
NYARNG FY 17 FOOD SERVICE 
MANAGEMENT BOARD

CW2 Nakia Dukes
MSG Scott Kyle



Agenda

• DOL opening Statements (or alternate)
• Review 21 Day Menu
• FY17 CLRT Findings
• Food Service Annual Review Checklist
• Food Service Records Management 
• Head Count Over Projection
• Cash Collection
• Vendor (TBD)
• 92G Training Program (Unit level)
• AFMIS Inventory 
• Phillip A. Connelly Award Program
• The Way Ahead



LTC GONYO

or alternate

Director of Logistics



Review 21 Day Menu

New Features:

• Menu Day 1: 
•BRK- Added bacon and hard boiled eggs, rolled oats (bulk)
•LUN- Added chocolate chip cookies

•Menu Day 2:
•BRK- Added hard boiled eggs and rolled oats
•DIN- Added apple pie

• Menu Day 3:
•BRK- Added hard boiled eggs and rolled oats

• Meal Day 4:
•BRK- Added hard boiled eggs, Farina (bulk)
•LUN- Added seasoned corn and snickerdoodle cookies

Presenter
Presentation Notes
 Menu Entrees
1.  Request feedback on current entrees

 Menu Day Flexibility
Unit can request lunch menu day in lieu of a dinner menu day and vise versa. (Need to annotate menu day feeding plan in AFMIS order remarks)

 Menu complexity/Baking
Request feedback on meal/Baking complexity levels

- Healthy meal alternatives
Decide on non-carbonated beverage
Decide on alternate bag lunch recipe (veggie wrap)

- Two or more main entrees dinner/ lunch meal to address non- meat/ pork eaters
1.  Unit can request up to two entrees per meal. (Must annotate menu day feeding plan in AFMIS order remarks. Use on hand inventory to reduce cost[BDFA])

AREAS OF INTEREST:

 Religious meals/Dietary preferences
Must have memo signed by Chaplin
Currently no Kosher/Halal catered meal options. Can request religious operational rations

 Caterers
1.  Complaints how to address
2.  Caterer’s ability to adhere to menu: Price, item substitution, palatability 
3.  Itemized detailed receipt/invoice

 Meal Rates
Difference between BDFA, Standard and Catered meal Rate (Discuss the new catered meal rate $12 and what we expect to see with the increase.  Explain the reasoning behind the $9.60 bagged lunch meal rate)

- Rotating Vendors
DOD Policy
Non-compliance - AFMIS requests will be disapproved

- Warming and Cooling Beverage menu 
Decide on soups and beverage mix

- Stock additional kitchen equipment and utensils
1.  Submit unfunded list in PBUSE




Review 21 Day Menu

New Features:

• Menu Day 5: 
•BRK- Added bacon and hard boiled eggs
•DIN- Added peanut butter cake
*Roast pork substitute

•Menu Day 6:
•BRK- Added hard boiled eggs 
*Stuffed green pepper substitute

• Menu Day 7:
•DIN- Added almond flavored cake

• Meal Day 8:
•LUN- Added penne noodles and apple pie
•DIN- Added brown gravy

Presenter
Presentation Notes
 Menu Entrees
1.  Request feedback on current entrees

 Menu Day Flexibility
Unit can request lunch menu day in lieu of a dinner menu day and vise versa. (Need to annotate menu day feeding plan in AFMIS order remarks)

 Menu complexity/Baking
Request feedback on meal/Baking complexity levels

- Healthy meal alternatives
Decide on non-carbonated beverage
Decide on alternate bag lunch recipe (veggie wrap)

- Two or more main entrees dinner/ lunch meal to address non- meat/ pork eaters
1.  Unit can request up to two entrees per meal. (Must annotate menu day feeding plan in AFMIS order remarks. Use on hand inventory to reduce cost[BDFA])

AREAS OF INTEREST:

 Religious meals/Dietary preferences
Must have memo signed by Chaplin
Currently no Kosher/Halal catered meal options. Can request religious operational rations

 Caterers
1.  Complaints how to address
2.  Caterer’s ability to adhere to menu: Price, item substitution, palatability 
3.  Itemized detailed receipt/invoice

 Meal Rates
Difference between BDFA, Standard and Catered meal Rate (Discuss the new catered meal rate $12 and what we expect to see with the increase.  Explain the reasoning behind the $9.60 bagged lunch meal rate)

