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Military Food Service Specialists Contractual Requirement

Apparently there has been a misunderstanding of the USMC contractual requirements for military food service specialists to remain in the CONUS garrison mess halls as agreed upon in the Regional Garrison Food Service Contract award on 3 Jul 02.  Military food service specialists that are assigned to the mess hall are to remain in the mess hall, unless released for medical/emergency/contingency purposes.  Sending Marines to formal schools, beyond historical fills, or to perform other functions during the 90-day transition period is not in compliance with the contract and could result in your command not being fully supported.  This has been a challenging transition period and will only be as successful as the effort applied.  Manpower overstaffed the mess halls for the 90-day transition period in order to fully meet the contractual requirements--a self inflicted compromise poses unnecessary and significant risk to the Program and your command.  Please abstain from the obvious.

As the holiday leave period nears, it is important for mess hall managers to understand that contractual requirements remain.  The approval of leave should be consistent with contractual and operational requirements.  Even though SMI 

may be introducing a limited number of cooks and bakers to the FFS mess halls prior to 31 Dec 02, this does not relieve the USMC of the responsibility to ensure the contractual commitment is honored.  The military food service specialists are to work side-by-side with the contractor through closing on 31 Dec 02.  Mess hall managers must ensure that sufficient personnel are available to perform the mission throughout this entire period.  

Additionally, Manpower (MMEA) has issued all orders for personnel movement after the 90-day transition period.  In general, low cost PCS orders will be effective with a detach date of 5 Jan 03, and a report date of NLT 20 Jan 03.  PCA orders are normally authorized a one-day delay for travel between commands.  The issuance of orders does not relieve the USMC of the responsibility to remain in the CONUS garrison mess halls through 31 Dec 02.  Ensure coordination with personnel executing orders does not compromise this commitment.  For personnel requesting 30 days leave, recommend releasing them on or about 5 Jan 03, allowing them to check-in, and take leave at that time.

MajGen W.P.T. Hill Memorial Award for Food Service Excellence Finalist

Click on the attachment below to view the message on the above topic.
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Test Unit to Participate in Ration Study During Conus Ex

Click on the attachment below to view the message on the above topic.
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MCFSC Partners with USMC Food Service Association

The Marine Corps Food Service Courses is pleased to announce the partnership with the USMC Food Service Association. Through the Association, MCFSC will award membership to our distinguished graduates as follows:

Each of the top three (3) graduates of each course of instruction conducted for Marine Corps Food Service personnel at Fort Lee will receive a fully paid membership in the U.S. Marine Corps Food Service Association based on their individual academic standing as follows:

# 1 Graduate...Association Membership for Three Years (*)
# 2 Graduate...Association Membership for Two Years
# 3 Graduate...Association Membership for One Year   
 
(*) Marines who attain an academic Average of 100 % will receive Lifetime Membership in the Association.  Classes from Basic thru Senior will be included in this recognition program.  The U. S. Marine Corps Food Service Association Inc. is a not-for-profit, tax exempt War Veterans Organization with membership totaling more than 2,884 members.  The U. S. Marine Corps Food Service Association membership includes Active Duty, Reserve, Retired and Former Marine Corps Food Service Personnel, and certain Civilian employees and their spouses.
The Marine Corps Food Service Courses thanks the U.S. Marine Corps Food Service Association for its effort in student recognition.
Basic Food Service Graduations

Class 33-02 graduated 29 May 02 with a GPA of 89.68.

#1 Marine Graduate:  PFC Michael D. Farrance, GPA 98.80, meritoriously promoted to LCpl, assigned to H&S Co, MCRD, Parris Island SC.

#2 Marine Graduate:  PFC Jason L. Lajoie, GPA 98.80, received meritorious mast, assigned to H&S Bn, MCRD, San Diego CA.

#3 Marine Graduate:  PFC James K. Joung, GPA 97.00, assigned to H&S Co, 2d Bn, 24th MAR, 4th MarDiv, Encino, CA.

