
College, counselor ••••••••••••••••• 3102 
Command Visits: 

Civilian facility •.••••••••.••••• 7104 
Procedures ••••••••••••••••••••••• 7208 

Co.mRlDdant of the Marine Corps: 
General Authcrity •••••••••••••••• 1201 
Facility Designations .••••••••••• 2101 
Facility Design •••••••••••••••••• 2201. 
Joint Osage Agreement .••.••••••.. 7104 
Technical assistance ••••.•••••••• 2203 

commanding Officer ••••..•.••••••••• 3201 
Committing Officer ••••••••••••••••• 7102 
COIIIIIlIIIlications: 

Disaster, natural ••••••••••.••••• 4406 
Bqui pmen t. . . . . . . . . . . . . . . . . . . . . . .. 2205 
security of equipment ••••••...•.• 440B 
Escape, from escort •••••••••••••• 4407 
Interpersonal •••••.•••••••••••••• 6313 
Prisoner, council ••••.••••••.•••• 8302 

Community resources •.•••••.••..•••. 6320 
Computation, sentence: 

Adjusted release date ............. 9102 
Article 15 confinements ..•••••••• 9302 
Bread and waterjdiminished 

rations ..• ; •..•.......•.••..... 9302 
Change, in rate of earning ••••••• 9205 
Dates of computation ...••••••..•• 9301 
Deferred sentence ...........••.•• 9301 
Expiration table ..•••••••••.••••. 9312 
Extra good time •.•.•.••.••••••••• 9206 
Forfeiture of good time ••••••.••• 9203 
Full term •••••••••••••••••••••••• 9102 
Good conduct time ••••••.•••••.••• 9102 
Inoperative time ••••••••••••••••• 9304 
International date line •••••••••• 9307 
Leave, emergency .••••••.••.•••••• 7303 
Methods •••.•••••.••••.•••••••.••• 9303 
Multiple sentences ••••.•••••••.•• 9305 
Nonpayment of f1ne ••••••••••••••• 9308 
Normal. release date •••••••••••••• 9102 
Parole ••.•.••.••••••••.•••••••••• 9207 
Parole violator term ••••••••••••• 9310 
Policy ••...••.••••••.•••••••••••• 910l 
Pretrial credit .•••••••••.•••••.• 9311. 
Proo.edures ....................................... ;. ... 9301 
Rates of earning ••.•••.•••••••••• 9202 
Rehearing and new trial •••••••••• 9306 
Release date ••••••••••••••••••••• 9102 
Restoration of good time ••••.•••• 9204 
sentenoes, multiple ••...••••••••• 9305 
Vacated suspension ••••••••••••••• 9309 

,Computer Printouts ••••••••••••••••• 8112 
COnduct 

Prisoner. on emergericy leave ••••• 7303 
Staff. General Rules •••••• '.' ••••• 3402 

Conference, CNP •••••••••••••••••••• 3505 
Configuration, spaoe 

classification ••••.•••••••••••••• 2102 
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Absence, from ..................... 7301 
Absentees ........................ 7102 
Acceptance of ••••.••••••••••••••• 7102 
Admin Discharge pending •• ; •• ~ •••• 7102 
Autho:!i"ity ........................ 7102 
Br-..ad and _tar (see Bread and Water) 
Civilian .••••••••.•••••••••••..•• 7103 

................................................ .. 7201 
Confining officer ••• ' ............. 7201 
Constraints ••• ' ••••.••••••••.•..•. 1302 

•••••••••••••.•••••.•. 7102 
Criteria •••••••••••••••.•.••••••• 7104 
Data ••••••.••.•.••••••••..••••••• 1201 
Definition ••••••••••••••••••.•.•. 7102 
Detention facility, in ••.•.•••.•. 2101 
Facilities (see Facility) 
Fitness for •••••••..••••••....••• 7102 

•...•....•......•..... 7205 
Foreign: 

Nationals, with .•....•.......•. 7102 
Military, with .....•........... 7l03 

•...••.•.•••...•. 7201 
HOspitalization, during •.••.••••• 7302 
Illegal •••...•...............•... 7304 
Interruption of .••..••...•••••.•. 7205 
Medical exam, for ••••••...••...•. 720S 
Notification of .................. 7202 
Order: 

Acceptance of Prisoner •.••..•.• 7102 
Procedures ••••..••••••••••••••• 7203 
Completion of ••••••••••••.••.•• 8l09 

Personnel, of 
Enlisted. •.•. ' ••••••••••.••.••.•• 7201 
Officer •••••••••••••••••••••••• 7201 
Other 'armed services ••••••••••• 7201 
Senior enlisted •••••••••••••••• 7102 
under influence, drugs ••••••.•• l.l03 

Pla~ of (See Place of confinement) 
Pretrial (5ee Pretrial) 
Principles govexning •••••..•••••• 1102 
Policy .......................... • 1201 

••••••••••••••••••••••••••• 7102 
Procedures : 

Development •••• , ••• ' •••••••••••• 1201 
Initial review ••••••••••••••••• 7207 
Officers •••••••••••••••••••••.• 7103 
Enlisted. personnel ••••••.•••••. 720l 
Other services ......... ' ••••••••• 720 1 

Protective CUStody ••••••••••••••. 7l02 
ParPose of..... . . • • • • . . '. • • • • • .. ~ . 12 0 1 

••••••••••.•••••••••... 7101 
Recertification, for •••••••••.••. 7205 
Reco%ds, required ••.•••••.•••••.• 7204 
Jledesignation •••••••••••••••••••. 7104 
Release . •......•............. ; •.. 7304 
Shipboard: ' 

30 day regulation ••.••.•••••••• 2101 
At sea •••••••••.•••.•••.•••..•• 8109 



r 

Court-martial 
Pretrial confinement .•.....••..••. 7102 

..•.••••...• 12107 
Staff, selection .•.••....•..•.•.• 3102 
uniform treatment ................. 1201 

CPR ............ o. .................................. ....... o. •.• -3503 
criteria: 

Assignment, staff ..•••••.•••••.•. 3103 
Civilian, use of naval facility •• 7105 
Classification, prisaner ..•.••.•• 4202 
Desigllation, 

Authority to use •.••••..•....•• 2201 
Place of con£inement ••.••.••••• 7104 

Escorts •.•.••••••••.•••..••...••• 7405 
Performance evaluation ••.•.•...•. 3105 
Selection to key positions ..•.... 3102 
Special quarters •..............•• 4205 
Transfer to Bureau of prisons .... 7407 

CS (see gas) 
CUstodian: 

Authorized ......................• 3201 
Valuables .....•...••........... ' .. 9202 

CUstody: , 
Chain of •.........•.............. 43 02 
Classification (see Classification) 
Co=ectional .........•....•.....• 1201 
Identification ....••...•..••...•• 5201 

...•.•..••.•.•.•... 8110 
Installation ..•....•...•.......•• 4201 
Offender •............••.......... 1101 
Prisoner .......•.•.•..••.•.•..•• . 4201 
Protective .•••.....•.•••..••.•. •• 7102 

....•..•••........•••.• 9109 
Segregation, after ••••...•••••..• 5103 
Special quarters ...••......•••.• • 4205 

- l) -

Daily 
Appointmeat sheet •.••••.•....•... 4102 
Change (transfer) sheet ..•.•••..• 8111 
Routine .•••.••••••.••......•••.. . 5101 

Dangerous Material.s •.•.....•.•.•.•• 4306 
oata (see confinement) . 
oate of release •••.•..•.•••••.....• 7304 
l)eadly force •.•••....••••.•.•••..•• 4404 
Death of prisoner: 

During transportation •••.......•. 7405 
Report of ............................................... 8115 

l)econtamination, tear gas .•......•• 4308 
Defense 

COUnsel, facilities for •.•••••.•• 2206 
Department. of ••••.. '.' •••••••.•••• 1102 
Secretary of .•••••••..••••••.•••.• 1102 

DEL~ claasification •••••••.• ~ •..•• 2103 
Demographic background ••••••••••••• 4203 
Dental. 

Personnel ..•..••.......•..••..••• 3201 
Record (see Records) 
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Department of Defense -. Instruction 

1325.4 •.•••...•.••••..•...•...••. 1102 
Deployment, release to ...•.....•... 7104 
Deprivation of privileges •.••.••..• 5103 
Deserter Information Point •••••.... 4407 
Design Ssee facility) 
DeSignation of confinement 

facility .•••.••••••••.••.••• ; .•.. 1103 
•••.••••••••••..•....•..• 2201 

Details, Work (see work) 
Detained person (see Confinement) 
Detention (see Facility) 
Development, staff .•••••...•....... 3505 
Diet, special. (see Meals) 
Diminished rations (see Bread and Water) 
Disaster Bill ..••..•..•••....•..... 4406 
l)iscllarge (see release) 
l)iscip1inary Barracks, Fort 

Leavenworth ...................... 7402 
Disciplinary: 

Log •••••••••••••••.•••••.•••••.•• 8108 
Measures. . . . . . . . . . . . . . . . . . . . . . . . . 51 0 3 
Reports •..•............•......... 5102 
Segregation (see segregation) 

Discipline 
Administrative 

Authority ...•.•.....•.......•.. 5102 
Authorized Measures •.•..•...... 5103 
Procedures .....•..•.....••••.•• 5102 

Policy •...•...•••....•.•..•....•• 1201 
Discipline and Adjustment Board 

(see Boards) . 
Disestablishment (see Closure) 
Disposition Board (see Boards) 

Records of (see Records) 
Disruptive prisoner, place of 

confinement .........••.......•..• 7104 
Disturbances ••••••••......•..•••... 4401 
Donations, charitable .••.......••.. 8207 
Doors, emergency •••••••••••..•••.•• 2205 
Dormitory (see Facility) 
Dril.1, emergency: 

Fire •...•.••.••••.••.• ~ •..•.•..•• 4405 
Riot ..••..••••••••••••.•..•...... 4408 

Drill; military: 
Close order, prchibited •.••...••• 5103 
Facilities £or •.•.•.•••.••..•...• 2206 

. Ships' Brigs, in •.•..•••••.•••.• 11105 
Drug records, disposition of •.••.•• 8J.13 
Dry cleaning.; ••••...•••..•....... 10202 
Duration . 

Disciplinary segregation, of .•. 5103.3 
Emergency 1eave ••••...••.•.••.. 7303.2 

])uty: 
Collateral •...•••.....•.......... 3204 
conflict of interest •..•••.•....• 3201 

•••...••..... 3205 
Extra ..•••...•.•••..•.•.......••• 5103 
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Facility, confinement: 
Authority, to use ••••.•••• ; ...••• 2201 
ci vil.ian ••••••• ; ................. 2101 

......................... 7104 
• •••••••••••••••••.....• 12102 

Closure ••..•••• : ................. 2201 
Criteria ..••.••..•...•.•••••••... 2202 
Bstablishment of •••••.••••••••.•• ll01 

•••••............ 2201 
Regulations, for •••••••.•...•..•• l.l03 

Brigs, ships' .. -. .-........ -. ~ ............... 23.01 
........ .- .......... " ......... .. ".11102 

Brig, shore .... ~ ............... 210l. 
Co=ecticmal custody ••••••••••• 2101 
Detention ....... , .............. 2101 

..................... 12102 
Other Military services ........ f101 

•••• '" • 7104 
....... 12102 

Federal Bureau of Prisons (BOP): 
Training • • . • . . . • . . . . . . . . . • . . . . . . . 3 5 0 5 
Transfers to ..................•.. 7407 

Female pril10ners (see Opposite sex) 
Fences ••.....•.•...•.......•.•••.•• 2205 
Files: 

Detention .........•.•....•.••••• 12106 
Format •••.•.•..•••••.•••.••.•.•.• 8103 
Prisoner .•..•..•.••••..•....•.••• 8103 

• ......................• 11106 
· •••••••••••••....•••••• 12106 

Reactivation of •..••........•..•• 8103 
Ships' brigs ••.....•••.......•.. l1106 
Treatment .•••••••••••..•........• 4203 
Visibl.e .•••••••..•.. ' ••••.•...•••• 4102 

Finances (see Expenditures) 
Fingerprints ••••.••...•..••.••••.•. 8304 
Fine, nonpa~t •.•.•.•••..•..•••.• 9308 
Fire 

Bil.l, requirements •.••••..•...••• 440S 
COdes ••••••••••••••••...•...•...• 2302 
Door ............................. 2205 
Drills ........................... 4405 
Equipment. (see Equipment) 
Exits ............................. 2205 
Extinguishes {see Extinguishes) . 
HyCrants/hoses ...••..•••...•...•. 2205 
Inspection •..•.•.•••..•.......... 2205 

••••••.•••••••.•••••.•• 2302 
Keys ............................. 4405 
Marshal. •••••••••.•••••••••••.•••• 2205 

.......................... 2302 

........ -.......................................... .. 4405 
Requirements, safety ••••••••••••• 4405 
Supervi.sion, of equipment •••••.•• 2205 

Firearms ••••••••••.•••.••••• '.' .. ' ... 4307 
Fi~, use of ..•••••.•••••••••• 4403 
First Aid ........................... 3503 

.................................................. .. 4406 
••••••••••••••••••.•••••. 12104 
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Fitness, for confinement .••........ 720S 

Civilian facility .••.•...•....... 7104 
Fixtures, plumbing •.•••••.•••...... 2209 
Flashlight ••••••••••••••••........ : 2209 
Flavoring extracts, controlof ••... 4306 
Flood lights .. 10 .......................................... 4405 
Flood l!iie .•.••..•••••••.••........ 4406 
Fluids (duplicating) •••..••••.•..•. 4306 
Food (see Meals) 
Force 

Deadly .......... • ' ..................................... .. . 4404 
Detention Staff, by ••..•••••.••. 12103 
Disturbances ••••.•••••••••••..... 4402 
Policy •••••.•.•••••••.....••..... 3402 

..•.....•••.....•••....... 12103 
Priorities ........•.............. 4402 
S.how of ....................•..... 4403 

Foreign 
Civilian facilities •............. 2101 

............. ' .. 7104 
Court detention .................. 2101 
Military personnel confinement ... 7103 

... 7201 
Nationals, confinement with •..... 2101 

•...•. n02 
Report, required ....•.•.......... 7104 

Forfeiture of good conduct time .... 2101 
..•• 5103 
.... 9203 

Format 
Inspection ....................... 1201 
Prisoner files •••••.............. 8103 

Fo:ms (see Appendix Al 
Fraternization •• -•••••.•••••••••.... 3403 
Freedom of Information Act .•••..... 8102 
Friend, pl-ace of confinement ....... 7104 
Frisk, search .•••..•..••..•.••••••. 43 02 
PUel, control of ..................... 43 06 
FUll term sentence ...•.•.•••••.•.•• 9102 
Fw:Ida. prisoner personal: 

Accounting ••••.•••.••••••••••..•. 8203 
Custodian •.••.•••••••...........• 3201 
Detention facilities ...••••••.•. 12108 
'Expenditure of •.•.•••••••••••.... 8205 
Ships' :brigs in ................. 11107 

Functional adequacy (FAI): . 
Classification ....••••.••........ 2103 
Evaluation ••.•••••..•••..•.....•. 1201 

.New and Existing Facilities ..•••• 2103 
Functions 

Billet titles .......... _ ......... 3202 
Personnel.· •••••••••••..••....•• ' .. 3201 

Funds and valuables 
Accounting •••••.••••......•.••••. 8203 
CUstodians ...•••..•....•••••••••• 3201 
Records and receipts ••••••••••••• 3201 
Transfers .....•....••.•••••••••.• 7408 

Furniture ••.••....•••....•••••..... 2204 
.•...•.••••••...••••...... 2206 



\ 

InCident report •••••••.•••••••.•••• 8115 
Detention" in •••.•••... ',' .•.•.•• 12108 

Industrial good time 
Definition ••••••.•••••••••••••••• 9102 
Policy •••••••••••...•••.••••••••• 9206 

Industries, supervisor ••••••••••••• 3202 
Information 

correspondents, to •.•...•••.• ; ••• 8301 
Dissemination of data ••.••••.•••• 1201 
Legal status ••••.•••••••••..••••• 7202 
Pretrial agreement ••....•••.•.••• 7202 
Prohibited ••••••.•••••.••••.••••. 3402 

••••••••••••••••••••••• 8301 
,PUblic media .•.......•.••.••.•..• 8303 
Request for •.•••..••••.•.•••••••• 8102 
Visitors, to •.......•..•.•••••••. 8301 

Inoperative time , 
Definition •••....•.•....•....••.• 9102 
Example •.•...••....••....•..•.•.• 9304 
Procedures •••.•....••..•..•••••.. !r304 

In-service training ..•.•••.•.•••.•• 3503 
Insignia, military ..•••••......•. ' •• 5201 
Inspection" Board of Survey 

(see Boards) 
Inspections 

Brig, ship, shore, of .•....•.•••• 1201 
•••••••••••• 2302 

Contraband, in mail •.•••••••••.•• 8301 
Correctional custody, of •••..••.• 1201 
Corrections specialist, by ..•..•• 1201 
Detention facility, of .•••.••.••• 1201 
Emergency door, of .•....••.•.•••• 2302 
Extinguishes, fire of •••••••••••• 2302 
Fire .•.•..•••••.•.•••.•••••.•..•• 2302 
Formats ••••••.•...•.•.•••••.••••• 1201 
Mail, of •••...•••••...•••••••••.• 8301 
Record, of prisoners in 

segregation .•••••••..•••••••••• 4205 
•••••••••••••••••••• 5103 
••••••••••••••••••• 10J.05 

Safety ••••••••••. .-•••••••••••••.• 2303 
Sanitation •••••••••••••••••••••.• 2304 

Medical officer, by •••••••••.• J.0J.01 
Record of .••.•••••••••••••••.. J.0105 

security •••••.•••••.••••••••••••• 2302 
Installation custody 

Definition ••••••.••••.••••.•••••• 4201 
Form (DD512) •••••••••••••••••••• 4104 
Procedures ...... . .o .......................... .. 42 01 
Quarters ........................................... 2102 
Supervisor, Work •.••••••••••••••• 3202 

Instruments, restraint ••••••••••••• 4309 
Intercom •••••••••••••• , •••••••••.•.• 2205 
International date line •••••••••••• 9307 
Inter-service agreements .' 

Facilities ••••••••••••••••••••••• 3102 
Procedures ••.•••.•.••••••••.••••• 2101 

Intoxication ••••••••..•••••••.••••• 1103 
Invent~ry, funds and valuables ••••• 8203 
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Form (~VPERS 1640/17) ••••••••••• 7408 

Irons, Leg ••••••••••••••••••••••••• 4309 
Irritants, controlof •••••••••••.•• 4306 
I.S.I.C., command visits ••••.•••••• 7208 

• 
- J-

Job qualification requirements 
(JQR) •••••••••••••••••••••••••••• 3502 

Joint usage of facilities, 
agreement ••••..•••••••••••••••... 7104 

JUdge Advocate General, 
International Law Division, 
confinement, foreign, military 
personnel. . • • . • • . . . • . • . • • • • . . • • • . 7103 

- It -

Key 
Cell .•.••••..••••.•••...•........ 2204 
Control. ..•••••.••..••••••..•.•. .4101 

••••••••••••••••••••.••••• 4303 
Fire .••.•........•••••..••...•..• 4405 
Locker .••••..•••........•.•..•.•. 2209 

Kerosene, control .•..•.•..•......•• 4306 
Kitchen utensils ..•••••.•••.••••.. 10201 

- L -

Ladder Racks ••••••••••••••••••••••• 2206 
Laundry operations •..•.••••••••.•• 10202 

Space ••••••.•.•.••.••••••••.•..•• 2208 
Law, Public 90-377 ••••••••••••••••• 1101 
Lawyer' ( see counsel) 
Leadership, lltaff •••••••••••••••••• 3102' 
Leave: 

Appellate •.••••• , •••••••••••••••• 7304 
Emergency ••••.•••••.••••••••••.•• 7303 

Ledger, expenditures and receipts •• 8203 
Leg irons .••..•••..••••....•...•••. 4309 
Legal, implications for programs ..• 6102 
Legal status, of prisoner 

Berthing •••••.••••••••••.•••.•..• 4201 
categories •••••••••••..•.•••••.•• 7103 
Changes, medical 

recertificatian •..•.••...•••... 720S 
Information sbout •••••••••••••••• 7202 

Library •.••••••••.••••••• ' •••••.••• 10204 
Regional ••••••••••••••••••••••••• 3506 
Staff •••••••••••••••••••••••••••• 3506 
Station ••••••• " •••••••• " ••••••• 350,6 
Use of, prisoner .••••••••••.•••.• 6314 

Life Support Systems ••••••••••••••• 2205 
Lighting •••••••••.••••••..••••••••• 2204 

•••••• ' ••••••••••••••••••••• 2209 
,~, , 



Medical, Examination 
Confinement, fQr •••••••••.•• ~ •••• 7205 
COrpstna.n, Dy ....... _ ........................... I .. .. 3202 
Detention, for .••••••••••.•••••. 12107 
Mess Deck .••••••••••.••••••.••.• 10201 
Segregation .•.•••..••••••.••••.• 10101 

Medical., Pacilities ••••....•••••••• 2208 
Medical., Food refusal ••••••••• " •••• 10101 
Medical., "Injury to prisoner •••••••• 4406 
Medical., Sanitation Inspection 

Barber shop •••••.••••••••••••••• 10203 
Facility •••••••.•..••....••.•..•• 2304 

. .. .............................................. .. 3201 
• ••.•••••••.•••••••••••• 10101 
· .•..••••••.•••••••••••• 12102 

Medical, Log •••••••••••••••.••••••• 8105 
Medical, Manual, Department ......•• 2104 
Medical, Officer ...•••••..••• .- ••••• 3201 

...••..••••.•.•.•• 10101 
Medical, Personnel 
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Minimum custody •.•••••.••..•••••••• 4201 
Miscellaneous Areas •••••••••••••••• ~209 
Misconduct, disciplinary action 

against ....... ~ .................. 5103 
Mitigation of sentence, 

interservice agreement ••••••••••• 210~ 
MOnitoriAg 

Phone calls •••••• : ............... 8301 
Television •••••••••.•.••••••••••• 2205 

••• " •••••••.•...•••.•••. 2209 
•..••••...•••••.•••••• 12102 

Moral restraint .................... 7102 
MOS, 5831, 5804 . 