- Rotating Vendors
DOD Policy
Non-compliance - AFMIS requests will be disapproved

- Warming and Cooling Beverage menu 
Decide on soups and beverage mix

- Stock additional kitchen equipment and utensils
1.  Submit unfunded list in PBUSE




Review 21 Day Menu

New Features:

• Menu Day 9: 
•LUN- Added egg noodles to Menu Report (Catering)

•Menu Day 10:
•DIN- Deleted assorted salad PC’s

• Menu Day 11:
•LUN- *Vermicelli noodle substitute

• Menu Day 13: 
•LUN- Added banana cake
•DIN- Added steamed rice

Presenter
Presentation Notes
 Menu Entrees
1.  Request feedback on current entrees

 Menu Day Flexibility
Unit can request lunch menu day in lieu of a dinner menu day and vise versa. (Need to annotate menu day feeding plan in AFMIS order remarks)

 Menu complexity/Baking
Request feedback on meal/Baking complexity levels

- Healthy meal alternatives
Decide on non-carbonated beverage
Decide on alternate bag lunch recipe (veggie wrap)

- Two or more main entrees dinner/ lunch meal to address non- meat/ pork eaters
1.  Unit can request up to two entrees per meal. (Must annotate menu day feeding plan in AFMIS order remarks. Use on hand inventory to reduce cost[BDFA])

AREAS OF INTEREST:

 Religious meals/Dietary preferences
Must have memo signed by Chaplin
Currently no Kosher/Halal catered meal options. Can request religious operational rations

 Caterers
1.  Complaints how to address
2.  Caterer’s ability to adhere to menu: Price, item substitution, palatability 
3.  Itemized detailed receipt/invoice

 Meal Rates
Difference between BDFA, Standard and Catered meal Rate (Discuss the new catered meal rate $12 and what we expect to see with the increase.  Explain the reasoning behind the $9.60 bagged lunch meal rate)

- Rotating Vendors
DOD Policy
Non-compliance - AFMIS requests will be disapproved

- Warming and Cooling Beverage menu 
Decide on soups and beverage mix

- Stock additional kitchen equipment and utensils
1.  Submit unfunded list in PBUSE




Review 21 Day Menu

New Features:

•Menu Day 14:
•LUN- Added turkey gravy
•DIN- Added brown gravy

• Menu Day 15:
•DIN- Added Mexican corn, deleted corn

• Meal Day 16:
•LUN- Added strawberry short cake

• Meal Day 17:
•LUN- Added strawberry short cake
*Caribbean catfish substitute

Presenter
Presentation Notes
 Menu Entrees
1.  Request feedback on current entrees

 Menu Day Flexibility
Unit can request lunch menu day in lieu of a dinner menu day and vise versa. (Need to annotate menu day feeding plan in AFMIS order remarks)

 Menu complexity/Baking
Request feedback on meal/Baking complexity levels

- Healthy meal alternatives
Decide on non-carbonated beverage
Decide on alternate bag lunch recipe (veggie wrap)

- Two or more main entrees dinner/ lunch meal to address non- meat/ pork eaters
1.  Unit can request up to two entrees per meal. (Must annotate menu day feeding plan in AFMIS order remarks. Use on hand inventory to reduce cost[BDFA])

AREAS OF INTEREST:

 Religious meals/Dietary preferences
Must have memo signed by Chaplin
Currently no Kosher/Halal catered meal options. Can request religious operational rations

 Caterers
1.  Complaints how to address
2.  Caterer’s ability to adhere to menu: Price, item substitution, palatability 
3.  Itemized detailed receipt/invoice

 Meal Rates
Difference between BDFA, Standard and Catered meal Rate (Discuss the new catered meal rate $12 and what we expect to see with the increase.  Explain the reasoning behind the $9.60 bagged lunch meal rate)

- Rotating Vendors
DOD Policy
Non-compliance - AFMIS requests will be disapproved

- Warming and Cooling Beverage menu 
Decide on soups and beverage mix

- Stock additional kitchen equipment and utensils
1.  Submit unfunded list in PBUSE




Review 21 Day Menu

New Features:

•Menu Day 18:
•DIN- Added brown gravy
*Hard boiled eggs (continental)

