
requests are forwarded to one of the following:

® Fourteenth Naval District and Western
Pacific area:

Commander Service Force
U.S. Pacific Fleet

Fleet Post Office

San Francisco 96610

® All other areas:

Commanding Officer
Navy Subsistence Office
Washington, D.C. 20390

REPORT OF A VISIT

At the conclusion of each visit, the officer in
charge of the navy food management team will
discuss informally the overall operation of the
general mess. The commanding officer or his
designated representative, the supply officer, the
food service officer, and key food service
personnel should be present. The officer in
charge of the team submits a summary of the
visit to the Commanding Officer, Navy Subsis-
tence Office, via the commanding officer of the
activity visited.



CHAPTER 4
RATIONS AND ALLOWANCES

Navy general messes afloat and ashore operate
on a monetary ration allowance system. The
allowances are expressed in terms of dollars and
cents per ration and are called “monetary rates.”

In 1933 Congress established a legal daily
allowance of food for each Navy enlisted man.
You as a senior Commissaryman will assist the
food service officer who is responsible for
adherence to this Federal law. You cannot
exceed this allowance. The allowance, originally
specified in actual quantities of food, has been
converted to a cash equivalent for ease of
administration. This varies as food prices vary.
Basic daily food allowances are discussed in
chapter 7 of this text.

The official document that determines the
number of rations credited to the general mess is
the Ration Report (NAVSUP Form 27). This
form, signed by the executive officer, reports
the net number of rations allowed for all
categories of personnel subsisted in the general
mess.

This chapter defines the various types of
rations that are used in the Navy, discusses
ration entitlement (personnel entitled to daily
rations in kind and personnel not entitled to
daily rations in kind), and also tells you how
ration credit is determined afloat and ashore.

This chapter is intended to help you find the
answers to such questions as:

1. What is the definition of a ration?

2. Which personnel are entitled to rations in
kind?

3. What are the responsibilities of the general
mess records keeper?

4. What forms are used in determining ration
credit?
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WHAT IS A RATION?

BASIC DAILY FOOD ALLOWANCE is a
prescribed quantity of food, defined by com-
ponents or monetary value, which is required to
provide a nutritionally adequate diet for one
man for one day.

SUPPLEMENTAL FOOD ALLOWANCE is a
prescribed quantity of food, defined by quantity
or monetary value, which, due to unusual or
extraordinary circumstances, is required in
addition to the basic daily food allowance.

SPECIAL FOOD ALLOWANCE is a pre-
scribed quantity of food, defined by com-
ponents, quantity, or monetary value, which is
required when the use of the basic daily food
allowance is impracticable.

NIGHT MEALS are quantities of food which
may be furnished enlisted men who stand night
watches or perform other assigned duties be-
tween 2000 and 0800. The value of food items
used in the preparation of night meals is
included in the total cost of issues to the galley.
Ration credit and sales of night meals are at the
rates prescribed in NAVSUP Instruction 4061.9
series.

The number of personnel furnished night
meals during in port periods should be reported
under column (5) (Night) of the General Mess
Control Record (NAVSUP Form 338). Person-
nel consuming a night meal at an ashore activity
will sign a Meal Signature Record (NAVSUP
Form 1291). A separate NAVSUP Form 1291
marked “Other (cash sales)” is provided when
night meals. are sold. The number of night meals
fed during an accounting period should not
exceed 10 percent of the toal of meals served.

COMBAT MEALS (INDIVIDUAL) may be
stocked for use by persunnel participating in
landing operations or field exercises or for issue
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as battle rations. These meals will be carried
under the appropriation, Military Personnel,
Navy, subhead .3140, in the same manner as
regular food items. Stocks are rotated by
consumption in the general mess within the
period of their storage life. Transfers and issues
must be authorized by the commanding officer.

Receipts of combat meals are recorded on the
Subsistence Ledger (NAVSUP Form 335) and
the Record of Receipts and Expenditures
(NAVSUP Form 367. in the same manner as
other food items.