Class 37-02 graduated 12 June 02 with a GPA of 91.33.

#1 Marine Graduate:  PFC Joseph E. Abrahamson, GPA 99.60, meritoriously promoted to LCpl, assigned to 2d Bn, 7th Mar, 1st MarDiv, 29 Palms, CA. 

#2 Marine Graduate:  PFC Jerrold D. Ross, GPA 98.60, received meritorious mast, assigned to 3rd Bn, 7th Mar, 1st MarDiv, 29 Palms, CA.

#3 Marine Graduate:  PFC Quiam D. Woody, GPA 98.00, assigned to 2d FSSG, Camp Lejeune, NC.

Class 39-02 graduated 19 June 02 with a GPA of 88.85.

#1 Marine Graduate:  PFC Danny L. Nunez, GPA 97.20, meritoriously promoted to LCpl, assigned to HQBn, 1st MarDiv, Camp Pendleton, CA.

#2 Marine Graduate:  PFC Michael Kang, GPA 95.80, received meritorious mast, assigned to H&S Co, 2dBn, 23rd Mar, 4th MarDiv, Encino CA. 

Class 41-02 graduated 26 June 02 with a GPA of 89.92.

#1 Marine Graduate:  PFC Katy E. Dear, GPA 98.20, meritoriously promoted to LCpl, assigned to 1st FSSG, 1st MarDiv, Camp Pendleton, CA. 

#2 Marine Graduate:  PFC Christopher M. Burrell, GPA 97.00, received meritorious mast, assigned to 2d MarDiv, Camp Lejeune, NC.

#3 Marine Graduate:  PFC Kerryann Allen, GPA 94.80, assigned to MCRD, Parris Island SC.

Class 43-02 graduated 3 July 02 with a GPA of 88.85.

#1 Marine Graduate:  PFC Ernesto Pulido , GPA 97.20, meritoriously promoted to LCpl, assigned to H&S Co, 4th LARBN, 4th MarDiv, Camp Pendleton, CA. 

#2 Marine Graduate:  PFC Matthew D. Ridgeway, GPA 96.20, received meritorious mast, assigned to 3d FSSG, Okinawa Japan. 

#3 Marine Graduate:  PFC Jessica G. Vargas, GPA 95.20, assigned to 1st FSSG, 1st MarDiv, Camp Pendleton, CA.

Class 45-02 graduated 11 July 02 with a GPA of 90.23. 

#1 Marine Graduate:  PFC Brian S. Hopkins, GPA 97.60, meritoriously promoted to LCpl, assigned to 2d Bn, 3d Mar, MCB, Kaneohe Bay, HI

#1 Marine Graduate:  PFC Oscar D.Trejo, GPA 97.60, meritoriously promoted to LCpl, assigned to 3d FSSG, Okinawa JP. 

#2 Marine Graduate:  PFC Alfred O. Lopezsuazo , GPA 95.60, assigned to 2d MarDiv, Camp Lejeune, NC.

Food Service NCO Graduations

NCO Class 3-02 graduated 19 June 02 with a GPA of 93.06.

 #1 Marine Graduate:  Sgt Mario G. Cruz, GPA 97.38, received Navy Achievement Medal, assigned to HQCo, 4th MEB, II MEF, Camp Lejeune, NC.

#2 Marine Graduate:  Cpl Mathew J. Pike, GPA 97.18, received Meritorious Mast; assigned to MCRD, San Diego, CA. 

#3 Marine Graduate: Sgt Wavelay T. Jones III, GPA 95.38, assigned to MCRD, Parris Island, SC.

Food Service Seniors Graduations

SFSC Class 1-02 graduated 28 June 02 with a GPA of 93.74.

#1 Marine Graduate:  WO Richard D. Kohler, GPA 99.00, assigned to H&S Bn, MCB, Camp Butler, Okinawa Japan. 

#2 Marine Graduate:  WO Juan F. Alanis, GPA 96.63, assigned to MCB, Quantico, VA.