Assignment criteria ......•....... 3103 
Awarded .....•..••.•.••........... 3104 
policy •.•..••••........••...•...• 3101 
P~l .•.........•••...•......•. 3106 
Ships' Brigs .......•............. 3103 
5800 series ........•••........... 3103 

MoveII!ent, prisoner .•..•..•••.••.•.• 4104 
MOVies .•••••.•••...••.....•••.•.•.. 6314 Corpsman •••••••••..•••...•....•.• 3202 

Officer •..•.•.•.•••••....•.....•• 3201 
••••.....•••.•.•..•...•.• 10101 

"Multiple sentences .......•........• 930S 

Paramedical •.•...............•.. 10103 
Medical, Body cavity search .......• 4302 
Medical, Services ...•............• 10101 
Medical, Suicide risk •.•........•.• 4205 
Medical, Tear gas treatment ....•.•• 430B 
Medical, Transfer 

Air travel. • • • • . • • • • • • . • • . • . • • • • • 74 04 
Illness during •.•••••........•••• 7405 
Medication, of ...••••...••.••••.• 7404 
Records of •.••.•......•.•...•...• 7408 

Medical., Visits to segregation ••••• S103 
Medication 

Administration of •••.••.••.••.•• 10102 
Controlled stibstance •••••••.•... l0l02 
Paramedical personnel, by •••••• ~ 10103 
Record of ••...................... 8105 
Storage •••........•••••••••.•.... 2208 
Transfer, during prisoner •• " •••••• 7404 

Medium custody (In/OUt) " 
Definition •...•••••••..••••.....• 4201 
Policy •••...•.••...••••••.••••••• 4202 

Mental symptoms .•.•..•••.••...•.••• 720S 
Mess deck " 

Facilities ••.••••••. " ..••••.•.•••• 2208 
Operations ..••....•••••••••••••• 10201 
SUpervisor •....•••..........••••• 3202 

Military 
Courtesies. approved, forbidden •• Sl0l 
Foreign perscmn.el •••••••••••••••• 7103 

" •••••••••••••••• 7201 
Occupational specialty (see MOS) 
Practices, unorthodox •••.•.•..•.•• 5101 
ReSO\1r~s ...................................... ' ....... .. 5103 

..••••••.•.•••......•••• 6320 
Training ......................... 3202 

• .•••••••••••••.••••••.•• 6311 

J:-ll 
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Name tag .•....•...••.......•.•..... 8110 
Nationals, foreign .•.•.........•... 2101. 

•..•.•....•...... 7102 
Natural Disaster Bill .•••••••.••••. 4406 
Narcotics .......................... 11.03 

Detention ••••••••••••••••••••••• 121.07 
Vault ....••.•.....••••....•.••.•. 2208 

National Institute of 
Corrections .•.••••••• , ....••...•• 3505 

NAVCOMP'l' Manual, custodian .•...•••• 3201 
Navy Regulations 

Civilian prisoners ••••••......... 71.03 
Correctional authority ........... 1.1.03 
Delegated authority ..••.......•.. 1.201. 
Detention facility •••.••••••••••• 2101 

Neatness •••....••••..•.••••••...... 5201 
NEC 2008,957S" " 

Ship's Brig •••.•••••.•••••••..•. 111.03 
Policy . . -........................ . 3103 

NEe 951.6, 9575 
Assignment criteria ...•.......... 31.03 
Awarded ••• " ••••••••••••••••••••••• 3104 

" Policy •••••.•.••••.••••••••••..•. 3101. 
Removal. •••••••••••••••••••••••••• 31.06 

Negotiations, hostage, riot •••••••• 4409 
Newspapers. periodicals •••••••••••. B301 
Night lights ••••••••••••••..•...... 2209 
Noise •••••...•••••.•••••••••••••••• 2204 
Nonjudicial. punishment ..• " .••..••... 7103 

••••••••••••• 9302 
Non-pay status 

Haircuts. • • . •. . . . • . • . . • . . • . . . . . . 1. 0 2 0 3 
~Health and comfort ••••••..•••••.. 8209 



'. 
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Physical 
Abuse ••••••••••••••••••••••••••• • 3402 

••••••••• , •••••••••••••• _ •• • 3405 
Examination (see Medical) 
Fitness testing .••••••••••••••••• 6317 
Restraint •••••..••••••••••••.••• • 7102 
Training (See Training) 

pill.ow ~ ...................................................... .. 22 04 
pillow case •••.•..•••••••• · ••••••••• 22 04 

••••••••••••••••••••••• 10202 
place of confinement (see Facility) 
Planning of brigs •••••••••••••••••• 2202 
Plumbing, berthing area .•••••.••••• 2209 
Poison, controlof .•••••••••••.•••• 4306 
Policy: 

Civilian use of naval 
brigs •....•.•.•••••..••••••.• • 7105 

Clothing expenditures .••...••..•• 8206 
Confinement order ••.•••..•.•••••• 8109 
Correctional custody ••..•.• -.-.••. • 1201 
Correctional programs •..••••••••• 6301 
Correspondence and visiting ••..... 8301 
Daily change sheet •.•.••••.•••••• 8111 
Detention Facility •••••••..••..• 12101 
Health and comfort items ...••••.• 8211 
I.D. Badge, prisoners •••••.••••.• 8110 
Incident reports (OD 173) •••••••• 8115 
Personnel • • • • . • • • • • • • . • • • • • • • • • • . 31 0 1 
Monthly report of Prisoners 

(NAVPERS 1640/11) ••••••••••••• 8113 
Responsibility, to develop ••••.•• 1201 
Secretary of the Navy •••••••••••• 1201 
Ships' Brigs •••••••••••.•••••••• 11101 
Staff selectional •••••••.•••••••. 3101 

Portable, two way radio •••••••.•••• 4407 
Posse Comitatus Act .••••••••.•••••• 7105 
Post 

Escape, for ..•..••••••••••••••••• 4407 
~ Level .•....•••••••••••••• 3202 
Orders •••••.••••••••••••••••••••• 3401 

•••••.••.•••••••••••••••••• 8305 
•••••••••••••••••••••••••• 12106 

Security .•••••••••.•• " •••••••••• 3202 
••••••••••••••••••••••••• 4301 

Postage ••••.•.•••.••••••••••••••••• 8301 
Posting: . 

Fire BilL •••..••••••••••••••••• • 4405 
Natural Disaster l3ill •••••••••••• 4406 

Post-release procedures •••••••••••• 7305 
Post-riot procedures ••••••••••••••• 4408 
Post-trial, foreign civilian 

facilities ••.••.••••••••••••••••• 7104 
Pregnancy test •.••••••••••••••••••• 7205 
Pre-release 

Mandatory .................. ~ ...•.• 6102 
Orientation •••••••••••••• ' •••••••• 7304 
Programs .............................................. :. .. 7304 

••••••••••••••••••••••••• 6401 
Pre-s~ice, training ••••..• , .••••• 3502 

1-13 
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Pretrial 

Agreement •••••••••••••••••••••••• 9313 
Confinement 

Credit for ••••••••••••••••••••• 9311 
CUStody c1assification ••••.•••• 4202 
FOreign Civilian facility •••••• 7104 
rntent to prosecute, for ••••••• 7102 
Offense against host 

country ••••••••.•.••••.•••. 7201 
place of canfi nement ••••••••••• 7104 
POlicy .................................................. 7102 
Probable cause, for •••••••••••• 7102 
Protective custody, for •••••••• 7102 
Release from ..•.••••.•.•...•.•• 7304 
Safekeeping ••.••••••.•••••••••• 7102 

President, confinement for foreign 
. military personnel .•...•.•..••.•. 7103 

Prevention of 
Disturbances •••••.•..••.••••...•• 4401 
Escape ...••.•••.••••......••.•.•. 4407 

Principles, governing confinement 
of military personnel •••.•••...•• ll02 

Printouts, computer •••.•••...•••.•• 8112 
Priority 

Disturbances, in ................ 4402 
Force, of ••...••..••••.•••••••.•• 4403 

Prisoner 
Accountability systems ••••.••..•• 4102 
Appearan.c:e ••••••••••••••••••••••• 5201 
Assignment and Clemency Board 

action ••••••••••••••••.•••.•.• 7407 
Authority over other 

prisoners •••.••.•.••.••••••.•• 6309 
Badge, rD •••••••••.•••••••••••••• 5201 

. • ••••••.•.•••••••••••••• 8110 
Behavior/custody problem ••.•••••• 4205 
Berthing. • • • • • • • • . • • . • • • . • . • • • • • • 42 0 1 
Classification (see Classification) 
Clothing ••••••••••••••••••.•••••. 8206 

. Conduct record •••••••••.••••••••. 7408 
Conf:lnement (see Confinement) 
Contraband, access to .•••••.••••• 6309 
eorrespondenee ••••••••••••••••••• 8301 
Council •••••••••••••.••••••..••.. 8302 
Daily report •••••••••••.••••••••• 8117 
Discipline •••••••••••••••••.•••.• 5101 
Disturbances ......................................... 4401 
Employment of (see Programs, Work) 
Escape (see Escape) . 
Escort (see Escort) . 
Evaluation (see Evaluation) 
Expenditure of funds ••••..•.•.... B205 

. • •••••••••••• 8209 
Exploitation of ••••••••••••••••• 6309 
Family .•.•••••••.••••..••.......• 3402 
Pemale (see Sex Opposite) 
File ••••• ' •••••.••••.•••••.•••...• 8103 

•••••••••••••••••••••••••••• 11106 



Project supervisor •••.•.••••••.•••• 3202 
Promulgation 

FUnctional adequacy classification, 
of .• , ••••••••••••.•••••••.••• • 2~03 

Rated capacity, of .•••••••••••••• 2~04 
Property 

JI.ccounting ••••••.•.•••••••••••••• S2 04 
Inventory and Receipt (~VPERS 

~640/~7) ••••••••••••.••..•.•••• 7408 
................................. .; ...... .. 8204 

Policy and Procedures •••••••••••• 820~ 
Protection, in riot •••••••••••••• 4408 
Ship's Brig in ••..•••••••.•••••• ~~~07 
Transfer of ••••••..•.•..•••••••.• 7408 

Protective custody •••••.•••.••••••• 7~02 
..•.•...•...••••. B~09 

psychotic prisoner transfer 
of ..•••.•.•••••.•....••..•.••••• • 7404 

Public information .•...••..•.••• •.• 8303 
PUblic works support •.•..•.•.•.••.• 230~ 
PUblic Law 90-377, Sec 95~ •..•...•. ~~0~ 

.••..•.•. 2~03 
Publications ..••..••••.•..•..•....• 83 O~ 
Punishment (see Discipline also) 

Action .•.••.•.......•.•••.•..•••• 5~03 
Control of ••....•.•••.•••••..•.• . 5103 
corporal ..•....•...•••••...•.••.. 3402 
Discipline policy ••.•.••....•.••• 1201 
Limits .••......•.••••.••••..••.•• 7102 
Member, other military ••••....••. 5103 
Minor ...•••••.•••••••.•..•••••••• 7102 
Nonjudicial ••••.••••••.••••••.••• 7103 

• • • • • • • • • . • • • • . • . • . . . . 9302 
Punitive 

Action, against prisoners •••••••• 5~03 
Discipline •••••..•.••••••..••••.• l20~ 

- Q -

Quarters 
Cell (see Cell) 
COrrectional custody 

(see Correctional CUStody) 
Dormitory (see Dormitory) 
Installation custody ••••••••••••• 2102 
Lighting ••••••••.••••••••••.•••• • 2209 
Manning levels .•.•••••••••••••••• 3202 
Search of •••••.•••••••••••••.•••• 4302 
Special •••••••••••••••••••••••••• 2102 

•.••••..••••••••••.••••.•• 4205 
Supervisor 

COlmts .••••••••••.••••••••••••• • 4103 
Duties 

Combined •••••••••.•••• ;' •••••• 3204 
Routine •••••.••••••.•••••••• • 3202 

Records •••••...••••••••.••••••••• 4~02 

I-1s 
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Rail, transportation ..••••••••••••. 7404 
Radio 

Portable, two-way •••••••••••.•.•• 4407 
. Recreation. prisoner ••••••••••••• 6314 

Rate of earning good time .•..•..•.. 9205 
Ratio, guard/prisoner escorts •••••• 7405 
Rations (see Bread and Water) 
Reactivation of files ••••••..•.••.. 8103 
Reading material 

Library, prisoner •••••••••••••••• 6314 
Newspaper, perioclicals •••.•••••.• 8301 

Reassignment 
Date •••.•..••••••••...•..•••..•.• 7304 
.Personnel. .......••••••...••••.. . 3102 

...••.•....••..•...•.•.. 3106 
Post ............................. 3203 
prisoner program .•.....•.......•. 6303 

Recall Bill 
Emergency, eseape .•.......••...•. 4407 
Riot .••.•.•.••••••....•...•••••.• 4408 

Receipt for 
Effects, personal ••••..•.•..•..•. 7304 
Funds and valuables storage ••.... 3201 
Property, persanal ••••••.•.•..... 7408 
Transfer, funds and valuables ..•. 7408 

Receiving and release 
Admission, prisoner •.••••.•••...• 4203 
cantinement order ...•••••••••..•• 4102 
Duties, supervisor .•••••.•••••••• 3202 
Facilities ...................... • 2208 

Reception . 
Classification •••••••••••.••.•.•. 4202 
Elements ......................... 6201 
Privacy ACt •••.••••••.••••••.•••• 6102 
Program phase ••••••••••••••••••• • 6201 
Rules ..•••••.••••••••.•.•••.•••.. 5101 

Recertification for 
confinement •••••••.•••••••••••••• 7205 

Records (see Reports also) 
Admission Classification 

summary (00 1476) ••.••••.• 7408 
Berthing assignment ••••••••••.••• 4102 
Brig Log ••••••••••••••••••••••••• 4102 
Civilian prisoners ••••••••.••.•.• 7103 
ConfiT!el!lent 

At time of ..................... 7204 
Order ~VPERS 1640/4) •••••••• • 4102 

......... 11106 
Copies of •••••••••.•••••••••••••• 7204 

••••••.••••••••.•••••••. 8101 
Court-martialorder •••••.•.•...•• 740B 
Daily Appointment Sheet ••..•••..• 4102· 
Daily Change Sheet ••.•••.••••..•. 4102 
Daily Report ••••••.•••.•.•.•••••• 8117 
Dental •••.••••••••••••...•••.•.•. 7204 

Transfer of .•••••••••.•.••..•• 7408 



r 
" .. 

Reports (continued): 
Contraband, of ••.••.•...•••..•..• 4302 
Daily ••••.•••..••••••••..••.•••.• Bl17 
Defective security equipment 

of ••••.••.••••.••.••••.••••••• 2302 
Detention Facility, 

Inspection of ••••••••••••••••• 12102 
Required .••••••••••.•••.•••••• 12106 

Disposition of., •.•.•.•.•••••.••• Bl14 
Disciplinary (N1VPERS 1640/9) •••• 5102 
Escape, of ••••••••..•••••••••.••• 4407 
General ••••..••.•••.•.••.••.••••• 8101 
Incident ••••..•••••.••.•.•••••..• Bl15 
Maintenance, of l ................. B101 
Missing/Lost toOls •..•••.••••••.. 4304 
Mcnthl.y Report of Prisoners 

(NAVPBRS 1640/11} .••••..•••.... 8113 
Prisoner Status •..••••••••••••••• B11B 
Security of •.•.•.......•....•.•• B101 
Ship' sBrigs, in ....... " ....... 11106 
SOFA prisoners . 

(N1VPBRS 1640/4) .••....••.....• 7103 
Supplementary ..•••......•.....•.. 4203 
Tear gas, of .........•.•.....••.• 43 08 
Trip, prisoner incident .••.••.•.. 7405 
Work and Training (N1VPBRS 

1640/10) ••.•..•••.....•...••.. 4203 
Reprimand •••.•.••.•••••••..•...••.. 5103 
Request for prisoner transfer 

to Bureau of Prisons (BOP) .••.•.. 7407 
Resources 

Civilian •.....•••...•.•..••...••• 6103 
.•.••....••••••.••...•..• 6320 

Community, religious .••.•.•••.•.. 6316 
Military •.•••••••••••• " ••.••..•. 6103 

...••••..••••••••••..••.• 6320 
Responsibilities, of confined 

personnel •••.••••.••.••••.•••..•• 1201 
Restoration 

Duty, to 
Initial determination ....••.... 6303 
Mandatory •.••••••••••••..•••.•. 6102 
Program ••••••..••••••••.••••••• 3202 
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Section I GEN!iNAL ~.ION 

1-1 
1-2 
1-3 
1-4 

IN'lRODoCTION' 
PORPOSlir .: . 

DEFDI'ITIONS .. 
RESPONSJ:BJ:LI'.rJ:ES 

1-1 IH'l!U)DOC'.rIOH 

- . 

... a. This chapter provides guidance for all military and non­
. military personnel of the Navy, Mar.ineCorps and the Military 
Sealift Command involved with food safety/food service 
sanitation. . 

b. This chapter is based on the U.S. Public Health Service, 
-~-- -----Food and.-Drug Administration. (FDA) "Food Code," which may. also be 

used-for--giiiaance:·· When principles and procedures in these 
publications vary, this chapter must take-precedence. 

1-2 PURPOSE 

This chapter prescribes the policies, procedures; and 
responsibilities for implementing the Navy and Marine Corps Food_.· 
Safety/Food Service Sanitation Erogram. It applies to all food 
service operations within the- Navy· and Marine Corps, includi·ng 
the Military Sealift Command, Navy Reserve and Marine Corps 
Reserve. 

1-3 DEFINITIONS 

a. The following definitions of.words and terms apply in 
the interpretation of this chapter. 

(1) Additive. 

. (a)"Foocl additiVe" means any substance the intended 
use of which results or may reaso~ably be expected to result, 
directly or indirectly, in its becoming a component or otherwise 

. affecting the characteristics of any food (including any. 
substance intended for use·inproducing, .:manufacturing, packing, 
processing,.preparing,treating, packaging, transporting, or 
holding food; and including any source of radiation intended for 
any such use), if. such substance is riot .generally recognized, 
among exper.ts qualified by scientific training and experiEmce to 
eval11.1;te its safety,ashaving.been adequately.shownthrough 
scientific procedures (or, in the case as a. substance used in 
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whether before or after harvest • 

(2) . "Adulterated" means the cond.ition of a food if it: -.- ...... 

(a) Bears or contains any poisonous or deleterious' 
substance ina quantity which mayrend~r it. injurious' to health; 

(b) Bears or contains added· poisonous or deleterious 
substance: for which no safe tolerance has been established; 

(c) Consists in whole or part of any filthy, putrid, 
or decomposed substance, or if it is otherwise unfit for human 
consumption; 

(d). Has been processed,_prepared, __ packed, or held" 
under unsanitary conditions, whereby it may have become 
contaminated-with filth, or whereby-it may have been rendered 
injurious 'to health; 

(e) Is in a container composed in whole, or in part, 
ot any poisonous or deleterious sUbstance which. may render the 
contents injurious to health . 

. ~ . 
(3) "Aclvance Preparation" is defined as .food that is 

prepared for future service beyond a specific meal. Advance 
preparation foods must be immediately cooled after cooking to 
41°F or below within 4 hours. 

(4) "~:roved" means acceptable to the Bureau of 
. M.edicine and Surgery (CHBUMED) based on determination of 
conformity with principles, p-ractices, and generally recognized 

---:--------s-fii.-ndarcrs~tha-t-'protectpublicheal tn ~": ------- - - _-"c..:c=::cc:,-:-:_:._. __ -

(5) "aw'; means water -activity which is a measure of the 
free moisture in a food, is the quotient of the water vapor 
pressure of the substance divided by the vapor-pressure of pure 
water at the same temperature,anci is indicated by the sYIDhol aw. 

(6) "Beverage" is a -liquid for drinking, including 
water. 

(7) "Bottled drinking water" means. water that is sealed 
in bottles, packages, or other containers and offered for sale 
for human consumption; .. 

(8.) "Bulk fooa"- is defined as the greater part; the main _ 
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and a mixture of two or more types of meat that have been reduced 
in size and combined, such as sausages made from two or more 
meats. 

( 14 ) COIIIIILOn Dining Area. 

(a) ~COIIIIILOn dining area" is a central location where 
people gather to'eat at mealtime. 

(b) ~COIIIIILOn dirUnt;J area" does not apply to a 
kitchenette or dining area located within a resident's private 
living quarters. 

(15)~Con£irmed Dis_se.. Oatb:z::eak" is a food borne 
disease outbreak in which laboratory analysis of appropriate 
specimens --identifies a causative organism and epidemiological 
analysis implicates the food as the source of the illness. 

(16) ~Consume..r" is a person who is a member of the 
public, takes possession of food, is not functioning in the 
capacity of an operator of a food establishment or food 
processing plant, and does not offer the food for resale. 

(17) "Corrosion Resistant Material." means a material 
that maintains acceptable surface cleanability characteristics 
under prolonged influence of the food to be contacted, the normal 
use of cleaning compounds and sanitizing solutions, and other 
conditions of the use environment. 

(18) "Critical. Control. Po:i.nt" is a point or procedure in 
a specific food system where loss of control may result in' an 
unacceptable health risk. 

(19) ~critical. Item" is a prov~s~on of HACCP that, if in 
noncompliance, is more likely than other violations to contribute 
to food contamination, illness, or environmental degradation. 

(20) "Critical. Limit" is the maximum or minimum· val~e to 
which a physical, biological, or chemical parameter must be 
controlled at a critical control point to minimize the risk that 
the identified food safety hazard may occur. 

(21) "Cross Connection" is any physical connection or 
arrangement between two otherwise separate piping systems, one of 

~. which contains potable water, and the other, water of unknown or 
questionable safety, steam, other gases or liquids, whereby there 
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consumer dining; or 

2 The need for a degree of cleanability for a 
utilitarian attachment or accessory in the kitchen as opposed to 
a decorative attachment or accessory in the consumer dining area. 

( 25) Easily Movable. 

