REGIONAL GARRISON FOOD SERVICE CONTRACT

MCFMIS IMPLEMENTATION INSTRUCTIONS


PRIOR TO BEGINNING IMPLEMENTATION OF THIS REVISION, READ THESE INSTRUCTIONS REFERENCED IN CMC MESSAGE 062130Z SEP 02 AND THE USER’S GUIDE (WHICH WILL DOWNLOAD ON YOUR COMPUTER DURING THE INSTALLATION AS A PDF FILE).  

THIS REVISION IS DIRECTED TO BE PERFORMED AT EACH INSTALLATION AT THE FOOD SERVICE OFFICE LEVEL AND AT INSTALLATIONS THAT HAVE A COMBO SYSTEM.

1. Upon release of the referenced message Computrition will 

FedEx the new Revision 1 MCFMIS CD to each Base FSO and Combo installation.  Additionally, two companion 3 1/2 Data set disks will be released to the regional Hubs.  Data set disks contain ingredient, recipe, and menu file information.  The Hub coordinator must send data files to all other FSO’s and Combo systems upon system update.

(a) This revision implementation must be completed prior to 18 Sept 02.

2. Prior to installing the new MCFMIS software the following

reports and printouts are required.  These should be run from your current MCFMIS program and at each Mess hall.

(a) Ingredient Report (INGRPT)

(b) Vendor information from the VENTBL program

(c) Inventory cost (INVCOST) from each mess hall.

3. Upon receipt of new MCFMIS revision, follow the accompanied

installation instructions for each program.  Each FSO and Combo system is required to install two programs, FSO Master Menu Program and FSO SOAR II Program.  For Camp Lejeune and Camp Pendleton the FSO must also install the HUB Master Menu program and Hub SOAR II program.

*Note: Following installation of programs, Computrition must be contacted in order to obtain activation codes.  Their normal hours of operation are between 0600 to 1700 Monday through Friday, Pacific standard time.

4. Commands must be aware that the new version of MCFMIS is a

complete new system, not simply an update to current MCFMIS programs.  All existing data will be lost or overwritten upon installation.  As such, each Hub, FSO, and Combo system operation must perform the following actions in order to establish initial required data prior to installation of the new version at individual mess halls. 

Required Programs:

a. MHMAN (Mess Hall Management)

b. VENTBL (Vendor Table)

c. INGMAN (Ingredient Management)

d. RECMAN (Recipe management)

e. PRICE (Cost Information)

f. INVINIT (Inventory Initiate)

The MHMAN program is run to identify the Base, mess halls and the meal rates.

* Note:  Programs are to be run from the Hub, FSO, and Combo system Master Menu Program.

MHMAN

1. Enter MHMAN at the selection line. (enter)

2. Select your applicable Base by typing the corresponding

number shown on the left of the screen for your installation. (enter)

3.  At the meal rate line enter the dollar value, make sure you

use the decimal.  Example ($3.25 would be entered as 3.25) (enter)

4.  Enter the Mess Hall name. (enter)

5.  Enter the Mess Hall Number. (enter)

6.  Enter the MCFMIS number.  This is a work center identifier;

enter any number from 1 to 99.  (Example Camp Lejeune Mess hall FC-303 would be MCFMIS machine number #1, Mess hall FC-420 would be MCFMIS machine #2, ETC.) (enter)

7.  Enter the RX/TX phone number.  Base FSO’s can get this

information from the current MCFMIS program. (enter)

8.  Enter authorized inventory percentage for the mess hall. (enter)

* Note:  Repeat steps 4 through 8 for each mess hall support by the FSO system. Combo systems can default through the RX/TX phone number.

9.  After entering all required mess halls, you will Update (UPD) then press enter.  This will bring you to the next screen, which lists the holidays that are authorized by HQMC to receive a supplemental percentage.

