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Commanding Officer

USCGC ROLLIN FRITCH (WPC 1119)


	1 Munro Ave.
Cape May, NJ, 08204 

4061
10 March 2019


MEMORANDUM

	From:
	B. R. Fifer, LT
USCGC ROLLIN FRITCH (WPC-1119)
	
	

	To:
	R. K. Tuck, CS1
Food Service Officer

	Thru:
	

	Subj:
	FOOD SERVICE STANDARD OPERATING PROCEDURES


	Ref:
	(a) Food Service Manual, COMDTINST M4061.5 (series)

(b) Accounting Manual, COMDTINST M7300.6 (series)

(c) Food Service Practical Handbook, COMDTINST M4061.4 (series) 

(d) Food Service Sanitation TTP, CGTTP 4-11.13A
(e) Cutter Organization and Regulations Manual, NANTINST 5400.16B

(f) Department of Homeland Security Purchase Card Manual

(g) Uniform Regulations Manual, COMDTINST .M1020.6 (series)


1. The following is a description of the duties and responsibilities that you have onboard CGC ROLLIN FRITCH.  As ROLLIN FRITCH’s Food Service Officer (FSO), you are responsible for the day-to-day operation of our Coast Guard Dining Facility (CGDF).

2. GENERAL DUTIES OF THE FSO:

a. Ensure sufficient quantities of quality subsistence items are available at all times to meet normal requirements and emergencies.

b. Review the Daily Ration Cost Record (CG-3471) each day.

c. Personally conduct prescribed inventories as required in reference (a).

d. Inspect and store subsistence items in the proper manner to ensure first in, first out usage, and to provide the proper handling, receiving, storing and serving of food as per reference (d)
e. Obtain priced invoices and submit the required documents for the settlement of accounts in a manner consistent with the provisions of the Prompt Payment Act, or “Fast Payment Procedures” if applicable.  See reference (b) Part IV, Chapter 4-a and 4-m.

f. Maintain all subsistence items and funds in secure custody.  Collect amounts due and submit the funds to the collection clerk for deposit.  Submit all invoices to the accounting office to support any billing on SF-1080/SF-1081.

g. Ensure the sanitation and cleanliness of food service spaces, equipment, utensils, and wholesomeness of food. 

h. Inspect receipts of subsistence items to ensure accurate quantities, weight, and compliance of specifications, and ensure no damage or spoiled subsistence items are included in deliveries.

i. Protect against poisoning and infection resulting from improper handling or preparation of food.  Ensure the health of all personnel connected with the receipt, storage, preparation, and handlings of subsistence items, and remove food service personnel from their duties at the first sign of illness or infection.

j. Ensure a variety and nutritional adequacy in menus.  Ensure adequacy, proper preparation, service, and conservation of food.

k. Ensure proper completion of required records, forms, and files for submission of prescribed reports.
l. Ensure strict compliance with all regulations and directives pertaining to the CGDF.

m. Ensure all crew members are trained in open Galley procedures and use of equipment. 
3. EQUIPMENT OPERATING REGULATIONS:
a. The FSO will ensure all operating, safety, and cleaning instructions are posted adjacent to food service equipment. 
b. Ensure food service equipment is approved by the National Sanitation Foundation (NSF) and maintained.

c. Hand washing signs will be posted at all hand wash areas/stations

d. Ensure unit’s electrician checks all Galley electrical equipment for normal wear and tear, as well as any grounds, which could adversely affect ship’s power.

e. Any member taking out cleaning items from the Master at Arms (MAA) locker must leave it organized.
f. Ensure a weekly health and sanitation inspections are conducted and a form CG-5145 completed by Health Service Technician or other designated trained personnel; and all identified discrepancies are resolved in prescribed time periods.
4. GALLEY TEMPERATURE LOG:
a. The Officer of the Day (OOD) will be responsible for Galley temperature log while in port and the FSO will be responsible for the review of the Galley temperature log while underway and recorded by the EOW.
b. In the event the refrigerators or freezers are out of parameters (outlined in the log) the OOD must notify the FSO as soon as possible. 

5. SUBSISTANCE ITEM BREAKOUTS AND USAGE:

a. The FSO is responsible for making all breakouts, ensuring food items are available for preparation of the daily menu, and the duty section meals.

b. Frozen items must be broken out with an adequate amount of time to ensure proper thawing. Thawing procedures will be followed according to reference (c), Chapter 7-a-11. 

c. Dry storage breakouts will be done on an as needed basis, but far enough in advance to facilitate proper cooking.
6. SALE OF MEALS:

a. All Officers aboard ROLLIN FRITCH will purchase meals on a credit basis.  A separate Individual Credit Account (CG-3476) will be used and maintained to keep track of meals consumed.  Payment of bills will be collected within five days of the end of term, or the day of departure for PCS, TAD, or going on leave.

b. The meals will be a discounted rate for officers and standard rate for enlisted not attached to the unit.

