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CHAPTER 1
FUNDAMENTALS

Mission Statement

The Marine Corps Field Feeding Program
(MCFFP) consists of the right mix of personnel,
rations, equipment and training in order to sup-
port the Marine air-ground task force (MAGTF)
commanders expeditionary maneuver warfare
and peacetime feeding requirements.

Concept of Organization

The MCFFP has three main elements: a family of
rations; equipment to support storage, distribu-
tion, and preparation of rations; and food service
and support personnel to operate the program.

Command Element (CE)

The Marine expeditionary force (MEF) headquar-
ters group (MHG) will provide organic food ser-
vice personnel and tray ration heating system
(TRHS) capability to the MEF CE. Personnel
assigned to the food service company of the com-
bat service support element (CSSE) will provide
field food service system (FFSS) capability to the
MEF CE.

Ground Combat Element (GCE)

The food service section of the battalion/regiment
will provide organic food service personnel and
TRHS capability to the regiment. Personnel
assigned to the food service company of the
CSSE will provide FFSS capability to the GCE.

Aviation Combat Element (ACE)

The food service section of the Marine wing sup-
port squadron (MWSS) will provide organic food

service personnel and TRHS and FFSS capabil -
ity to the Marine aircraft wing.

CSSE

« The food service company of the CSSE will
provide organic food service personnel and
TRHS and FFSS capability to the CSSE.

o Personnel assigned to the food service com-
pany of the CSSE will provide FFSS capability
to the GCE and CE.

« Therations platoon will provide Class | support
to the CE, GCE, ACE, and CSSE.

Concept of Employment

The MCFFP supports the MAGTF commander in
all theaters of operation. Deployed forces will
subsist on a mix of rations that will consist of
packaged operational rations (PORS), unitized
rations, and enhancements. The FFSS and TRHS
will be used in the preparation of unitized rations.

Food service is a command support service in
that it is an inherent capability normally avail-
able at the organizational level. As a command
support service, it is a subfunction of services,
categorized under the warfighting function of
logistics. Aslogisticsis anational and Service
responsibility, so is food service and Class I.
Class | in thejoint arenais considered an area
of common item support (CIS). Accordingly,
responsibility for supply of Class | after D+60
isnormally assigned by the force commander to
a Service component command, normally the
dominant or most capable service user. While
allied nations are also responsible to provide
their own Class | support, coalition effortsin
the past have received at least temporary sup-
port from the most capable United States (US)



1-2

Service until allied logistics capabilities
matured. During the first 60 days or before the
establishment of a CIS manager, the Marine
Corps has often supported these operations.

Responsibilities

The goal of food service support is to provide
nutritional meals. It includes management and
operation of field messes and equipment that pre-
pare and serve food and management responsibil-
ities of ordering and accounting for all
subsistence from the time of receipt until the time
of consumption.

Deputy Commandant for
Installations and Logistics

The Deputy Commandant for Installations and
Logistics (DC, I1&L), Facilities and Services
Division, Services Branch, Food Service and
Subsistence (LFS-4) is the principal staff advisor
to the Commandant of the Marine Corps (CMC)
on food service matters. LFS-4 is responsible for
reviewing, coordinating, evaluating, and justify-
ing programs and budgets. LFS-4 provides field
and garrison policy guidance, supervision, and
technical assistance on the acquisition, storage,
issue, and accountability of subsistence items and
equipment, facility design, sanitation issues, and
contracted food services. LFS-4 also works with
Defense Supply Center Philadelphia (DSCP) to
develop plans for using excess stocks and rotat-
ing war reserve materiel (WRM).

The DC, I&L (Logistics Plans, Policies, and
Strategic Mobility Division, Logistics Opera-
tions and Sustainment Center [LPO]) is the des-
ignated Marine Corps point of contact for
WRM program matters in both deliberate plan-
ning and in crisis planning. Logistics Plans,
Policies, and Strategic Mobility Division (LP)
is the approving authority for the release of
ground WRM stocks during crisis execution.
LFS-4 isthe Marine Corps representative for
WRM budgeting and funding requirements and
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industrial preparedness planning during deliber-
ate planning. Marine Corps Order (MCO)
P4400.39, War Reserve Materiel Policy Man-
ual, provides detailed information on responsi-
bilities, planning, and withdrawal of Class |
requirements during crisis execution.

Defense Logistics Agency

The Defense Logistics Agency (DLA) isaUS
Department of Defense (DOD) agency. The
Director, DLA reports to the Under Secretary
of Defense for Acquisition, Technology and
Logistics through the Deputy Under Secretary
of Defense (Logistics and Materiel Readiness).
DLA provides worldwide logistics support for
the missions of the Military Departments and
the unified combatant commands during peace
and war. It also provides logistics support
to other DOD components and certain Federal
agencies, foreign governments, international
organi zations, and others as authorized.

Defense Supply Center Philadelphia

DSCP is a primary level field activity of the
DLA. It procures, inspects, stores, and distrib-
utes subsistence supplies. The Operational
Rations Business Unit is responsible for supply-
ing PORSs, unitized rations, bread shelf stable
(BSS), and ultra high temperature (UHT) milk.
The Produce Business Unit is responsible for
supplying fresh fruits and vegetables through the
prime vendor program. DSCP operates a number
of storage and distribution centers. Under the
Worldwide Information Management System, the
Marine Corps submits requirements for war
reserve stock by National Stock Number (NSN)
to DSCP. Requirements are based on contingency
plans for deployment.

Theater Class | (Subsistence)

Class | support after D+60 is normally an Army
mission. The US Army’ stheater Class | supply pro-
cedures are addressed in Field Manua (FM) 10-23,
Basic Doctrine for Army Field Feeding and Class |
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Operations Management. At the Marine Corps
forcessMEF level, force commanders are responsi-
ble for determining operational feeding policy. A
feeding concept is established early in planning to
reduce potential problems during operations. The
normal lead-time for delivery of Class| in the conti-
nental United States (CONUS) is 30 days, and for
outside the continental United States (OCONUYS) is
60 to 90 days. The food service officer (FSO) at the
MEF G-4 and major subordinate command level
makes specific recommendations to the com-
mander regarding the implementation of the opera-
tional feeding policy and development of the
feeding concept.

Deployment Plans

Deployment plans should call for using PORs ini-
tially and, as the theater matures, progressing to a
meal selection of unitized rations with A-ration
enhancements. While selection of the ration is
contingent upon the unit’s mission, the end state
is to provide the best meal possible. Medical
units' deployment plans must include the unitized
B-ration (UBR) or unitized group rations - B
(UGR-B) augmented with the medical diet field
feeding supplement.