10. At the command line type CHG. (enter)

11. Enter the date for the holiday or the day the meal will be

served.  After entering the date, enter the supplemental percent.  Press (enter) after each entry.

12. After entering all supplemental rates type end, press (enter) this will bring you back to the command line.  Update at this time.  You can now exit the program.

* Note:  If a 4th Holiday needs to be added (i.e. Navy Birthday) type “NXT” at the command line this will bring up a fourth column to add that information.  

VENTBL

The VENTBL program is utilized in order to establish a listing within MCFMIS of all available venders that deliver to mess halls.

* Note: Print current vendor information, by vendor, from current MCFMIS system for easy access to information.

1. Enter VENTBL at the selection line. (enter)

2. Enter ADD. (enter)

3. Default through the number.  This will be the Vendor’s table

number in MCFMIS.

4. Vendor Abbreviation field, enter the 2 to 6 character

abbreviation used to identify the vendor.  This information can be found on the current VENTBL printout.  (Example: Monarch would be MON). (enter)

5. Enter the account number used for this vendor, this is

available on your current VENTBL printout. (enter)

6. Enter all the Vendor’s detailed information from

your current VENTBL printout.

7. When you reach the Question “Order Communications?”  Enter

“No” on the command line then press enter.

8. The next question is “breakdown subassembly recipes for the

Vendor?”  Answer “No” and press enter.

9. This will bring you to the command line enter “UPD”.

(enter)

10. Repeat steps 2 through 9 for each Vendor listed on the

current VENTBL printout.

* Note: Only the HUB Master Menu system will contain initial data files for ingredients, recipes, and menus.  FSO’s and Combo systems must receive initial updated data files from the HUB via the NCSND program prior to performing any ingredient, recipe, or menu work.

INGMAN

You will notice that the program came with ingredients already built in the system.  These ingredients are incomplete, they are called shells.  They are missing Vendor and Product Code information.  This information must be entered into the ingredients by each installation as Vendors and Product Codes vary from Base to Base.  Do not change any other fields (I.E. pack sizes, issue size, etc. on the shell ingredients)

* Note:  Have each mess halls print an inventory cost, sort sequence by NUMBER in order to match it with the FSO ingredient report.  All mess hall printouts must be reconciled in order to identify all “active” ingredients.  This will ensure that only current ingredient information is input into the new revision.

1. At the command line type INGMAN. (enter)

2. Choose the “Ing” option on the following screen. (enter)

3. At the selection line type #1.  This will bring up ingredient

number 1. (enter)

4. Type “CHG” at the command line. (enter)

5. Press enter until you reach group, enter the appropriate

group. (Example: fresh vegetables, poultry) (enter)

6. Enter the vendor abbreviation.  If you cannot remember the

Vendor’s abbreviation hit the space bar and a list of vendors will appear.  Choose the corresponding vendor number shown on the left of the screen and press enter.  Then press enter again to change fields.

7. Enter the 13-digit product code for the item and press (enter).

8. Type “end” and press (enter).

9. Type “UPD” then press (enter).

10. Repeat for all used “active” ingredients that are preloaded

in the FSO/COMBO MCFMIS Master Menu program.

For items that are not pre-loaded, unique to your individual installation, or for like items with multiple choice of types, i.e. 80/20 Ground beef or 90/10 Ground Beef, new ingredients numbers must be created.

* Note:  For creating new ingredients consult the MCFMIS user’s guide (it should have loaded to your computer during installation as a PDF file and has its own Icon on your window screen desktop) it has been rewritten and now has step-by-step instructions on the creation of ingredients.  Follow these instructions in creating all ingredients not found within shell ingredients however are available within your current MCFMIS system.
RECMAN

* Note:  Prior to entering the RECMAN program run a “Not-in-Rec” (ingredients not in a recipe) report.  To do this at the command line type “NOTINREC” and press enter.  The report will print.  This report will give you a list of ingredients that need to have recipes built for them (Example: pre-made Waffles, or ingredients that are placed in a recipe, such as curry powder).
Recipes must be created for all items that Ingredient Numbers have been created for.  Their may be recipes that a given installation may utilize where more than 1 type of an ingredient is used. (Example: one mess hall may utilize ground beef that is received in 10lb blocks, while a small mess hall on the same installation may receive 5lb blocks of ground beef).  The method for changing one or two items in a recipe will require recipe cloning.  