#3 Marine Graduate:  MSgt Thomas A. Wolff, GPA 95.83, assigned to 2d FSSG, Camp Lejeune NC.

Western Pacific Food Management Team

The Re-Activation of the Western Pacific Food Management Team

“A year in review and a glimpse at the future”

On the 26th of August 2001, three Marines and their families flew to Okinawa Japan contemplating their task at hand, “Make ready the Western Pacific Food Management Team to provide assistance through evaluation and instruction to the Western Pacific Region’s food service community”.   

Master Gunnery Sergeant Samuel Reyes Jr., a veteran of the East Coast Food Management Team, was assigned as the Staff Non Commissioned Officer in Charge; Gunnery Sergeant Rodney O’Bannon came to the team from Twenty Nine Palms, where he played a tremendous role in leading the Marines of the 1st Tank Battalion Mess Hall to victory in the annual Maj.Gen. W.P.T. Hill Awards Competition; and Gunnery Sergeant William Rivera, formerly stationed at MCAS Cherry Point and whose garrison experience proved invaluable, were linked up with CWO2 William Tapscott (already stationed in Okinawa, and recently promoted to CWO3) and Gunnery Sergeant Louie Juarez a veteran of the West Coast Food Management Team, who had arrived with his family two weeks prior. This tenacious team of five immediately started gathering the assets necessary to carry out their formidable mission.      

In just a little over four weeks of compiling information, building lesson plans and checklists, acquiring furniture, limited computer and communication assets, and with a tremendous amount of appreciated assistance from the East and West Coast Food Management Teams, and the Food Service Office of MCB Okinawa, the “First Five” determined it was time to cut the proverbial ceremonial ribbon.  

The first to be evaluated was 3D Marine Division, specifically the Camp Courtney facility and their Field Mess assets. Naturally the team received a reserved welcome attributed to possibly past horror stories. In a matter of days these fears were alleviated once they were shown what Food Teams “really do”.  Evaluations continued throughout the Division canvassing the Food Service Office, Combat Assault Battalion, 4th Marines at Camp Schwab, and 12th Marines at Camp Hansen. The Team was undaunted by location, every facility was 

visited--even the remote Joint Warfare Training Center located at the Northern most end of the Island. The word spread like wildfire, the Western Pacific Food Management Team was here and were a valuable asset to every Command and the entire Food Service system. 3D Force Service Support Group, First Marine Aircraft Wing and Marine Corps Bases Japan were afforded the same quality visits. Warm welcomes, and persistent calls for information, and Staff Assist Visits are indicative of the Team’s hard work and dedication.    

In January 2002, armed with a complete arsenal of new computers, educational media, and a slide projector, the Team headed for Kaneohe Bay to continue evaluations. A week prior to travel, Gunnery Sergeant Brian Velloza, previously stationed at 11th Marines Camp Pendleton joined the team.  

The three-week visit to Hawaii was an absolute success, but the scheduled evaluations were far from over. The next stop was the DSCP conference held in Washington DC where all three Teams were able to gather first hand information about new products and the future of Food Service. Operation Cobra Gold in Thailand was next, and despite a rigid schedule the Team had the opportunity to evaluate two field-feeding sites. Returning to Okinawa was an interesting four-day ride over water in the new High Speed Vessel (HSV), a cost effective mode of transportation for troops and equipment in the Pacific Region. The Team then completed off Island evaluations with successful visits to MCAS Iwakuni and Camp Fuji on the mainland. On their return to Okinawa the members bid farewell to CWO3 Tapscott who had completed his tour overseas. The evaluations continued, and in August’ 2002 the new Officer-in-Charge, CWO3 Sheldon Gridley, joined the team. Previously stationed at MCAS Miramar, he brings with him 19 years of Food Service experience and a wealth of new ideas. A few weeks later Gunnery Sergeant Raymond Wolcik came aboard from the Food Service Office in 29 Palms. 

