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1.  PURPOSE.  This MARC Study Document (MSD) was developed to update the Manpower Requirements Criteria (MARC) for the function of Food Service (Cook) Operations performed by MOS 92G in a sustained combat environment.  This study contains the proposed criteria and it documents the methodology and data used.

2.  CONCLUSIONS.

     a.  The revised manning criteria are based on doctrinal research, interviews, functional observations and the experience of various subject matter experts (SMEs).  The proposed criteria for Food Service (Cook) Operations are suitable to support sustained combat operations, on a 24-hour basis, in a wartime environment. 

     b.  The proposed criteria represent the Minimum Mission Essential Wartime Requirements (MMEWR) for this function.

3.  RECOMMENDATION.  This study is approved and the proposed criteria at Annex A be published.

4.  ASSUMPTIONS.

     a.  Food Services Specialist, MOS 92G, will continue to operate food service facilities to ensure proper nutrition for soldiers. 

     b.  Wartime Tasks associated with Food Service (cook) Operations are governed by current doctrine and will not change significantly during the next three years.

     c.  The primary workload driver for Food Service (Cook) Operations is the number of soldiers required to be fed and the type of meals to be served, in accordance with army field feeding doctrine.  
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5. FACTS BEARING ON OR RELATING TO THE STUDY.

     a.  This study addresses requirements for MOS 92G (both field feeding and staff support), in all designated feeder TOE, co-located detachments and other applicable TOE, at all echelons (Division, Corps, EAC).

     b. This study addresses only the food service personnel, supervisor, and unit maintenance associated with this function.  Direct support and above maintenance are not accomplished by this MOS.

     c.  No personnel will be required to work in food service (Cook) operations for more than twelve hours a day for safety, health, and welfare reasons.

     d.  MOS 92G requirements for Army Watercraft food service support are covered by the Watercraft Operations MARC study, MCN T03A97.

6.  DISCUSSION.

     a.  Function Description.  The Food Service Specialist/Cook (MOS 92G) is a component of Career Management Field 92 – Supply and Services.  MOS 92G personnel perform primary missions in support of Army Field Feeding or garrison food service operations as follows:  (1) Operates food service facilities and equipment, to include, Field Feeding Kitchens, Sanitation Centers, and applicable associated support items of equipment (ASIOE);  (2) Deliver and serve meals at remote feeding locations, using the KCLFF/KCLFF-E and/or insulated food containers

     b.  Methodology.  This MARC was developed as a workloadable and standard position criteria using data collection techniques, personal and group interviews with SME, functional observations, and research of army regulations and doctrinal materials. 

          (1) The MARC analyst researched doctrinal references, prepared a wartime task list for presentation to the subject matter expert panels (SMEPs), and conducted work measurement data collection during two separate field visits to TOE units.  The study objective was threefold: First, validate findings and determinations from the 1993 AFFS-F field trial results; Second, update, correct and/or modify those findings which have been changed, deleted or added to; and Third, simplify the process a TOE developer or others would use to determine the number of cooks required for a TOE.   

         (2) A subject matter expert panel (SMEP) was conducted at Fort Lee, VA, on 10 September 1998.  The panel consisted of members of the QMC&S, CASCOM and III Corps.  SMEP demographics are at Annex B.  The following activities occurred during the course of the meeting.                                              

             (a) The wartime task list was presented to the panel for validation.  After some discussion, the list was validated and approved with minor changes.  The final task list as validated by the SME panel is shown at Annex C.
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               (b) The SMEP reviewed the function description contained in the MDP and recommended minor changes.  Those changes are reflected in the function description shown above at paragraph 6a.

               (c) The SMEP reviewed and validated with minor changes, the study’s proposed materiel/equipment list contained in the MDP. 

          (3) Work measurement data collection was conducted at Fort Hood, 10-19 Nov 98, during a 4th ID pre-NTC exercise.  They were operating in a Force XXI battlefield scenario.  

              (a) Initially, we observed the Base Support Company of the FSB as they participated in a Battalion move.  This included them taking down and loading for movement, two MKTs with camouflage netting and all other ASIOE.  We also observed them at the site they relocated to as they set the same equipment back up and proceeded to prepare an A-Ration Dinner meal for 350 personnel.  Our emphasis during this phase was on the personnel required to take down and set up an MKT and its associated support items of equipment (ASIOE). 

                    [1] Based on our observations during this exercise, we determined that while it is preferable to use four cooks (one on each corner) when taking down and/or setting up the MKT, it is not necessary.  Three cooks and one other soldier (KP, etc.) could instead set it up.  Three cooks with the aid of the hand crank could also set it up on one of the corners’ of the MKT.  This finding is important in that we have (at this time) one Corps and four EAC feeder TOE who (based on the population supported), only have a requirement for three cooks.

          (4) The second work measurement data collection was conducted at Fort Hood, 2-8 Dec 98, during a 1ST CAV DIV pre-Bosnia exercise.  The Brigade we observed was broken up into five Camp Sites designed to simulate the Bosnia Scenario the Brigade was preparing for.  

                (a) To determine the location we felt would provide us with the best data, we observed the Food Service operations at several of the Camp Sites recommended. We also used this opportunity to discuss study related food service pros and cons with food service personnel throughout the Division. Eventually we decided on the site called Camp McGovern for the actual work measurement data collection.  Food service was provided at this site by the HHC of a maneuver battalion, which supported a population served of approximately 750 personnel.      