For items where recipes do not exist, such as pre-made meatballs, hash browns etc., recipes will have to be created.  When creating recipes for pre-made items the production method will include oven temperatures and cooking time.  Additionally, if you have recipes that are unique to your installation (Example: Parris Island serves Frogmore Stew), a recipe must be created.  

1. To add recipes use the RECMAN program.  The first screen 

lists all of the different information that can be attached to a recipe.  This section focuses on entering ingredients, production methods, and production information.  The other information can be entered at a later time.  Enter “CHG” at the Directive Line and enter “YES” to the following screens: Rolling Index, Ingredient Management, Production Method Management, and Production Information/Service Method.

2. The rolling index is a list of all recipes currently in your

system.  To add a new recipe, enter “ADD” at the Selection Line.

3. Accept the next available recipe number by pressing (enter).

4. Enter the description of the recipe as you want it to appear

on the menus.

5. Enter the Armed Forces Recipe Number in the Master Reference

field. If it is a Local Recipe enter Local.

6. Enter a Category for the recipe.

7. Enter the number of servings that the recipe produces.  This

is a numeric field only.

8. Enter the size of one portion by entering a number and then a

measure (Example, 4 oz).

9. Begin entering the ingredient numbers.

10. Enter the amount/measure for each ingredient by entering a

number and measure.  (Example, 1 cup)

11. After the last ingredient has been imputed, enter “END” to

advance to the directive line and “UPD” to save the ingredient information.

12. Enter the directions on how to prepare the recipe.  If it is

a “Heat and Serve” item enter the oven temperature and cook time.  An item that has a manufacturers recipe, input the actual recipe as provided by the manufacturer.  Do not enter the phrase “follow manufacturers recipe”.

13. After the last line of the method has been entered, press

(enter) to advance to the next blank line.  Enter “END” to advance to the directive line and enter “UPD”.

14. Enter “CHG” to input production information.

15. Enter the production area for the recipe.  If you do not know

the production area, press (enter) to bypass this field.

16. Enter the description of the bulk container used to store the

prepared recipe.  For example:  Loaf pan, half pan, full pan, gallon, etc.  If you do not know the bulk container for the recipe, press (enter) to bypass this field.

17. Enter the number of portions in the bulk container. If you

do not know the number of servings in the bulk container, press (enter) to bypass this field.

18. Enter the recipe’s minimum number of servings that could be

made.  If you do not know the minimum number of servings that could be made, press (enter) to bypass this field.

19. Enter “YES” to automatically print quantified recipes

based on your forecast.

20. Enter serving instructions to be used on the serving

line.  Listing the type of utensil for serving is helpful.

21. After the last line has been entered, press (enter) to

advance to the next blank line.  Enter “END” to advance to the Directive Line.  Enter “UPD” to save the recipe.

22. After adding, deleting, or changing the description of a

recipe, run the “RECBLD” program to update the recipe rolling index.

RECIPE CLONING

* Note:  You perform recipe cloning in the RECMAN program.

1. Enter “ADD” at the selection Line.

2. Accept the next available recipe number by pressing the 

(enter).

3. At the description field enter the pound sign (#) and the

number of the recipe to clone.  For example, #48.  The recipe will appear on the screen with the new recipe number.

4. Press (enter) to retain the same recipe category as the

original recipe or type a new category.

5. Press (enter) to retain the yield, or type the yield of the

new recipe, if different.

6. Press (enter) to retain the same portion size, or type the

portion size of the new recipe, if different.