(a) "Easily movable" means weighing 14 kg (30 
pounds) or less; mounted on casters, gliders, or rollers; or 
provided with a mechanical means requiring no more than 14 kg (30 
pounds) of force to safely tilt a unit of equipment for cleaning; 
or 

(b) Having no utility connection, a utility 
.. connection that disconnects quickly, or a flexible utility 

connection line of sufficient length to allow the equipment to be 
moved for cleaning of the equipment and adjacent area. 

(26) "Employee" is the permit holder, person in charge, 
person having supervisory or management duties, person on the 
payroll, family member, volunteer, person performing work under 
contractual agreement, mess management specialist, mess cook, 
food service officer, or other person working in a food 
establishment. 

(27) "EPA" refers to the u.s. Environmental Protection 
Agency. 

( 2 8 ) Equipment:.. 

(a) "Equipment" is an article that is used in the 
operation of a food establishment such as a freezer, grinder, 
hood, .ice· maker, meat block, mixer, oven, reach-in refrigerator, 
scale, sink, slicer, stove, table, temperature measuring device 
for ambient air, vending machine, or water activity machine. 

(b) "Equipment" does not include items used for 
handling or storing large quantities of packaged foods that are 
received from a supplier in a cased or overwrapped lot, such as 
hand truQks, forklifts, dollies, pallets, racks, and skids. 

(29) "Fish" means fresh or saltwater finfish, molluscan 
shellfish, crustaceans, and other forms of aquatic animal life 
other than birds or mammals and includes any edible human food 
product derived in whole or in part from fish, including fish 
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food for human consumpti.on: 

1 Such as a food service facility, galley, 
restaurant; satellite or catered feeding location; catering 
operation if the operation provides food directly to a consumer 
or to a conveyance used to transport people; market; vending 
location; institution; or food bank; and 

2 That relinquishes possession of food to a 
consumer directly, or indirectly through a delivery service such 
as a home delivery or grocery orders or a restaurant takeout 
orders, or delivery service that is provided by common carriers. 

(b) "Food Establisbment" includes: 

---------- - - -- - 1. An element of the operation such as a 

(­

"'>, 

transportation vehicle or a central preparation facility that 
supplies ,a vending location or a satellite feeding location 
unless the vending or feeding location is permitted by the 
regulatory authority; and 

~ An operation conducted in a mobile, 
stationary, temporary, or permanent facility or location: where 
consumption is on or off the premises; and regardless of whether 
there is a charge for the food. 

(c) "Food Establishment" does not include: 

1 An establishment that offers only prepackaged 
foods that are not potentially hazardous; 

~ A produce stand that offers whole, uncut fresh 
fruits and vegetables; 

3 A food processing plant; 

4 A kitchen in a private home if only food that 
is not potentially hazardous is prepared for sale or service at a 
function such as a religious or charitable organization's bake 
sale if allowed by law and if the consumer is informed by a 
clearly visible placard at the sales or service location that the 
food is prepared in a kitchen that is not subject to regulation 
and inspection by the regulatory authority; 

5 An area where food that is prepared as 
specified in subparagraph (c) (!) of this definition is sold or 
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which certain fluid and dry milk and milk products comply. 

(39) "General. Use Pesticide" is a pesticide that is not 
classified by EPA for restricted use as specified in 40 CFR 
152.175. 

(40) Group Residence. 

(a) "Group residence" is a private or public housing 
corporation or institutional facility that provides living 
quarters and meals. 

(b) "Group residence" includes a domicile for 
unrelated persons such as a retirement home or a long term health 
care facility. 

(41) "HACCP Plan" is a written document that delineates 
the formal procedures for following the Hazard Analysis Critical 
Control Point principles developed by the National Advisory 
Committee on Microbiological Criteria for Foods. 

(42) "Hazard" means a biological, chemical, or physical 
property that may cause an unacceptable consumer health risk. 

(43) "He:cnetically Sealed Container" is a container 
designed and intended to be secure against the entry of 
microorganisms and, in the case of low acid canned foods, to 
maintain the commercial sterility of its contents after 
processing. 

(44) "Highly Susceptible Population" is a group of 
persons who are more likely than other populations to experience 
food borne disease because they are immunocompromised or older 
adults andina facility that provides health care or assisted 
living services, such as a hospital or nursing home; or preschool 
age children in a facility that provides custodial care, such as 
a child development center. 

(45) "Imminent Health Hazard" is a significant threat or 
danger to health considered to exist when there is evidence 
sufficient to show that a product, practice, circumstance, or 
event creates a situation that requires immediate correction or 
cessation of operation to prevent injury based on: 
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and receipt of the food by the consumer. 

(55) "Pathogen" means a disease causing agent or 
microorganism. 

(56) "Pezmit" is the document issued by the regulatory 
authority that authorizes a person to operate a food 
establishment. 

(57) "Pezmit Ho1dar" means the entity that: 

(a) Is legally responsible for the operation of the 
food establishment·such as the owner, the owner's agent, or other 
person; and 

(b) Possesses a valid permit to operate a food 
establishment. 

(58) "Person" is an association, a corporation, 
individual, partnership, other legal entity, Government, or 
governmental subdivision or agency. 

(59) "Person in Charge" is the individual present at a 
food establishment responsible for the operation at the time of 
inspection. 

(60) Persona1 care Items. 

(a) "Personal. care i~s" are substances that may be 
poisonous, toxic, or a source of contamination used to maintain 
or enhance a person's health, hygiene, or appearance. 

(b) "Personal. care it:.ls" include medicines, first 
aid supplies, cosmetics and toiletries. 

(61) "pH" is the symbol for the negative logarithm of 
the hydrogen ion concentration, which is a measure of the degree 
of acidity or alkalinity of a solution. Values between. 0 and 7 
indicate acidity and values between 7 and 14 indicate alkalinity. 
The value of pure distilled water is 7, which is considered 
neutral. 

(62) "Physical. Faci1ities" means the structure and 
interior surfaces of a food establishment including accessories 
such as soap and towel dispensers and attachments such as light 
fixtures and heating or air-conditioning system vents. 

17 
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2 The growth and toxin production of Clostridium 
botulinum; or 

3 In raw shell eggs, the growth of Salmonella 
enteritidis. 

(b) "Potentially hazardous food" includes an animal 
food (a food of animal origin) that is raw or heat treated; a 
food of plant origin that is heat treated or consists of raw seed 
sprouts; cut melons; and garlic oil.mixtures that are not 
acidified or otherwise modified at a food processing plant in a 
way that results in mixtures that do not support growth as 
specified under subparagraph (a) of this definition. 

(c) "Potentially hazardous food" does not include:. 

1 An air-cooled hard-boiled egg with shell 
intact; 

2 A food with a aw value of 0.85 or less; 

3 A food with a pH level of 4.6 or below when 
measured at 75° F-(24° C); 

4 A food in an unopened hermetically sealed 
container, that is commercially processed to achieve and maintain 
commercial sterility under conditions of nonrefrigerated storage 
and distribution; and 

5 A food for which laboratory evidence 
demonstrates the rapid and progressive growth of infectious or 
toxigenic microorganisms or the growth of S. enteritidis in eggs 
or C. botulinum cannot occur, such as a food that has an aw and a 
pH that are above the levels specified under subparagraphs (c)£ 
and 3 of this definition and that may contain a preservative, 
other barrier to the growth of microorganisms, or a 
combination of barriers that inhibit the growth of 
microorganisms. 

6 A food that may contain an infectious or 
toxigenic microorganism or chemical or physical contaminant at a 
level sufficient to cause illness, but that does not support the 
growth or microorganisms as specified under subparagraph (al of 
this definition. 
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under this chapter. 

~ Raw, washed, cut fruits and vegetables; 

l Whole, raw, fruits and vegetables that are 
presented for consumption without the need for further washing, 
such as at a buffet; and 

4 Other food presented for consumption for 
which further washing or cooking is not required and from which 
rinds, peels, husks, or shells are removed. 

(75) Reduced 0XZqeD Packaging. 

(a) "Reduced oxyqen packaging" means the reduction 
of the amount of oxygen in a package by mechanically evacuating ----­
the oxygen; displacing the oxygen with another gas or combination 
of gases; or otherwise controlling the oxygen content in a 
package to a level below that normally found in the surrounding 
atmosphere, which is 21% oxygen. 

(b) "Reduced oxygen packaging" includes methods that 
may be referred to as altered atmosphere, modified atmosphere, 
controlled atmosphere, low oxygen, and vacuum packaging including 
sous vide. 

(76) "Refuse" means solid waste not carried by water 
through the sewage system. 

(77) "Regulatory Authority" is the local, State, Federal 
enforcement body, or authorized representative having 
jurisdiction over the food establishment. In this publication 
the regulatory authority usually means the Preventive Medicine­
Authori ty. -

(78) "Restricted Use Pesticide" is a pesticide product 
that contains the active ingredients specified in 40 CFR 152.175, 
Pesticides Classified For Restricted Use, and that is l~ited to 
use by or under the direct supervision of a certified applicator. 

(79) "Safe Material." means: 

(a)' An article manufactured from or composed of 
materials that may not reasonably be expected to result, directly 
or indirectly, in their becoming a component or otherwise 
affecting the characteristics of any food; 
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discarded. 

(b) "Sin9'~. use articl.as" include items such as wax 
paper, butcher paper, plastic wrap, formed aluminum food 
containers, jars, plastic tubs or buckets, bread wrap, pickle 
barrels, ketchup bottles, and number 10 cans which do not meet 
the materials, durability, strength and cleanability 
specifications for multiuse utensils. 

(89) "S~acking" is the process of moderating food 
temperature by allowing a food to gradually increase from a 
temperature of -10°F (-230 C) to 25° F (_4 0 C) in preparation for 
deep-fat frying or-to facilitate even heat penetration during the 
cooking of previously block frozen food. 

(90) "Smooth" means: 

_ (a) A food contact surface having a surface free of 
pits and inclusions with a cleanability equal to or exceeding 
that of (100 grit) number 3 stainless steel. 

(b) A nonfood contact surface of equipment having a 
surface equal to that of commercial grade hot-rolled steel free 
of visible scale. 

(c) A floor, wall, or ceiling having an even level 
surface with no roughness or projections that render it difficult 
to clean. 

(91) "Sous Vida" is a method of packaging raw or 
partially cooked food, where the product is placed in a sealed 
pouch with the air removed. The pouch is cooked and refrigerated 
or frozen until needed, reheated and served. 

(92) "Support. An;ma'" is a trained animal that 
accompanies a person with a disability to assist in managing the 
disability and enables the person to perform functions the person 
would otherwise be unable to perform. 

(93) "Table Mount.ed Equipment." means equipment that is. 
not portable and is designed to be mounted off the floor on a 
table, counter, or shelf. 

(94) "Tableware".means eating, drinking, and serving 
utensils for table use such as flatware including forks, knives, 
and spoons; hollowware including bowls, cups, serving dishes, 
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1-4 RESPONSXBILITIES 

CHIEF, BUREAU OF MJmICmB & SURGERY 
NAVAL MEDICAL ~ FACILITIES 

Rev Aug 99 

1-4.1 
1-4.2 
1-4.3 NAVY ENVl:RONMEN'lAL AND PREVEN'l':tVE MEDICmB UNITS 

AND NAVY ~ HEALD CEN'rER 
1-4.4 
1-4.5 
1-4.6 
1-4.7 
1-4.8 
1-4.9 

COMMANDER, NAVAL FACILITIES ENGnmElUNG COIOGU:m 
.COIOGU:mER, NAVAL SEA SYSTEMS COMMAND 
CO!OmNDER, NAVAL SUPPLY SYSTEMS COMMAND 
COMMANDANT OF THE MlUUNE CORPS 
u. S. ABMr VETBlUNARY SERVJ:CES 
COMMAND:ING OITI:CERS 

1-4.1 Chief, Bureau of Medicine & Surqezy (CHBOMED) 

Establishes sanitary standards for food procurement, inspection 
on delivery, fitness for human consumption, storage and 
refrigeration, preparation and serving, and disposal of food 
residues. In addition, CHBUMED reviews and approves the sanitary 
aspects of standards, specifications, and design criteria 
prepared by other systems commands. 

1-4.2 Na~ Medical Treatment Facilities ~Fs) 

r~ Naval hospitals and clinics, through their preventive medicine 
departments, provide environmental. health services intended to 
reduce the risk of food borne disease outbreaks including regular 
food service sanitation inspections and training. In addition, 
they conduct epidemiological investigations in the event of food 
borne outbreaks. 

1-4.3 Navy Environmental and Preventive Medicine anits 
and Navy Environmental Health Center 

Navy Environmental and Preventive Medicine Units (NAVENPVNTMEDUs >", 
under the command of the Navy Environmental Health Center' 
(NAVENVIRHLTHCEN), provide specialized consultation, advice, and 
recommendations in matters of preventive medicine and 
environmental health to Navy and Marine Corp's activities, ashore 
and afloat. Services related to food safety include: 

a. Food sanitation/safety instructor training programs; 

b. Evaluation of food sanitation/safety programs; 

c. Survey and recommendations concerning insect and vector 
problems; 
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1-4.7 Commandant of the Marine Corps 

a. The Commandant of the Marine Corps (CMC) administers the 
food service program for the Marine Corps which includes the 
procurement, storage, issue, accounting for the preparation, and 
serving of food in appropriated fund messing facilities. 

b. Food Management Team, U.S. Marine Corps. The mission of 
the food management team is to render assistance in raising food 
quality, achieving economy, and increasing effectiveness at the 
various activities visited. 

c. Information concerning the Food Service and Subsistence 
Management Programs within the Marine Corps may be found in 
Marine Corps Order PIOIIO.14, "Food Service and Subsistence 
Management Manual." 

1-4.8 U.S. A%my Veter~nary Serv~ces 

As DoD Executive Agent for veterinary services, the U.S. Army 
Veterinary Service is responsible for all aspects of military 
veterinary medicine, to include food wholesomeness and food 
safety assurance mission. Regional veterinary service support 
commands are responsible for the development of a product 
verification program that will ensure the quality of food ordered 
at the food establishment. This program includes cursory spot 
checks, specific product audits, and special audits directed by 
Defense Personnel Support Activity (DPSA) or at the customer's 
request. Veterinary services should be utilized to the fullest 
extent possible by all Navy and Marine Corps food establisr~ents. 
Services available are: 

a. Training of ordering activity (receiving) personnel in 
evaluating food products at receipt, to include delivery vehicle 
sanitation and specific commodityknowledge. 

b. Laboratory examination of food products. 

c. Development of the approved lists of food suppliers 
and the publication of the "Directory of San'itarilY Approved Food 
Establishments for Armed Forces Procurement." 
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e. The provision of food service sanitation training 
programs; 

f. Review of local plans and design specifications relating 
to construction of new food establishments and renovation of 
existing facilities; 

g. Pre-operational inspections conducted on all new food 
establishments; 

h. Maintaining regular liaison with the U.S. Army 
Veterinary Services to ensure adequate services are provided. 

i. In the absence of U.S. Army Veterinary Inspectors the 
PMA is responsible for sanitary inspections of Navy and Marine 
Corps commissaries. 

j. Epidemiological investigations in the event of food 
borne outbreaks. 

1-4.9.5 Person in Charge 

The food establishment manager shall be the person in charge or 
shall designate a person in charge. In military galleys the food 

~. service officer or leading mess management specialist/cook shall 
normally be the person in charge. A person in charge shall be 

", required on site as specified in Section 2-1.1 of this chapter. 
See Section 2-1 for more details on the person in charge. 

\ __ J 
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Section II. ~ AND PERSONNEL 

2-1 S~SION 

2-2 EMPLOYEE BEAL'l'B 
2-3 PERSONAL CTBMtLDlESS 
2-4 HYGIENIC PRACTICES 

2-1 SOPERVISION 

2-1.1 
2-1.2 
2-1.3 

RESPONSIBILITY 
:KNOWLEDGE AND TRAINING 
DUTIES 

2-1.1 Responsibility (Assignment) 

The food establishment manager/permit holder shall be the person 
in charge or shall designate a person in charge and ensure that a 
person in charge is present at the food establishment during all 
hours of .operation for food facilities that are categorized as a 
risk type 3'or 4. Smaller food establishments that are 
categorized as a Risk Type 1 or 2 require one designated person 
in charge of the facility. Refer to Section 6-3.4 for 
explanations of risk cat.egorization of food establishments. 

2-1.2 Knowledge and Training 

2-1.2.1 Knowledge Demonstration 
2-1.2.2 Training Requirements 

2-1.2.1 Knowledge Demonstration 
. 

2-1.2.1..A 
2-1.2.1.B 

Person in Chazge 
Food Employee 

2-1.2.1.A Person in Charge . 

Based on the risks of food borne illness inherent to the food 
operation, during inspections and upon request, the person in 
charge shall demonstrate to the preventive medicine authority 
knowledge of food borne disease prevention, application. of the 
hazard analysis critical control point principles, and the 
requirements of the NAVMED P-5010-1, as it relates to the food 
operation, by: 

a. Describing the relationship between the prevention of 
food borne disease and the personal hygiene of a food employee; 
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b. Explaining the responsibility of the person in charge for 
preventing the transmission of food borne disease by a food 
employee who has a disease or medical condition that may cause 
food borne disease; 

c. Describing diseases that are transmissible through food 
and the symptoms associated with the diseases; 

d .. Explaining the significance of the relationship between 
maintaining the time and temperature of potentially hazardous 
food and the prevention of food borne illness; 

e. Explaining the hazards involved in the consumption of raw 
or undercooked meat, poultry, eggs, and fish. 

f. Stating the required food temperatures and times for safe 
cooking of potentially hazardous food, including meat, poultry, 
eggs, and fish; 

g. Stating the required temperatures and times for the safe 
refrigerated storage, hot holding, cooling, and reheating of 
potentially hazardous food; 

h. Describing the relationship between the prevention of 
food borne illness and the management and control of the 
following: 

(1) Cross contamination, 

(2) Hand contact with ready-to-eat foods, 

(3) Hand washing, and 

(4) Maintaining the food establishment in a clean 
condition and in good repair; 

i. Explaining the relationship between food safety and 
providing equipment that is: 

(1) Sufficient in number and capacity,-and 

(2) Properly designed, constructed, located, installed, 
operated, maintained, and cleaned; 

j. Explaining correct procedures for cleaning and sanitizing 
utensils and food contact surfaces of equipment; 
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c. Stating the required temperatures and times for the safe 
refrigerated storage, hot holding, cooling, and reheating of 
potentially hazardous food; and 

d. Explaining correct procedures for cleaning and sanitizing 
utensils and food contact surfaces of equipment. 

2-1.2.2 Training Requirements 

2-1.2.2.A 
2-1.2.2.8 
2-1.2.2.C 
2-1.2.2.0 

Person in Charge 
Food Employee 
Food Employee Traininq Course 
Saparvisor/Nanager Traininq Course 

2-1.2.2.A Person in Charge 

An IS-hour supervisor/manager_food service sanitation/food safety 
training course is required for all personnel designated as a 
person in charge. This training is required for new personnel 
prior to -assuming the responsibilities as a person in charge. A 
refresher supervisor/manager course is required every 3 years. 
The supervisor/manager food service sanitation training course 
also certifies supervisors/managers to teach the 4-hour employee 
food safety course. 

2-1.2.2.8 Food Employee 

a. All food service employees must receive a minimum of 4 
hours initial food safety training. New food service personnel 
shall receive this 4 hours training within the first 30 days of 
employment. All food service employees must receive a minimum 
additional 4 hours annual food sanitation training. This 
requirement for annual training need. not be conducted in a 
consecutive 4 hour block of time. 

b. Temporary food service personnel assigned for 30 days or 
less must receive 2 hours initial training and orientation. 
Personnel assigned in excess of 30 days must receive the minimum 
4 hours training required of food service personnel. 

c. Bartenders that do not prepare food require 1 hour of 
initial food sanitation training. 

2-1.2.2.C Food Employee Training Course 

a. Food safety training must be offered per SECNAVINST 
4061.1 series and if approved by the area PMA, other programs 
(such as the National Restaurant Association, ServSafe® Courses 

~ or the Educational Testing Service Program) that meet the 
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2-1.2.2.D SUparvisor/Manager ~raiDing Course 

a. Food service sanitation/food safety training must be 
offered per SECNAVINST 4061.1 series and if approved by the area 
PMA, other programs (such as the National Restaurant Association, 
Serving Safe Food/Applied Food Service Sanitation ServSafe® 
Courses or the Educational Testing Service Program) that meet the 
competency based requirements can be substituted. All training 
programs must be conducted by qualified food sanitation 
instructors. Instructors qualified to teach the food safety 
training for managers and supervisors are: 

(1) Environmental health officers; 

(2) Preventive medicine technicians; 

(3) Other military and civilian personnel who are _______________ _ 
- -approved by the cognizant NAVENPVNTMEDU. 

b. The IS-hour supervisor/manager food service 
sanitation/food safety training course shall include the 
following: 

(1) This course shall be based on the competencies 
listed in section 2-1.2.I.A of this chapter and consists of the 
following: • 

(2) Topics: 

(a) Administrative/Distribution of Materials 

(b) Microbiology and Food borne Illness 

(c) Personal Hygiene/Health Requirements 

--- (d) Food Preparation and Serving 

( e) Hazard Analysis of Critical Control Points 
(HACCP) 

( f) Inspection and Storage of Food 

(g) Ware Washing 

(h) Pest Control in Food Service Areas 

(i) Cleaning & Sanitizing of Food Service Equipment 
Safety 

(j) Instructor Techniques 
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g. Employees are properly cooking potentially hazardous 
food, being particularly careful in cooking those foods known to 
cause severe food borne illness and death, such as eggs and 
comminuted meats, through daily oversight of the employees' 
routine monitoring of the cooking temperatures 

h. Employees are using proper methods to rapidly cool 
potentially hazardous foods that are not held hot or are not for 
consumption within 4 hours, through daily oversight of the 
employees' routine monitoring of food temperatures during 
cooling. 

i. Consumers who order raw or partially cooked foods of 
animal origin are informed the food is not cooked sufficiently to 
ensure its safety. 

