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MARC DEVELOPMENT PLAN

FOR

FOOD SERVICE (COOK) OPERATIONS

MOS 92G

1.  PURPOSE. To outline the methodology and procedures to be used in developing criteria for determining the Minimum Mission Essential Wartime Requirements (MMEWR) for all aspects of Food Service (Cook) Operations in a sustained wartime environment.

2.  REFERENCES.  See Annex C.

3. FUNCTION DESCRIPTION.  Food Service Specialist, MOS 92G, is a component of Career 

Management Field 92 – Supply and Services. MOS 92G personnel perform the following primary missions in support of field or garrison food service operations:  

a.  Operates food service facilities (to include Field Feeding Kitchens), serving lines, and 

sanitation centers.

b.  Deliver and serve meals at remote feeding locations, using the KCLFF.

c.  Receives and stores subsistence items.

d.  Prepares and/or cooks menu items listed on the production schedule (Master Menu).

e.  Operates, maintains, and cleans field kitchen equipment.

f.  Performs preventive maintenance on field kitchen equipment.  

4.  SCOPE.

     a.  FUNCTION.  This study will concentrate on Skill Levels 1 through 3 and first-line supervision. In addition, it will concentrate on the determination of manpower 

requirements needed to operate and maintain field-feeding equipment during wartime. 

Specific concentration will be in support of minimum manning for the following: 

(1) Kitchen, Company Level, Field Feeding (KCLFF)

(2) Kitchen, Company Level, Field Feeding – Enhanced (KCLFF-E)

(3)  Mobile Kitchen Trailers (MKT)
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     b. Assumptions.  

(1)  Food Service Specialist, MOS 92G, will continue to operate food service

facilities to ensure proper nutrition for soldiers.

(2)  Tasks associated with food service operations will not change significantly 

during the next three years.

(3)  Manpower requirements established for the primary major items of equipment

(with associated items of equipment) will not be considered due to updates of       equipment.

(4)  The primary workload driver for Food Service (Cook) Operations is the number   

of soldiers required to be fed.

     c.  Function, Military Occupational Specialty (MOS), and Standard Duty Title Codes (SDTCs):

            FUNCTION             DUTY TITLE                MOS/GRADE              SDTC 

           Food Service                    Cook                            92G/E3, E4                 QCC           

           (Cook Operations)

                                                    Cook                            92G/E5                       QCC                               

                                                    First Cook                                                       QCT            

                                                    Senior First                 92G/E6                        QJV            

                                                    Cook

                                                    Food Operations                                             QJX          

                                                    Sgt

                                                    (
                                                    (
                                                    (
                                                    (        

     d.  Additional Skill Identifiers (ASIs).  Food Service Specialist, MOS 92G, can be assigned the Additional Skill Identifier Z5 (Enlisted Aide).  ASI Z5 has no affect on the outcome of this study.
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     e.  MOS Dispersion.   Current MOS dispersion data was extracted from the Requirements Documentation System on 8 May 1997, and used to develop the MOS 92G dispersion table below.  TOE and force impact manpower requirements will be determined during conduct of the actual MARC study.

                                                TOE                                        NUMBER OF TOE

MOS/AOC                           SERIES                                    AFFECTED       

92G                                         01(Avn)                                           93

                                                03(Chem)                                        17

                                                05(Eng)                                           38 

                                                10(QM)                                           23

                                                 (
                                                 (
                                                 (
                                                 (
     f.  Exceptions and/or Limitations.  This study will not address the requirements for the 

following:

        (1) Food Service Technician (MOS 922A). MARC for MOS 922A is addressed in the Quartermaster Warrant Officer Positions MARC Study, MCN Q10.

(2) Enlisted Aides. Enlisted Aide requirements are allocated in Chapter 2,

para 2-2d, of the Force Management Bulletin Board – MARC.

        (3) Watercraft Operations.  Manpower requirements for Food Service (Cook) Operations for Series 55 TOEs associated with Watercraft operations are included in a separate MARC study, MCN T03.

   g.  Type of Study.   This study will be conducted using a combination of standard MARC requirements (crewing the equipment) and variable workload analysis.

5.  METHODOLOGY.

a. Front-end Analysis.  The approach to be used in developing the MARC for Food Service 

(Cook) Operations will be as follows:

           (1) The analyst will become thoroughly familiar with Food Service (Cook) Operations by researching past studies, doctrine, and field manuals.
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b. Wartime Task List Development.  