• Menu Day 19:
*Potato wedges or oven fried potatoes

• Meal Day 20:
•LUN- Added Italian sausage, deleted tossed salad and 
Salad PC’s

• Meal Day 21:
•LUN- Deleted shrimp cocktail

Presenter
Presentation Notes
 Menu Entrees
1.  Request feedback on current entrees

 Menu Day Flexibility
Unit can request lunch menu day in lieu of a dinner menu day and vise versa. (Need to annotate menu day feeding plan in AFMIS order remarks)

 Menu complexity/Baking
Request feedback on meal/Baking complexity levels

- Healthy meal alternatives
Decide on non-carbonated beverage
Decide on alternate bag lunch recipe (veggie wrap)

- Two or more main entrees dinner/ lunch meal to address non- meat/ pork eaters
1.  Unit can request up to two entrees per meal. (Must annotate menu day feeding plan in AFMIS order remarks. Use on hand inventory to reduce cost[BDFA])

AREAS OF INTEREST:

 Religious meals/Dietary preferences
Must have memo signed by Chaplin
Currently no Kosher/Halal catered meal options. Can request religious operational rations

 Caterers
1.  Complaints how to address
2.  Caterer’s ability to adhere to menu: Price, item substitution, palatability 
3.  Itemized detailed receipt/invoice

 Meal Rates
Difference between BDFA, Standard and Catered meal Rate (Discuss the new catered meal rate $12 and what we expect to see with the increase.  Explain the reasoning behind the $9.60 bagged lunch meal rate)

- Rotating Vendors
DOD Policy
Non-compliance - AFMIS requests will be disapproved

- Warming and Cooling Beverage menu 
Decide on soups and beverage mix

- Stock additional kitchen equipment and utensils
1.  Submit unfunded list in PBUSE




FY 17 CLRT Findings

CLRT-X:

Sustain:
• Overall assessment for Food Service Management is 97%, Noteworthy.

• AFMIS is implemented at 100% throughout the State.

• ARIMS files are well organized and uniform.

• Food personnel have been properly licensed on equipment.

Improve:
• Over-projections were not evaluated

• Cash collection process

Presenter
Presentation Notes





Food Service Annual Review Checklist

Non-Cooking Unit:

• Duplicate questions

• Erroneous questions

• Format

Cooking Unit:

• Duplicate questions

• Erroneous questions

• Format

Presenter
Presentation Notes





Food Service Records Management 

Required Documentation:

• DA Form 5914 Ration Control Sheet

• DA Form 5913 Strength and Feeder Request/Report (AFMIS)

• DA Form 3988 Equipment Replacement Record (AFMIS)

• DA Form 3953 Purchase Request (GCSS-Army)

• DA Form 7458/59 Risk Management Data Log (Cooking/Serving) 

• DD 2977 (CRM) Deliberate Risk Assessment Worksheet

• DA Form 1687 Signature Card

• DD Form 577 Signature Card/ Letter of Intent (LOI)

• DA Form 3032 Signature Headcount Sheet (not required)

Presenter
Presentation Notes
5914 - Currently used for Operational Rations Only and/or when AFMIS is not utilized.
5913- Only when consolidating and/ or for TISA Draws. (UGRs, MREs, HeaterMeals,etc)
3988 – Must be submitted by lead NYARNG in the armory/Reserve Unit to MNL annually NLT 1 April.
3953 - Also, include DA 3953 with vendor quotes. Recommend cooking unit of the Reserve Center submits the required documentation.
7458/59 – Internal temperatures for at least three main items from each menu must be documented during the cooking and serving process
2977 - Must be completed, signed, and posted in armory kitchen/MTOE area.
1687 - Must annotate, “Request, Receive, and Close Class 1 Subsistence reports in AFMIS for the Commander”
577/LOI - Verify requirement from Training Site (TISA POC).
3032 - Sign-in sheet no longer required. DO NOT keep on file with food service records. (Use clicker, Alpha Roster, etc.) DA PAM 30-22, para F-8




Head Count Over Projection

• Accountability

• Commander’s Responsibility (FLIPL)

• Headcount update 30 days prior to mission (SUTA, school, Soldier performing 
duty in another location, AGR, ADSW,  and Officer’s) All discrepancies between 
the DA form 5913 request  and feeder report need to be annotated in the 
Remarks column , block 10 on the feeder and in the remarks section in AFMIS 
closeout.