--------

j. Employees are properly sanitizing-cleaned multiuse 
equipment and utensils before they are reused, through routine 
monitoring of solution temperature and exposure time for hot 
water sanitizing, and chemical concentration, pH, temperature, 
and exposure time for chemical sanitizing. 

k. Consumers are notified that clean tableware is to be 
used when they return to self-service areas such as salad bars 
and buffets. 

2-2 EMPLOYEE HEALTH 

2-2.1 
2-2.2 
2-2.3 
2-2.4 
2-2.5 
2-2.6 

DISEASE OR MEDICAL CONDITION 
PHYSICAL EXAKINATION (MEDICAL SCBEENING) 
EXCLUSIONS AND RESTRICTIONS 
REMOVAL OF EXCLUSIONS AND RESTRICTIONS 
PERSON IN CHARGE RESPONSIBILITIES 
EMPLOYEE RESPONSIBILITIES 

2-2.1 Disease or Medical Condition 

2-2.1.1 
2-2.1.2 

Prohibited Diseases 
Prohibited Symptoms 

2-2.1.1 Prohibited Diseases 

Prohibited diseases include illnesses caused by: 

a. Salmonella typhi 

b. Shigella spp. 
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accomplished. All screening shall be documented using a locally 
prepared special Standard Form 600, which shall be reviewed by 
the local medical authority. An example of this form is found in 
Appendix C. 

2-2.3 Exclusions and Restrictions. 

The local medical authority shall: 

a. Exclude a food employee from a food establishment if the 
employee is diagnosed with an infectious agent specified in 
2-2.1.1. 

b. Restrict a £ood employee from working with exposed food 
clean equipment, utensils, and linens; and unwrapped single 
service and single use articles, in a food establishment if the 
food _employee is: _ ___ ______ _ _ _ _______ _ 

(1) Suffering from a prohibited symptom specified-in 
Section 2-2.1.2, or 

(2) Is not experiencing a symptom of acute 
gastroenteritis specified in Section 2-2.1.2 but has a stool that 
yields a specimen culture that is positive for Salmonella typhi, 
Shigella spp., Escherichia coli 0157:H7, or hepatitis A virus. 

c. If the population served is a highly susceptible 
population, exclude a food employee who has symptoms specified in 
Section 2-2.1.2 or meets one or more of the following high risk 
conditions: 

(1) Is suspected of causing, or being exposed to a 
confirmed disease outbreak caused by S. typhi, Shigella spp., E. 
coli 0157:H7, or hepatitis A virus illness or 

- - - - -,- ------

(2) Lives in the same household as a person who is 
diagnosed with a disease caused by S. typhi, Shigella spp., E. 
coli 0157:H7, or hepatitis A virus infection, 

(3) Lives in the same household as a person who attends 
or works in a setting where there is a confirmed disease outbreak 
caused by S. typhi. Shigella spp., E. coli 0157:H7, or hepatitis 
A virus infection, 

(4) Traveled out of the country within the last 50 
calendar days. 
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2-3 PERSONAL CLEANLINESS 

2-3.1 
2-3.2 
2-3.3 
2-3.4 
2-3.5 

BANDS AND ARMS 
FmGElmAl:LS 
JEWELRY 
otJ'rER CLOTJUNG 
PERSONAL EFFECTS 

2-3.1 Bands And Al:ms 

2-3.1.1 
2-3.1.2 
2-3.1.3 
2-3.1.4 
2-3.1.5 

Clean Condition 
Cleaning Procedure 
Whan- to Wash 
Where to Wash 
Hand Sani tizers 

2-3.1.1 Clean Condition 

Rev Aug 99 

Food employees shall keep their hands and exposed portions of 
their arms clean. 

2-3.1.2 Cleaning Procedure 

Food employees shall clean their hands and exposed portions of 
their arms with a cleaning compound by vigorously rubbing 
together the surfaces of their lathered hands and arms for at 
least 20 seconds and thoroughly rinsing with clean water. 
Employees shall pay particular attention to the areas underneath 
the fingernails and between the fingers. 

2-3.1.3 1Ihen to Waah 

Food employees shall clean .their hands and exposed _por_tions _.of __ _ 
their arms as noted above at the following times: 

a. After touching bare human body parts other than clean 
hands, and clean exposed portions of arms; 

b. After using the toilet room; 

c. After caring for or handling authorized support animals; 

d. After coughing, sneezing, using a handkerchief or 
disposable tissue, using tobacco, eating, or drinking; 

e. After handling soiled equipment or utensils; 
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change to clean clothing if their clothing is soiled. 

2-3.5 Personal Effects 

Clothing and personal effects of food service personnel must not 
be kept in food preparation and serving areas; nor will personnel 
use these same areas for changing their clothes. 

2-4 HYGXENIC PRAC~ICES 

2-4.1 
2-4.2 
2-4.3 

I'OOD CON':rAMDiAT:tON PREVEN'.rION 
BA:rR RESTlU\IN'lS 
ANDmLS 

2-4.1 Food Contamination Prevention 

2-4.1.1 Eating, Dr~nk~nq, or Us~ng Tobacco. 
2-4.1.2 D~scharqes from the Eyes, Nose, and Mouth. 

2-4.1.1 Eat~ng, Dr~nkinq, or US1nq ~Obacco 

a. An employee shall not eat, drink, or use any form of 
tobacco except in designated areas, or as specified in paragraph 
b of this section. This policy should be particularly enforced 
where the contamination of any of the following may occur: 
exposed food; clean equipment, utensils, and linens; unwrapped 
single service and single use articles; or other items needing 
protection. 

b. A food employee may drink from a closed beverage 
container if the container is handled to prevent contamination 
of: 

(1) The employee's hands; 

(2) The container; 

(3) Exposed food; clean equipment, utensils, and linens; 
and unwrapped single service and single use articles. 

2-4.1.2 D~scharqes from the Eyes, Nose, and Mouth 

Food employees experiencing persistent sneezing, coughing, or a 
runny nose that causes discharges from the eyes, nose, or mouth 
may not work with exposed food; clean equipment, utensils, and 
linens; or unwrapped single service or single use articles. 
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Section :I:I:I. FOOD 

3-1 PROCtJREMEN'r, ACCEPTANCE & INSPECTION OF FOOD 
I'l'EM'S 

3-2 PROTEC':rION OF FOOD :I'.rEMS FROM CONTAMINM':ION 
AftER BECE:IVING 

3-3 D:ISPOSITION OF tlNSAT:ISFACTORY FOOD I'.rEMS 
3-4 S'l'ORAGE AND CARE OF FOOD ITEMS 
3-5 PBEPlUUNG AND SERVING 011' FOOD 
3-6 SPECIAL FACILUIES AND VENDING OPERATIONS 
3-7 1'ENPORARY FOOD SERV:ICE 
3-8 _ BACCP INI!'ORMATION 

3-1 PROCtlREMEN'r, ACCEPTANCE & INSPECTION OF FOOD I'.rEMS 

3-1.1 
3-1.2 
3-1.3 

~ OF FOOD ··I'.rEMS 
ACCEPTANCE AUTBOlUTY 
INSPECTION OF FOOD I'.rEMS 

Rev Aug 99 

3-1.4 'l'EMPEBATTJBE SPEC:IFICAT:IoNS FOR BECEIVING OF FOOD 
ITEMS 

3-1.1 P:ocu:ement of Food Items 

a. The Subsistence Prime Vendor (SPV) Program is a major 
reengineering effort within the Department of Defense (Food 
Purchasing Procedures) whereby a single distributor serves as the 
major provider of product to various Federal customers within a 
geographical region or zone. Navy and Marine Corps dining 
facilities will no longer receive food items from Defense 
Logistics Agency(DLA) warehouses. The vendor supplies 
commercially available subsistence under a contractual agreement 
established by the Defense Personnel Support Activity (DPSC) -
the lead agency for the SPY program. The SPY selected for eacli--­
zone will deliver directly to dining facilities or a chosen 
location within 48 hours after ordering. The customer will 
select the number of deliveries and the day of the week 
deliveries should be made. At time of delivery, items are 
accepted or rejected by the ordering activity, rejections will be 
replaced by the SPY. 

b. All food delivered by Spy to Navy and Marine corps will 
originate from facilities listed in the U.S. Army publication, 
Directory of Sanitarily Approved Food Establishments, or from one 
of the following establishments exempted from the listing: 

(1) Establishments listed in USDA publication, Meat and 
Poultry Inspection Directory. 
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(2) Establishments listed in USDA publication, List of 
Plants Operating Under USDA Poultry and Egg-grading and Egg 
Products Inspection Programs. 

(3) Establishments having a pasteurized milk compliance 
rating of 90 percent or higher, certified by a State Milk 
Sanitation Officer, and listed in the Sanitation Compliance and 
Enforcement Ratings of Interstate Milk Shippers List (IMSL). The 
IMSL is published quarterly by the U.S. Department of Health and 
Human Services; Public Health Service (PHS); FDA, Center for Food 
and Applied Nutrition, Office of Compliance, Division of 
Cooperative Programs, Milk Safety Branch. 

(4) Establi"shments listed in the Dairy Plants Surveyed 
and Approved for USDA Grading Service. 

--- - -(5) Fish establishments listedirr--Parts -I-, II-,-and-III of 
the United States Department of Commerce (USDC) Approved List of 
Fish Establishments and Products published by the USDC, National 
Oceanic and Atmospheric Administration and the National Fisheries 
Service. 

(6) Shellfish establishments listed in Interstate Certified 
Shellfish Shippers List, published monthly by the U.S. Department 
of Health and Human Services, Food and Drug Administration, 
Washington, DC. 

(7) The following establishments are also exempt from the 
Directory of Sanitarily Approved Food Establishments listing: 

(a) Food imported by distributors or brokers into the 
United States. 

(b) Plants located-in the United States that process 
food known to possess little or no potential health hazards. 
Specific exemptions from the directory listing of other plants 
are on an item by item basis. See Naval Supply Systems Command 
Instruction 4355.4 JAR 40-657jMCO PIOIIO.31 

3-1.2 Acceptance Authority 

3-1.2.1 
3-1.2.2 
3-1.2.3 
3-1.2.4 
3-1.2.5 
3-1.2.6 
3-1.2.7 

General. :Info%Dl&tion 
Heats and Poultry 
Fish and Shellfish (seafood) 
Fruits and Vegetables 
Canned Products 
Dry Food :Items 
Mil.k 
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general information and techniques involved in food inspection. 

f. Food inspections afloat should be made in the company of 
the supply officer or representative, thus a combination of 
knowledge and training can result in-an effective inspection 
program. 

g. The practice of sound judgement, coupled with experience 
and common sense will help determine what items are fit or unfit. 
Foul odor and unnatural appearance, as determined by the PMA, are 
causes for rejection. 

3-1.2.2 Meats and Poultry 

a. In the United States all meat and poultry purchased from 
subsistence prime vendors or a,subcontractor under a prime vendor 
contract must· have originated·from·plants operating-according-to 
all USDA requirements and the law. In overseas areas where meats, 
meat products, poultry, and poultry products cannot be obtained 
from plants under Federal or State inspection systems, the U.S. 
Army Veterinary Service provides inspection services. These 
approved plants are listed in the Directory of Sanitarily 
Approved Food Establishments. 

r-- b. Guidelines for receipt of meats and poultry may be found 
in NAVSUP PUB 421 AND NAVSUP PUB 486. 

3-1.2.3 Fish and Shellfish (seafood) 

a. Fish may not be received from subsi_stence prime vendors 
Unless they are legally caught, harvested, and obtained from a 
source listed in Directory of Sanitarily Approved Food 
Establishments or USDC Approved List of Fish Establishments and 
Products. 

b. Fish must be carefully inspected. Refrozen fish must 
not be used. Fresh fish have bright red gills, prominent clear 
eyes and firm elastic flesh. Stale fish are dull in appearance, 
have cloudy and red bordered eyes and soft flesh; finger 
impressions are made easily and remain when digital pressure is 
released. 

c. Fish caught over the side at sea must not be consumed.-

3-1.2.4 Fruits and Vegetables 

Inspections 
standards. 
vegetables. 

of fresh fruits and vegetables are based on USDA 
Use common sense when inspecting fruits and 

For additional information refer to NAVSUP 421. 
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r The pitchers will be covered and transported immediately to child 
activity rooms. All milk remaining in the serving pitchers will 
be discarded. 

d. Individual, single service, disposable containers of one 
pint or less will be used when fresh milk is served in flight, in 
transit, at field exercises, to patients in isolation for 
infectious or suspected infectious disease, or to individuals 
under similar conditions. 

e. Milk and fluid milk products will not be offered for 
consumption beyond product expiration date without approval from 
the local veterinary activity. 

f. Delivery inspections of dairy products are normally 
conducted by personnel attached to the receiving activity. 
Inspectors must ensure milk and· milk products are from an 
approved source and delivered in containers which are in good 
condition, properly sealed, organoleptically acceptable, and that 
the temperature of the product on delivery is 45°F or less or 
under the current procurement contract. 

g. Vehicles used in transportation of milk in its final 
delivery containers must be refrigerated, constructed with 
permanent tops and Sides, and must be clean. The use of ice on 
tops of milk cartons for cooling milk during delivery or on the 
serving line is prohibited. 

3-1.2.8 Butter, Eggs and Ch_se 

a. Butter. Butter should be received in clean, unbroken 
cases. The color should be uniform and the texture firm. 

b. Shell Eggs. 

(1) Shell eggs shall be received clean and sound and may 
not exceed the restricted egg tolerances for U.S. Consumer Grade 
B as specified in 7 CFR Part 56 - Regulations Governing the 
Grading of Shell Eggs and U.S. Standards, Grades, and Weight 
Classes for Shell Eggs, and 7 CFR Part 59 - Regulations Governing 
the lnspection of Eggs and Egg Products. 

(2) Shell eggs must be received at 45° F or less and 
cooled and maintained at 41° For below. 

(3) Liquid, frozen, or dry eggs and egg products shall be 
obtained pasteurized. 
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AVIs will not impede deliveries to accommodate any product or any 
product evaluations unless they identify unwholesome products or 
unsanitary vehicle conditions. 

(4) When products of questionable quality are identified 
prior to acceptance, authorized receiving individual's may 
request that AVIs or the Navy PMA provide guidance on or actually 
perform expedited product quality evaluations on deliveries. 

(5) Routine Product Compliance Evaluations are performed 
to ensure food items comply with packaging and marking, best 
value for their intended use, satisfaction by customer, 
wholesomeness and at a minimum, count, condition and identity are 
determined. AVIs evaluate food products against applicable 
vendor specifications. Generally, cooking of product is not 
involved and the evaluation is done on-site at the food 
establishment. Items selected for Routine Compliance Evaluation 
are food items which have caused customer dissatisfaction. 

(6) Special Product Compliance Evaluations are performed 
to ensure items meet!!! requirements in the specifications under 
which they were procured and they are wholesome. Special 
evaluations may involve cooking or other forms of processing and 
will be performed on-site at the food establishment by the AVI. 
However, food service authorities at any location may request 
evaluation of items other than or in addition to those scheduled 
for a Special Product Compliance Evaluation. 

b. Inspection of food items conducted without the assistance 
of AVIs or the Navy PMA should be approached using common sense 
and knowledge obtained through food service sanitation training. 
If food has a foul odor or appears unnatural, it is cause for 
rejection and should be immediately reported through the chain of 
command. 

3-1.4 'l!~atur. Specifications for Raceivinq of Food I~s 

a. Except as specified in paragraph b of this section, 
refrigerated, PHF shall be at a temperature of 41°F (5°C) or 
below when received. 

b. If a temperature other than 41°F (5°C) for a PHF is 
specified in the law(s) governing its distribution, such as laws 
governing milk, molluscan shellfish and shell eggs, the food may 
be received at the specified temperature. 
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3-2.3 Packaged and Unpac:kaged Food - Separation, Packaging 
and Segregation 

a. Food shall be protected from cross contamination by 
separating raw animal foods during storage, preparation, holding, 
and display from: 

(1) Raw ready-to-eat food including raw animal food such 
as fish for sushi or molluscan shellfish, or other raw ready-to­
eat food such as vegetables; and 

(2) Cooked ready-to-eat food. 

b. Except when combined as ingredients, separate types of 
raw animal foods from each other such as beef, fish, lamb, pork, 
and poultry during storage, preparation, holding, and display by: 

(1) Using,separate equipment for each food type; or 

(2) Arranging each type of food in equipment so that 
cross contamination of one type with another is prevented; and 

(3) Preparing each type of food at different times or in 
separate areas. 

c. Cleaning equipment and utensils and sanitizing as 
specified in this chapter; 

d. Storing food in packages, containers, or wrappings; 

e. Cleaning hermetically sealed containers of food of 
visible soil before opening; 

f. Protecting food containers that are received packaged 
together in a case or overwrap from cuts when the case or 
overwrap is opened; 

g. Clearly distinguishing damaged, spoiled, or recalled food 
being held in the food establishment; 

h. Separating fruits and vegetables, before they are washed. 

3-2.4 Food Storage Containers, Label.ad with Common Name 
of the Food 

Containers holding food or food ingredients shall be labeled with 
the cornmon name of the food. Containers holding food that can be 
readily and unmistakably recognized (e.g., dry pasta, bread) need 
not be identified. 
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3-3 DISPOSITION OF UNSATISFACTORY FOOD ITEMS 

a. The discovery of a hazardous food item in a military food 
establishment will: 

(1) Be reported by the person in charge by OP-IMMEDIATE 
message to the Defense Personnel Support Center, Philadelphia 
ATTN: DPSC-HQS (Consumer Safety Officer). The mailing address is 
2800 South 20th Street, Philadelphia, PA 19145. Commercial 
telephone: (215) 737-3845; DSN: 444-3845; FAX: (215) 737-7526. 
Message plad is DPSC PHILADELPHIA PA. 

(2) The person in charge shall place the item on medical 
hold and submit samples and tests of the suspected food as 
follows: 

... - (a) Shore activities. Samples of the product--(both . 
normal and abnormal) will be submitted when considered necessary 
by the P~ or veterinary representative. Samples will be sent 
with an original and four copies of DD Form 1222, Request for 
Results of Tests. 

(b) Ships. At the direction of the PMA, samples of 
the food product both normal and abnormal, will be turned into 
the nearest Navy shore activity which will arrange for veterinary 
inspection of the product as in section (a) above. 

(c) Submit samples to one of the following addresses, 
as appropriate. 

(d) Veterinary Laboratories: 

CONUS: 

DoD Veterinary Laboratory 
2472 Schofield Road 
Bldg 2632 
Fort Sam Houston, TX 78234 

Hawaii: 

Veterinary Services, TAMC 
ATTN: Food Analysis Laboratory 
Bldg 936 Duck Road 
Schofield Barracks, HI 96859-5460 
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3-4 S~RAGE AND CUE OF FOOD I'l'EMS 

3-4.1 
3-4.2 
3-4.3 
3-4.4 
3-4.5 
3-4.6 
3-4.7 
3-4.8 

GENEBAL INFORMATION 
RE:&'R.IGERATED ST<mAGE 
HEATED ST<mAGE 
SBMIPElUSBABLB FOOD 
FlUI:SB AND FROZEN FOOD 
FOOD STORAGE PROCEDURES 
reE 
SALVAGE OF FOOD EXPOSED ~ RE:&'R.IGDATION FAILURE 

3-4.1 Genera1 Info%mation 

a. Proper food storage m~n~m~zescontamination and improves 
shelf life. Food, whether raw or .prepared, if removed from the 

.. container or package in which it was obtained,.shallbe .. stored.in __ _ 
a clean, covered container. Container covers shall be impervious 
and nonabsorbent, except clean linens or napkins may be used for 
covering ·small quantities of bread or rolls. Solid cuts of meat 
will be covered in storage, except that quarters or sides 
of meat may be hung uncovered on clean, sanitized hooks if no 
food product is stored beneath the meat. Where dissimilar 
species of raw meats or raw and cooked items are stored in the 
same refrigeration unit, physical separation or other effective 
product protection shall be provided to prevent cross 
contamination. 

b. Containers or bulk lots of food will be stored 6 inches 
(15 em) above the floor and 4 inches (10 em) from the walls, on 
clean racks, dollies, non wood pallets, or other easily cleanable 
surfaces. Storage racks and dollies should be easily moveable to 
facilitate inspection and cleaning. Wood pallets must not be 
used. for food storage. 

c. Do not store food or clean equipment including single 
service utensils in locker areas, toilet rooms, open stairwells 
or vestibules, garbage rooms, or mechanical areas, including 
boiler, electrical or telephone control rooms and elevator 
shafts. 

d. Do not store food or food containers under exposed or 
unprotected sewer lines, steam, water or waste lines or other 
pipes on which condensation forms, under leaking automatic fire 
sprinkler systems or other sources of contamination. (Note: In 
existing facilities violating this requirement, the PMA will 
determine the need for; drip pans or other shielding to intercept 
and direct potential dripping or condensate into a sanitary waste 
line, i~sulation, relocation, renovation of storage areas or 
other corrective action). 
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(5) The interior surfaces of refrigerated storage units 
must be routinely washed with warm water and hand ware washing 
detergent then rinsed with warm potable water. 

(6) Temperature logs must be maintained for all bulk cold 
storage spaces. Accurate entries will be made at least twice 
daily. Any prolonged deviation (more than 4 hours) from the 
recommended storage temperatures must be promptly reported to the 
food service officer and PHA for appropriate action; 

(7) Refrigerators that contain advance prepared PHF will 
also have temperatures logged twice daily. Logs must be 
maintained in the facility for at least I year. 

b. PHF requiring refrigeration after preparation will be 
cooled to an internal product temperature_of 41 OF or bel_olN _wi thin "._. 
4 hours. 

c. Frozen food will be kept frozen and stored at a product 
temperature of 0° F or below. Ice cream being dispensed by a 
scoop can be held between 6°F and 10°F to facilitate serving. 

d. Wet storage of food is prohibited, except for short term 
holding (24-36 hours) of peeled or sliced potatoes, carrots, and 
celery sticks. Wet storage of live lobsters is authorized prior 
to preparation. 

e. All food stored in refrigerated storage units will be 
covered or otherwise protected from contamination. See section 
3-5.6 for cooling procedures. 

f. Direct storage of raw or prepared foods, except for 
unpeeled hard skin fruits and vegetables, on refrigerator shelves 
is prohibited. 

g. Foods protected in single shelf refrigerated display 
cases are not required to be individually covered. 