Class | Availability

Not all types of Class | may be available in each
area of operations (AO) at the onset of hostili-
ties. The AO Class | manager (with guidance
from the commander) must determine the rations
to be moved forward using a push system. When
logistics personnel, rations, transportation, and
equipment are in place, a pull system may be
implemented. Using the pull system, the unit
places a demand (ration request), and the CSSE
reacts to meet that demand.
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Tactical Food Service Responsibilities

The unit commander responsible for field food
service operation will ensure that—

« The unit has all authorized field food service
and supporting equipment listed in the table of
equipment (T/E).

o Authorized administrative, Navy Preventive
Medicine Unit (PMU), and supply personnel
are available and trained.

o Theunit basic load (normally 3 days of supply
[DOS] of PORSs) ison hand.

o Adequate transportation support capabilities
are available to move food service personnel,
equipment, rations, ice, water, fuel, trash, and
residual rations.

« Sufficient mess attendant support is available
for field messes preparing unitized rations.

o Personnel strength data (present-for-duty by
service component) is provided to the mess
chief in atimely manner.

Food Service Officer /[Food Service Technician

The FSO’ s and food service technician’ s respon-
sibilities are to advise commanders, assist the
mess chiefs, and assist in resolving food service-
related problems. The FSO must be thoroughly
familiar with the MCFFP, and provide assistance
in field operations from as early as possible in the
planning phase until the mission is complete.

Mess Chief

The senior food service Marine is generally des-
ignated the unit mess chief and is central to the
successful planning, execution, and operation of
field feeding at all levels of the MAGTF. The
mess chief must know all aspects of field food
service operations and make the most efficient
use of assigned personnel, equipment, facilities,
and supplies.
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Food Service Personnel

The MCFFP provides food service Marines to
prepare al mealsin the family of rations. Staffing
is based on the feeding standard as established in
Chapter 2, MCFFP Rations and Menus. The
M CFFP gives commanders the capability to serve
two hot meals daily—mission, enemy, terrain and
weather, troops and support available-time avail-
able (METT-T) dependent.

Mess Attendant Support

The commander is responsible for tasking sup-
ported units with providing mess attendant sup-
port to the field mess. The use of the UBR
increases the sanitation workload. Staffing of
food service personnel is not designed to handle
this increase without unit augmentation. The
number of personnel required depends on the unit
feeding strength, mission, and remote site feeding
versus the consolidated feeding requirement.
Consult with the FSO when determining required
mess attendant staffing.

Combat Service Support

Materiel readiness branch in the force service
support group coordinates the personnel and
equipment to support the MAGTF's Class |
requirements in an operational theater. Combat
service support units support these requirements
once the theater has matured sufficiently to
accommodate the family of rations.

Food service personnel support Marinesin mili-
tary operations ranging from military support to
domestic relief operations to foreign humanitar-
ian assistance to peacekeeping operations to
armed conflict. Differences in feeding operations
among the CE, GCE, ACE, and CSSE will reflect
the differing missions of each element. The
MCFFP adjusts for those differences and pro-
vides a variety of equipment and a family of
rations to support any situation. Although meth-
ods of feeding and accountability are designed to
support military personnel, they could apply to
feeding a civilian population needing assistance.
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However, the primary mission of food service
personnel is to provide food service and Class |
support to deployed forces. FSOs may be
required to provide assistance in the develop-
ment of requirements documents for the contract-
ing of food service support in situations that
require the feeding of acivilian population.

Tactical Feeding

Tactical feeding is expeditionary feeding of for-
ward units or elements and fixed base camps,
whether in combat or in training. When support-
ing units are on the move, field feeding must be
highly mobile. Employment of the traditional
field mess or FFSS is usually not recommended
in supporting rapidly moving units.

Base Camp Feeding

Base camp feeding is the traditional field mess or
the FFSS. Base camp feeding (feeding in a static
environment) can be employed in combat or
training, depending on the mission. Frequently,
the CSSE and ACE operate in static environ-
ments conducive to this type of feeding. Logisti-
cal requirements for displacing base camp
feeding sites are sizable and not recommended.

Forward Unit Feeding

Under the current MCFFP, infantry units have
food service Marines and equipment assigned to
their table of organization (T/O) and T/E, provid-
ing commanders a capability to employ resources
as the tactical situation permits. One option isto
send food service Marines forward with a TRHS
mounted in a high mobility multipurpose wheeled
vehicle (HMMWYV) cargo carrier to support dif-
ferent/separate units. This option requires prepar-
ing beverages at the field mess site, heating some
of the rations on the move, and heating the
remainder of the rations at the site. A second
option isfor food to be prepared in the rear at the
field mess and sent forward in insulated contain-
ers and served.



CHAPTER 2
RATIONS AND MENUS

The MCFFP family of field rations authorized
for use for field feeding consists of POR, unitized
rations, and A-ration enhancements. Under cer-
tain conditions, field contract meals and host
nation messing are also authorized. Unitized
rations include unitized group ration-heat and
serve (UGR-H& S), UBR, and unitized group
ration-B (UGR-B). PORs include meals, ready to
eat (MRESs); religious meals (kosher and Halal);
ration, cold weather (RCW); meal, cold weather
(MCW); BSS; and UHT milk. A-ration enhance-
ment should be added to PORs and unitized
ration meals to increase dietary fiber and troop
acceptance. NSNS, prices, and identification (1D)
of all Class| arelisted in the DLA 8900 Federal
Supply Catalog Price List.

The approved Marine Corps field feeding policy
is one POR and two hot meals per day. Ideally,
PORs should be served for lunch, and hot meals
served for breakfast and dinner. The primary
rations for hot meals during all field feeding are
the UBR or UGR-B and UGR-H&S. [Note: A
heated MRE does not constitute a hot meal.] The
inclusion of two unitized ration mealsin the stan-
dard of three quality meals per day is based on
units having the required food service, support
personnel, and equipment necessary for imple-
mentation. Commanders should not attempt to
feed unitized ration meals if these requirements
are not available.

The POR is designed for individual or small
group feeding when the tactical situation is so
unstable that a field mess cannot be established.
The MRE is best used when the levels of combat
are intense or unit activity precludes the use of a
prepared unitized ration. Examples of the right
time and place for Marines to use the MRE are
when conducting combat operations in fighting
positions or widely dispersed at remote sites.
PORs should not be used as the sole daily diet

beyond 21 days. The UGR-H&S is used as a
bridge between the POR and the UBR or UGR-B.
The UBRs and UGR-B are best used when units
are located in more stable or uncontested regions
on the battlefield or AO. These meals require
more time and resources to prepare and depend
upon a secure area and the logistical capability to
deliver, prepare, and serve all components.

Operational planning shall be based on the fol-

lowing ration mix:

« Days 1to 21 consist of PORs (MRE, RCW or
MCW).

« Days 22 to 90 consist of the following compu-
tation of the total personnel to be fed—

+ 20 percent—PORSs, three meals per day.

+ 30 percent—UGR-H& S, two meals per day/
POR, one meal per day.

+ 50 percent—UBR/UGR-B, two meals per
day/POR, one meal per day.

o Fuel bar, trioxane (FBT) are computed two
FBTs per one POR.