A requisition and Invoice/Shipping Document
(DD Form 1149) is used to document ex-
penditures of combat meals. When combat meals
are issued to personnel participating in training
exercises or for rotation purposes, the total
number of meals issued and the value of the
meals is shown in the quantity and value
columns of the DD Form 1149. When combat
meals are issued to personnel of other military
services, the DD Form 1149 also must indicate
the service to wiiich issued. The value of combat
meals issued as shown on the DD Form 1149 is
reported under the caption “Transfer without
reimbursement’ on the NAVSUP Form 45.

Ration credit is taken by afloat activities for
all personnel fed combat meals.

Combat meals may be sold to personnel for
consumption while participating in field exer-
cises. Payment is made at the rates prescribed
for regular general mess meals.

SUBSISTENCE AUTHORIZATION

The food items authorized for Navy
general messes are listed in the Federal Supply
Catalog, Group 89, Subsistence. The cognizant
office for FSC Group 89 food items for
the Navy Department is the Navy Subsistence
Office, Washington, D.C.

Check usage restrictions column in FSC
Group 89, Subsistence before procuring items
for the general mess.

The value of general stores items (such as
napkins, paper cups, bread baskets and similar
items), returnable containers or cartons (such as
bread cartons, beverage containers and similar
items), and nonfood items (such as carbon
dioxide (CO,). charcoal, charcoal lighter and

ice) used in the general mess in connection with
the preparation service or delivery of food, when
billed separately from food items are charged to
the operation and maintenance allotment of the
station or the operating target funds of a ship.

The cost of nonreturnable containers, cartorts,
or packaging in which the food items are
delivered, is charged to the subsistence appropri-
ation in that it is included in the cost price of
the delivered product.

RATION ENTITLEMENT

Regular and reserve enlisted personnel of the
armed services, officer candidates, cadets of the*
armed forces academies in a duty status, and
prisoners of war are entitled to rations in kind at
Government expense under various appropri-
ation acts. Retired enlisted military personnel
confined in a hospital or dispensary are entitled
to rations in kind.

Destitute survivors of disasters, refugees,
civilian evacuees, and American seamen may be
fed without charge in Navy general messes.
Entitlement is determined and action to effect
reimbursement is taken by the Navy Subsistence
Office as appropriate from data furnished in the
certification required for this category of per-
sonnel. Charts 4-1 and 4-2 list the categories of
personnel for which a signed certification is
required, and for which the certification is not
required.

RATION COUNT

Perhaps you have been working as a cook. In
that case you probably have focused your
attention on the galley and relied on your

-seniors for the paperwork. But now, as a
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Commissaryman First Class, you will be stepping
into a supervisory billet and must be prepared to
furnish all the information that you once
depended on other senior Commissarymen to
provide.

No doubt you have wondered how the senior
Commissaryman knew exactly how many
rations to prepare. For example, there was the
time he ordered only 600 rations prepared for
dinner when he know there were 750 men in the
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Chart 4-1.—CATEGORIES OF PERSONNEL—~CERTIFICATION REQUIRED

—F_——+_—
Authority Name of
Date(s) Number for activity
Type of rations of providing to be
personnel furnished rations rations billed Signature
Cadets (Military,
Air Force, Coast /
Guard) Yes Yes No No Food service
officer
Survivors of
disasters
(without funds) Yes Yes Yes No Food service
(Note 1) officer
Army National
Guard Yes Yes No Yes Food service
officer
Air National
Guard Yes Yes No Yes Food service
officer
Civilian
applicants Yes Yes No No Food service
(Note 2) officer
Coast Guard Yes Yes No No " Food service
officer
Foreign
(by country) Yes Yes Yes No Senior or desig-
(Note 3) nated repre-
sentative of
each group
NOTE 1I: Forward copy of orders, letter request, etc'.,.when available.
NOTE 2:  Only for selected types of naval reserve programs.
NOTE 3: Separate certifications are required for officers, enlisted, regular reserve, and each

invitational travel order of f:qreign personnel.

crew. The answer to that was that he had
received word that 150 men would be ashore
attending firefighting school. Without this ad-
vance information, rations would have been
wasted. The Ration Report (NAVSUP Form 27)
will show you the breakdown of the different
categories of personnel eating in the general
mess.
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RATION CREDIT AFLOAT