3-4.3 Heated Storaqe 

a. Provide sufficient conveniently· located hot food holding 
units to assure the maintenance of food at the required 
temperature during holding. Each piece of equipment used for 
holding PHF will be provided with an easily readable numerically 
scaled indicating thermometer, accurate to ±3°F, located to 
measure the air temperature in the coolest part of the unit and 
placed to be easily readable. Recording thermometers, accurate 
±3°F, may be used in lieu of indicating thermometers. Where it 
is impractical to install thermometers on equipment such as hot 
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~ inspector finds them to be unfit for human consumption. 

c. When inspecting storerooms, the outward appearance of 
food containers and the condition of the foods must be checked. 
Torn or broken bags of food must be immediately used, transferred 
to insect proof containers or surveyed. If an insect infestation 
is discovered, several specimens should be carefully collected 
and sent for species identification to the nearest military 
activity capable of identifying insects. A report of suspected 
hazardous food items must be submitted as required by NAVSUP PUB 
486, Volume 1. 

d. Heavily infested food, i.e. seven or more living or 
dead insects per pound must be surveyed (see MIL-STD-904A). 
Lightly infested food should be immediately removed, placed in a 
freezer for 72 hours, sifted to remove the insects and used as 

--soon as possible, except as follows :---------------------

(1) When an infestation is found to involve living or 
dead larval stages of an insect species belonging to the genus 
Trogoderma, or other dermestids, one insect within the product 
itself (not external) will be justification for the condemnation 
of the container or bag; 

(2) When an infestation is found to involve living or 
dead insect species belonging to the genus Tribolium, three 
insects per pound within the packages inspected will be 
justification for the condemnation of the lot. 

(3) When an infestation is found to involve insects other 
than those belonging to the genus Trogoderma (or other 
dermestids) or Tribolium, an average of seven or more insects per 
pound of product, in the lot being inspected, shall be 
justification for condemnation of that lot. 

e. It is important to remember that 72 hours in a freezer 
will arrest the development of the infestation but will not kill 
all of the insects. To kill all insects in all stages, the 
infested product must be kept at O°F" or below for 2 weeks. When 
insect infestations are discovered, they must be handled by 
Chapter 8, Medical Entomology and Pest Control Technology, of 
this manual, NAVMED P-5010. 

3-4.5 Fresh and Frozen Food 

a. To promote proper air circulation, fresh and frozen food 
items must be stored on pallets or one inch high deck grating 
away from bulkheads and cooling coils. At least 6 inches of 
clearance must be maintained between the tops of the stacks and 
the openings of the air ducts. 
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~ d. Ice should be bacteriologically sampled as determined by 

r· 

-.:~/ 

the PMA. 

TabJ.e 1-1. Directions foz: monthly cleaning of ice making 
machines 

BULK I:CE IGUUNG ImCHDmS 

"~S(j,'EP .. .," PRdCEDURES 
'I. ; ::'~1, : .•• 

1. Turn off motor Empty, defrost and clean. Make certain 
overflow pipes carry off water used for 
defrosting. 

2. Wash all parts, Use a plastic bristle brush to scrub inside 
including ice and outside of bins with mild detergent 
storage bin. - ---- ------ --- --

solution. - ------- -----------~----------------------------------

3. Rinse Rinse with water containing at least 50 ppm 
chlorine to preclude bad odors and the 
accumulation of film deposits from 
detergents. Water drain should be clear and 
free to allow proper rinse. 

4. Check Water Clean to prevent clogging of holes of water 
Control flow control. 
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3-5.1 J:ntroduction 

a. All food (including ice) will be obtained from approved 
sources and will be wholesome, honestly presented and labeled per 
Federal law. 

b. Food prepared in a private home may not be used or 
offered for human consumption in a food establishment. This 
requirement does not apply to chapel suppers, family child care 
homes, neighborhood cookouts, unit bake sales, and similar 
functions, provided the food is identified as home prepared food. 
Serving home canned foods is prohibited at command sponsored 
events. 

c. Food Protection Measures. 
measures include:- ---

Minimum food protection 

(1) Applying good sanitation practices in the handling of 
food. 

(2) Maintaining high standards of personal hygiene. 

(3) Keeping PHF refrigerated or heated to temperatures 
that minimize the growth of pathogenic microorganisms. 

--_ - (4) Inspecting food products for wholesomeness, 
temperature, and sanitary condition prior to acceptance at the 
facility. 

(5) Cooking potentially hazardous foods (PHFs), as 
appropriate, to kill harmful microorganisms. 

(6) Providing adequate personnel, equipment, and 
facilities to ensure sanitary operation. ---

(7) ~reventing infestation or contamination of food by 
insects and rodents, and contamination of food with toxic 
chemicals. 

(8) Use properly designed, cleaned and sanitized· 
equipment for its intended use. 

3-5.2 Cooking Raw Animal Products 

a. Except as specified in the paragraphs below, raw animal 
foods such as eggs, fish, poultry, meat (except roast beef), and 
foods containing these raw animal foods, shall be cooked to heat 
all parts of the food to an internal temperatures as identified 
in Table 1-2: 

66 



r 

r 

r 

CHAPTER, 1, FOOD SAFETY 

'1'able 1-3. Oven parameters required for destruction of pathogens 
on the surface of roasts of beef: and corned beef. 

;;;,,' ; 
' .. ' " 

" 

, 
"~~ . 

" :'"," 

ott..*;~~ 
0vAA ~eii4~~:i:' " 

, ' ,,! . 'Based- ,dii, 'RcNi,it;''''eigbt. 
., , , .. , , 

: 
" , - ,. , : ;Less, than 10' 'lJ::J~' (4.5 10 Ibs (4.5 Kg) or 

" .. -:,' ," ,kg) " 
,', greater , 

" 
. ~ - . '" ~. " 

: :.!. 

Still Dry 350°F (177°C) or 250°F (121°C) or greater 
. greater 

Convection 325°F (163°C) or 250°F (121°C) or greater 
igreater 

High Humidity1 250°F (121°C) or less 250°F (121°C) or greater 
lRelative humidity " greaterthan 90% for at least 1 hour as measured 
in the cooking chamber or exit of the oven; or in a moisture 
impermeable bag that provides 100% humidity. 

Tabl.e 1-4. Minimum hol.ding times required at specified 
temperatures for cooking all. parts of roasts of beef 
and corned beef. 

, , 
, , ::d 

T8IIipei:.~ 
;' 