This Team now looks to the future with great enthusiasm and fervor. They are considering new avenues of approach that would merge the newly awarded Food Service contract with their role in enabling the Marine Corps’ Food Service community to flourish. One specific goal is to increase their visits to field feeding sites and to continue educating personnel in field mess operations in conjunction with the arrival of the new Field Food Service System consisting of the Rapid Deployment Kitchen and the Field Sanitation Unit. 
DSCP Main Course

Click on the website below to view the October edition of the Main Course.  

www.dscp.dla.mil/subs/pv/PVNEWS.HTM
Mailing Address

Headquarters U.S. Marine Corps

Code LFS-4

2 Navy Annex

Wash, D.C. 20380-1775

Points of Contact
Commercial: 703-695-7662/7396/7208
DSN: 225-7662/7396/7208

LtCol J. J. Fahey

FaheyJJ@hqmc.usmc.mil
Director, Food Service Program
- Overall Food Service Policy
- Regional Contract Issues

Mrs. Kathy Spoone
SpooneKG@hqmc.usmc.mil
Budget Analyst & Asst Head, Fd Svc & Subs Section
- MPMC SIK/Mess Contract Budgets (Formulation/Execution)

- War Reserve Feeding Plan/System

- Norway Rations

- MPS Requirements 

- Food Service Policy

- Food Cost Index Committee

Capt Kathy Charette
CharetteKM@hqmc.usmc.mil
Plans/Operations Officer
- Dietician/Veterinary Matters

- Equipment Issues (Field/Garrison)

- Operational Rations
- Mess Contract Issues

- Hill Award Program Oversight

- WO Class Briefing
- ITS Review
- Company Grade Assignments

- Food Service Policy

Ms. Rita Sullivan

SullivanRI@hqmc.usmc.mil
Program Analyst
- Food Service Policy
- SOAR/QSFR Processing

- POR Price List

- BDFA Computation/Message
- Quarterly Status Report
- DoD Expense Report
- Billing Documentation

- SABRS Obligations   

- Budget/Expenditure History

MGySgt Dennis Mello
MelloDP@hqmc.usmc.mil
Food Technician
- Enlisted Matters
- OccFld Sponsor 33XX
- T/O Structures
- Promotion/Boatspace Allocations
- TIP Review/Recommendations 

- Assignment Coordination w/MMEA

- ADP Oversight 

· STORES Retail

· NMCI

· MCFMIS

· CAC

· LFS4 ISC

- MOS Manual Review

- Food Service Policy

GySgt Cortney Thomasson
Thomassonc@hqmc.usmc.mil
Operations Chief
- SOS Editor

- Food Team Schedule

- TAD Fund Administrator

- Hill Award Program Manager

- Contract Administration
- Orders/Directives

- Food Service Policy

East Coast Food Team
CWO3 Tomothy Evans

 EvansTO@lejeune.usmc.mil
Commercial – (910) 451-0069/0062

DSN - 750-0069/0062

West Coast Food Team

CWO3 Ronald Hawes

HawesRR@pendleton.usmc.mil
Commercial – (760) 725-8942/3968

DSN – 365-8942/3968

Western Pacific Food Team

MGySgt Samuel Reyes

ReyesS@mcbbutler.usmc.mil
Commercial - 011-81-611-737-0710/12/13/14/15

DSN- 637-0710/12/13/14/15

Marine Corps Food Service…serving the finest fighting forces World Wide
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Food for thought…”A “jiffy” is an actual unit of time.  It is 1/100 of a second.”
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FW: R 221750Z OCT 02 DMS HQMC L LFS TEST UNIT TO PARTICIPATE IN RATION STUDY DURING CONUS EX

		To

		Thomasson GySgt Cortney

		Recipients

		ThomassonC@hqmc.usmc.mil







-----Original Message-----

From: Thomasson GySgt Cortney 

Sent: Tuesday, October 22, 2002 1:56 PM

To: Fahey LtCol John J; Charette Capt Kathy M

Subject: FW: R 221750Z OCT 02 DMS HQMC L LFS TEST UNIT TO PARTICIPATE IN

RATION STUDY DURING CONUS EX

Importance: Low









-----Original Message-----

From: DMS HQMC L LFS 

Sent: Tuesday, October 22, 2002 1:51 PM

To: 'COMMARFORLANT'; 'COMMARFORLANT(n)'; 'CG II MEF'; 'DMS CG II MEF(n)'