‘During at sea days, general messes receive
ration credit for each enlisted member entitled
to be fed in the general mess plus meals sold.
Days at sea include the days of departure from
and return to port. During in port days, general
messes receive ration credit for meals actually
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Chart 4:2.-CATEGORIES OF PERSONNEL—CERTIFICATION NOT REQUIRED

Category Comment

Navy enlisted (regular) None

Naval reserve enlisted None

NROTC None

Naval Academy midshipmen None

Navy enlisted on temporary additional duty
or in travel status receiving per diem None

Marine Corps enlisted (regular) None

Marine Corps Reserve None

" Marine Corps officer candidates None

Army enlisted None

Army Reserve None

Army Reserve Officers Training Corps None

Air Force None

Personnel other than Navy on temporary One endorsed copy of orders to accompany
additional duty or in a travel status NAVSUP Form 27
receiving per diem

Prisoners of war None

Cash sales (all categories of personnel)

Two copies of Report of Subsistence Sales
(NAVSUP Form 1327) wili accompany
NAVSUP Form 27

fed including meals sold. In port is defined as
berthed or at anchor in ports of the United
States including Alaska, Hawaii and Puerto Rico;
or home ports in the case of ships home ported
overseas. An accurate count of all members
consuming meals from the general mess are
made at each meal during in port periods. Any
convenient, accurate method of making the
count may be used. Ration credit for in port
periods is based on the number of meals actually

fed.

CROSSING THE INTERNATIONAL
DATE LINE

Ration allowances are adjusted to compensate
for the change in the calendar day resulting from
crossing the 180th meridian. When the time is
set back one day in crossing from the west
(Japan) to the east (United States), rations are
credited for the extra day. When the time is
advanced one day in crossing from the east
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(United States) to the west (Japan), rations are
not credited for the lost day.

DAILY PROCEDURES

On the first day of the month, the executive
or personnel officer should verbally advise the
food service officer of the estimated daily
number of personnel entitled to be fed in the
general mess. The food service officer should be
advised of any changes to the number of
personnel entitled to subsist, as changes occur
during the month. When rations for foreign or
other personnel are included, the food service
officer should be so advised.

The food service officers use the daily
expected number of rations allowed to:

® post the General Mess Control Record
(NAVSUP Form 338) each day at sea;

® plan the quantities of food to be prepared
on the following day
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e prepare certifications as required, and ar-
range to have them completed and signed
prior to departure of personnel requiring
certification. The food service officer signs
certifications whe.: signatures of persons in
charge of groups cannot be obtained.

MONTHLY PROCEDURES AFLOAT

On the last day of each month, and when
general mess returns are submitted upon relief
of the accountable officer, the executive or
personnel officer- provides the food service
officer with one original and one copy of a
summary monthly Ration Report (NAVSUP
Form 27) for the past month. (See figure 4-1).
All types of personnel, including categories for
whom certifications are required, are listed on
the one summary NAVSUP Form 27. Although
this form is prepared in the personnel office,
you also must understand it thoroughly. Fol-
lowing are specific instructions for making line
entries on the ration report:

1. Total on-
board

All regular Navy and
active reserve en-
listed personnel on
the roster of the
ship or shore activ-
ity. Include super-
numeraries (regular
and active reserve
enlisted personnel)
that are eligible to
eat in the general
mess.

All of the personnel
listed in item 1 re-

2. Commuted

ceiving commuted
rations.
3. Temporary Make individual entrics
duty .for each category f
those absent for a
4. Leave full calendar day.
Do not include any
S. Hospital individual who was
on board for a meal
6. AWOL during a day
counted.
7. Blank
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8. Total Enter the sum of items
deductions 2-7. :

9. Rations Subtract “Total de-

allowed ductions’’ from

“Total on board”

and enter the result.

" 10. Navy, In the rations allowed

regular column carry for-

ward “Rations al-
lowed” from the
column on the left.

Below the block “Ra-
tions sold for cash”
enter the total num-
ber of rations al-
lowed for each type
of personnel listed.
A ration is allowed
for each person en-
titled to rations in
kind who is on
-board for at least
one meal during a
calendar day. A
blank space is pro-
vided to list any
other type of per-
sonnel provided
meals at government
expense (e.g., pris-
oners of war, desti-
tute victims of
disas:ers).