, 
T'einpa:.;a:ture Temperat~ "" 

~~~, " 

,:' , ''1' ilIMI:z. ' '1'ime1
, 

~. -i .. ~cte~~:, .': ~ (ft¢L( ", OF (OC) 

54 (130) 121 58 (136) 32 61 (142) 8 
minutes minutes minutes 

56 (132) 77 59 (138) 19 62 (144) 5 
minutes , minutes minutes 

57 (134) 47 60 (140) 12 63 (145 ) 3 
minutes minutes 

- minutes 
lHolding time may include post oven heat rise. 

b. Microwave Cooking 

(1) Raw animal foods cooked in a microwave oven shall be: 

(a) Rotated or stirred throughout or midway during" 
cooking to compensate for uneven distribution of heat; 

(b) Covered to retain surface moisture; 

(c) Heated to a temperature of at least 165°F (74°C); 
in all parts of the food; 
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immediately after cooking must be either rapidly chilled to 
temperatures of 41°F or lower, or held at 140°F or higher. 
Growth of harmful bacteria and the development of toxins 
(poisons) formed by bacteria occur rapidly in protein foods when 
held at temperatures between 41°F and 140°F. Potentially 
hazardous foods which have been held at temperatures between 41°F 
and 140°F longer than 4 hours are considered unsafe for 
consumption and must be destroyed. If the product is 
refrigerated at intervals and then permitted to warm, the total 
time of the various periods between 41°F and 140°F must not 
exceed 4 hours. 

b. Potentially- hazardous ingredients for foods that are in a 
form to be consumed without further cooking such as salads, 
sandwiches, filled pastry products and reconstituted foods must 

_have been chilled to_41oF __ or-below_prior_to __ preparation. - -------

3-5.4 Ra~onstitutinq or Fortifyinq Food 

a. The ingredients and the container must be prechilled to 
41°F or below before reconstituting or fortifying a potentially 
hazardous food with the addition of a dry ingredient such as dry 
milk or milk product, a dessert mix or similar product if the 
container is larger than 1 gallon. 

b. A potentially hazardous food which has been reconstituted 
or fortified by the addition of a dry ingredient such as dried 
milk, eggs, soup, sauce, dessert mix or similar product, if not 
for immediate service, must be: 

(1) Held at 41°F or below until served; 

(2) Immediately placed, after mixing, into either a 
frozen dessert machine or other liquid product refrigeration-­
unit; or 

(3) Held at 140°F or above. 

c. A reconstituted or fortified potentially hazardous food 
that is held between 41°F and 140°F for longer than 4 hours will 
be discarded. 

3-5.5 Time as a Public Health Control 

Time only, rather than time in conjunction with temperature, may 
be used as the public health control for a working supply of 
potentially hazardous food before cooking, or for ready to eat 
potentially hazardous food that is displayed or held for service 
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(1) Quick chilling with ice bath and agitation (stirring 
mechanically or manually every 20 to 30 minutes). 

(2) Portioning to shallow pans (3 inches (7.6 em) product 
depth or less) or smaller containers (1 gallon or less). 

(3) Using prechilled pans and containers for portioning 
products. 

(4) Circulating cold water in steam jacket or kettles 
(where feasible). 

(5) Short term storage with agitation in walk-in 
refrigerator operating below 38'F, orin a rapid chill 
refrigerator to reduce the temperature prior to placing in a 

.. ·---··-standardrefrigerator.· ------ -----.--.-.-.. - ... -_.. . ........ - ------

(6) Immersing the cooking container in cold, running 
water with product agitation. 

(7) Spreading sliced or layered solid items in shallow 
pans, then refrigerating. 

(8) Distributing the product among several refrigerators. 

(9) Using metal, stainless steel or aluminum, containers. 
(Metal containers have higher rates of heat transfer than plastic 
or glass containers.) 

(10) Using reduced water content for recipes such as 
stews. After cooking add potable ice to make up the volume of 
water and promote rapid cooling. 

(11) Using ice type paddles. 

c. Protect advance preparation foods from contamination by 
the following: 

(1) Hot foods may be loosely covered, or uncovered if 
protected from overhead contamination during the cooling period 
to facilitate heat transfer from the surface of the food. 

(2) Tightly cover food as soon as possible after the 
product temperature reaches 41°F. 

(3) Potentially hazardous foods to be transported will be 
prechilled and held during transport at an internal product 
temperature of 41°F or below unless maintained per section 3-
4.3(B). 

72 



CHAPTER 1, FOOD SAFE'l'Y 

3-5.6.2 Leftovers 

a. Leftovers are any unserved food rema~n~ng at the end of 
the meal period for which it is prepared. Served food, or food 
that has been placed on a serving line does not qualify and must 
be discarded. Leftovers are categorized as potentially hazardous 
food and nonpotentially hazardous food. 

b. Nonpotentially hazardous leftovers are such items as 
individual commercially packaged crackers, condiments, etc., 
which may be recovered from the serving line, but not dining 
tables or trays, and be retained for reuse. Bottled condiments 
'that do not require refrigeration (e.g. mustard, catsup/ketchup, 
steak sauce, etc.) may be retained for reuse. Unsliced, hard 
skinned fruits may be retained from serving lines for reuse 
provided they_arE;l_washed. . ... ' ..... ___________________ _ 

c. Potentially Hazardous Leftovers. Potentially hazardous 
leftovers include any potentially hazardous food prepared for a 
specific meal period and then retained for a later meal period. 
This section does not apply to advance prepared food as defined 
in section 3-5.6.1 The following provisions apply: 

(1) Foods with commercially prepared chopped or ground 
meat ingredients may be retained as leftovers. 

(2) potentially hazardous food retained as leftovers must 
have been held at safe temperatures. 

, (3) potentially hazardous food must ,not have been placed 
on the serving line. They must have been held in the kitchen for 
"hot holding" at 140°F or in "cold holding" at 41°F or below. 

(4) Hot items to be retained chilled,rnust_be_cooled ___ .. 
within a 4-:hour pe:dod, in the following manner: 

(a) From 140°F to 70°F within 2 hours; and 

(b) From 70°F to 41°F, or belOW, within the total 4-
hour period. 

1 Any food not meeting these temperature 
requirements at the specifiedtirneswill be discarded. 

~ These food items must be maintained at 41°F or 
below until removed for'service or heating for hot holding prior 
to service. 

3 Rapid cooling methods are discussed in section 
3-5.6.1. 
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3-5.6.3 Donation of Excess Food to Local Belief Organizations 

Guidance for donation of excess food to local relief 
organizations and similar programs may be obtained from the Naval 
Supply Systems Command. It is recommended that commands donating 
excess food follow a HACCP system. 

3-5.7 Frozen Foods 

a. The storage of frozen foods shall be limited to the 
storage life listed in NAVSUP PUB 486, Volume 1, Chapter S. 

b. Thawing Procedures. 

(1) Frozen foods must not be thawed by exposure to 
excessive heat or warm air currents. The ideal procedure is to 

. ···-p1ace frozen foods under controlled thawing temperatiires·T36°Ft6 
38°F) in their original wrappers or containers. 

(2) Frozen foods may be thawed in microwave ovens 
provided they are immediately cooked thereafter as a part of a 
continuous cooking process. 

(3) At shore based facilities frozen foods may be thawed 
completely submerged under running water: 

'""-_.:..;,....k. (a) At a water temperature of (21°C) 70°F or below; 

(b) Wi.th sufficient water velocity to agitate and 
float off loose particles in an overflow; 

(cl For a period of time that does not allow thawed 
portions of ready-to-eat food to rise above 41°F (SoC); 

(d) For a period of time that does-noTaiIow~1:-haweci-
portions of a raw animal' food requiring cooking to be above 
(41°F) SoC for more than 4 hours including: 

1 The time the food is exposed to the running 
water and the time needed for preparation for cooking, or 

2 The time it takes under refrigeration to lower 
the food temperature to SoC (41°F). 

(4) On board ships, and only during emergency situations 
when microwave ovens and refrigeration equipment are inoperative, 
it may be necessary to use a thawing method not approved by FDA 
(e.g., thawing at room temperature). In this situation, the 
following guidelines must be used: 
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b. The temperatures of hot and cold foods on the serving 
line must be checked frequently to ensure no food is held between 
41-140°F. 

3-5.11 Salad. Bars 

a. Salad bars may be set up on a self-service basis and must 
be equipped with a sneeze shield. To assure all salad bar items 
remain below 41°F, they must be prechilled in a refrigerator and 
placed in pans or trays which are located on a bed of ice or on 
an electrically refrigerated salad bar unit. Proper drainage is 
essential when ice is used. 

b. Potentially hazardous foods must be placed on the salad 
bar in small quantities and be replenished in clean containers as 
needed. Sprouts_a_r_econsidered_a PHE'-"____-----

c. Vegetable items on the salad bar may be kept until the 
end of the day as long as a visual inspection is made during each 
meal period to ensure food' quality. Noncommercially prepared 
salad dressings placed on the salad bar in an open container must 
be discarded at the end of the meal period. Other potentially 
hazardous food placed on the salad bar must be discarded at the 
end of the meal period. 

d. Commercially prepared salad dressings which are packaged 
in and served from small bottles (usually 8 ounces) are exempt 
from the requirement to discard any leftover portions provided 
they are kept under refrigeration during storage. 

e. An adequate number of proper serving utensils for the 
salad bar must be provided. Food dispensing utensils must be 
stored either in the food with handles extended or in running 
water. 

f. Certain commercial brands of mayonnaise and salad 
dressings are exempted from the requirement for refrigeration 
during meal periods. They must employ the use of an NSF or 
equivalent approved dispensing pump and be r-efrigerated between 
meal periods. After 48 hours any unused products must be 
discarded as garbage. The dispensing pump must be cleaned and 
sanitized immediately prior to installing on the container; too 
frequent removal of the pump while the container is in service­
may result in possible contamination of the product. External 
cleaning of the pump with a sanitizing solution, when in place, 
can be accomplished if necessary. Similarly, individual single 
service packages of mayonnaise, other condiments, and salad 
dressings do not require refrigeration. 
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c. Patrons must be required to use new tableware for each 
trip to the buffet line. 

3-5.14 Family Style Service 

a. Certain small messes are authorized "family style" 
service when serving facilities are not available. However, due 
to the lack of food holding equipment and the potential for 
contamination during service, strict compliance with the 4-hour 
rule is mandatory. 

b. Foods must be placed out for service as close to meal 
periods as possible in small quantities and be replenished as 
needed during the meal. 

c. Adequate and proper serving utensils must be provided for 
each fooditem.--- ----.. ---. 

d. Salad mixtures, salad dressings and other potentially 
hazardous foods to be served cold must be prechilled to 4loF or 
lower, prior to service and then be placed in pans on a bed of 
ice during service. 

e. Potentially hazardous foods served "family style" must be 
~ discarded as garbage after the meal period. 

',­ - f. Bulk ice cream must not be served "family style." 

g. Serving bowls/platters will not be refilled; clean 
bowls/platters must be used. Any food not consumed must be 
discarded. . 

3-5.15 Special Meals 

The 4 hour maximum time permitted-forh-oldincrpot'entTa.lly 
hazardous foods at temperatures between 41-140°F is of particular 
importance in the case of special meals (boat meals, flight 
meals, and recreation parties). All types of flight rations must 
be carefully packaged to preclude the risk of contamination and 
exposure during transit. 

3-5.16 Commercial Meats, Cheeses, and Salads 

The following sanitary guidelines have been developed exclusively 
for the handling and storage of commercially processed bulk food 
items: 

a. Preslicing must be restricted to high turnover items. 
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If visual inspection reveals problems prior to the pull date, the 
affected slices will be disposed of as waste. 

3-6 SPECDU.. FACILITIES AND VENDING OPEBATIONS 

3-6.1 

3-6.2 
3-6.3 
3-6.4 
3-6.5 
3-6.6 
3-6.7 

CLOSS, MESSES, EXCHANGES AND CONCESSIONS 
(FOOD SERVICE) AND DELICATESSENS 

ADXILIAllY RESALl!:· OU'naETS (ARCs) 
VENDING OPERATIONS 
MOBILE FOOD SERVICE 
CONCISSARIES 
COITEE MESSES 
CHILD DBVELOPMEN'l CEN'l'ERS AND FAMILY HOME CARl!: UNn'S 

3-6.1 Clubs, Messes, Exchanqes and Concessions 
(Food Service) and DeJ.icatessens 

- - - - ----- --- - ------ -_. 

All clubs, messes, exchanges, and concessionary food service 
operations must comply with sanitary standards and regulations 
prescribed in this chapter. The person in charge (military or 
civilian) should maintain close liaison with the preventive 
medicine authority to ensure compliance with all sanitation 
requirements. These food establishments must be inspected at the 
same intervals as. any food establishment by the PMA. 

" 3-6.2 Aux.il.iary Resale OUtl.ets (ARC) 
\ 

OPNAVINST 4060.4 contains procedures to establish and operate 
AROs. The PMA will inspect these outlets upon establishment and 
on an unscheduled basis after commencement of operations. A 
determination will be made whether PHF is being sold. AROs 
sellingPHF will be considered food establishments and all 
provisions of this manual shall apply. 

3-6.3 Vend.inq Operations 

a. Vending machines placed into operation on Navy and Marine 
Corps installations must comply with the standards of "The 
Vending of Food and Beverages-A Model Sanitation Ordinance, Food 
and Drug Administration" and be found on the "Listing of Letters 
of Compliance" by the National Automatic Merchandising . 
Association. 

b. Inspections. The PMA shall ensure by inspection on a 
quarterly basis, that vending machines ate maintained in a 
sanitary manner. 
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care facilities located on station and operated as authorized by 
OPNAVINST 1700.9 series. Food service operations in these 
centers will comply with this chapter. 

b. Family Home Care Units are provided in Government 
quarters (Government owned or leased) and approved by the local 
commanding officers and housing authority. Care may be provided 
for up to six children by a private individual in a Navy family 
housing unit. 

(1) These units are not subject to routine food service 
sanitation inspections. However, OPNAVINST 1700.9 series 
requires the Preventive Medicine Service to conduct an initial 
and annual inspection of family home care units. 

(2) Commercial food service sanitation requirements 
(e.g., NSF equivalent refrigeration units, dishwashers, three 
compartment sinks, etc.j-wilTi'iot- be applied to family "home care 
units. 

3-7 'rEMPORARY FOOD SERVJ:CE 

3-7.1 ~S 
3-7.2 DlSPBc.J.'IONS AND APPBOVALS 
3-7.3 TYPES OF O~IONS 
3-7.4 EQUIPMENT 
3-7.5 SDIGLE SERVJ:CE ARTICLES 
3-7.6 WATER 
3-7.7 SEWAGE 
3-7.8 BAND ~BDlG 
3-7.9 I'LOORS 
3-7.10 WALLS AND CEILINGS OF FOOD PREPARATION DEAS 

3-7.1 Requirements 

Temporary food establishments will comply with all of the 
requirements of this chapter unless an exemption is granted by 
the PMA or is listed in this section. Specific requirements and 
exceptions for temporary food establishments" are provided in this 
section. 

3-7.2 In~ctions and Approvals 

a. The preventive medicine authority will inspect and 
approve temporary food .establishments prior to start of 
operations. The individual or agency responsible for the 
temporary food establishment shall contact the PMA at least 30 
days prior to opening to obtain a permit to operate the facility. 

~ A model form for requesting a permit to operate a temporary food 

"-../ 
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b. Protect against contamination of food contact surfaces of 
~ equipment by consumers, food service personnel and other 

contaminating agents. Provide effective shields and sneeze 
guards for equipment. 

3-7.5 Sing1e service Artic1es 

Temporary food establishments without adequate facilities for 
cleaning and sanitizing tableware will only use individually 
wrapped, single service articles. 

3-7.6 water 

a. Provide adequate potable water for food preparation, 
cleaning and sanitizing utensils and equipment, and for hand 
washing. Provide a potable water heating system capable of 
producing adequate_ho~_water __ for __ cleaning _and sanitizing on the_ 

-- ----- -premises. - -If adequate hot water is not available, the scope of 
food service operations will be limited to the preparation and 
service of foods that do not require cleaning and sanitizing of 
equipment and utensils. The PMA may authorize alternative 
procedures for cleaning and sanitizing equipment and utensils. 

b. Temporary food establishments without permanent water 
supplies must have potable water for cleaning and hand washing. 

c. Potable water must be from commercial potable water 
trailers, temporary connection to building water supply, or in 
clean sanitary containers or hoses. 

(1) Hoses used to carry water for food preparation, 
drinking water, ware washing and hand washing must be made of 
food grade material approved for potable water. ("Use of garden 
hoses is prohibited except for general area cleanup, e.g. for 
washing down floors and picnic __ tables) . Temporary connections to 
potable water supply shall not violate plumbing codes. The hose 
bib shall be·connected with a vacuum breaker or other backflow 
prevention device. 

3-7.7 s_age 

All sewage will be disposed of in a sanitary sewer. 

3-7.8 Band Washing 

Provide a convenient hand washing facility for employee hand 
waShing. The facility will have at least running water, soap, 
and individual paper towels. The PMA may approve field expedient 
hand washing facilities. Food service personnel shall follow 
hand washing guidance provided in this chapter.· 
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3-8 DCCP I'NFOlUQTJ:ON 

3-8.1 
3-8.2 
3-8.3 

GENERAL J:NJ'ORMM:'J:ON 
STEPS OF 'l'BE BACCP SYSTEM 
RACCP mSPECTlON GOmELJ:NES 

3-8.1 General rnfo:mation 

a. The abbreviation HACCP stands for Hazard Analysis and 
Critical Control Points. This is a food safety system developed 
to prevent the occurrence of potential food safety and sanitation 
problems. An HACCP Plari is ,the written document, based on the 
principles of HACCP, which delineates the procedures to be 
followed at a food'establishment to assure the control of a 
specific process or procedure. ,Essentially HACCP is a,system 
that identifies, monitors and controls specific food sanitation 

____ related,_bio~ogical,_chemicaLor physical hazards, that can --­
adversely effect food safety and lead to the occurrence of a food 
borne illness. A HACCP Plan may be required by the PMA for 
certain operations/facilities. 

b. The HACCP system focuses on controlling critical offenses 
that have been associated with numerous outbreaks of food borne 

,illness. Below are some examples of critical offenses, the list 
is not inclusive. Five of the eight critical offenses are time 
and/or temperature. The remaining three involve cross 
contamination. 

(1) Improper cooling of food. 

(2) Inadequate cooking times and temperatures. 

(3) Contamination of food by infected food service 
workers, including poor personal hygiene. 

- ------- - - -----~---- ---- ----- ---- - - -----------

(4) Food prepared a day or more prior to serving. 

(5) Contamination of food, not receiving further cooking, 
by addition of raw (contaminated) ingredients. Examples; spices 
and similar raw ingredients. 

(6) Foods remaining at unsa'fe temperatures. 

(7) Failure to reheat foods to proper temperature. 

(8) Cross contamination of cooked food with raw foods or 
by employees who mishandle food or improperly cleaned equipment. 
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(1) A CCP is defined as a point, step, procedure in which 
a food safety hazard can be prevented, eliminated, or reduced. 
Examples of critical control points CCPs may include but are not 
limited to: cooking, chilling, specific sanitation procedures, 
prevention of cross-contamination, and certain aspects of 
employee and environmental hygiene. 

(2) The following questions may be used in identifying 
CCPs: 

(a) Can the hazard be prevented, eliminated or 
controlled through measures or procedures that can be implemented 
by the food service operation? 

! Contamination of animal feed with pesticides, or 
contamination of poultry with salmonella are hazards, but they 
are not CCPs because the food establishment cannot control them. 
Purchasing USDA inspected meat and poultry are important but not 
normally a CCP. 

~ Cooking beef or poultry to correct time and 
temperature are CCPs. The food service facility can control 
hazard associated with inadequate cooking. 

(b) Does this step eliminate or reduce a hazard? 

(c) Could contamination occur, or could contamination 
increase to unacceptable levels? 

c. Principle #3: Establish Critical Limits (CLs) for the 
CCPs. 

(1) Critical limits are defined as the criteria that must 
be met for each preventive measure associated with a CCP. 
Critical limits may be set for preventive measures such as 

. temperature, . time, physical dimensions, humidity, moistu.re level, 
water activity, pH, acidity, salt concentration, 
available chlorine, preservatives, or sensory information such as 
texture, aroma, and visual appearance. 

(a) Incorporate control procedures into the written 
recipes, for example: 

1 Process Step: Hamburger Patty Cooking - Minimum 
internal temperature of patty: 155°F; Time: Minimum 15 Sec.; 
oven temperature: OF; patty thickness: in inches; patty 
composition: 100% beef. ---

(b) Enforce employee hand washing and hygiene 
practices. 
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e. Principle #5: Establish the Corrective Action(s) To Be 
Taken When Monitoring Shows a Critical Limit (CL) Has Been 
Exceeded. 

(1) The HACCP system for food safety management is 
designed to identify potential health hazards and to establish 
strategies to prevent their occurrence. However, ideal 
circumstances do not always prevail. Therefore, when deviation 
occurs, corrective action plans must be in place to: 

(a) Determine whether food should be discarded. 

(b) Correct or eliminate the cause of problem. 

(c) Maintain records of corrective action taken. 
-- -------- - --

-------------(2)-Actions must demonstrate- the CCP--has been brought 
under control. Individuals who have a thorough understanding of 
HACCP process, product, and plan are to be assigned 
responsibility for taking corrective action. Corrective action 
procedures must be documented in the HACCP plan. 

(a) Corrective Actions may include: 

1 Raising or lowering the thermostat on a piece of 
equipment. 

~ Reclassifying a food as leftover, reheating to 
165°F within 2 hours and serving that item the next meal. 

1 Dividing a food item being chilled into several 
smaller containers. 

(b) Corrective actions should be developed and 
--------- place before the CL is exceeded. The staff must know what 

protective actions should be followed and under what 
circumstances. 

f. Principle #6. Establish Effective Record Keeping 
Systems. 

(1) Record keeping for HACCP need not be a chore or 
excessive burden. 

in 

(a) If a critical limit (CL) for fresh fish is 
delivery on shaved ice at 34 to 41° F internal product 
temperature, the food service employee who receives the delivery 
should check the product temperature and record it on the 
delivery invoice. 
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spot check temperatures of products in the refrigerators; check 
invoices for temperatures of food on delivery and check 
temperatures of food on serving line and being removed from 
cooking. The person in charge should also watch to see if 
employees are washing their hands, cleaning and sanitizing 
equipment, and taking other steps to limit cross contamination. 

(3) Verification procedures may include: 

(a) Establishment of appropriate verification 
inspection schedules. 

(b) Review of the HACCP plan. 

(c) Review of the CCP records. 

(d) Review of the deviations and dispositions. . _______ _ 

(e) Visual inspection of operations to observe 
whether CCPs are under control. 

(f) Random sample collection and analysis. 

(g) Review of critical limits to verify they are 
adequate to control hazards. 

(h) Review of written record of verification 
inspections covering compliance, deviations, or corrective 
actions taken. 

(i) Review of modifications of the HACCP plan. 

3-8.3 EACCP Inspection Guide1inas 

a. The PMA, when looking at a food service establishment 
with an-implemented HACCP program, should: 

(1) Try to determine if the food service personnel 
understand and are following the HACCP system for the facility. 

(2) Concentrate on the critical offenses associated with 
incidence of food borne illness, including time temperature 
control and prevention of cross contamination. 

(3) Begin a HACCP based sanitation inspection with the 
menu. 

(a) Using the menu, the cook worksheet or production 
schedule, try to determine the flow of food through the facility. 
If the facility has flowcharts for major menu items, examine 
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STANDARDS AND SANITATION OF l!'OOD 
SERVICE EQUIPMEN'r AND U'rENSILS 

4-1 STANDAEmS 
4-2 WARE WASHING MftEODS 
4-3 WARE WASHING AGEN'lS 
4-4 SANITIZING AGEN'lS (DISIRFBCTANTS) 
4-5 AtJ'.I!OMATIC COLD WATER GLASS WASHER 
4-6 MESSING FACILI'lY SANITATION 
4-7 UTENSILS AND EQUIPMEN'r 
4-8 BAZABDOOS ME'lALLIC COATINGS 

4-1 S'lANDARDS 

a. All equipment and utensils used in food establishments 
under Navy and Marine Corps jurisdiction must be constructed of 

--- --------sani tary, nontoxic, -corrosion -resistantmaterj;als--designed,----­
assembled, and installed to provide for ease of cleaning. 
Sanitary ~tandards for the equipment shall not be less than those 
promulgated by an American National Standards Institute (ANSI) 
accredited third party organization (e.g., the National 
Sanitation Foundation (NSF) or equivalent). Shipboard food 
service equipment must comply with NAVSUP PUB 533, Shipboard 
Food Service Equipment Catalog. 

\; 
-',.-...... .. -

b. Stationary equipment must be installed to permit proper 
cleaning and sanitary maintenance of such equipment, adjacent 
equipment, and floor and wall surfaces in the immediate vicinity. 
Floor-mounted equipment, not easily moved, must be sealed to the 
floor or elevated on legs that provide at least a 6-inch 
clearance (aboard-ship, 8 inches) between the floor and 
equipment. However, if no part of the floor under the floor 
mounted equipment is more than 6 inches from cleaning access, the 
clearance space may be only 4 inches. 

c. All food service spaces and equipment must be free from 
salt water connections, cross connections with a nonpotable water 
supply, and submerged fresh water inlets. Exceptions to the salt 
water requirement are those shipboard sculleries which contain 
food waste disposers that have been specifically approved by 
CHBUMED to use salt water during the food waste grinding or 
pulping process and approved refrigeration units which use salt 
water. 

d. Surfaces of Equipment or Utensils: 

(1) Food Contact Surfaces. Food contact surfaces will be 
of materials which are smooth, corrosion resistant, nontoxic, 
stable, and nonabsorbent under use conditions and will not impart 
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4-2.19 HANQAL. DRE BSHING 
4-2.20 ALDRNAT:tVB HANQAL METHODS 

4-2.1 Introduction 

a. A sufficient supply of utensils must be available to 
prevent the recycling of inadequately cleaned, wet or hot 
tableware and utensils. 

b. Care must be taken to prevent contamination of clean and 
sanitized tableware and utensils by eliminating the cross 
handling of soiled and clean items and protecting the clean items 
from splashes or aerosols. Ware washing areas must be designed 