Cc: 'CMC WASHINGTON DC//LFS//'; 'CMC WASHINGTON DC L LFS(n)'

Subject: R 221750Z OCT 02 DMS HQMC L LFS TEST UNIT TO PARTICIPATE IN

RATION STUDY DURING CONUS EX

Importance: Low





UNCLAS



MSGID/GENADMIN/CMC LFS//

SUBJ/TEST UNIT TO PARTICIPATE IN RATION STUDY DURING CONUS EX//

REF/A/EMAIL, 15OCT02, MIL /NUTRITION DIV, USARIEM, AND/-/HQMC//

AMPN/PER REF A, HQMC WAS REQUESTED TO IDENTIFY A MARINE CORPS

UNIT TO PARTICIPATE IN A FIELD TEST DURING A CONUS EXERCISE//

POC/J.J. FAHEY/LTCOL/CMC LFS-4/-/TEL: DSN 225-7396/-//

GENTEXT/REMARKS/1.  THE IDENTIFIED UNIT WILL BE REQUIRED TO

EVALUATE FEEDING POLICY FOR THE NEW MEAL, COLD WEATHER (MCW)

AS THE SOLE SOURCE OF SUBSISTENCE.  THERE CURRENTLY IS NO

FIELD FEEDING POLICY FOR THE MCW, AND THERE ARE NO EXISTING

DATA ON WHICH TO BASE A POLICY RECOMMENDATION.  THERE HAVE

BEEN NO STUDIES OF THE ADEQUACY OF ENERGY AND NUTRIENT INTAKES

OF WARFIGHTERS SUBSISTING ON THE MCW.  THE MCW IS SIGNIFICANTLY

HIGHER IN SODIUM AND PROTEIN THAN THE RATION, COLD WEATHER IT

REPLACES AND, THEREFORE, SIGNIFICANTLY INCREASES WATER

REQUIREMENTS.  IT IS IMPORTANT THAT MARINES BE INVOLVED

IN SUCH TESTS AS IT PROVIDES THEM AN OPPORTUNITY TO VOICE

THEIR OPINIONS ON ACCEPTABILITY AND PREFERENCES, AND BY SO

DOING, IMPACTS THE DOD RATION IMPROVEMENT PROCESS.

2.  THE SELECTED UNIT MUST MEET THE FOLLOWING CRITERIA:

    A.  UNIT TYPE:  INFANTRY, ARTILLERY, OR COMBAT

ENGINEERS.

    B.  UNIT SIZE:  COMPOSED OF AT LEAST 100 PERSONNEL.

    C.  TEST DURATION:  PARTICIPATE IN A 28-DAY FIELD

EXERCISE TO ENSURE 21 FULL DAYS OF RATION EVALUATION.

THE MCW RATIONS WILL BE REQUISITIONED BY THE UNIT AND

FUNDED VIA HQMC.  USARIEM WILL PROVIDE SCIENTIFIC PERSONNEL

(INCLUDING SALARY, OVERHEAD, AND TAD COSTS), THE SCIENTFIC

SUPPLIES AND EQUIPMENT, AND THE COSTS OF BIOCHEMICAL ASSAYS

AND DATA ANALYSES.

    D.  ENVIRONMENT:  COLD TO ARCTIC CONDITIONS DESIRED.

    E.  TIMEFRAME:   JAN 03 THROUGH MAR 03 TIME PERIOD.

3.  REQUEST THE QUALIFIED UNIT BE IDENTIFIED VIA MSG TO POC

BY 31 OCT 02.  DETAILED INFORMATION WILL BE COORDINATED

WITH THE SELECTED UNIT.  NEGATIVE RESPONSE REQUIRED.//