The preparing officer
signs the NAVSUP
Form 27 in the
space provided.

11. All other
types of
personnel

12. Signatures

Upon receipt of the monthly summary
NAVSUP Form 27 from the executive or per-
sonnel officer you may assist the food service
officer in completing this form. Directions for
the various line entries are:

1. Receipts with
charge

The total receipts with
charge during the
month are posted
from column 9 of
Requisition Log
(NAVSUP Form
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RATION REPORY (4061) AFLOAT NAVIUP REFOAT: 60814
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Figure 4-1.—Preparation of Monthly NAVSUP Form 27—Afloat.
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2. Rations sold

for cash

3. Rations fed

4, Total other
personnel

5. Grand total

6. Remarks

Ration

1336). Ashore activ-
ities that do not
maintain NAVSUP
Form 1336 post this
item from the Rec-
ord of Receipts and
Eapenditures
(NAVSUP Form
367).

credits,
rounded to the next
higher whole ration
will be posted from
Report of Subsis-
tence Sales
(NAVSUP Form
1327).

On the “grand total”

line under the total
from column (7) of
the General Mess
Control Record
(NAVSUP Form
338) minus any
“Brought forward”
entry in that
column. Post to the
““Rations sold for
cash” the *“Total ra-
tion credits” from
Part A of NAVSUP
Form 1327. Sub-
tract the number of
rations sold for cash
from the number of
rations reported in
the ‘“‘Grand total”
line and post to the
*“Navy regular™ line.

Add all entries below

“Other” and enter
the sum.

Add “Navy, regular”

and *“Total other
personnel” and en-
ter the sum.

Entries in the *“Re-

marks” section pro-
vide a breakdown of
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personnel for whom
*‘Certifications of
rations received’’ are
attached.

The food service of-
ficer signs the com-
pleted form.

Forward the original,
with the original of
all certifications, to
the Navy Subsis
tence Office.

Retain the duplicate
NAVSUP Form 27
for use in preparing
the quarterly Gen-
eral Mess Operating
Statement (NAV-
SUP Form 45).

7. Signature

8. Forwarding

9. Disposition of
duplicate

FEEDING CREWS IN THE GENERAL
MESS OF ANOTHER SHIP

When ships’ crews (including fleet ballistic
missile submarine crews) are fed in the general
mess of another ship, the food service officer of
the ship furnishing the meals includes the
additional personnel in the total on board and
personnel deduction sections of the NAVSUP
Form 27. Ration credit is taken for every
member who consumes at least one meal per
day. The executive officer or personnel officer
of the ship whose crew is being fed furnishes a
NAVSUP Form 27 to the support ship on the
first day. Further daily reports are furnished
only when there is a change in any column on
the NAVSUP Form 27.

REPORTING OF RATIONS ALLOWED
AND MEALS FED IN PORT

The number of rations allowed while at sea
and the number of meals actually fed during in
port periods are posted to the General Mess
Control Record (NAVSUP Form 338), which
provides a daily cumulative record of the
financial condition of the general mess.
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RATION COST CONTROLS

Daily checks on ration costs are especially
significant and essential during in port periods.
Accurate meal counts of members consuming
meals at barbeques, cookouts, picnics, and other
special feeding events supported by the general
mess must be provided so that appropriate
ration credit can be taken. After each special
feeding event the food service officer ensures
that food items used have been included in the
value of stores consumed and that the number
of personnel attending the event has been
included in the appropriate “Meals fed” column
on the NAVSUP Form 338. Column (12) of the
NAVSUP Form 338 is checked to determine the

effect of the event on the over/under issue status

of the general mess. Ration cost controls are
inadequate if entries in column (10) are con-
sistently greater than entries in column (8).
Prompt and effective action is taken to ensure
that the cost of rations is within the authorized
allowance.

RATION CREDIT ASHORE

In order to provide uniform and equitable

procedures in accounting for and estimating
military feeding costs, a policy was established
by the Assistant Secretary of Defense that such
programs will be based upon actual food costs
per person. Such costs are essential to the
planning and estimating of budget requirements
and for the development of absentee rates for
congressional presentations. The development of
per capita consumption costs is based upon the
actual number of persons fed in Navy general
messes ashore. This is accomplished by the
“head count” method whereby a daily count is
made of all persons fed at each meal.