to direct the flow·of tableware and utensils from the soiled 
areas (scraping and preflushing) to clean areas (drying area) • 

__ ~_ c. Sanitized tableware and utensils must --be-aiI-dried-and----- --­
stored in a manner that protects the tableware and utensils from 
contamination resulting from unnecessary handling, dust and 
splashes .' 

4-2.2 Steps of the Ware _shing Process 

The six steps in the ware washing process are: 

a. Sorting 

b. Scraping 

c. Washing 

d. Rinsing 

e. Sanitizing 

f. Air Drying 

4-2.3 Ware Wash:iDg Machines, HaDufact11rers I Operating 
Instructions 

a. A ware washing machine and its auxiliarycompone~ts shall 
be operated by the machine'S data plate and other manufacturer's 
instructions. 

b. Aware washing machine's conveyor speed or automatic 
cycle times shall be maintained accurately timed by the 
manufacturer's specifications. 

98 



. r-. 

CBAP'lER 1, FOOD SAFETY 

4-2.8 Ware Washing Mach;nes, Flow Pressure Device 

a. Ware washing machines that provide a fresh hot water 
sanitizing rinse will be equipped with a pressure gauge or 
similar device such as a transducer that measures and displays 
the water pressure in the supply line immediately before entering 
the ware washing machine; and 

b. If the flow pressure measuring device is upstream of the 
fresh hot water sanitizing rinse control valve, the device will 
be mounted in a 6.4 millimeter or one-fourth inch iron pipe size 
(IPS) valve. 

c. Paragraphs .(a) and (b) above do not apply to a machine 
that uses only a pumped or recirculated sanitizing rinse. 

Sinks and drainboards of ware washing sinks and machines shall be 
self-draining. 

4-2.10 Sanitizing Solutions, ~esting Devices 

The concentration·of sanitizing solutionIs) shall be verified 
with a test kit or other device that accurately measures the 
concentration in mg/L or ppm. 

4-2.11 Ware Washing Equipment, Cleaning Frequency 

Ware washing machines; the compartments of sinks, basins, or 
other receptacles used for washing and rinsing equipment and 
utensils will be cleaned: 

a. Before use; 

b. Throughout the day at a frequency necessary to prevent 
recontamination of equipment and utensils and to ensure the 
equipment performs its intended function; and 

c. At least every 24 hours. 

4-2.12 Ware Washing E~ipment, Clean Solutions 

The wash, rinse, and sanitize solutions shall be maintained free 
of food or other organic matter that affect solution performance . 

100 



, 
CBAPDR 1, FOOD SAFETY 

4-2.17 Mechanical Ware Washing Equipment, Sanitization 
Pressure 

The flow pressure of the fresh hot water sanitizing rinse in a 
ware washing machine may not be less than 1S pounds per square 
inch (100 kilopascals) or more than 2S pounds per square inch 
(170 kilopascals) as measured in the water line immediately 
upstream from the fresh hot water sanitizing rinse control valve. 

4-2.18 Temperature Measuring Devices 

Temperature measuring devices shall be calibrated in by the 
manufacturer's specifications as necessary to ensure their 
accuracy. Each device will be accurate to ± 3°F (± 1.SoC). 

4-2.19 Manual Ware Washing 

4-2.19.1 
4-2.19.2 

Equipment 
Field Messing 

4-2.19.1 Equipment 

a. A three-compartment deep sink is basic for proper manual 
ware washing procedures. If a three-compartment sink cannot be 
provided, a two-compartment sink and/or other containers, e.g., 
large kettle, etc., may be used provided adequate provisions are 
made to accomplish the si~ steps of the ware washing process. 

b. Accessory equipment and supplies required for proper 
manual ware washing include a booster heater for the final rinse 
sink, thermometers for monitoring the final rinse water 
temperatures, a drip and drain basket and/or arm length rubber 
gloves for the final rinse, approved brushes, hand ware washing 
compounds, and sanitizing agents. 

4-2.19.2 Field Messing 

Manual ware washing methods.are contained in NAVMED P-S010 
Chapter 9, Preventive Medicine for Ground Forces. 

4-2.20 Al tarnati va Kanual Methods 

When ware washing in sinks or ware washing machines is 
impractic;:al, ware washing will be done by alternate methods, as 
approved by the PMA: 

a. Disassemble as necessary to permit access to all parts; 

b. Scrape or rough clean.to remove gross food particle 
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4-4.1 Manual. and Hecban; cal Ware Washing Equipment, .Chemical 
r Sanitization Temperature, pH, Concentration, And Hardness 

A chemical sanitizer used in a sanitizing solution for a manual 
or mechanical operation shall be used per the EPA-Approved 
manufacturer's label use instructions and as follows: 

a. A chlorine solution shall have a minimum temperature 
based on the concentration and pH of the solution as listed in 
table 1-5. 

25 120 

50 100 

100 55 

b. An iodine solution shall have a: 

pHS or less· 
~ 

120 

75 

55 

(1) Minimum temperature of 75°F (24°C), 

(2) A pH of 5.0 or less or a pH no higher than the level 
for which the manufacturer specifies the solution is effective; 
and 

(3)_Concentrationbetween. 12.5mg/Land25-mg/L; 

c. A quaternary ammonium compound solution shall: 

(1) Have a minimum temperature of 75'" F (24°C), 

(2) Have a concentration as required in 21 CFR 178.1010 
sanitizing solutions and as indicated by the manufacturer's use 
directions included in the labeling, and 

(3) Be used only in water with 500 mg/L hardness or less, 
or in water having a hardness no greater than specified by the 
manufacturer's label. 
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4-4 . 5 Strength Dete:r:minations 

Table 1-6 indicates the amount (in ounces) 'of chlorine compound 
required for initial concentration of 200 ppm free available 
chlorine (FAC) and the amount (in ounces) of iodine type 
disinfectant required for an initial dilution of 25 ppm. Always 
follow directions on the container label. 

a. Table 1-6 is a ,guide to determine the proper amount of 
sanitizing solution for each amount of water. For specific 
guidelines follow the manufacturers' recommendation. 

~able 1-6. OUnces of agent requirec:l for chemical sanitizing 
solution 

. -Requirecl-OUnces--ofAqent:----- . --- -----

Sodium Hypochlorite Liquid 5% 2.5 5.0 7.5 10.0 12.5 
available chlorine to make 200 
ppm solution 

Sodium Hypochlorite Liquid 10% 1.25 2.5 3.75 5.0 6.25 
available chlorine to make 200 
ppm solution 

Disinfectant, Liquid, Iodine Type 1.0 2.0 3.0 4.0 5.0 
to make 25 ppm solution 

Note: Three teaspoons equal 1 tablespoon. Two tablespoons 
equal 1 ounce. Eight ounces equal 1 cup. 

4-5 ~TJ:C COLD WATJD. GLASS WASHER 

a. Bars in military clubs and messes may use automatic cold 
water glass·washers provl.ded they meet Nst standards and other 
provisions discussed in this chapter. 

b. When inspecting bar areas, the .PMA must ensure approved 
products are used and the glass washer is be'ing operated as 
recommended by the machine manufacturer's operating instructions. 

4-6 MESSrNG ~ILITY SANI~ION 

4-6.1 
4-6.2 
4-6.3 

DAILY rNSPEC':rION 01' TABI.EImRl!l 
MESSrNG ~ILITY TABLES 
PES~ CONTROL SURVEYS 
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a. Utensils and equipment used in production line, 
~ processing, or continuous operations must be cleaned and 

sanitized as follows: 

~ ..•. ) 

(1) Each time there is a change in processing between 
types of raw animal products such as beef, fish, lamb, pork, and 
poultry; 

(2) Each time there is a change from raw to ready-to-eat 
foods; 

(3) After any substantial interruption of operations in 
which contamination may have occurred; 

(4) Throughout the day at intervals necessitated by food 
temperature, type of food, and food particle accumulation; 

b. utensils and food'contact surfaces of equipment used in 
noncontinuous food operations must be cleaned and sanitized: 

(1) After each use; 

(2) After a substantial interruption of operations in 
which contamination may have occurred. 

4-7.2 Steam Jacketed !tattles and Urns 

a. Steam jacketed kettles and urns must be scrubbed inside 
and outside after each use with a scrub brush and detergent 
solution followed by a rinse with potable water and a sanitizing 
rinse of either ho.t water or chemical sanitizing rinse. See 
section 4-4.4 above, NSTM~340 or NAVSUP PUB 421 Appendix B for 
details. 

b. The PMA should ensure steam jacketed kettles: 

(1) Are equipped with functional steam safety release 
valves. 

(2) Have at least 18" long chains on the steam safety 
relief valves. 

(3) Have steam discharge piped down to kettle coamings 
and directed away from operators. 

(4) Steam and water piping are protected by a perforated 
corrosion resistant steel (CRES) or aluminum shield which 
surrounds the pipe with approximately ~n standoff from the pipe. 
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4-7.6 Sponges and Cleaning Cloths 

All sponges and cleaning cloths used for cleaning galley utensils 
and equipment must be washed and sanitized after each meal 
period. Sponges may not be used in contact with cleaned and 
sanitized or in use food contact surfaces. 

4-7.7 Metal Polish 

Metal polish is not approved for use on food contact surfaces. 
When metal cleaners and polishes are used for nonfood contact 
surfaces, food products, utensils, dinnerware and food packaging 
materials must be removed from the space or carefully protected. 
All odors associated with these compounds must be dissipated 
before food products, etc., are reexposed in the space. 

4-7.8 Steel Wool 

The use of steel wool for cleaning equipment, utensils, and other 
food contact surfaces is prohibited. Metal sponges (carried in 
the supply system) may be used, but must be discarded when they 
show signs of wear. 

4-7.9 Utensils 

a. All utensils used in food preparation or service shall be 
cleaned and sanitized by manual or machine ware washing after 
each use. 

b. A food dispensing utensil shall be available for each 
food item on a self-service unit such as a buffet or salad bar. 

c. All "in use" food dispensing utensils shall be properly 
stored to prevent contamination of the food item • 

... ----- 4-7 .10Single-Servioe· and Single Use Articles. 

a. Single service and single use articles are required when 
cleaning and sanitizing of regular utensils cannot be properly 
accomplished. 

b. Single service and single use articles may not be reused. 

c. Disposable flatware shall be dispensed in a sanitary 
manner. 

4-7.11 Storage Equipment 

Storage shelves, racks, cabinets, or drawers in food preparation 
or serving areas must be kept free from food residues and debris. 
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STRUCTtJRAL REQUIREMENTS AND SANITARY CONTROLS 

IN'J!RODUCTION 
FLOORS, WALLS AND CEILINGS 
LIGftING AND VENTILA'l'ION 
DRESSING ROOMS AND LOCKERS 
BOUSBDEPING 
WA'l'ER SUPPLY AND SEWAGE DISPOSAL 
'l'OILET AND LA~Y FACILITIES 
GAUAGE AND REFt1SE DISPOSAL 
INSECT AND RODENT CONTROL 
POISONOUS OR TOXIC MA'l'ERIALS 

5-1 IN'l'RODOCTION 

Basic structural standards in food establishments shall conform 
to the requirements in this chapter-;-the Department of Defense--------­
construction Criteria Manual, DoD 4270.1M, and NAVSEA S9-AAO-AA­
SPN-OIO/GEN-SPEC, General Specifications For Ships of the United 
States Navy, whichever is applicable. The installation PMA 
should be involved with design review of all new construction and 
rehabilitation of Navy and Marine Corps food establishments at 
shore stations. 

5-2 FLOORS, WALLS, AND CEILINGS 

FLOORS (DECXS) 5-2.1 
5-2.2 WALLS AND CEILINGS (BOLKBEADS AND OVERHI!:ADS) 

5-2.1 Floors (Decks) 

a. The floors in all food preparation areas, food storage 
areas, ware washing areas, walk-in refrigerators and freezers, 
dressing rooms, locker rooms, toilet rooms, vestibules, inside 
refuse storage rooms, and food vending machine areas must be 
constructed of smooth durable, sealed concrete, terrazzo, quarry 
tile, ceramic tile, durable grades of vinyl/plastic tile, vinyl 
or plastic linoleum, or tight-fitting plastic impregnated wood. 

b. Adequate drains must be provided in floors which are 
flushed with water for cleaning or which receive discharges of 
water or other fluid wastes from equipment. Floors will be 
graded to drain. 

c. Floors which are water flushed, receive discharges of 
water or other fluid wastes, or are in areas where pressure spray 
methods of cleaning are used must be made of nonabsorbent 
materials. 
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d. Carpeting may be used on the floors of dining areas. It 
must be of closely woven, easily cleanable material and installed 
tightly against the wall under the coaming or installed away from 
the wall with a space between the carpet and the wall that 
permits easy cleaning of the space with the edges of the carpet 
secured by metal stripping or some other means. Carpeting must 
not be installed as a floor covering in food preparation areas, 
food storage areas, ware washing areas, hand washing' areas and 
toilet room areas where urinals and toilets are located. 

e. Supplemental flooring such as nonskid surfaces, mats, and 
duckboards must be designed to be easily cleanable, constructed 
of nonabsorbent material "and be grease resistant in areas exposed 
to large amounts of grease and water. When used as a mat in 
areas not exposed to large amounts of grease and water, they 
should be constructed of rubber/plastic backed closely woven 

..... _ material. .. Supplemental"flooringshould. be NSF listed or 
equivalent. 

f. All floors must be kept clean. 

5-2.2 Wa11s and Ce~1~nqs (Bu1kheads and Overheads) 

a. The walls,wall coverings and ceilings in areas listed in 
section 5-2.1 must be nonabsorbent. 

"-" 
b. When concrete, pumice blocks, or bricks are used for 

interior wall construction, they must be finished and sealed to 
provide a nonabsorbent, easily cleanable surface • 

• 
c. Wall and ceiling covering materials must be attached and 

sealed so they are easily cleanable. 

d. Light fixtures, vent covers, wall mounted fans, 
decorative materials and similar attachments to walls and 
ceilings must be easily cleanable. 

e. Studs, joists, rafters and piping in shore based 
facilities will not be exposed in areas listed in section 5-2.1, 
except that studs, joists, and rafters may be exposed in the 
overhead protection of outside service areas. Piping may be 
exposed aboard ship if it is finished to provide an easily 
cleanable surface. 

5-3 LJ:GeD1G AND VBN!rJ:LA~:ION 

5-3.1 
5-3.2 

L:IGB'ZING 
VBN!r:ILATION 
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f. The interior of ventilation ducting must be cleaned 
periodically as required by the preventive maintenance system. 
Access plates must be provided as necessary to gain cleaning 
access to duct work. 

g. Temperatures in shipboard spaces that equal or exceed 
IOOoF must be reported to the Medical Department immediately. 

5-4 DUSSING ROOKS AND LOCDRS 

a. Dressing rooms or designated dressing areas must be 
provided outside food preparation, storage, and serving areas, 
equipment storage areas, and sculleries when employees routinely 
change their clothes within the establishment. 

b. Adequate lockers or other suitable facilities must be 
--provided and used for -the storage- of·· employees I --clothing -and~---­

belongings. 

c. Dressing rooms, designated dressing areas, and lockers 
must be kept clean and orderly. 

5-5 HOUSEKEEPING 

GBREBAL 
CLEANING ~ODS 

5-5.1 
5-5.2 
5-5.3 
5.5.4 
5-5.5 

SERVJ:ClIl SINKS OR CURBED CT.EmING FACJ:LJ:TY 
MJUNTlD1ANClIl BQUJ:PMENT AND SOPPLJ:ES 
tlNNECESSARY PERSONS 

5-5.1 General 

The entire food service facility and all areas of the property 
used in connection with operation of the establishment mustbe_. _____ ~ ___ _ 
kept neat, clean, and free of litter, refuse, and garbage. 

5-5.2 Cleaning Hathods 

a. Dustless methods of cleaning must be used, such as wet 
cleaning, vacuum cleaning, mopping with treated mops, or sweeping 
using a broom with dust arresting compounds. 

b. Sponges may not be used in contact with cleaned and 
sanitized or in use food contact surfaces. 

5-5.3 Service Sinks or Curbed.Cleaning Facility 

a. The cleaning of mops and similar cleaning tools and 
materials, and the disposing of mop water and similar liquid 
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d. Plumbing, fixtures and equipment must be installed to 
preclude backflow into the potable water supply system (e.g., 
faucets on which hoses are attached must have a backflow 
prevention device). Other outlets must be protected by an air 
gap twice the effective opening of the potable water outlet 
diameter, unless the outlet is a distance less than three times 
the effective opening away from a wall or similar vertical 
surface, in which case the air gap must be three times the 
effective opening of the outlet. In no case will the air gap be 
less than one inch. 

5-6.2 Steam 

Steam used in contact with food and food contact surfaces must be 
free from any materials or additives other than those specified 
in 21 CFR 173.310. Currently, shipboard steam contains additives 

.. which are. not acceptable for. use with_food .. and/or-foocLcontact--.. 
surfaces. 

5-6.3 Sewage 

Ashore, all sewage wastes must be disposed through an approved 
community sewage treatment plant or an individual sewage disposal 
system which is sized, constructed, maintained and operated 
according to law. References include Chapter 7, NAVMED P-5010; 
OPNAVINST 5090.1; and NSTM 593. 

5-6.4 Equipment Connections 

a. Ware washing machines, refrigerators, steam kettles, 
potato peelers, and other similar equipment must not be directly 
connected to the wastewater system without an air gap between the 
equipment and the wastewater lines. Where permitted by law, a 

... sink may have a direct connection provided the drain .line . is--­
properly trapped. Ware washing machines may have direct 
connections between their waste outlets and the floor drain when 
the connection is on the inlet side and immediately adjacent to 
the floor drain trap, and the floor/deck drain is properly 
trapped and vented. 

b. Ice making machines will have an air gap as specified in 
section 5-6.1(c) between the outlet and the drain's wastewater 
line. 

5-7 TOILET 1Um LAVATORYli'ACILITIES 

5-7.1 
5-7.2 

TOILET li'ACILITIES 
BAND WASHING LAVATORY J!'AC:ILITIES 
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paper towels and hot air hand dryers must be provided. The use 
of single service continuous cloth toweling is permitted provided 
it is dispensed from a cabinet that retracts all soiled toweling 
and bears the seal of the NSF or its equivalent. When disposable 
towels are used, a waste receptacle must be located at each hand 
washing facility or group of adjacent facilities. 

f. Lavatories, soap dispensers, hand drying devices, and all 
other related facilities must be kept clean and in good repair. 

g. In situations where food exposure is limited and hand 
washing facilities are not conveniently available, such as in 
some mobile or temporary food service facilities or at some 
vending machine locations, the PMA may approve chemically treated 
towelettes or other appropriately dispensed disinfectants for 
hand washing. 

~---- ----- - ------- - --- --
5-8 GADAGE M1D REFO'SE DISPOSAL 

5-8.1 
5-8.2 
5-8.3 

C~ 

STORAGE 
DISPOSAL 

5-8.1 Containers 

a. Garbage and refuse must be kept in covered, durable, 
easily cleanable, insect and rodent resistant, leak proof, 
nonabsorbent containers that are maintained in good repair. 
Refuse containers manufactured from thermoplastic should be NSF 
listed or equivalent. Plastic bags and/or wet strength paper 
bags may be used to line containers. Refer to OPNNAVINST 5090 
series for guidance on disposal of plastic materials at sea. 
Plastic rubber trash containers are prohibited for use on shi.ps. 

b. Refuse compactors and compactor-systems should be NSF---- --­
listed or equivalent. Containers and compactors must be easily 
cleanable and provided with tight-fitting lids, doors or covers. 
They must be kept closed when not in actual use. Drain plugs, 
where applicable, must be in place at all times, except during 
cleaning. 

c. Sufficient numbers of garbage and refuse containers must 
be provided to prevent overfilling. The containers must be .. 
emptied as necessary during operations and at the close of each 
working day. After being emptied, each container must be 
thoroughly cleaned inside and outside, in a manner which will not 
cause contamination of food, equipment, utensils, or food 
preparation areas or, if·cleaned outside, create a nuisance. 
Suitable facilities, can washer, detergent, and hot water or 
steam mixing valves must be provided and used for cleaning refuse 
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(see GENSPEC, Section 593). 

c. Refuse must be removed as often as necessary to prevent 
nuisance or hazardous conditions. It must be disposed of by an 
approved public or private community refuse facility or by an 
individual refuse facility which is sized, constructed, 
maintained and operated according to law. 

d. Garbage disposal as feed for hogs is prohibited in many 
States. This method of disposal must conform to local and State 
laws. 

e. Disposal of garbage from vessels returning to CONUS from 
foreign ports must'comply with requirements of SECNAVINST 6210.2 
and NAVSUP PUB 486, Volume 1, Article 4033. 

,----' - 5-9 INSEC~ AND RODENT CON'.rROL ---

5-9 . .1 
5-9.2 
5-9.3 

STOREDPRODOC~S PESTS 
INSECT AND RODENT ACCESS 
PES~ CONTROL OPERATIONS 

5-9.1 Storad Products Pests 

Guidelines for insect infestation of subsistence are contained in 
Chapter 8, NAVMED P-5010, Medical Entomology and MIL-STD-904A. 

5-9.2 :tnsact and Rodent Access 

a. Food service establishment openings to the outside must 
be effectively protected against the entrance of rodents and 
insects. The establishment will have no holes and other gaps 
along the floors, walls, and ceilings. Outside openings will be 
controlled by the use of self-closing tight-fitting doors and/or 
closed tight~fitting windows. Outside openings that are kept 
open for ventilation, deliveries or other purposes will have 
screens, air curtains or other means of protection. Screens must 
be tight-'fitting, free of breaks or tears, and not less than 16 
mesh to the inch of screen. 

b. Screens are not required in air-conditioned food' service 
spaces where windows or portholes are sealed closed. Air 
curtains must meet the standards of NSF Standard No.37 or be 
equivalent. Further guidance is available in the NAVMED P-5010 
Chapter 8 and OPNAVINST 6250.4A. 

5-9.3 Pest Control Operations 

Only certified pest control professionals are allowed to conduct 
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Section VI. INSPECTION REPORTING PROCEDURES 

6-1 FREQUENCY OF INSPECTION 
6-2 REPORT OJ' INSPECTION 
6-3 FOOD ES'l'ABLISBNI!:H'l' INSPECTION REPORT 
6-4 ES~ISBNI!:H'l' SCORING 
6-5 CLOSURE CRITERIA 

6-1 I'RZQtJENCY OF INSPECTION 

6-1.1 
6-1.2 

STANDAlU) FREQUENCY -
EXEMPTIONS 

6-1.1 Standard Frequency 

Rev Aug 99-

___ The_ PMA_wiIL...inspect all foodestablishments __ at...leasLonce_each ________ _ 
month unless specifically exempted by the installation regulatory 
authority. When a food establishment exceeds critical violation 
limits the PMA must promptly notify the commanding officer and 
increase the frequency of inspections for the food establishment 
until the compliance history significantly improves. Special' 
requests by management for more frequent inspections by the PMA 
should be given favorable consideration as the workload permits. 

6-1.2 Exemptions 

Exemptions from once a month inspection requirement may be 
granted by the installation PMA to food establishments that 
demonstrate by past performance, current training, and effective 
management the exemption will most probably-not adversely affect 
overall sanitary conditions. In all cases Navy and Marine Corps 
food establishments must be inspected at least once each quarter. 
Written exemptions are not required. 

6-2 REPoaT OF INSPECTION 

6-2.1 
6-2.2 
6-2.3 

INSPECTION FOBM 
INSPECTION FOBM DISTRIBUTION 
INSPECTION GUIDE 

6-2.1 Inspection Fo:. 

Navy and Marine Corps food establishments must be inspected by 
the PMA in company with the person in charge or their designated 
representative. The findings of the PMA must be recorded on the 
Food Establishment Inspection Report. This form is included in 
Appendix C of this chapter. 

123 



CHAPDR. 1, FOOD SAFE'rY 
Rev Aug 99 

f' 6-3.3 Violation Data -r 
a. Record inspection findings on the NAVMED 6240/1 to detail 

the violations found during the inspection of the establishment. 
The form is designed to maximize the opportunity forcaptur'ing 
relevant information about the violations found at the time of 
the inspection. Use as many of the rows of the violation 
description section as are needed to describe the violation. 

b. Indicate critical violations in the first column, 
Category, using an X. Always list the critical violations first 
for emphasis. Leave a blank line between individual violations 
cited. 

c. Note repeat violations with an X in the second column, 
Repeat. Repeat items are those that were in violation on the 

------ last inspection: Indicating in- this-column when -the original 
violation occurred may also be helpful. 

d. Record specific NAVMED P-5010-1 section references in the 
third column, Coda References. The Food Service Inspection 
Guide, L.ist of Frequent Discrepancies, provid'es the basis for the 
noted violation and helps the person in charge to find the actual 
NAVMED P-5010-1 requirement. It is important to standardize 
inspectors in their accurate citing of the NAVMED P-5010-1. 
Succinctly provide the specifics of the observed violation in the 
fourth column, Violation Description/P_arks/Corrections. Record 
any explanations or other data, including the fact that a 
correction was made during the inspection. Use as many lines as 
necessary to explain the details of the violation. Legibility is 
important. 

6-3.4 Risk Cateqorization of Food Establishments 

a. Studies have shown a relationship between types of food 
served, preparation steps, volume of food, population served, 
previous compliance history and food borne illness. Each PMA 
will set a fixed risk category for each food establishment 
operating in their area of responsibility. ' 

b. The rational allocation of inspection resources to 
target the highest risk establishments with more inspection time 
and the lowest risk establishments with the least is an HACCP " 
approach concept. Risk categorization allows establishments to 
be ranked by considering risk factors and creating a variable 
inspection frequency for each category. An example of risk 
categorization and types of facilities is shown in Table 1-7. 
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r more consistent compliance is achieved. , 
( 

r , 

, ... / 

d. There is a wide variety of methods for assigning 
establishments to risk categories. The simplest method for that 
jurisdiction is often the best. 

e. Resources need to be allocated for seasonal and temporary 
food establishment operations. Frequently, this involves 
scheduling inspections on weekends and during evening hours. 

f. It may be useful to schedule a number of inspections 
during the evening hours to get a more balanced view of certain 
food operations. 

g. .One or more of the routine inspections may be replaced 
with such alternatives as a full-scale HACCP study, or a staff 

. training-session.· . ---- --- -----------.. ~~-- .-.--~-

6-3.5 Types of Inspections 

a. Inspections are generally unannounced to obtain a more 
accurate assessment of normal operating practices and conditions. 
Exceptions include construction and preoperational inspections, 
HACCP studies, and follow up inspections, requiring the presence 
of specific personnel from the establishment. Full documentation 
should be maintained on each inspection as a part of the 
establishment's official agency record. 

b. Inspections determine the food establishment's compliance 
with the NAVMED P-SOIO-l. These inspections may be categorized 
by purpose such as: 

(1) Pre-operational Inspection 

(a) A pre-operational-inspection-shall-be conducted 
to ensure the establishment is built or remodeled per the 
approved plans and specifications. It is helpful to have plans 
and specification documents available during the inspection. 

(2) Routine Inspection 

(a) A full review of the food establishment 
operations and facilities and their impact on food safety is 
conducted. This includes assessment of food employee and 
management 'health, practices, and knowledge of food safety; food 