« Unitized ration meals shall be introduced into
the feed plan as soon as the tactical, opera-
tional, and logistical situation permits. (The
feed plan is the standard introduction of appro-
priate rations mission, enemy, terrain and
weather, troops, and support available-time-
available (METT-T) dependent.)

Note: RCW/MCW will be used in a cold
weather environment.

Patients in field hospitals will receive three hot
UBR or UGR-B ration meals daily augmented
with the medical diet field feeding supplement.
MREs are authorized for patients in hospitals
only in emergency situations when other rations
are not available. Perishable supplies will be
added to the menu as they become available.

A ration is an amount of food that is nutritionally
adequate to feed one person for one day. The



2-2

MCRP 4-11.8A

Marine Corps uses a family of rations. Major
subordinate command FSO/food technician/mess
chief will provide commanders the guidance in
choosing the appropriate ration that best supports
their tactical and logistical situations.

Packaged Operational Rations

Meal, Ready to Eat

The MRE isthe Marine Corps primary POR. Each
MRE is designed to sustain an individual engaged
in heavy activity such as military training or during
actual military operations. MRESs are packaged
meal s designed for consumption as individual
meals or in multiples of three as a complete day’s
ration. Except for the beverages, the entire meal is
ready to eat. The MRE also contains a ration sup-
plement, flameless heater (RSFH) in each flexible
pouch to heat the entrée. Each meal provides an
average of 1,250 kilocalories (13 percent protein,
36 percent fat, and 51 percent carbohydrates). Each
box contains 12 meals. The net weight per caseis
approximately 22 pounds; sizeis 1.02 cubic feet.
The ration has a shelf life of 3 years when stored at
80°F, and 6 months when stored at 100°F.

Ration, Cold Weather

The RCW is used to sustain an individual
engaged in operations or training in cold weather
environments or under arctic conditions. The
individual prepares the food items. If all compo-
nents are hydrated, the water requirement is 90
ounces. The RCW consists of one full day’s
(ration) feeding packaged in two flexible meal
bags made of white camouflage material. Each
box contains six rations. Each ration provides
approximately 4,500 kilocalories (8 percent pro-
tein, 32 percent fat, and 60 percent carbohydrate).
The net weight per case is approximately 21.31
pounds; size is .90 cubic feet. The ration has a
shelf life of 3 years when stored at 80°F, and 6
months when stored at 100°F.

Meal, Cold Weather

The MCW is used to sustain an individual
engaged in operations or training in cold
weather environments or under arctic condi-
tions. It will not freeze, contains extra drink
mixes for countering dehydration during cold
weather activities, and is packaged in a white
pouch. MCWs are designed for consumption
either as individual meals or in multiples of
three as a complete day’s ration. The individual
prepares the food items. If all components are
hydrated, the water requirement is 34 ounces per
meal. Each meal provides approximately 1,540
kilocalories (15 percent protein, 35 percent fat,
and 50 percent carbohydrates). Each box con-
tains 12 meals. The net weight per case is
approximately 15 pounds; size is 1.02 cubic
feet. The ration has a shelf life of 3 years when
stored at 80°F, and 6 months when stored at
100°F. The MCW will replace the RCW upon
depletion of the RCW stock.

Meal, Religious

Religious meals consist of kosher and Halal
meals. These meals feed those individuals in the
Military Service who have been command
screened and whose religious preferences
require them to maintain a strict Kosher or Halal
diet. These meals are designed for consumption
as individual meals or in multiples of three as a
complete day’s ration. Each meal consists of
one kosher or Halal certified entrée and reli-
giously certified/acceptable complementary
items sufficient to provide the recommended
daily nutritional requirements. It istotally self-
contained meal, however, it is not combined in a
flexible meal pouch. Each case of religious
meal's contains two intermediate boxes, one box
with 12 entrées and one box with 12 component/
accessory items. Except for the beverages, the
entire meal isready to eat. Each meal also con-
tains a RSFH for heating the entrée. Each meal
provides an average of 1,200 kilocalories (11 to



Marine Corps Field Feeding Program

13 percent protein, 37 to 40 percent fat, and 48
percent carbohydrates). Each box contains 12
meals. The ration has a shelf life of 10 months.
Due to the short shelf life of these meals, they
should be provided in the fly-in echelon, per
MCO P4400.39.

Humanitarian Daily Rations

The Department of State is responsible for
humanitarian daily rations (HDRs). Combatant
commanders are responsible for transporting the
HDRs. When they arrive on site, nongovernmen-
tal agencies or embassies assume responsibility.
These rations are designed for feeding large pop-
ulations of displaced persons or refugees under
emergency conditions. Rations are not funded for
or consumed by the military, per MCO P4400.39.

Unitized Rations

Unitized Group Ration-Heat and Serve

The UGR-H& S consists of thermally processed,
pre-prepared, shelf-stable food items packaged
or unitized in 50-man modules designed for short
term group feeding situations or forward feeding
of maneuver units or when the tactical, logistical,
and operational situations preclude establishing
an organized field mess. The UGR-H& S is a
bridge between the POR and the UBR. Long-
term sole subsistence on UGR-H& S will have
the same effect on physiology and morale as
PORs. This ration requires no refrigeration,
unless A-ration enhancements are added to the
menu. The UGR-H& S menu includes 7 breakfast
meals and 14 lunch/dinner meals. UGR-H& S
items include entrées, starches, vegetables, and
desserts. UGR-H& S items are packaged in her-
metically sealed rectangular pans; however,
some vegetables are packaged in #10 cans. Each
module also contains related items such as dis-
posable items (tableware, trays, cups, and trash
bags) to feed 50 individuals. The ration is

2-3

designed to have a shelf life of 18 months at
80°F. Each meal, when supplemented with A-
ration enhancements, provides an average of
1,450 kilocalories (14 percent protein, 32 percent
fat, and 54 percent carbohydrates). Each module
consists of three boxes; the weight per moduleis
approximately 124.5 pounds; size is 5.25 cubic
feet. There are eight modules (24 boxes/400
meals) per pallet. Trained food service Marines
military occupational specialty (MOS) 3381, are
required to prepare the UGR-H& S rations using
the TRHS.

Unitized B-Ration

The UBR consists of canned/dehydrated items
packaged or unitized in 100-man modules and is
designed to sustain groups of military personnel
when the tactical, logistical, and operational situ-
ation permits establishment of an organized field
mess. This ration requires no refrigeration, unless
A-ration enhancements are added to the menu.
The UBR menu includes 10 breakfast meals and
10 lunch/dinner meals. UBR menu items include
entrées, starches, vegetables, desserts, drink
mixes, juices and bread mixes. Each module also
contains related items such as disposable items
(tableware, trays, cups, and trash bags) to feed
100 individuals. Theration is designed to have a
shelf life of 24 months at 80°F. Each meal pro-
vides an average of 1,435 kilocalories (13 percent
protein, 33 percent fat, and 54 percent carbohy-
drates). Each module consists of six boxes; the
weight per module is approximately 229.1
pounds; size is 12 cubic feet. There are two mod-
ules (12 boxes/200 meals) per pallet. Trained
food service Marines (MOS 3381), are required
to prepare the UBR.