DEFINITIONS

Activities with general messes physically lo-
cated ashore include:

® all ashore activities except naval hospitals
operating hospital messes;
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® all mobile construction battalions and
detachments eating in general messes
ashore;

all fleet and force commands operating
general messes ashore;

all cargo handling battalions eating in
general messes ashore;

all inactive service craft facilities;

all naval beach groups;

all messes operated aboard permanently
moored ships which grant liberty in ac-
cordance with shore command conditions,
including naval inactive ship maintenance
facilities.

DAILY ALLOWED RATIONS

The executive or personnal officer orally
advises the food service officer of any significant
changes in the expected total number of rations
allowed for all categories of personnel subsisted
in the general mess for the following day. The
executive officer or personnel officer furnishes
this information more frequently if warranted
by local operating conditions. When the allowed
rations include rations for foreign or other
personnel for whom a certification is required,
the food service officer is so advised. The food
service officer uses the daily expected number of
rations allowed to:

® plan the quantities of food to be prepared
on the following day after adjusting the net
allowed rations by other factors affecting
the number, of persons to be fed;

prepare a certification for personnel re-
quiring same, except for the number of
rations received, and arrange to have it
completed and signed prior to their de-
parture. (The food service officer signs the
certification when the signature of the
person in charge of such personnel cannot
be obtained.

Tenant activities orally advise the host command
of any significant changes in the expected
number of personnel to be fed in the general
mess for the following day.
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MEAL PASS

The Meal Pass (NAVSUP Form 1105) is
issued by the personnel office to identify each
member authorized to eat ir the general mess
ashore. The NAVSUP Form 1105 is available in
the following colors: WHT (white), BLU (blue),
CHY (cherry), GRN (green), SLM (salmon), and
YLW (yellow) and is requisitioned as cognizance
symbol I material.

Responsibility

The NAVSUP Form 1105 is issued and
controlled by the command to which personnel
are attached and is accepted as valid by any
general mess. The possession of a meal pass
entitles the holder to consume meals at Govern-
ment expense in any Navy general mess.
Therefore, it is incumbent upon each command
to ensure that only those enlisted members
entitled to receive such meals are issued and
permitted to retain NAVSUP Form 1105.

Security

Stocks of the NAVSUP Form 1105 are
serially numbered upon receipt at the local
personnel office and th:e numbers are listed in a
meal pass log upon receipt or when issued.
Unissued meal passes must be provided positive
security and kept under lock until issued. Strict
accountability must be maintained and will be
checked during inspections and audits.

Issue

Commands issuc¢ a meal pass to each enlisted
member assigned who is entitled to rations in
kind. Meal passes are not to be issued to:

personnel receiving commuted rations,
personnel receiving basic allowance for
subsistence,

personnel assigned to another command,
except at activities where two or more
commands are serviced by a single person-
nel office.

47

When a meal pass is issued to an individual, that
individual’s name and service number are typed
or printed opposite the pass number in the meal
pass log and the recipient signs his name on the
same line.

Recall and Loss

Meal passes must be temporarily withdrawn
from personnel departing on leave, travel, TDY,
or TAD. The meal pass must be surrendered
when leave papers or orders are picked up.
Personnel under orders may eat in a general mess
by having their orders endorscd. Positive con-
trols must be established to ensure that meal
passes are permanently recalled from personnel
whose rations are commuted or who are
detached. When a meal pass is permanently
recalled, or when a meal pass is lost, the entry in
the meal pass log is lined through and initialed.
If lost, a new pass in series is issued. The food
service officer must be advised when a meal pass
is lost. Permanently recalled meal passes must be
destroyed.

Exceptions

Activities invelved in the training of inactive
reserve personnel are not permitted to issue
permanent NAVSUP Forms 1105 to such
personnel, due to the excessive administrative
effort to issuc, recall, and destroy such parses
for the limited periods of time involved. Local
procedures should be developed to control the
issue of meals to inactive reserve personnel
entitled to rations in kind, by other than the use
of permanent meal passes.