                      [1] This unit used 14 cooks (13 plus the Senior Food Service Operations Sergeant) during each 24-hour observation period.  The cooks worked an average of 17 hours during each observation period.  The current MARC for this unit requires 22 cooks to feed 750 people.  They were therefore operating with eight cooks less than required.  After performance leveling the workload observed and then adjusting it to the actual number of cooks required, each cook would have worked an average of 8.89 man-hours per 24-hour day.  By comparison, the representative AMAF for this TOE allocates a maximum of 8.97 man-hours of MOS available time per cook in a 24-hour day.
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c. Results of Analysis.  

           (1) Food service personnel/cooks (MOS 92G) perform a variety of food service tasks and duties needed to provide food service support to TOE units on the battlefield.  Supervisory and non-supervisory personnel have the responsibility of performing the wartime tasks listed at Annex C.

          (2) The proposed criteria are directly dependent upon and/or related to the food service needs at each level of organization.  The primary workload driver for this study is the number of personnel supported and the type of meal served.

          (3) The proposed criteria are based upon staffing the MKT and its ASIOE.  For TOE with cooks or additional cooks determined otherwise, see the applicable proposed criteria note shown at Annex A.

          (4) The criteria at Annex A were established for feeder TOE and others as applicable. 

(a) Cook requirements at annex A (tables 11-5A, 11-5B, 11-5C, 11-5D & 11-5E) were 

determined using the equations shown below.  The equation is shown in two parts. The results of the first part or P, gives the total number of MOS 92G man-hours required per year for a given food service operation.  The results of the second part of the equation or S give the total cook requirements needed to support the MKT and its ASIOE.   Additional cook requirements, as applicable, should be added in accordance with the notes shown at Annex A.  Note that the cook requirements from the tables at annex A (per the second equation), includes the supervisor (Senior Food Service / Food Service Operations Sergeant).  The equations are as follows:

(AxB) + (CxD) + (ExF) + (GxH) + (IxJ) + (KxL) + M + (NxO) = P






P + S = R






Q

Where:

A = Number of people supported.

B = 60.128 = man-hours (MHRS)/year required to support one person.

C = Number of MKT = 1/300 people supported or 1/350 people supported in a consolidated

       feeding site using 2/more MKTs.

D = 681.33 = Number of operator/crew maintenance MHRS/MKT/year.

E = Number of prime movers (PM) = Number of MKTs.

F = 182.50 = Number of operator/crew maintenance MHRS/PM/year.

G = Number of water trailers (WT)= Number of MKTs.

H = 237.25 = Number of operator/crew maintenance MHRS/WT/year.

I = Number of kitchen, company level field feeding (KCLFF).

J = 85.16 = Number of operator/crew maintenance MHRS/KCLFF/year.

K = Number of sanitation centers (SC) = Number of MKT.

L = 176.42 = Number of operator/crew maintenance MHRS/SC/year.

M = 1939.98 = Number of 92G operator MHRS/year devoted to supply activities.

N = Number of mobile kitchen trailers (MKT).

O = 2693.84 = Number of 1ST level (1St Cook) supervisory MHRS/MKT/Year.
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MARC CODES
Representative AMAF


11A
4161


21A,31A
3273


22A,32A
3836


12A,13A,23A,23B,33A,33B
4380     

P = Total number of MOS 92G man-hours required per year.

Q = MARC header code representative annual manpower availability factor (AMAF):

S =  1.00 = Senior Food Service / Food Service Operations Sergeant.

R = Number of Food Service (MOS 92G) positions required. 

          (5) As previously stated, two elements of the above equation (elements B and Q) were modified as a result of the study.

               (a) Element B or MOS 92G man-hours required per year to support one person, increased by 33 percent.  The increase was caused by the AFFS-F requirement to serve seven A-Rations per week versus the previous standard of two A- Rations per week under AFFS.    

(b) Element Q or the annual manpower availability factor (AMAF) was modified as 

follows:  

                      [1] Kitchen Police (KP) man-hours previously allocated for cooks in CS and CSS units have been recalculated as MOS time.  

                      [2] Three digit MARC codes with closely related AMAF were combined to allow us to develop the four representative AMAFs shown in the above equation.  Doing this also allowed us to reduce the number of cook requirements criteria tables from a potential thirteen, down to five (see Annex A).  Note that the representative AMAF, in each case, closely aligns with the AMAF for the three digit MARC Code/s it represents (see table below):

Table Used to Develop Representative AMAF

MARC Code
Current AMAF
Add Back KP Hours
Representative AMAF 

 
11A
4161
  0                                               4161


21A
3176
79                                               3273*


31A
3230                                   61


       22A
3760
73
3836*

32A
3778                                   61

12A
4380
  0                 


13A
4380
  0                 


23A
4307
73
4380*

· Representative AMAF includes KP hours added back as MOS Time.          

     d.  Impact of Proposed MARC (Annex D).  The impact of the application of this MARC reflects some increases and some decreases.  The total force impact reflects the MARC Basis of Issue Plan (BOIP) results once the criteria were applied.  Reasons for the impact fluctuations range from more uniform application of the criteria to changes in population supported.  
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