Unitized Group Ration-B

The UGR-B consists of canned/dehydrated items
unitized in 50-man modules and is designed to sus-
tain groups of military personnel when the tacti-
cal, logistical, and operational situation permits
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establishment of an organized field mess. This
ration requires no refrigeration, unless A-ration
enhancements are added to the menu. The UGR-B
menu includes 7 breakfast meals and 14 lunch/din-
ner meals. UGR-B menu items include entrées,
starches, vegetables, desserts, drink mixes, juices,
and bread mixes. Each module also contains
related items such as disposable items (tableware,
trays, cups, and trash bags) to feed 50 individuals.
The ration is designed to have a shelf life of 18
months at 80°F. Each meal provides an average of
1,300 kilocalories (approximately 15 percent pro-
tein, 30 percent fat, and 50 percent carbohydrates).

Each module consists of three boxes; the weight
per module is approximately 125 pounds; sizeis
5 cubic feet. There are eight modules (24 boxes/
400 meals) per pallet. Trained food service
Marines, are required to prepare the UGR-B. The
UGR-B will replace the UBR upon depletion of
the UBR stock.

Enhancements and Supplements

An enhancement is the subsistence item added to
the meal for nutritional purposes (fresh fruits and
vegetables, milk, and bread, etc.). A supplement
is the authorized monetary allowance to be added
to the cost of the meal for procurement of the
enhancement items.

For security and safety purposes, A-ration
enhancements that are not provided by a DSCP-
approved prime vendor must be certified as an
approved source of supply before procurement.
Local procurement of food will not be made
without coordination and approval of a veteri-
nary service team or Navy PMU.

A-ration enhancements are perishable items that
require refrigeration and increase transportation,
fuel, equipment, and water requirements. The
workload, liquid and solid waste disposal, and
sanitation requirements for food service person-
nel are also increased. Concurrent with the intro-

duction of perishable rations into the theater of
operations, refrigerated transportation and storage
assets are required from the receiving theater sub-
sistence distribution activity to the using field
mess. Refrigeration sources include existing T/E
assets (organic tactical refrigeration, refrigerated
International Organization for Standardization
[ISO] containers from maritime prepositioning
shipsf MPS], and contracted refrigeration).

Enhancements to POR

A-ration enhancements are authorized for use
with POR (MRE, RCWor MCW) only when
PORs are the sole daily diet. A-ration enhance-
ment items will be limited to hot/cold beverages,
soups, fresh fruits, and/or vegetables. The amount
of monetary supplement authorized for POR
enhancements is limited to 8 percent per POR
box cost. The cost of the BSS and UHT milk is
not included in the authorized 8 percent supple-
mental allowance. Although BSS is not pack-
aged in the POR box due to limited space, it is
considered a component, rather than an enhance-
ment, to the POR.

Enhancements to Unitized Rations

When tactical, operational, and logistical situa-
tions permit, A-ration enhancements may be
added to UBR, UGR-B, and UGR-H& S mealsto
provide a complete menu. Authorized A-ration
enhancements consist of bread, milk, cereal,
fresh fruits, vegetables, etc. The supplemental
allowance of the enhancements will not exceed
15 percent of the module cost of the primary
ration consumed. Overseas exercises that must
pay a higher cost for enhancement items are
authorized a supplemental allowance not to
exceed 25 percent of the module cost of the pri-
mary ration consumed. BSS and UHT milk costs
are not included in the 15 percent (CONUS) and
25 percent (OCONUS) supplemental allowance
for exercises.
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Bread, Shelf Stable
and Ultra High Temperature Milk

Bread and milk must be available with each unit-
ized ration meal. Bread may be pouched or fresh,
milk may be UHT or whole milk. Two half-pint
containers of milk are served for breakfast with
cereal and one half-pint container is served for
lunch and/or dinner. BSS and UHT milk should
be used before fresh commercia items.

Individual Ration Heating Devices

There are three individual ration heating devices
available for Marines to heat POR entrée pack-
ets, dehydrated entrées in the RCW and MCW,
and water for instant soups and beverages.
These devices are the canteen cup stand, RSFH,
and FBT.

Canteen Cup Stand

This reusable, lightweight, aluminum stand fits
over the standard canteen cup for travel. The
stand allows the Marine to heat the POR entrée
by immersing it in a canteen cup of hot water.
Water is heated by the standard FBT heat tablet
or, if necessary, any other combustible material.
The stand can also be used to heat water for
soups, beverages, and dehydrated entrée items.

Ration Supplement, Flameless Heater

The RSFH is a water-activated, exothermic,
chemical heating pad. It is packaged with each
MRE to heat the main entrée items. It islisted in
Federal Supply Catalog 8900-SL and may also be
requisitioned (in bulk pack) separately. See chap-
ter 6 for storage and issue procedures.
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Fuel Bar, Trioxane

The FBT is acompressed, solid fuel bar used for
heating water in a canteen cup. An MRE entrée
can be placed in the canteen cup for heating or
the heated water can be used for POR hot bever-
age mixes and hydrating of the MCW and RCW
entrées. Packaged three bars per box, each bar
will burn approximately 7 to 9 minutes. If indi-
vidual heating devices are not available, each
MRE requires one fuel bar with each meal for
heating beverages. Each MCW and RCW
requires two fuel bars for heating water to
hydrate components and beverages.

Health and Comfort Pack

The DC, 1&L, Logistics Plans, Policies, and Strate-
gic Mobility Division, Logistics Capabilities Cen-
ter, Supply Chain Capabilities Team (LPC-3) is
responsible for policy guidance on the acquisition
of health and comfort packs (HCPs). The HCP is
classified as a gratuitous item under Class | vice
Class VI (personal demand/nonmilitary sales). An
HCP is a Service contingency item designed to
provide health and comfort items for male and
female personnel. HCPs are delivered into theater
asoutlined in DLA Regulation 4145.36, Opera-
tional Rations and Health and Comfort Items, or
until forward area exchange facilities are estab-
lished. HCPs are not held in peacetime as part of
WRM. To meet MAGTF deployment timelines,
Commander, Marine Corps Logistics Command
provides an initial 30-day requirement for HCPs to
DSCP. HCP requirements are calcul ated/regis-
tered during deliberate planning and are based on
theinitial 30 DOS to support the MAGTF.