HEAD COUNT PROCEDURE
FOR ASHORE MESSES

A signature head count procedure is used by
all shore general messes, except in cases of mass
or captive feeding, to determine the actual
number of personnel fed at each meal. Every
person receiving a meal must sign in ink a Meal
Signature Record (NAVSUP Form 1291), figure
4-2, to indicate receipt. Ration credit is based on
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the -number of signatures recorded. One initial
and surname and meal pass number are required
of each individual. Command or unit entries are
- not required by parent (host) activity personnel
or by tenant activity personnel if a means is used
to identify the tenant activity from the meal
pass numbers. Transient personnel are required
to annotate command or unit. Individuals
passing through the mess line more than once
during the same meal sign the NAVSUP Form
1291 only once.

" Food Service Off. .
Responsibilities

The food service officer is responsible for
conducting and monitoring the signature head
count procedure. He trains personnel in the per-
formance of assigned duties, stressing elibibility
of mess patrons to receive rations in kind at gov-
ernment expense.

Master at Arms
Responsibilities

The master at arms is responsible for:

e determining the eligibility of personnel
passing through the mess line to eat in the
general mess,

® obtaining signatures and a legible meal pass
number on NAVSUP Form 1291,

® preparing a daily Recapitulation of Meal
Record (NAVSUP Form 1292)

In discharging the above responsibilities the

master at arms gives special attention to ensuring

that only persons entitled to rations in“kind are
permitted to eat at government expense. He
performs the following:

® requires each person to exhibit a valid meal
pass and when the person is wearing civilian
clothes to exhibit both a meal pass and an
identification card,

® permits new arrivals to pass if they show a
copy of orders and identification card,

® requires persons on travel orders and
receiving per diem to have the travel orders
endorsed,

® receives the NAVSUP Forms 1292 for mass
feeding in the general mess and makes a
manual count of the group as they enter
the mess line to verify the total,

® enters “Total verified” and signs on the
second signature line of each NAVSUP
Form 1292 for mass feeding within the
messing area.

Records Keeper
Responsibilities

The general mess records keeper is responsible
for verifying the entries made on the daily
NAVSUP Form 1292 by the master at arms and
the cashier, and for entry of meals served to
personnel not passing through the mess line. The
records keeper:

® verifies totals of each type of personnel!
listed,

® checks cash sales to ensure that credit sales
are included in the count,

® ensures that the NAVSUP Form 1292
prepared for duty food service personnel is
accurate and does not include personnel
receiving commuted rations,

® checks meals requested and furnished
against NAVSUP Forms 1292 for other
types of personnel not passing through the
mess line,

® ensures that the entry for contract mess-
men does not exceed the number on duty
during the meal,

® reports inconsistencies to the food service
officer for corrective action,

® makes required corrections to personnel
counts and coordinates the correction with
the person responsible for the error. (Both
must initial the correction.)

NAVSUP FORMS 1291
The NAVSUP Forms 1291 must be serialized

and the headings filled out prior to each meal to
ensure control and to preclude loss or misuse of
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signature sheets. A master at arms or other
person authorized in writing by the food service
officer supervises the signing of NAVSUP Forms
1291. The supervising master at arms should be
seated on a high stool behind the signature
. counter where he can verify meal passes and
direct personnel to the correct signature sheet.

CATEGORIES OF PERSONNEL

The numbers of each category of personnel
fed are determined by requiring ;~rsonnel in
each category (regular Navy, Naval Reserve,
Marine Corps, Army, Air Force, Coast Guard) to
sign separate forms. The forms must be placed
on separate clipboards, color coded to match
meal passes or having stenciled signs to indicate
the personnel categories. Minor categories may
be combined on a single form and the
appropriate category entered in the ‘“Command/
unit’”’ column.

NIGHT AND BRUNCH MEALS

Night meals are meals served between 2000
and 0800. Brunch meals served before 0900
hours are recorded as breakfasts. Brunch meals
served after 0900 hours are recorded as lunches.

SPECIAL FEEDING OCCASIONS

The number of persons fed at special feeding
occasions such as picnics, barbeques, cookouts,
etc. are counted and reported for the regular
general mess meal which the special event
replaces.