(1) The MARC analyst will prepare a proposed wartime task list for Food 

Service (Cook) Operations.  The task list will use the Food Service Specialist Soldier Training Publications (STP 10-92G1-SM and STP 10-92G25-SM-TG) as a baseline.

           (2) A Subject Matter Expert Panel (SMEP) will be convened to review the proposed task list.  The SMEP will validate each task associated with wartime.  All non-critical and/or peacetime tasks will be eliminated from the task list.

    c.   MARC Study Approach.

          (1) The MARC analyst will visit operational field units to discuss the manning requirements for each of the Major Items of Equipment associated with Food Service (Cook) Operations.

          (2) Position manning for the specific Field Feeding Equipment LIN(s) in the TOE, will be determined for the number of meals that must be prepared. Where the maximum number of meals that can be prepared in the MKT is stated at 300; the MARC will determine how many cooks are required for a set population; i.e., 150, 205, 275, or 300 soldiers fed. This number will establish the proper number of Field Feeding Equipment LIN(s) needed in TOE.

          (3) The MARC analyst will assess the Force XXI Food Service (Cook) Operations impact during this study; using the 4th Mechanized Division as the model.

          (4) The MARC analyst will coordinate the results of the MARC analysis with the U.S. Army Quartermaster Center and School Proponency Office.  A SMEP will be convened to review the results of the study.

    d.  Function Description.   The function description will be reviewed by the SMEP to ensure all areas of the work center will be studied.

    e.  Materiel/Equipment List.  Equipment associated with the Food Service (Cook) Operations function will be thoroughly reviewed to ensure its accordance with current doctrine and its availability to accomplish the assigned mission.
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f.  Type of Equation.  

    (1) Requirements for Food Service (Cook) Operations will be determined using the following proposed equation:  

                                               [(A x B)] + [C/D] = R

Where:

A = Standard MARC Requirements (Manpower Required for Set Population      

       Supported/Type of Field Feeding Equipment in the TOE/By Battlefield Location)

B = Density of Field Feeding Equipment

C = Workloadable Requirements (All required man-hours beyond standard MARC)

D = Annual MOS Availability Factor Established for Cooks

R = Number of TOE Positions Required

         (2) Supervisory/Staff Positions related to Food Service Operations not directly addressed above will be analyzed during the development of the MARC.  The analysis will consider the following:

               (a) Doctrinal requirements.

               (b) Organizational structure and span of control.

               (c) Subject Matter Expert recommendations.

        (3) If analysis lends itself so that the supervisory function can be based upon workload, the following equation will be used:  

                           A/B = R

Where:

A = Man-hours Required to Support the Function

B = Annual MOS Availability Factor for Supervisory/Staff Positions (4380 hrs)

R = Number of Supervisory/Staff Positions Required
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6.  MATERIEL/EQUIPMENT DESCRIPTION.  The following major items of equipment are operated/maintained by MOS 92G and will be studied to obtain key data for determining the criteria.  



LIN                     NOMENCLATURE


K28601               Kitchen, Company Level, Field Feeding-

                                                                            Enhanced



L28351                Mobile Kitchen Trailer (MKT)

                                                S33399                Sanitation Center (SC)

7.  COORDINATION REQUIREMENTS.  The study will initially be coordinated with the following organizations and activities:

     a.  USAFMSA (MOFI-FMR-C), (MOFI-FMR-L), (MOFI-FMR-PS)

     b.  USACASCOM (ATCL-Q), (ATCL-O), (ATCL-T)

     c.  HQDA FISO – QM 

     d.  All schools/centers whose TOEs contain Food Service (Cook) Operations, MOS 92G, positions.

8.  WARTIME TASK LIST DESCRIPTION.  The initial wartime task lists have been developed from applicable soldier’s manuals and training devices and other pertinent publications.  SMEPs will verify the lists during the study development process.  Task lists are found in Annex A of this MDP.

9.  MILESTONE CHART.  The milestone chart is found in Annex B of this MDP.

10.  STUDY POINTS OF CONTACT:

       a.  MARC Analyst, Mark A. Teer, DSN 539-0700, commercial (804) 765-0700,  

e-mail: teerm@leav-rdd.army.mil. 

      b.  U.S. Army Quartermaster Center and School, I. M. Smart, DSN 687-0999, commercial (804) 734-0999, e-mail SMARTI@lee.army.mil.
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