CHAPTER 3
MCFFP EQUIPMENT

Field Food Service System
TAMCN: C5810, NSN: 7360-33-201-2934

The FFSS is configured within three 8 by 8 by
20-foot shelters (figure 3-1) that meet 1SO con-
tainer dimensions. FFSS shelters do not have
the same load capacity or stacking weight as
Series One SO freight containers. The stack-
ing weight for the first 18 systems fielded is
49,600 pounds. All other systems will have a
stacking weight of 224,000 pounds for ship-
board storage aboard MPS. The FFSS is a com-
bination of the Marine rapid deployment
kitchen (MRDK), which is configured within
two shelters and the field sanitation unit (FSU)
within one shelter. The FFSS is capable of pre-
paring 850 meals during a 4-hour period (this
does not include set-up time of approximately
3 hours) twice daily. The FSU provides the
capability to properly clean and sanitize food
service equipment and miscellaneous food ser-
vice components while providing sufficient hot
water for general sanitation. With the excep-
tion of the M1959 field range components
identified in the user’s logistics support sum-
mary (ULSS) for retention, the FFSS replaces
the M1959 field range outfit with an M2
burner, field range accessory outfit, and
immersion water heater when fielded.

Figure 3-1. FFSS Deployment.

Operational Characteristics

The FFSS will be used to support designated ele-
ments of the MAGTF with two hot meals daily.
The commander can use the FFSS in expedition-
ary operations to provide meals that enhance unit
morale, performance, and health while meeting
nutritional standards identified by the US Navy
Bureau of Medicine and Surgery. Meals may be
served from the FFSS at the preparation site or
placed in insulated food containers for remote
feeding. The set up and operating range for the
FFSS isfrom —24°F to 125°F. The normal allow-
able range for setup of the FFSS is no more than
5 percent slope. Under extreme conditions it can
go as high as 6.5 percent of slope. A slope greater
than 6.5 percent will hinder the operational capa-
bilities of the FFSS.

Physical Characteristics

The FFSS is comprised of three shelters. The
weight of each shelter for the first 18 systems
fielded is 9,920 pounds; total weight per FFSSis
29,760 pounds. The weight of each shelter for
all other systems is approximately 14,000
pounds; total weight per system is in excess of
42,000 pounds.

Power Requirements

The FFSS requires an external generator or elec-
trical power source to provide electrical power
for all operations. The FFSS utilizes three-phase,
120/208 volts, 50/60 hertz (Hz), alternating cur-
rent (AC), capable of North Atlantic Treaty Orga-
nization (NATO) conversion. The FFSS is
powered by two 100 kilowatt (kW) 60 Hz or
three 60 kW 60 Hz generators typically employed
for operational scenarios, as well as conventional
commercial power sources.
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An electric power distribution buss duct will be
fielded separately from the FFSS. The buss duct
will enable the system to be powered by either of
the 100kW generators, and refrigeration units can be
used with the addition of athird 100 kW generator.
Additionally, the buss duct enables the system to be
powered by three 60kW generators. Electric
requirements for the FFSS are asfollows.

MRDK (2 containers) 144 kW
FSU Subsystem (1 container) 54 kW
Total’ 198 kw

"Note: 198 kW is the maximum electrical power required to support the FFSS
when 100 percent of the equipment is in use at the same time. This does not
include refrigeration units external to the FFSS.

Maintenance

There are two levels of maintenance: operator
and contractor logistics support (CLS). Operator
maintenance includes proper care, use, opera-
tion, cleaning, inspecting, preserving, lubricat-
ing, adjusting and testing, replacing parts, minor
assemblies and subassemblies as prescribed in the
FFSS technical manual. CLS will repair systems
that exceed the operator level of maintenance for
aperiod of 60 months.

Gaining commands are responsible for assigning
at least two personnel to register and become
users of the ARPA website (www.arpa-ffss.com).
Unit website users will be able to update and
maintain maintenance logs and purchase parts
and suppliesfor their FFSS.

ARPA Support Service, Incorporated
6992 N.W. 82 Avenue
Miami, FL 33166-2765

Phone: 305-477-3992

Fax: 305-477-2339

Toll Free (US): 888-477-7257

E-mail: service@arpa-ffss.com

(Contact Combat Equipment and Support
Systems Project Officer

Program Manager—Infantry Combat

Equipment for access:
Commercial 703-432-3331 or DSN 378-3331)

Other Support Equipment

Employment of the FFSS requires transportation,
container handling vehicles and equipment, water
capability of 1,200 gallons per 850 personnel per
meal, refrigeration units, general purpose tents,
food and beverage containers, and gray water dis-
posal containers. Each system will be provided
with a pump (SL-3) to push gray water beyond
50 feet or into a gray water storage container.

Storage

The first 18 systems procured shelter stacking
weight is limited to 49,600 pounds. All other sys-
tems procured shelter stacking weight will be
increased to 224,000 pounds. When preparing the
FFSS for shipment, units must ensure that FFSS
shelters are not positioned on ship or in container
storage yards, where the stacking load imposed
exceeds the shelters’ maximum stacking weight.
On the outside and at the end of each shelter isa
Certification for Safe Container data plate that
identifies the stacking weight for that FFSS shelter.

Transportation
The FFSS is transportable by air, land, and sea.

Transportability and Naval Integration

When configured for transportation, the FFSS
complies with Department of Transportation
guidelines and regulations related to container
safety and handling, as well as commercial han-
dling regulations pertaining to SO containers.

Rail Transportability

The FFSSisrail transportable without damage or
degradation to the system. The system is rail
transportable in CONUS and NATO countries
without restrictions. When loaded on a 50-inch
(127-centimeter) high rail car, the FFSS has a
dimensional profile within the Association of
American Railroads outline diagram and the
Gabarit International de Chargement as specified
in MIL-STD-1366, Interface Sandard for Trans-
portability Criteria.
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Aircraft Transportability

The FFSS meets the minimum requirements of
MIL-HDBK-1791, Designing for Internal Aerial
Delivery in Fixed Wing Aircraft, for C-17, C-141,
and C-5 air transport. Although the manufacturer
certifies that the FFSS meets air transportability
requirements for Naval Air Systems Command
(NAVAIR) C-130 and external helicopter lift
(CH-53 type aircraft), transport by external heli-
copter lift and NAVAIR C-130 was not verified
and therefore not approved.

Marine Transportability

The FFSS is Marine transportable per MIL-STD-
1366 and withstands, without damage, the shock,
rolling (not to exceed 15°), and pitching (not to
exceed 10°) normally experienced on the deck or
in the hold of acargo vessel.

Ground Transportability

The Marine Corps’ wheeled medium and heavy
tactical transportation fleet can transport the

Heater Tank

FFSS. The FFSS is transportable over primary
and secondary roads, as well as cross-country
terrain. The FFSS allows for movement and
handling by container-handling vehicles, and
other commercial apparatus designed to accom-
modate the weight and dimensions of the con-
figured system.

Technical Manual (TM) 10879A-12, Field Food
Service System, and the UL SS provide detailed
information on the fielding, system require-
ments, operation, maintenance, and safety proce-
dures for the FFSS.