MASS OR CAPTIVE FEEDING

At activities with mass or captive feeding,
such as recruit training centers, schools, and
brigs, and for groups fed outside the general
mess, the person in charge of a draft or group of
personnel uses a NAVSUP Form 1292 to record
the number of each category of personnel to be
fed at the meal. He computes the total, writes an
appropriate statecment in the “Remarks’’ block

Q
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such as “Mass feeding—school”, “Mass feeding—
picnic”, and signs his name, grade or rate, and
service number on the first signature line.

MASS FEEDING IN THE
GENERAL MESS

When a group is fi:d in the general mess, the
person in charge o. the group presents the
completed NAVSUP Form 1292 to the master
at arms on the mess line before the first member
enters the mess line. The master at arms makesa
count of the group as it passes to verify the
total, writes ““Total verified”, and signs his name
on the second signature line. He retains the
NAVSUP Form 1292 and assembles it with
appropriate NAVSUP Forms 1291 for that meal.

PERSONNEL NOT PASSING
THROUGH THE MESS LINE

Meals furnished to personnel not passing
through the mess line, such as working parties,
in-patients of the dispensary or hospital, duty
food service personnel, prisoners, and picnic or
outing personnel, are handled as mass feeding.
However, persons eating individually in these
cases sign the NAVSUP Form 1291 and are
excluded from the count on the “Mass feeding”
NAVSUP Form 1292. A person conversant with
his responsibility is designated to prepare the
NAVSUP Form 1292 and to deliver it to the
general mess records keeper as soon after the
meal as possible and no later than the following
morning. The general mess records keeper
checks the form to ensure that it is complete
and makes such checks as possible to verify the
total. He writes ‘““Checked”, and signs his name
on the second signature line.

RATION RECAPITULATION

The master at arms upon securing the serving
line, is the person responsible for supervising the
signing of the NAVSUP Forms 1291. He
assembles the forms in sequence by category and
draws an ink line below the last name of each
form. He determines the total number of
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signatures for each category of personnel and
enters the totals on a NAVSUP Form 1292,
prepared in an original and one copy. The total
of all categories is entered as the first subtotal.
Breakfast, dinner and supper are entered on the
same form. Separate forms are not prepared for
each meal. The master at arms signs on the first
signature line and delivers the NAVSUP Form
1292 to the general mess office after the supper
meal. When more than one master at arms is on
duty at different meals, each initials the sub-
total(s) for which he is responsible and both sign
on the first signature line.

DUTY CASHIER

When cash sales are made, the duty cashier
enters the total number of meals sold from the
general mess in the “Cash sales” block, com-
putes the second subtotal, and signs the certifi-
cation on the second signature line. The entry
opposite the ‘Cash sales” block includes all
general mess meals sold: both those for which
cash is collected before admission to the mess
line and those sold on a credit basis. This figure
should agree with the total recorded in the daily
meal record.

FOOD SERVICE RECORDS KEEPER

The food service records keeper audits the
head count for each meal and coordinates any
required correction with the person responsible
for the error. Both initial the correction. The
records keeper then makes any required entries
for “Contract personnel and personnel not
passing through mess line”. An entry for
contract personnel should include the total
number of contract messmen reported on duty
for whom the contractor will be billed. Contract
messmen are not required to sign the NAVSUP
Form 1291. The categories of personnel entered
opposite the caption “Contract personnel and
personnel not passing through mess line” are
indicated in the block in which the entry is
made. The food service records keeper computes
the grand totals and multiplies the grand totals
by the conversion factors to obtain the ration
credit for each meal. He adds the ration credits
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for breakfast, dinner and supper and enters the
total in the ““Total credit” block. He then signs
the NAVSUP Form 1292 on the third signature
line and posts the total credit figure to the
General Mess Control Record (NAVSUP Form
338). At the option of the food service officer,
the total credit figure may be rounded to the
nearest whole ration or may be used as
computed.

DISTRIBUTION AND USE

The duplicate of the NAVSUP Form 1292 is
delivered to the senior Commissaryman or watch
captain, as appropriate, for planning purposes.
The original is retained by the food service
office for use in preparing a monthly summary
NAVSUP Form 1292, (See figure 4-3).

