8-124. Area of Concentration 922--Food Service Operation
Coordinates and supervises the Food Service Program for installations, commands or organizations to include dissemination of information; managing personnel; determining technical training requirements; developing and conducting training for officer, enlisted, and civilian personnel; and developing management plans for food service. Develops and coordinates implementation of dining facility modernization and new construction programs. Develops, coordinates, and monitors budget requirements for food service equipment and expendable supplies for both garrison and field requirements. Plan, train and implement changes in nutritional awareness programs, modification of menus, and implementation of low calorie menus. Coordinates with Troop Issue Subsistence Activities (TISA) and Class I points to ensure availability of appropriate subsistence for both garrison and field feeding operations to ensure adequate timely resupply and to ensure reconfiguration of non-unitized field rations into nutritionally acceptable menus. Evaluates field feeding requirements and develops milestone plans to support major field exercises. Reviews and monitors requisitions for Class I, III, and IX supplies to support food service operations, and coordinates all planning for food service support for field training. Trains and oversees Class I supply distribution operations and ration break personnel in the acquisition, receipt, storage, shipment and accountability for subsistence, water, ice, religious operational rations and health and comfort packs. Evaluates garrison and field feeding operations to ensure food service personnel are complying with food service regulations relative to food preparation, service, accountability and sanitation. Ensure that medical surveillance is conducted on Prepositioned War Reserve Stocks (PWRS). Develop menus and coordinates with Defense Supply Center Philadelphia (DSCP) to ensure that PWRS nearing expiration date are integrated into future feeding plans for consumption. As a Contracting Officer Representative (COR), and/or the Contracting Officer Technical Representative (COTR), inspects full food service contract dining facilities to ensure they are in compliance with the terms of the contract. In the absence of qualified medical personnel, exercises surveillance and condemnation of suspect or spoiled subsistence. Detects waste, fraud and abuse of subsistence and takes appropriate action.