Tray Ration Heating System
TAMCN: C6621, NSN: 7310-01-295-7479

The TRHS (figure 3-2), TAMCN: C6621, NSN:
7310-01-295-7479, is comprised of atray ration
heater (TRH) and associated collateral and sup-
port equipment that compose a component of the
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Figure 3-2. Tray Ration Heater View.
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MCFFP. When installed on aHMMWYV cargo
carrier, the TRHS is a fully mobile system with
heat-on-the-move capability. The TRHS is capa-
ble of preparing 250 UGR-H& S rations per meal
in remote areas or 500 meals in aration day with
replenishment. The system also supports nonmo-
bile feeding requirements. The purpose of the
TRHS is to bridge the gap from the use of MREs
to the operational field mess. The TRHS consists
of a stainless steel hot-water tank and a multi-
fuel, airtronic burner that operates from an exter-
nal fuel source (5-gallon can). The airtronic
burner will operate for approximately 10 continu-
ous hours on 5 gallons of fuel. A thermodisc
maintains a water temperature between 180°F
and 200°F. The TRHS will heat 18 tray packs or
12 tray packs and five #10 cans at a time to serv-
ing temperature in about 40 minutes. When
installed on the HMMWYV cargo carrier, the
TRHS uses vehicular electrical power. If the
TRHS is not HMMWYV cargo carrier-mounted, it
can be plugged into any 120 VAC, 60 Hz source.
It is designed to operate effectively in cold
weather down to -25°F.

The TRHS can be fully installed on a HMMWV
cargo carrier without materials handling equip-
ment (MHE). Easily installed, ratchet-operated
tie down straps secure the TRH as well as the col-
lateral equipment. Each TRHS is equipped with
support items including serving tables, serving
utensils, insulated beverage containers, side-load-
ing pan carriers, can opener, and arain cover Kit.

When the HMMWYV cargo carrier arrives at the
feeding location, serving tables and equipment are
deployed, and a serving lineis established. Hot tray
packs are taken from the heater or side-loading pan
carriers, opened, and served. TM 09211A-14 & P/1,
Operation and Maintenance Manual for the Tray
Ration Heating System, provides detailed informa-
tion on the operation, maintenance, and safety pro-
ceduresfor the TRHS.
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Field Mess Equipment

Range, Outfit, Field, Gasoline,

Model M59 w/M2 Burner and Accessories
TAMCN: C5820, NSN: 7360-00-082-2153,
TM 10-7360-204-13P w/Ch 10 AB

The M59 field range ouitfit (see figure 3-3) is por-
table and can be adapted to many different cook-
ing configurations. One field range outfit may be
used to cook for up to 50 people. Field ranges can
also be grouped together to cook for more than
50 people. Each field range comes with pots,
pans, and cooking and serving utensils. One
accessory kit is authorized for every two ranges
(seefigure 3-4).

&
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Figure 3-3. M59 Field Range
Outfit w/M2 Burner.

The M59 field range can be used to bake, roast,
boil, grill, and deep-fat fry foods by putting the
burner unit in the correct position. The range may
also be used as a hot line or steam table. The
burner unit can be used in either the top or bot-
tom position. Figure 3-5 shows the field range
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Figure 3-4. M59 Field Range Accessory Kit.

with the burner unit in the top position. When the
burner unit is used in the top position, slide shut-
ters on the field range cabinet are opened. When
the unit isin the bottom position, the slide shut-
ters on the field range cabinet are closed. Figure
3-6 on page 3-6 shows the field range with the
burner unit in the bottom position.

WARNING

Before placing a burner unit in either
position, check to be sure that the other
position is empty. Operating a field range
with two burner units could lead to injury
or death.

o1 )

Figure 3-5. M59 Field Range w/M2
Burner in Top Position.
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Figure 3-6. M59 Field Range w/M2 Burner
in Bottom Position.

M2 Burner Unit

The M2 burner unit (see figure 3-7) is the heat
source for the M59 field range. The M2 burner
unit has a U-shaped fuel tank. The mess chief
must ensure that the cooks operate burner

Figure 3-7. M2 Burner.

units safely and in a manner that protects the
environment. They must be trained in fire pre-
vention and control.

Fire Prevention and Environmental Protection

Ensure that all personnel follow these rules when
operating the M2 burner unit:

o Makeafirm, level, and well-drained foundation,
free of combustible material, for the range.

o Ensure that the burner unit is at least 50 feet
from any open flame before filling.

« Locate the gasoline storage area 50 feet from
the field mess tent.

o Never pressurize the tank while the flame is
burning or when the burner is hot, as escaping
gasoline vapors will ignite.

o Wipe up spilled fuel on the burner unit. Vapors
from spilled fuel can catch fire or explode if
they contact the burner flame or heat from a
hot burner.

e Do not permit fuel spills to absorb into the
ground. Place contaminated dirt in plastic bags
for retrograde and disposal.

« Do not operate the burner unit when the pres-
sure gauge reaches or exceeds 25 pounds per
square inch (ppi).

o Do not operate a burner unit with a pressure
gauge that has not been equipped with the correct
safety color code indicator (green 0 to 25 ppi, yd -
low 25 to 35 ppi, and red 35 to 60 ppi).

o Do not operate the M2 burner unit with a
cracked or broken lens on the air pressure
gauge.

« Do not tighten joints while the burner unit isin
operation.

o Never put more than one burner unit in the
M59 range.

Fire Fighting

All personnel must know what to do if an uncon-
trolled fire starts while using the M2 burner unit.
If an uncontrolled fire starts—

« Try to close the flame valve. Once closed, pull
the burner unit from the range cabinet. If the
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flame valve cannot be closed, use a fire extin-
guisher to put out thefirein the cabinet.

« Remove the burner unit from the kitchen after
the fireisout.

» Releasetheair pressure from the fud tank by loos-
ening the fuel tank filler cap after the unit cools.

WARNING

Do not operate the burner in an unventilated
space. Buildup of carbon monoxide gas could
lead to injury or death.

TM 10-7360-204-13& P, Range Outfit M-59, pro-
vides detailed information on the operation,
maintenance and safety procedures for the M59
field range w/M2 burner and the field range
accessory outfit.

Container, Food, GB-7 TAMCN: C4881,
NSN: 7330-01-484-6756, TM 10757A-12 and P

Insulated food containers (see figure 3-8) are
used to keep foods hot or cold.

NSN Item Identification

1-1  7330-01-484-8988  Container, Food, Molded in Stainless Steel liner, NATO-green
1-2  7330-01-490-0720  Container, Lower Half, Stainless Steal Liner, NATO-green

1-3  5310-01-487-6092  Clamp, Pullover, Stainless Steel

1-3A N/A Screw, Stainless Steel, M5x8

1-4  7330-01-490-0718  Lid Assembly, Outer, with Gasket, NATO-green
15 NA Lid, Outer, NATO-green

1-6  5330-01-487-6529  Gasket, Seal, Out Lid

1-7  7330-01-490-0719 Lid, Inner, Stainless Steel, with Gasket
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Characteristics

« Maintain temperature for a4-hour period.
» Capable of holding 7 gallons of liquid.

