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MEMORANDUM

	From:
	A. B. Captain, LT
CGC Unit
	
	


	To:
	G. J. Logan, CS2
Food Service Officer

	Thru:
	

	Subj:
	COAST GUARD DINING FACILITY STANDARD OPERATING PROCEDURES


	Ref:
	(a) Food Service Manual COMDTINST M4601.5 (series)

(b) Food Safety and Sanitation Program Tactics, Techniques, and Procedures (TTP) CGTTP 4-11.12A

(c) Food Service Practical Handbook COMDTPUB P4061.4

(d) Coast Guard Finance Center Standard Operating Procedures Manual           

       FINCENSTFINST M7000.1 (series)

(e) Simplified Acquisition Procedures Manual 4200.13 (series)

(f) Department of Homeland Security Purchase Card Manual


1. The Food Service Officer (FSO) oversees the actual day-to-day operation of the Coast Guard Dining Facility (CGDF). The FSO shall manage the Basic Daily Food Allowance (BDFA) so that sufficient funding is available for CGDF operations. Reference (a) contains a complete list of FSO duties and responsibilities. CGC Pacific’s specific duties and responsibilities are listed below.
a. It is the FSO’s responsibility to be familiar with all references, as well as any and all message traffic that is released pertaining to the CGDF.  

2. The FSO is responsible for maintaining a temperature log for all refrigerators and freezers used by the CGDF aboard CGC Pacific.  The FSO is authorized to utilize the logs kept by the Engineering Petty Officer (EPO), but the FSO must review those logs daily for discrepancies.  The EPO will ensure the FSO is notified if any equipment in the CGDF is operating outside of parameters.
3. The FSO is responsible for maintaining the annual four hours of sanitation training in accordance with reference (a) and (b).  The FSO is encouraged to seek out additional training via both resident and nonresident courses.  Any training that is received or conducted shall be documented and forwarded to the Executive Officer (XO) and training officer for entry into the Training Management Tool (TMT). 
4. The FSO shall post operating instructions for all CGDF equipment on or around the equipment.  Reference (c) is an acceptable source for these instructions.  The FSO shall draft instructions when necessary.  All manufacturer’s instructions and manuals shall be filed and maintained by the FSO.
5. The FSO is responsible for the safety and sanitation of the CGDF aboard CGC Pacific.  If any equipment is operating outside of parameters, the FSO shall notify the EPO immediately.  If additional action is required (e.g. Procurement Request), the FSO shall ensure it is completed and routed in a timely manner.  The FSO shall ensure the CGDF meets the sanitation standards in accordance with reference (b).  The FSO shall strive to keep the galley in an inspection ready state as often as feasible, and at a minimum clean the CGDF spaces after each meal.  The XO shall ensure the following action is taken to assist the FSO in the matter.
a. One crew member, E-3 and below, shall be identified in a weekly schedule by the XO.  This person will be responsible for assisting the Duty Cook in cleaning the Messdeck after the end of each meal period.
b. The XO or designee will conduct weekly inspections of the CGDF in accordance with reference (b), utilizing a CG-5145 Food Service Establishment Inspection Report Form.  A completed CG-5145 will be submitted to the CO for review, with a copy filed and maintained by the FSO.

6. All food utilized in the CGDF will be handled in accordance with reference (b).  This includes, but is not limited to; thawing temperatures, storing temperatures, and internal temperatures for cooking.  
7. The CGDF aboard CGC Pacific will operate as a purchase versus allowance galley in accordance with reference (a).
8. The sale of meals and sale or transfer of subsistence items will be conducted in accordance with reference (a).  The FSO shall be notified of any potential guests dining on board CGC Pacific.   All requests for the sale or transfer of subsistence items must be approved by the CO.
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