MONTHLY RECAPITULATION

At the end of each month, the food service
officer prepares a monthly NAVSUP Form 1292
from the accumulated NAVSUP Forms 1291
and the NAVSUP Forms 1292 prepared daily.
Monthly or quarterly, at local option, the food
service officer submits the monthly NAVSUP
Forms 1292, the daily NAVSUP Forms 1292,
and all supporting NAVSUP Forms 1291 to an
audit board appointed by the commanding
officer of the shore activity operating the
general mess. The audit board is composed of
one to three officers, civilian employees of
appropriate grade, or master or senior chief
petty officers not associated with the food
service operation, and is responsible for ensuring
compliance with specified procedures and the
validation of signature head count totals.

QUARTERLY CHECK OF PROCEDURES

Not less frequently than once each quarter,
the station audit board conducts an audit to
ensure that specified controls are being main-
tained over the issue and recall of the Meal Pass
(NAVSUP Forms 1105) and that required
security is provided for unissued stocks of
NAVSUP Form 1105. In order to check the
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Figure 4-3.—Recapitulation of Meal Record (NAVSUP Form 1292).
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Chapter 4—RATIONS AND ALLOWANCES

integrity of controls on the issue and recall of
meal passes, the audit board selects at random a
total of 25 meal pass numbers (or % whichever
is lesser) from NAVSUP Forms 1291, including
tenant activities, and checks the numbers and
accompanying Signatures against the appropriate
meal pass log. The applicable names are then
checked against pay or personnel records to
ascertain if all are eligible for rations in kind. A
small sample of personnel in a leave status is
checked to ascertain that NAVSUP Forms 1105
have been recalled. The audit board checks by
observation of a meal to sce that regulations are
being followed to determine the eligibility of
general mess patrons, obtain signatures, and
when applicable, document mass feeding.

AUDIT OF HEAD COUNT TOTALS

The audit board verifies the totals on the
monthly NAVSUP Form 1292 by comparison
with the NAVSUP Forms 1291 and daily
NAVSUP Forms 1292, makes any required
corrections, reconciles the corrections with the
food service officer (the food service officer
initials the changes) and signs the monthly
NAVSUP form 1292 in the spaces provided. The
board then delivers the signed NAVSUP Form
1292 to the food service officer and destroys the
NAVSUP Forms 1291 (except those for foreign
personnel, which are retumed to the food
service officer for retention for one year). The
audit of signature head count totals may be
conducted monthly or quarterly at the option of
the local command.

REPORTS TO THE
COMMANDING OFFICER

A summary report of audit findings is made
to the commanding officer after each audit.
Deficiencies in controlling NAVSUP Forms
1105, checking the eligibility of mess patrons,
and documenting mass feeding, are reported
when discovered. Should it be discovered that a
person on commuted rations has consumed
meals at government expense, a report is made
to the commanding officer of the command to
which the person is attached. The working

papers, from which the reports to the command-
ing officer were developed are retained with a
copy of the reports until reviewed during an
audit or inspection.

ESTABLISHING RATION CREDIT

The monthly summary Recapitulation of
Meal Record (NAVSUP Form 1292) is used to
determine the number of meals fed during
the month for which ration credit can be
claimed. The Ration Report (NAVSUP Form
27) is used for a monthly summary report to the
Navy Subsistence Office of rations allowed and

_ total ration credit for personnel fed.
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NAVSUP FORM 1292

The monthly NAVSUP Form 1292 is used to
determine the number of breakfasts, dinners and
suppers fed to each category of personnel. Meals
fed to each category of personnel are converted
to rations by multiplying breakfasts, dinners and
suppers by the applicable ration factor. The
rations so computed, are added and the total is
rounded to the next higher whole ration and
entered on the monthly summary NAVSUP
Form 27.

NAVSUP FORM 27

On the last day of each month, and when
general mess returns are submitted upon relief of
the accountable officer, the executive or person-
nel officer provides the food service officer with
a summary monthly NAVSUP Form 27 (Figure
4-4), prepared in duplicate, for the past month.
All types of personnel, including categories for
whom certifications are required, are listed on
the one summary NAVSUP Form 27. Upon
receipt of the monthly summary NAVSUP Form
27 you may assist the food service officer in
completing and processing the form. The fol-
lowing are the food service division’s
responsibilities:

e enter the rations credits computed,
e compute the grand totals;
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