Preheating

« Pour 2 quarts of hot water into the container.

o Let stand for at least 15 minutes.

o Close the container lid and secure the latches.

o Drain water.

« Put hot food in the transporter and replace the
cover.

» Close and fasten the container lid by securing
the latches.

Chilling and Filling

Before cold food can be placed in the container,
the following procedure is performed:

« Put crushed ice or two quarts of ice water in
the container.

¢ Close the container lid and secure the latches.
o Let stand for 30 minutes.

Figure 3-8. Insulated Food Container (7-Gallon).
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« Pour ice or water from the container.
« Put food in the container and fasten thelids.

« Close and fasten the container lid by securing
the latches.

Labeling Containers

When filled, each food container is |abeled on the
container, with the menu item, number of servings,
date, time the item was placed in the container, and
“Consume by or Discard” (fill in the time; 4 hours
after the container wasfilled) on the tape.

Cleaning the Container

The insulated food container and the inserts are
cleaned before and after every use. Inserts and

MCRP 4-11.8A

gaskets are removed and washed in hot, hand-
dishwashing compound solution; the parts are
rinsed and sanitized in water at least 170°F to
180°F. After washing the gaskets from the food
container, allow themto air dry.

Container, Beverage, GB-3
TAMCN: C4546, NSN: 7330-01-484-8988,
TM 10756A-12 &P

The 5-gallon beverage container (figure 3-9) isa
SL-3 component of the TRHS. The 3-gallon, GB-
3 beverage container (figure 3-10) isto be used
for all other liquid dispensing requirements. Both
will be cleaned in accordance with the guidelines
for the food containers.

-1
NSN 7320-01-213-6160

- 2
NSN 5330-01-255-2588

1 through 5
NSN 7310-01-245-6937

1and 2
NSN 7320-01-255-8174

@

NSN 5305-00-497-7401

NSN 7320 01 -245-9048

Figure 3-9. Insulated Beverage Container (5-Gallon).
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NSN Item Identification
1-1  7330-01-484-6756 Container, Beverage, 3 Gallon, NATO-green
1-2  7330-01-490-0722 Lid, Assembly, NATO-green
1-3  4820-01-487-5787 Valve, Assembly
1-4  NIA Lid, Rotation Molded, NATO-green
1-5 5330-01-487-6411 Gasket, Seal, Lid
1-6  7330-01-490-0723 Lid, Stainless Steel, insert
1-7  4820-01-487-5786 Valve, fixation, Ventalation
1-8 5305-01-487-5798 Screw, Stainless Steel, M4x10
1-9  5340-01-487-5808 Clamp, Pullover, Stainless Steel
1-9A N/A Screw, Stainless Steel, M4x8
1-10 7330-01-490-0721 Container, Lower Half, NATO-green
1-11 5330-01-487-5815 Seal, Tap
1-12 4730-01-487-5803 Tap adapter
1-13 4510-01-487-6523 Vent Tap, Tomlinson
1-14 7690-01-487-5813 Label, Self Adhesive, Roll 250 Labels

11—

Figure 3-10. GB-3 Insulated Beverage Container (3-Gallon).

Generator Set, Skid Mounted,

Model Mobile Electric Power-007B
TAMCN: B1045, NSN: 6115-00-036-6374,
TM 074648-12

The model mobile electric power (MEP)-007B isa
self-contained source of AC electrical power. A 100
kW synchronous, brushless generator is directly
driven by aturbocharged, six-cylinder diesel engine.
Both the engine and generator are mounted on a
welded I-beam skid base and contained within a stedl-
paneled housing enclosure. The generator set is pro-
vided with the controls, instruments, and accessories
necessary for its operation, monitoring, and control.
An MOS 1345 (Equipment Engineer Specialist)
isrequired to start and maintain this generator. This
generator and/or the MEP-806B tactical quiet genera-
tor are key elements of the field mess, and planning

guidance should be addressed with utilities personnel
prior to the set up of any fiedld mess.

Generator Set, Skid Mounted, Tactical Quiet,
MEP-806B TAMCN: B1021,
NSN: 6115-00-462-0291, TM 09244A

The MEP-806B is a fully enclosed, self-con-
tained, skid-mounted, tactical quiet 60kW 50/
60 Hz portable unit. It is equipped with con-
trols, instruments, and accessories necessary
for operation as a single unit or in parallel with
another unit of the same class and mode. It
requires an MOS 1345 to set up, start, and
maintain this generator. This generator is a key
element of the field mess, and planning guid-
ance should be addressed with utilities person-
nel prior to the set up of any field mess.
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Heater, Immersion, Liquid M-67
TAMCN: C4980, NSN: 4540-00-469-6593,
TM 5-4550-202-12&P w/Ch 6

The M-67 water heater is maintained, set up, and
operated by food service personnel. It provides
many units within the Marine Corps with hot
water for field sanitation. The FSU will replace
the immersion water heater.

Refrigerated-Container, Field, 8 by 8 by 10 Feet
TAMCN: B1710, NSN: 4110-01-107-9078,
TM 08407A-13/1

The refrigerated container is an insulated 350
cubic foot capacity container without arefrigera-
tion unit (see figure 3-11). The overall refriger-
ated container assembly is a one-piece, welded-
steel frame with permanently assembled, riveted-
aluminum alloy panels. It contains:

« Sixteen 18- by 42-inch wire shelves. Two sets
of four shelves are arranged against the right
interior wall, and two sets are arranged against
the left wall.

———
il
il —

EE

« Four tie-down rings are mounted on the inte-
rior left and right walls to aid in securing
items.

o Two drains are provided in the floor of the
container.

« A thermometer is mounted on the exterior front
panel near the left side of the door assembly.

« A light bulb switch is mounted on the exterior
front panel that controls a 100-watt incandes-
cent bulb in the container. The switch includes
an incandescent light.

The container may be lifted by crane or forklift. It
should be placed on aflat level surface or plat-
form capable of withstanding 250 pounds per
square foot. It is advisable to pick a shaded area
to increase the efficiency of the refrigerator. The
enhanced refrigeration unit (ERU) will fit into the
cavity on the back wall of the container. A 208/
230 volt, 50/60, three-wire cable is required (pro-
vided by the user) to power the receptacle on the
back wall of the container for the lighting circuit.
This unit is usually located with the engineers or
utility personnel of a unit and is task-organized
when needed.