• Internal overage audits at unit level quarterly (FSO) .

• Meals sold for cash (DD 1544 Cash Meal Collection Sheet)

• 3 month average for projecting headcount for SIK Soldiers

Presenter
Presentation Notes
 Accountability: Over projection was a CLRT finding. (24%)

1. It is the commander’s responsibility to ensure that all subsistence is controlled, properly used, and accounted for.
Disposition of all subsistence prepared will be on DA Form 3034 (Production Schedule).
2. The accountability for meals or operational rations received to support an IDT or AT training period will be
accomplished on the DA Form 5914 (see DA Pam 30–22). AFMIS replaces 5914 but still is required for Operational Rations.
3. The variance factor between the total number (SIK and cash) of personnel requiring food service support (meals)
and the total number of paid SIK Soldiers (DA Form 1379) to include meals sold for cash (DD Form 1544) will be
zero.

 Commander’s Responsibility (FLIPL)

1. At the conclusion of the FY, if any individual dining facility is overspent and when any single loss exceeds $500
dollars, a financial liability investigation of property loss will be prepared. AR 30-22, par 3–17. (This would be a loss for the weekend not just one meal). 
2. When there is a deviation in excess of 10 percent between meals requested and the actual headcount, an
investigation will be conducted by the commander having operational control of the supporting dining facility.
3. Operational rations that cannot be supported by headcount data, or record of turn-in, will be cause for initiating
an investigation (see AR 15–6). DA PAM 30-22, para 3-51.

 Submit revised food requests

In AFMIS – Scale grocery order to new projected headcount. Add justification comments in the AFMIS order remarks. (Can be done after request is Approved)
Keep revised requests on file at the unit level, food service files.


 Audits

Compare 1379 to 5913 feeder report and AFMIS request

- Cash Collection
1. If Soldiers who are receiving BAS, civilian guests, family members, or civilian employees (DOD or State) are
included in the initiating request, the commander is directly responsible for the additional meals requested and will
ensure that cash collection is accomplished. AR 30-22, para 3-32.
1. Annotate all meals sold for cash on the DA Form 5913 Feeder
2. Annotate all meals sold for cash in AFMIS close outs.
3.Ensure cash sheets are filled out properly. DA PAM 30-22, para 3-27




• Regulatory Guidance - AR 30-22, para 3-29, DA PAM 30-22, para 3-27

• Forms – CMPB, DD 1544, CMPB Register, DA Form 3546 

• Issue and control of Cash Meal Collection Book

• Unannounced cash count inspections

• Verification and Revalidations

• Turn in procedures (Revised turn-in procedures)

• Suspense dates

Cash Collection

Presenter
Presentation Notes
Regulatory Guidance

 Forms
1. The register for the issue of individual sheets.
2. When the DD Form 1544 sheet(s) is issued to a headcounter or an organization, the FOS will use DA Form 3546
(Control Record for Dining Facility-DD Form 1544) to record the issue. It will also be used to record cash overages
and shortages reflected on DD Form 1544. 

Issue and Control
Held at Battalion level or higher
Request CMPB: Must provide 1687, appointment memo, assumption of command, and CMPB request memo.

Unannounced cash count verification and annual revalidation
Conducting annually by next higher headquarters (On appointment)
No food service personnel authorized to conduct
Submit to MNL thru GOCOM

Turn-in
See DA Pam 30-22, par 3-29 
Do NOT turn in sheets, money order, and DD 1131 (Cash Collection Voucher) to MNL
Certified Mail to USP&FO
 
Suspense
1. No books can be held over 3 yrs
2. Turn in funds when $500 on hand, Quarterly, or every 6 months when $50 or less is on hand.
3. Verification/Revalidation must be completed NLT 5 day after last day of fiscal year 


Notes
1.Transfer books need to turn in  the new tab to us and return the old tab.  This way we know who has the book and who is responsible. Submit updated appointment memo, 1687, and assumption of command as required






Vendor (Ginsberg’s)

Brands:

• Dairy- Cabot, Lactalis Foodservice, Land-O-Lakes

• Protein- Sunny Fresh, Farmland, Hormel Foods, Maple Leaf 
Foodservice, Pierce Chicken, Butterball 