7. GUESTS:

a. Guests of crewmembers (officers and enlisted) will be charged the appropriate meal rate on his or her status and not the sponsor.  All other guests will be charged the appropriate meal rate according to the current meal rate guidelines and their status, or that of their sponsor, whichever applies.  The sponsor must request approval from the FSO and give at least 24 hours notice prior to the arrival of the guest. 

b. Guests are responsible for immediate payment of meals; no credit will be allowed.

8. SALE OF STORES:

a. Subsistence items will only be sold by approval of the Commanding Officer. Approved requests must be given to the FSO for proper documentation per reference (a).

b. Coffee mess may be sold to officers and enlisted not permanently attached to the unit at the discretion of the FSO and CO.
9. TRANSFER OF STORES: 

a. Subsistence items will only be transferred to other units/agencies under the authorization of the Commanding Officer per reference (a).
10. OPEN GALLEY PROCEDURE:
a. Open Galley is from time liberty granted to time liberty expires, weekends, holidays, and when deemed necessary.
b. Frozen open Galley items are located on top shelf of the freezer, the lower shelf items are not authorized for use.

c. Crew members must maintain the cleanliness of all spaces and equipment and ensure items used are on the open Galley list.

d. Any member using refrigerators during open Galley should reorganize once finished.

e. The OOD is responsible for maintaining the cleanliness of the Galley, Mess deck, and equipment during open Galley.

f. Deep fat frying is not allowed during open Galley.

g. Any member using open Galley items shall use the first-in, first-out method to ensure products are being fully consumed reducing the amount of food spoilage as per reference (a).
11. PEST CONTROL

a. The FSO is responsible for the administration of the integrated pest management FRITCHINST 5100.47B. 

b. The FSO will ensure a current De-Rat certificate is obtained from a local source (USCG MEDICAL CLINIC).
c. The Galley will be free of all insects, rodents, and flies. All equipment and working surfaces will be kept clean to prevent harborage and feeding of these insects and rodents.

d. If there is a pest problem the FSO will immediately notify the Executive Officer and will arrange for the local contract commercial Pest Control Company to provide their services.

12. SANITATION TRAINING:

a. All Food Service Personnel will complete the six hour sanitation training program.

b. The Food Service Personnel will conduct sanitation training for the crew.

13. DUTY COOK RESPONSIBILITIES:
a. Preparing and arranging food per the published and approved menu on the serving line unless a change is authorized by the FSO due to unforeseen circumstances.

b. If food is identified as contaminated, it is recommended that the galley staff voluntarily discard the contaminated foods and remove it from inventory to prevent foodborne illness. Document the type of food, at what temperature it was stored, how long it was stored at location/unit, the quantity, and names of the person-in-charge.
c. No changes will be made to the menu without proper authorization from the FSO.
d. Daily preparations for meals will be made in advance for the following days in case of any unforeseen circumstances to ensure on time service is met
e. Ensuring the meal is out on time unless a change is made due to operational commitment.
f. Supervising and ensuring the cleanliness of Galley personnel indirectly or directly connected with the food service division.

g. Ensuring cleanliness and sanitation of the Galley space and equipment. Completing the assigned daily clean list prior to liberty. A field day of the Galley will be conducted weekly to ensure this responsibility is met.

h. Properly familiarizing themselves with all Galley and mess deck equipment.

i. Immediately notifying the Engineer of the Watch (EOW) and FSO of any hazards or discrepancies in regards to equipment, reefers or freezers within the Galley. 

j. Following local or Armed Forces Recipe Service (AFRS) recipes at all times to achieve consistency in both quality and quantity.

k. Ensuring the appropriate columns are checked daily on the CG-4901 that applies to meals any officers aboard USCGC ROLLIN FRITCH consume. 
l. Assisting the FSO in loading stores in both domestic and foreign ports.

m. During each in-port period, ensuring concentrations of chemicals are introduced into the dish sanitizer if needed. Inform FSO of any cleaning chemicals of supply shortages needed to maintain a clean and sanitary work space.

n. When standing duty cook in-port, checking out with the OOD per the In-port Duty Cook Check-Out list. The OOD and duty cook must initial the checklist before liberty can be granted to the food service specialist on duty. 