Figure 3-11. Refrigerated Container, Field.
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Enhanced Refrigeration Unit, 4,500 BTUs,
Model VM405 Max EL

TAMCN: B1645, NSN: 4110-01-468-9792,
TM 10673A-10/1

The ERU must be operated by MOS 1161

(Refrigeration Mechanic) personnel. Food service

personnel will ensure temperatures are moni-

tored and recorded in accordance with the Navy

Medical Directive (NAVMED) P5010, Manual of

Naval Preventive Medicine. Characteristics, capa-

bilities, and features follow.

o Provides refrigerated or heated air for an
enclosed space.

« Maintains temperature of enclosure at any set-
ting between 0°F and 40°F, in ambients of -65°F
to 125°F.
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May be mounted in any 8 by 8 by 10-foot field
container.

Operational weight is 474 pounds and designed
to be highly portable and easily installed.
ERUs have lifting slots that allow for the use
of aforklift during installation of the refrigera-
tion box.

Electric, motor-driven, and requires a 208/230
volt, 3-phase 60 Hz or 200 volts, 2-phase 50
Hz. The ERU operates on tactical or commer-
cial power.

Uses R-404a asitsrefrigerant.

Equipped with an automatic defrost cycle to
prevent excessive buildup of frost and ice on
the evaporator coil.

One piece condenser/evaporator refrigeration unit.



CHAPTER 4
DEPLOYMENT PLANNING

Food service support is an essential part of any
unit deployment. Food service planning should
be subject to the same level of deliberate plan-
ning. It should parallel other planning efforts
and coincide with operational phasing events.
Commanders should ensure that deployment
plans specify the earliest possible movement of
personnel, equipment, and basic loads of rations.
Deployment planning begins with forecasting
requirements. Food service planning in hostile
environments must be tailored to support the
tactical situation along the entire operational
continuum. It must maintain a high level of sat-
isfaction for Marines subsisting in the field.
Mission-specific requirements must be identi-
fied early in the process.

Commanders, operations planners, logisticians,
and FSOs must determine Class | requirements
that will satisfy tactical needs in the deployment
planning process. When atheater is initially acti-
vated or if hostilities arise, all Class | distribution
system components may not be in place. Units
may not have the luxury of choosing the rations
they will consume. The operation plan (OPLAN)
and the approved feed plan will identify when
distribution units and equipment will become
operational and when each type of ration will be
available for issue.

Deployment of theater subsistence distribution
activities and subsistence platoons should begin
at the onset of theater operations. These person-
nel, their equipment, and transportation assets
should be in place to receive and forward the sub-
sistence required to sustain the force. Their loca-
tions should be planned and coordinated for
compatibility with the overall layout of the the-
ater distribution system. The FSO and unit mess
chiefs should advise commanders (at each level)
of any special requirements during initial plan-
ning phases. The MCFFP permits food service

operations in a variety of tactical situations, but
they must be curtailed in nuclear, biological, and
chemical (NBC) environments.

To establish Class | support in theater, units
deploy with a basic load of MREs. The TRHS/
FFSS should be implemented in the feed plan as
soon as possible. Additional factorsincluded in
operational planning are environmental protec-
tion, fuel, water, ice, waste disposal, subsistence
inspections, residuals, sanitation inspections,
refrigeration requirements, transportation of
Class | and convoy support. Marine Corps
Forces, Pacific Order P10110.2/Marine Corps
Forces, Atlantic Order P10110.2, SOP for Food
Service, is an excellent resource guide for food
service planning and operating stages of expedi-
tionary and tactical feeding operations. The
checklist in appendix A should be used for
deployment planning.

Host-Nation Feeding

One of the first planning factors to consider is
host-nation feeding. Host-nation feeding consists
of four categories: food service host-nation sup-
port (HNS) and host-nation messing (HNM),
contract feeding, and field support. When feasi-
ble, MAGTF plans should make maximum use of
HNS available within the theater of operations.
HNS can augment MAGTF elements’ organic
food service capabilities; however, HNM and
contract feeding is not a substitute for essential
MAGTF organic capabilities and should be con-
sidered when organic capabilities are not feasible.

Written agreements of support and payment for
all HNM/contract feeding, and approval of a
funding source will be accomplished prior to sup-
port being provided.
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Host-Nation Support

An HNS agreement may be entered into by the US
government and friendly host nations. There are
two types of HNS agreements. wartime and peace-
time. Food service HNS consists of selected sub-
sistence items procured from the local economy
and prepared by Marine Corps food service per-
sonnel. Generally, items consist of A-ration
enhancements (produce, milk, bread) and are used
to enhance unitized rations and PORs. If a unit
anticipates the need for HNS, it must notify the
appropriate headquarters to ensure that a current
agreement isin effect. The applicable HNS agree-
ment letter that specifies support and reimburse-
ment must be submitted with the unit’s Quarterly
Subsistence Financial Report (QSFR). The unit
receiving HNS must ensure al billing documents
are retrieved before departing the host nation. All
subsistence provided by a host nation must be
inspected by US Army veterinary personnel.

Host-Nation Messing

HNM consists of bulk food purchased for US
military organizations (as opposed to individual
servicemembers), with the host nation or contrac-
tor providing the food and its preparation. HNM
involves Marine Corps personnel subsisting in a
host-nation facility in which the Marine Corps
will reimburse the host nation for the meals pro-
vided. HNM differs from HNS in that the
Marines actually receive full messing support in a
foreign military or civilian dining establishment
and, in most cases, no food service Marines or
attendants are needed. Units requiring HNM must
identify the requirement 90 days before support is
provided. Procedures to obtain billing documents
must be coordinated with the host nation early in
the planning process to ensure that all paperwork
is compiled in atimely manner at the end of the
operation or exercise.

Contract Feeding

At times, units will operate in areas where a civil-
ian contractor or host nation government provides

MCRP 4-11.8A

meals through CL S agreements. Contract feeding
is any feeding that is prepared by a contractor
(CONUS/OCONUS) or host nation government
outside the Service's mess hall, where individual
meals are provided. This method of feeding
Marines should be used only when all efforts to
obtain subsistence support from other military/
host-nation sources have been exhausted. An
authorized US federal contracting agent/contin-
gency contracting officer, usually at a military
installation or embassy nearest the feeding site,
must negotiate contract-feeding requirements. All
nonfood costs incurred by the contractor (labor,
equipment, materials, etc.) must be paid for with
unit operation and maintenance, Marine Corps
(OMMC) funds. The subsisting unit collects all
accounting data pertaining to the subsistence oper-
ation before departing the AO.

Field Support

This method of feeding is when the contractor or
host nation procures only bulk food from an
approved source of supply. The military Services
set up afield mess and prepare their own meals.

Unit Preparation

Manpower Requirements

Actual staffing of food service Marines and atten-
dants is related to the type of operation, feed
plan, and rations.

Support Structure

o CE and GCE—Structured to provide organic
support for TRHS feeding.

o ACE—Structured to provide organic support
for TRHS and FFSS feeding.

o CSSE—Structured to provide organic support
for TRHS and FFSS feeding. Addition