• Staples- Unilever, Kraft Foods, ConAgra Foods, General Mills, 
Campbell’s

• Appetizers- Windsor, Mc Cain 

• Desserts- Pianetdosi, Rich's, SaraLee 

Presenter
Presentation Notes






92G Training Program (Unit Level)

• MNL Memorandum- Culinary Specialist (92G) Sustainment Training, 
dated 3 June 2016

• Additional Training events: 

1. Food Safety & Sanitation (one to two times per year)
2. Field Sanitation Team (Given by Preventative Med) – FY14 MNL facilitated 

course cancelled
3. Other classes available (https://almc.ellc.learn.army.mil/)
4. Basic Refresher 92G Training
5. Advanced Refresher 92G Training
6. Food Service Officer
7. Meal Card Management 
* Food Service Management Course(PEC)

Presenter
Presentation Notes
Information dissemination!!!

https://qm.ellc.learn.army.mil/


AFMIS Raw Inventory

5 Steps:

• Generate Grocery order

• Grocery Receipt

• Production Schedule

• Kitchen Requisition and Turn-in

• Headcount/Close out (Require comments)

Presenter
Presentation Notes
AFMIS Raw Sub Slides




MRE Accountability 

• Issue Procedures (TISA/SSMO or DSCA)

• DA Form 5914 (Ration Control Sheet)

• Inspection for Expired MRE’s (VETCOM)

• Disposition (Destruction Process)

• Turn-in Procedures (TISA/SSMO or DSCA)

Presenter
Presentation Notes
MRE ACCOUNTABILITY




Nutritional Awareness

• March 2015 is National Nutrition Month “"Bite into a Healthy Lifestyle."”

• ChooseMyPlate.gov

• ARMY “Go For Green”

• NYARNG Food Service Website



Phillip A. Connelly Award Program

• Nominations due NLT 31 Dec each year (Include prep cost estimate)

• Winner of State Level may be nominated for NGB level (following FY)

• Food Service MTOE Training

• Command Support

Presenter
Presentation Notes
Background:

 Born in Framingham, Massachusetts in June 1907, Philip A. Connelly became a leader in his chosen profession-Food Service Management. He worked diligently and earnestly throughout his life to promote professionalism in food service, in both the civilian industry and military services. As a result of his dedicated purpose and positive influence, civilian and military food service programs are more closely aligned and personnel in these programs now have uniform goals in education training, career development and job opportunities. 

Objectives:

1. Promote Army food service through incentives, competition and media attention. 
2. Recognize deserving units for superb performance. 
3. Award individuals for stellar management practices. 
4. Honor the traditions of the Philip A. Connelly Awards Program

IFSEA Contributions:

INTERNATIONAL FOOD SERVICE EXECUTIVES ASSOCIATION (IFSEA) is a professional organization dedicated to raising 
food service industry standards, educating members and future industry leaders, recognizing member achievements and serving the growing needs of the diverse, dynamic multi-billion dollar a year market. 

IFSEA PROVIDES 

 Civilian Evaluators for all Services 
 Awards 
 Certification 
 Conference 
 E-learning 
 Food Safety 
 Job Board 
 Military
 Excellence Awards 

Evaluation Process:

FIELD FEEDING EVALUATION AREAS - Field Category-National Guard 

 Administration/Training Supervision  
 Headcount Operations 
 Request/Receipt and Storage of Rations 
 Field Food Safety 
 Command Support 
 Appearance/Attitude of staff 
 Kitchen Site Selection/Layout 
 Serving Troop Acceptability 
 Use/Maintenance of Equipment 
 Food Preparation and Quality 




The Way Ahead

• Update Food Service webpage (www.dmna.ny.gov) 

• Eliminate DA Form 3953 for food contracts 

• Partnership with GOCOM’s (Weekly Log Sync’s)

• GOCOM representation (Food Service Warrants)

• New Titles for 92G’s (FMS Web)

• NGB Guidance on DA Form’s 5913 and 5914

• Statement of Works (Food Contracts)

• New Regulations (TB MED 530/Tri-Service Food Code, Unit Field Sanitation Teams, 
30 APR 14)

• Regional Teams – 92G’s

• Food Donation Program

http://www.dmna.ny.gov/


NYARNG Food Service Management Board

QUESTIONS?
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