7. Make any necessary changes to ingredient amounts.

8. When you are finished entering amount/measure changes to

existing ingredients, enter “END” to advance to the Directive Line.

9. “Add” or “DEL” any other ingredients necessary to make this a

unique recipe.

10. After all changes have been completed, enter “UPD” to save

the new recipe.

11. Verify the production method and make any necessary changes.

12. After all changes are complete, enter “UPD” to save the new

method.

13. Verify the production information/service method and make any

necessary changes.

14. After all changes are complete, enter “UPD” to save the new

information.

15. Run the “RECBLD” program to add the new recipe to the recipe

rolling index.

16. Make sure that all recipes created are “analyzed” after

adding them to the rolling index.

SPIV-PRICE UPDATE

All ingredients will require assignment of a price prior to 1 Oct 02.  You will need to download the price file from NT Stores preferably the last week of September 02.  When you down load this price file into regional MCFMIS system give it an activation date of 24 Sept 02.  

You want to answer “YES” when it ask you if you would like a print out.  These will be reviewed to ensure the ING# are built correctly.  Things to look for are values of $0.00 or unit cost that do not appear accurate (Example: case of cocoa that cost $500.00).  This will be the only time you can go into INGMAN and correct pack size, and unit size because there is no history attached to the file.  

Other programs required to be run are a COSTUP and ORDGUIDE.  These programs must be run to check your recipes and ingredients.  The Cost Update Program is used to ensure the cost per serving (CPS) isn’t $400.00 per Ham Sandwich, this will identify discrepancies in the recipe file.  Run ORDGUIDE, use this printout to check ingredients.  Review for discrepancies in the quantities of items (i.e. American Cheese 2000 lbs).  If you see this you have a problem with your ingredient file.

* NOTE:  YOU WILL WANT TO ACCOMPLISH THIS AS SOON AS POSSIBLE SO THE MESS HALLS WILL HAVE TIME TO UPDATE THEIR MENU’S WITH THE CORRECT RECIPES FOR THE INGREDIENTS THEY WILL BE USING. 

* Note:  The Mess halls will have to update storage locations in the ingredient numbers. Additionally, the Mess hall will build and assign production areas to recipes, review the menus and input counts. 

Upon completion of the new MCFMIS program installation, the FSO will copy the recipe, ingredient, and menu files to disk.  The FSO will then install the Mess Hall Master Menu program at each mess hall.  Each mess hall is required to perform the following functions upon implementation:  

1.  Build cost centers for Inter Mess Transfers (IMT); Build and assign production areas for recipes; Review the menus;  

Input headcounts; Assign storage locations to ingredients. 

2.  Prior to conducting physical inventory on 30 Sept 02, each mess hall must run the INVINIT to initiate the inventory history.  If the program INVINIT is not run, users will not be able to print a FOODCOST, INVCOST or INGHSTRY report.

*Note:  You should get a message saying (Inventory History already being recorded).  At this point hit the “ESC” button twice.  If you do not get this message press the (enter) key and continue. 

3.  On the evening of 30 September 2002, prior to conducting a physical inventory, the mess hall must run a TESTDCA and set inventory levels for all items that show discrepancies due to gram rounding.  Upon completion of adjustments for gram rounding, the mess hall must perform a 100% physical inventory.  If any adjustments are required upon completion of the physical inventory, a letter of adjustment is required.  After the inventory is taken, and the contractor accepts the inventory, the government MCFMIS representative will input the physical inventory counts from their physical inventory into the FASTINV program.

*TIME LINE

1) FSO WILL HAVE THEIR PART COMPLETE AND THE PROGRAMS     LOADED AT THE MESS HALLS BY 13 SEPTEMBER 2002.

2) Mess halls will have their menu’s organized, headcounts loaded in MENMGMT, storage locations assigned and orders completed for the first week of October, no later than 18 September 2002.
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