14. CREW CONDUCT/ATTIRE:
a. The Galley and mess deck are the central mess for the entire crew from the Commanding Officer down to the newest member from Cape May. The mess deck shall be a place where the crew can relax and enjoy themselves but not at the expense of violating the professionalism and decency expected of a government facility. This includes but is not limited to ensuring that no conversation, form of entertainment, DVD, video game, etc. is profane, racist, sexist, gratuitous, obscene or contrary to Good Order and Discipline. This order is charged to every crewmember onboard, not just Command Cadre or the FSO.
b. No tobacco products on the Mess deck or in the Galley. No dirty uniforms or coveralls on the Mess deck or in the Galley. Attire free from grease, dirt, paint, or other foreign bodies. Free from stains, (bleach, sweat, coffee, oil, etc.) Free from rips and tears. Free from excess sweat. No hats, or other head wear, other than that required by reference (a) through (c) or unless carrying a weapon. No hanging clothing on any item on the Galley or Mess deck, nor leaving any clothing on the Mess deck. No sitting on tables or seatbacks. No boots, shoes, feet on benches, tables, or serving counters.

c. While in port the active duty section may store personal food in these areas, however the food must be consumed or removed prior to watch relief.
15. GALLEY PERSONNEL UNIFORMS:

a. Uniform of the Day is Operational Dress Uniform’s: A sharp military appearance shall be maintained at all times while on duty, Per COMDINST. M1020.6 The ODU shall consist of: U.S. Coast Guard cover, chef coat or ODU blouse, Coast Guard approved blue T-shirt and ODU pants. ODU blouses and/or chef coats may be typically removed while engaged in meal preparation, storage of provisions, change in climate control in or outside of the ship, or operational requirements, unless otherwise specified by the FSO, OOD, or XO.

b. Due to the arduous nature of the Culinary Specialist duties and the requirement to maintain high sanitation standards, USCGC ROLLIN FRITCH will supply all assigned CS with the Chef Uniforms required to perform their assigned duties. These will be non-returnable items and will be replaced every quarter as needed by the CS personnel.

c. The following minimum requirements are authorized as the initial issue for each CS prescribed in reference (c). Four Chef Shirt or Coat for daily use (Duty CS). Two Black Chef pants for special events and/or training.

d. CS personnel will be authorized head of the line privileges to launder uniforms as needed to maintain food preparation spaced free of cross contamination as per reference (a), (b), and (c).
16. DISHWASHING/DAILY CLEANING OF GALLEY AND MESS DECK:

a. Equipment and utensils shall be rinsed, scraped and when necessary, soaked to remove excessive food particles and soil. Cookware and utensils shall be placed in the sanitizing machine before next use as indicated in reference (c).

b. CS personnel will be responsible for cleaning dishes during routine in-port hours of operation as well as underway routine hours. During open Galley hours, operational contingences, after meals and during unforeseen circumstances, individuals may be held accountable to clean their own dishes. The OOD will have overall responsibility of ensuring personnel are maintaining proper cleanliness and sanitation in the Galley, mess deck and all food service spaces during liberty hours.

c. Maintaining proper cleanliness/sanitation will consist of wiping down all horizontals, doors, draws, counter tops, oven, mess deck tables, all equipment including coffee/toaster/microwave area and sink as needed or after usage once then again with the proper chemicals for sanitizing purposes. 
d. A daily sweep and swab shall be conducted.

e. No standing water in the sink. Sink is to be wiped down, clean and free of debris. All dishes cleaned and stowed away. Trash will be taken away to the proper receptacles. 

f. The dishwasher is to be turned off and the strainer located within the machine is to be taken out, cleaned and then replaced every evening.

g. During in-port periods, the on-coming OOD is to ensure that these cleaning standards and procedures are to be conducted before the relief process. 

17. UNIT-SPECIFIC OPERATING PROCEDURES:  

a. Meal hours:

1) ROLLIN FRITCH will observe the following meal hours inport: breakfast served from 0630 to 0700; lunch from 1300 to 1345; and open Galley authorized for dinner and weekend meals.

2) Meal hours underway will be as follows; breakfast from 0700 to 0745; lunch from 1100 to 1145; and dinner from 1700 to 1745. Meal times are subject to change pending operations.

3) If unable to meet the established meal times, the FSO will notify the Executive Officer, through the Operations Petty Officer, of the updated meal availability time.
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