flows, source, storage, thawing, preparation (including cooking 
temperatures and times) and postpreparation processes; equipment 
and facility construction; cleaning and sanitizing processes; 
water sources; sewage disposal; and vermin control. 
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It helps focus the investigation on foods which have been 
epidemiologically linked with illness. 

(c) Other foods should not be completely dismissed 
because as more becomes known about the causes of food borne 
illness, foods which may not have been historically linked to 
illnesses are being implicated. 

(d) The charting of food product flows and the 
designation of critical control points can help delineate 
potential problems. If a hazard seems evident, the suspect 
product or process can be recreated with the cooperation of the 
establishment and the critical limits monitored. 

(e) Consumer complaints about food establishments 
shblild15e evaluiited-Ihterms6f -piiblic-health significance befOre 
scheduling inspections. For example, allegations about an 
establishment purchasing shellfish from an illegal source should 
receive a higher priority than unsanitary public restrooms. 

6-4 ES~XSBMENT SCORING 

6-4.1 
6-4.2 
6-4.3 

nftRODOCTXON 
SCORXNG METHODS 
DEBXTntG METHODOLOGY 

6-4.1 Xnuoduetion 

a. Certain NAVMED P-5010-1 violations a·re imminent health 
hazards and require immediate action. Sewage backed up in a food 
preparation area is an example of an imminent health hazard. 
Imminent health hazards require immediate intervention and may 
require closure of the facility. -----

b. Critical items are NAVMED P-5010-1 violations more likely 
to contribute to food contamination, illness, orenvironrnental 
degradation and represent substantial public health hazards. 

c. The NAVMED P-5010-1 allows the PMA to use professional 
judgement regarding some of the violations to determine their 
seriousness based on the likelihood of an event occurring. 

6-4.2 Seor.i.nq Methods 

a. The Food Establishment Inspection Report is based on 
citing violations in two categories, critical and noncritical. 
Each of the violations are expected to be.corrected within given 
timeframes. The score, which is the number of items in 
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a. Items are marked as violations on the inspection report 
when they clearly exist in the food establishment. A violation 
represents a deviation from a NAVMED P-50l0-1 provision. Slight 
violations, such as one dirty utensil among thousands of clean 
ones, does not indicate that the establishment is significantly 
deviating from the requirement to use clean utensils. 

b. Each violation of a NAVMED P-5010-1 provision is reported 
as a separate item on the inspection report. This does not mean 
that each instance should be considered a distinctly separate 
reportable violation. Some discretion is warranted when 
preparing the inspection report. 

(1) For example, a cooler with mechanical problems may 
result in a dozen or more potentially hazardous food items being 
held at unsafe temperature. It may categorically-be-considered-a-------­
malfunctioning refrigeration device under Cooling, Heating, and 
Holding capacities, because repairs are needed to bring the unit 
into compliance. The food temperature violation is also cited 
only one time under, Potentially Hazardous Food, Hot and Cold 
Holding. Additionally, each food out of acceptable 
time/temperature range should be discarded by the food 
establishments manager and disposition noted on the report. 

(2) Alternatively, the unit may be properly functioning, 
but improper cooling practices were used, resulting in the high 
temperatures being found in the potentially hazardous food. This 
would be a violation of Cooling Methods, and Potentially 
Hazardous Food, Hot and Cold Holding. 

(3) If 12 separate coolers were found with items out of 
temperature as the result of 12 separate instances of improper 
practices by employees, each instance should be individually 
cited as a critical violation. The details included in each 
citation should clearly delineate the conditions found in each 
instance'. 

(4) Failure to clean floors is another example w.hich can 
be easily visualized. A large meat cutting room may have 
numerous separate areas requiring cleaning. If there is a build­
up of old food debris and other filth on the floor of the room in 
five separate areas, then one violation would exist. However, if 
the cleaning problem existed in multiple rooms, one violation is 
cited for each. 
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APPENDIX A. FOOD BORNE ILLNESSES 

A-l GENERAL ~ION 
A-2 FOOD BORNE rLLNESSES 

Rev Aug 99 

A-3 GUIDELINES FOR INVES!rI~ING FOOD BORNE ILLNESS 

a. Food is defined as a substance taken or absorbed in the 
body of an organism in order to sustain growth and repair, 
support vital processes and furnish energy for all activities of 
the organism. Though it is usually considered necessary for the 
preservation and maintenance of good health, there are several 
instances in which food may be harmful to an individual's health. 

b. Food can_ affect_ health_as a resul t __ of: __ _ 

(1) Hypersensitivity or allergic conditions in which 
individuals will exhibit symptoms of an allergic reaction usually 
immediately upon ingestion of the food. The symptoms range from 
lip swelling, mild rash, angioedema to anaphylactic shock. 

(2) Enzymes and other deficiency conditions in which the 
complete absence or abnormal function of an enzyme or substrate 
of a specific metabolic process will result in the abnormal 
processing of certain food. An example is lactase deficiency. 
In individuals who are deficient in this intestinal mucosal 
enzyme which catalyzes the breakdown of lactose, the ingestion of 
milk (which contains lactose) will result in abdominal cramping, 
bloating, flatulence, and diarrhea. This generally results in 
the abnormal accumulation of certain metabolites and deficiency 
of others. 

(3) Contamination in which. the .. food. serves_as a. major 
vehicle for transmission of diseases in the population. 
Production and processing of food creates many opportunities for 
contamination before it reaches the consumer. 

A-2 FOOD BORNE ILLNESSES 

a. Food borne illnesses are syndromes acquired by the 
consumption of food contaminated by disease pathogens, microbial 
toxins, or poisonous chemical substances. These illnesses are·· 
frequently subclassified as infections or intoxications. 

b . Food Borne Infect.ion: 

(1) A food borne infection is caused by the ingestion of 
food containing pathogenic microorganisms (i.e., bacteria, virus 
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or parasite) which must multiply within the gastrointestinal 
tract, producing widespread inflammation. The most commonly 
implicated microorganisms include species of Salmonella, 
Shigella, E. coli 0157:H7, etc. These infections have longer 
incubation periods than those experienced with food 
intoxications, usually commencing from 6-24 hours or longer after 
ingestion. Symptoms may include fever, headache, nausea, 
vomiting, diarrhea, abdominal pain or distress, and prostration. 
The causative organism may be identified by laboratory 
examination of the vomitus, feces, or blood and the suspected 
food, when available. 

(2) Foods most commonly incriminated in outbreaks of food 
borne infections are meat and seafood mixtures such as hash, 
hamburger, creamed meat pies, crab, lobster, chicken, and turkey 
salads, turkey, turkey stuffing or dressing, and ham. These 

---foods--have - common--characteristics-in -they -provide --moisture,a ---­
good protein food supply and warmth. Given sufficient time, 
these factors promote an ideal environment for the growth and 
multiplication of microorganisms. It is important to remember 
these organisms do not necessarily cause any alteration in the 
normal appearance, odor, or taste of the food. 

c. Food BOJ:Jle In toxi.ca tion : 

(l) Certain bacteria under favorable growth conditions 
produce chemicals (toxins) in food which when ingested will cause 
food intoxication. Enterotoxins produced by Staphylococcus 
aureus are heat stable _ (i. e., not destroyed by normal cooking 
temperatures) and are the cause of the most ,common food borne 
intoxication. The staphylococci multiply in the food where they 
produce their toxins before the food is consumed. It generally 
takes less than 8 hours for these organisms to elaborate enough 
toxins to cause symptoms. The disease is characterized by an 
abrupt onset{2 to 4 hours after 'ingestion) -of symptoms--of severe 
nausea, vomiting, diarrhea, and prostration with little or no 
fever. 

(2) Staphylococcal food intoxication 'usually follows 
ingestion of starchy food, especially potato salad, custard and 
pies. When the offending food is meat, pork (including ,ham and 
salami) and poultry products are usually the source. Ham may 
become contaminated with staphylococci during the practice of 
boning, slicing and holding without adequate refrigeration for 
several hours before serving. In addition, highly salted ham 
permits staphylococcal growth but inhibits many other bacteria. 
Other foods commonly involved are canned or potted meat or fish, 
pressed tongue, beef, cheese, ,other milk products, cream or 
custard filled pastries, potato salad, and pasta salads. The 
usual source of the pathogens, which cause this form of food 
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illness. Food borne disease outbreaks include a single case of 
illness such as one person ill from botulism or chemical 
poisoning. 

b. In the event of a suspected food borne outbreak, prompt 
action.must be taken to identify cases associated with the· 
outbreak, identify implicated food or beverage items, determine 
the factor or combination of factors which permitted the outbreak 
to occur and initiate measures to control or contain the spread 
of infection. Early identification of the causative agent allows 
for specific treatment of patients. Additional cases can be 
prevented by halting service or sale of an implicated food item. 
Future outbreaks can be prevented by modifying or correcting 
procedures for acqUiring, processing and handling the implicated 
food. Assistance with any investigation may be obtained from the 
nearest occupational health/preventive medicine department at a 

---------- naval hospi tal- or- clinic-Or-NAVENPVNTMEDU· by telephone or message 
request. Procedures to Investigate Food borne Illness, a 
publication of the International Association of Milk, Food and 
Environmental Sanitarians, Inc., P.O. Box 702, Ames, Iowa 50010, 
provides excellent guidelines for conducting an investigation. 

c. Outbreak Investigation Procedures. An outbreak 
investigation is composed of several parts, many of which must be 
performed promptly and simultaneously by the person or persons 
conducting the investigation. Ideally, procedures, materials, 
personnel and responsibilities for initiating and conducting an 
investigation would have been developed in advance. 

(1) Verify there is an epidemic or outbreak. When 
suspected cases of food borne illness are reported, the first 
step involves verifying whether an outbreak actually exists. 

(2) Complete case history questionnaires. 

(a) A case history questionnaire must be completed 
for each ill person. Figure 1-9 provides an example. 

(b) A questionnaire should also be completed for any 
person who has not been ill, but who may have been exposed to the 
suspect food item, meal, or facility. These "controls" .can 
include family members, roommates, coworkers, shipmates, and any 
others at risk who remained well. Comparisons of ill and well .. 
persons (e.g., food specific attack rates) are used to analyze 
factors contributing to the outbreak. 

(c) Valid case history questionnaires collect 
information about: the person (name, rate or grade, social 
security number, residential address or work/berthing as 
assignments, duty station, age, race, sex, and telephone number); 
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initial phase of the investigation to establish the definition. 
A case definition may be specific, e.g., diarrhea and fever 
(temperature greater than 100.5°F) or more general, (e.g., 
diarrhea, nausea or vomiting with or without fever). Cases can 
be categorized further as confirmed or suspected. A confirmed 
case meets the case definition and has laboratory evidence of 
infection (e.g., diarrhea and laboratory isolation of a 
pathogenic bacteria), while a suspected case meets the case 
definition but laboratory confirmation is lacking or incomplete 
(e.g., diarrhea only). 

e. Make epidemiologic associations. 

(1) Although the investigation is not complete, a 
preliminary assessment of available data helps to confirm an 
outbreak has or has not occurred. The investigator needs to 

--.----- ---decide' if two--or-more-per-sons--experiencecf-a-similar-illnes s ahd­
the cases are associated by time (e.g., onset within a few hours 
or days o,f each other), place (e.g., eating at the same 
establishment or event) and/or person (e.g., eating same foods). 

r­

' .. cJ 

(2) Develop a hypothesis about the type of illness, 
possible vehicles of transmission and means by which the vehicle 
was. contaminated. Hypotheses are possible explanations for the 
outbreak; more investigation and/or more data may be necessary to 
prove or disprove their role in the outbreak. Table 1-10 
provides information concerning incubation periods, clinical 
syndromes, and criteria for confirming the etiology once an FBDO 
has been identified. The information on incubation periods and 
clinical syndromes is provided as a guideline and should not be 
included in the confirmation criteria. These guidelines may not 
include all etiologic agents and diagnostic tests. Decisions on 
additional investigative efforts (case and control finding, 
laboratory analyses, etc.) and their priority should be guided by 
the resulting information's value in-providing -or disproving the 
current hypotheses. 

f. Provide information. Keep everyone with a "need to know" 
informed of the progress and findings to the investigation. Who 
"needs to know" varies with the outbreak but may include: 
appropriate line commanders; the commanding officer, preventive 
medicine staff and/or laboratory officer of the supporting MTF; 
appropriate public affairs officers (PAO); and local health 
department representatives. If the situation requires informing 
the public, work with a PAO or local risk communication personnel 
to provide objective factual information about the outbreak and 
clear recommendations on actions that the public should take. 
File a .Medical Event Report per BUMEDINST 6220.12 series. 
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),.-, from ill per.sons to prepare a chart showing the percentage of 
r cases with specific symptoms (e.g., nausea or headache) and signs 

(e.g., fever). The predominate signs and symptoms, whether 
enteric, neurologic or generalized, help limit the list of 
possible agents that caused the outbreak. 

(3) Calculate incubation periods and determine a median 
incubation period. 

(a) The interval between ingestion of the suspect 
food and the appearance of an initial symptom or sign of illness 
is the incubation period. Knowledge of the median incubation 
period further limits the list of possible causative agents for 
the outbreak. The-median is used because it is not affected by 
exceptionally long or short incubation periods, as is the mean 
(average) value. 

--------------------------------- - .-~ --------

(b) Calculate the interval for each case, and 
determine the range of incubation periods by identifying the 
shortest and longest incubation period. Calculate the median 
incubation period. (Make a list of the individual incubation 
periods from shortest to longest. The middle value on the list, 
or the average of the two middle values if there is an even 
number of cases, is the median incubation period.) 

(c) Table 1-12 displays data on symptom onset and 
incubation period for a common source outbreak of staphylococcal 
food poisoning. Table 1-12 shows the incubation periods grouped 
by 2-hour intervals. Both the median incubation period (3.5 
hours) and the large number of cases with illness onset between 2 
and 4 hours after eating the suspect food are consistent with 
staphylococcal food poisoning. 

(4) Calculate attack rates. 

(a) Attack rates, the percentage of ill persons, may 
be food or meal specific. For either type of attack rate to be 
meaningful, the investigator must have food and/or meal histories 
on both ill and well persons who were at risk of eating the 
.suspect food or meal. 

(b) Food .specific attack rates help pinpoint a 
suspect food within a meal, and can support observations and 
conclusions on food handling that contributed to the outbreak. 
Meal specific attack rates are appropriate when an investigation 
has not pinpointed a particular meal; the results may help focus 
further investigative efforts. 
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Figure 1-9. case History Questionnaire 

) 
Nama: Gradel SSN: Duty Station: 

Rata: 

Work Home Age: Sex: Homa Address: 
~el.aphone : ~el.aphone : 

Other Int'orma ti.on: 
. '- .... ~ ~~:': . :.~, ., .. ~ , ,.' 

hlf~"i~t!': 
-I':, ~ 'f:· 

. si.giilli .and~1ii:i"IfKl~ app:z:ctt#~~ :,.~ 
. .,' .,' .' . .". ~""" , -._."~i. ;".r, .~JiI'.i; ,1:~ :.: :: ;~~ '. , . , .. ~; " . .... ' .. :.: :. ;';':: " '. .:,. ", 

0 Burmng Sensations 0 Abdom:iZJal Cramps U Haaclache [J Numbness 
(mouth) 0 Diarrhea 0 Ch:i.~ls [J Dizziness 0 Ma~:ic ~aste 0 moody D:iarrhea 0 Myalg:ia 
0 bees.love Sal:ivation 0 Macus Diarrhea 0 Edema [J Double 
JJ-Nausea_~_~ __ 

.--~- o .watery Diarrhea . -----iJ Jauncl:ice V:i.s:i.on-----.-- --- --

0 VOIIIi t:ing • of Bowel ~ Anore>U.a [J B1urrecl 
0 Flushing Movements Per Day 0 Rash V:i.sion 0 Itching 0 Fever ~emp OF :1 Waakness 
:J Prostration 0 Duration of Faver 0. Dehydration [J Dysphag:i.a 
0 Cyanosis [J Dysphoria 

[J Deliri1Dll 
[J Paralysis 
[J Coma 

Other Symptoms: 

~:ilIIA and Date Duration: Sever:ity: ~tment: 

of Onset: mild - severe 
1 2 3 " 

Physician Consulted: Address: 

~elaphone: 

Hosp:ital.: 
... --------- ------- ----- Address: 

Telephone: 

':".~<~ iT~~ii:t.:~f;lkhac#~;, . Labora:tor¥:-~suJ;ts~ 
., 

8;NiIIc; mens . ,. 
., 

Oi!it:a:iiuaci:' ,', " ,.,: '. .• - i;' :; ; ~ ':-: . .;l. 
::;. " .' , .' ' . . ~l , 

Ralarks and D:iagnos:is: 

0 III 0 Well I 
\,,' 
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Table 1-10. Guidelines for conf~tion of food borne disease 
outbreaks 

Etio1oqio agent Xncubation 

Baoterial. 
1. Bacillus cereus 

a. Vomiting toxin 

b. Diarrheal toxin 

period 

1-6 hrs 

6-24 hrs 

C1:inical. syndrome 

Vomiting, some 
patients with 
diarrhea; fever 
uncommon 

Diarrhea, abdominal 
cramps, and 
vomiting in some 

~--- ~~~ patients; fever ---~ 

2. Brucella 

3. Campylobacter 

4. ClostridiUlll 
botulinUlll 

Several 
days to 
several 
mos, 
usually 
>30 days 

2~10 days, 
usually 2-
5 days 

2 hrs-B 
days, 
usually 
12-48 hrs 

uncommon 

Weakness, fever, 
headache, sweats, 
chills, arthralgia, 
weight loss, 
splenomegaly 

Diarrhea (often 
bloody), abdominal 
pain, fever 

Illness of variabie 
severity; common 
symptoms are 
diplopia, blurred 
vision, and bulbar 
weakness; 
paralysis, which is 
usually descending 
and bilateral, may 
progress· rapidly 
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Confirmation 

Isolation of organism from 
stool of two or more ill 
persons and not from stool 
of controls 

OR 
Isolation of ~l05 organisms/g 
from epidemiologically 
implicated food, provided 
specimen properly handled 

Isolation of organism from 
stool of two or more ill 
persons and not from stool 
of controls 

OR 
Isolation of >105 organisms/g 
from epidemiologically 
implicated food, provided 
specimen properly handled 

Two or more ill persons and 
isolation of organism in 
culture of blood or bone 
marrow, greater than 
fourfold increase in 
standard agglutination titer 
(SAT) over several wks, or 
single SAT titer >1,160 in 
person who has compatible 
clinical symptoms and 
history of exposure 

Isolation of organism from 
clinical specimens from two 
or more ill persons 

OR 
Isolation of organism from 
epidemiologically implicated 
food 

Detection of botulinal toxin 
in serum, stool, gastric 
contents, ,or implicated food 

OR 
Isolation of organiSm from 
stool or intestine' 
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lI:t:io1ogic agent 

Bacterial. (cont'd) 
5. Clostridium 

perfringens 

6. Escherichia coli 
a. Entero­
hemorrhagic (E. 

_______ coli ~ 0157:H7_~and 
others) 

CHAP'lER, 1, FOOD SAFETY 

IncuI:lat:ion C1.iJti.oal. syndrome 
period 

6-24 hrs Diarrhea, abdominal 
cramps, Vomiting 
and fever are 
uncommon 

Rev Aug 99 

Conf:irmat:ion 

Isolation of >10' organisms/g 
in stool of two or more ill 
persons, provided specimen 
properly handled 

OR 
Demonstration of enterotoxin 
in the stool of two or more 
ill persons 

OR 
Isolation of .?10s organisms/g 
from epidemiologically 
implicated food, provided 
specimen properly handled 

1-10 days, 
usually 3-
~4days ~ 

Diarrhea (often Isolation of E. coli 0157: H7 
bloody), abdominal or other Shiga-like toxin-
cramps_(often ~_~ ~ ~ __ ~_producing E. colLfrom ~ ____ ~ 
severe), little or clinical specimen of two or 
no fever more ill persons 

OR 
Isolation of E. coli 0157 or 
other Shiga-like toxin­
producing E. coli from 
epidemiologically implicated 
food 

b. Enterotoxigenic 6-48 hrs 
(ETEC) 

Diarrhea, abdominal 
cramps, nausea; 
vomiting and fever 
are less common 

Isolation of organism of 
same serotype, which are 
demonstrated to produce heat 
stable (ST) and/or heat 
labile (LT) enterotoxin, 
from stool or two or more 
ill persons 

c. Enteropatho­
genic (EPEC) 

d. Enteroinvasive 
(EIEC) 

7. Listeria 
monocytogenes 
a. Invasive 
disease 

b. Diarrheal 
disease 

Variable 

Variable 

2-6 wks 

Unknown 

Diarrhea, fever, 
abdominal cramps 

Diarrhea (may be 
bloody), fever, 
abdominal cramps 

Meningitis, 
neonatal sepsis, 
fever 
Diarrhea, abdominal 
cramps, fever 
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Isolation of same 
enteropathogenic serotype 
from stool of two or more 
ill persons 

Isolation of same 
enteroinvasive se·rotype from 
stool of two or more ill 
persons 

Isolation of organism from 
normally sterile site 

Isolation of organism of· 
same serotype from stool~of 
two or more ill persons 
exposed to food that is 
epidemiologically implicated 
or from which organism of 
same serotype has been 
isolated 
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Ztio~ogic aqant 

Bacterial. (cont'd) 
13. Vibrio cholerae 

a. 01 or 0139 

:tncubation Cl.inica1 syndrome 
period 

1-5 days Watery diarrhea, 
often accompanied 
by vomiting 

b. non-01 and non- 1-5 days 
0139 

Watery diarrhea 

14. Vibrio 
parahaemolyticus 

15. Yersinia 
enteroaoli tiaa 

4-30 hrs 

1-10 days, 
usually 4-
6 days 

Diarrhea 

Diarrhea, abdominal 
pain (often severe) 
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Conf:i.z:mation 

Isolation of toxigenic 
organism from stool or 
vomitus or two or more ill 
persons 

OR 
Significant rise in 
vibriocidal, bacterial­
agglutinating, or antitoxin 
antibodies in acute and 
early convalescent phase 
sera among persons not 
recently immunized 

OR 
Isolation of toxigenic 
organism from epidemio-

_ogically_implicated_food _____ _ 

Isolation of organism of 
same serotype from stool of 
two or more ill persons 

Isolation of kanagawa 
positive organism from stool 
of two or more ill persons 

OR 
Isolation of >105 kanagawa 
positive organisms/g from 
epidemiologically implicated 
food, provided specimen 
properly handled 

Isolation of organism from 
clinical specimen of two or 
more ill persons 

OR 
Isolation of pathogeniC 
strain or organism from 
epidemiologically implicated 
food 
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Etiol.og:i.cAgent 

Chemi.cal. (cant' el) 
2. Heavy metals 

a. Antimony 
b • -Cadmi 1IDl 

c. Copper 
d. Iron 
e. Tin 
f. Zinc 

3 . Monosodi 1IDl 

glutamate (MSG) 

CHAPTER, 1, FOOD SAFETY 

Incubation 
perioci 

5 min-S 
hrs, 
usually <1 
hr 

3 mins-2 
hrs, 
usually <1 
hr -

Vomiting, often 
metallic taste 

Burning sensation in 
chest, neck, 
abdomen, or 
extremities; 
sensation of 
lightness and 
pressure over face 
or heavy feeling in 

Confirmation 

Demonstration of high 
concentration of metal in 
epidemiologically 
implicated food 

Clinical syndrome among 
persons who have eaten 
food containing MSG (i.e., 
usually ~l.5 9 MSG) 

_________________ chest _ _ _________________________ _ 

4. Mushroom toxins 

a. Shorter acting 
toxins: 

Muscimol 

Muscarine 

Psilocybin 
Coprinus artre­
mentaria 
Ibotenic acid 

b. Longer acting 
---- toxin (e. g., 

Amani ta spp.) 

<2 hrs Usually vomiting and 
diarrhea, other 
symptoms differ with 
toxin: 
Confusion, visual 
disturbance 
Salivation, 
diaphoresis 
Hallucinations 

Disulfiram like 
reaction 
Confusion, visual 
disturbance 

6-24 hrs Diarrhea and 
- - abdominal cramps for 

24 hrs followed by 
hepatic and renal 
failure 
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Clinical syndrome among 
persons who have eaten 
mushroom identified as 
toxic type 

OR 
Demonstration of toxin in 
epidemiologically 
implicated mushroom or 
mushroom containing food 

Clinical syndrome among 
persons who have eaten 
mushroom identified as 
toxic type 

OR 
Demonstration of toxin in 
epidemiologically 
implicated mushroom or 
mushroom ~ontaining food 
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( Etiol.ogi.c Agent 

Viral. 
1. Hepatitis A 

2. Norwalk family of 
viruses, small 
round structured 
viruses (SRSV) 

3. Astrovirus, 
calicivirus, others 

CHAPTER.. 1, FOOD SAFE'lY 

Incabation 
period 

IS-SO 
days, 
median: 28 
days 

15-77 hrs, 
usually 

- 24-48 hrs 

15-77 hrs, 
usually 
24-48 hrs 

Jaundice, dark urine, 
fatigue, anorexia, 
nausea 

Vomiting, cramps, 
diarrhea, headache 

Vomiting, cramps,_ 
diarrhea, headache 
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Confi.rmation 

Detection of 19M anti­
hepatitis A virus in 
serum from two or more 
persons who consumed 
epidemiologically 
implicated food 

More than fourfold rise 
in antibody titer to 
Norwalk virus or Norwalk 
like virus in acute and 
convalescent sera in 
most serum pairs 
OR 
Visualization of small, 

--round-structure-d- viruses 
that react with 
patient's convalescent 
sera but not acute sera 
- by immune electron 
microscopy. Assays 
based on molecular 
diagnostic (e.g., 
polymerase chain 
reaction [PCR], probes, 
or assays for antigen 
and antibodies from 
expressed antigen) are 
available in reference 
laboratories. 

Visualization of small, 
round structured viruses 
that react with 
patient's conva~escent 
sera but not -acute sera 
- by immune electron 
microscopy. - Assays-----­
based on molecular 
diagnostics (e.g., PCR, 
probes, or assays for 
antigen and antibodies 
from expressed antigen) 
are available in 
reference laboratories. 
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Table 1-12. Examp'Le of incubation periods, onset, and meal. 
times by patient- for a staphylococcal. foocl 
poisoniDq outbreak 

-.. '. ., .I.,: ;,( .. - 'm~: ,r,,;:t:. li:1:II __ ~, 
~ .. ~<m 

(u.i.)i'- ::~,' . ,:i~i -Aric:id 
.: (" (t'i.iii~' ~.) . ' .... 

8 1300 1345 0.75 

20 ll30 1300 1.50 

2 1130 1330 2.00 

12 1130 1345 2.25 

21 1200 1415 2.25 

13 ll30 1415 2.75 

9 ------- --- 1130 1430 .. - - 3.00 ___ ---

10 1145 1445 3.00 

7 1130 1430 3.00 

4 1130 1445 3.25 

5 1130 1500 3~50 

14 1200 1530 3.50 -16 1130 1515 3.75 

22 1230 1615 3.75 

23 1200 1600 4.00 

3 1130 1545 4.25 

11 1230 1715 4.75 

15 1200 1730 5.50 

18 1300 1845 5.75 

1 1200 2000 8.00 

6 l300 2115 8.25 

17 1130 2230 11.00 

19 1130 0030 13.00 

Total (23 102.75 
ca ... ) 

Incubation periocl: 
Range: 0.75 hours (shortest) 
To 13.00 hours (longest) 

. Median: 3 . 5 hours 
Mean: 4.5 hours (102.75 + 23) 
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APPENDIX B. REFEBENCES 

B-1 FOOD 
B-2 FOOD SERVl:CE EQUIPMIm'l' 
B-3 WARE WASBINGMACBINES 
B-4 MILE 
B-5 ICE 
B-6 FIELD SANI'l'ATION 
B-7 CLUBS, MESSES, EXCHANGES, AND COMMISSARIES 
B-8 FOOD BORNE ITJBESSESS 
B-9 PEST CON'rltOL 

The following is a·list of publications referenced and used in 
the preparation of this chapter: 

.... _B-LFOOD ...... _. 

a. NAVSUP PUB 7, Armed Forces Recipe Service 

b. NAVSUP PUB 421, Food Service Operations 

c. NAVSUP PUB 486, Food Service Management 

.r d. Marine Corps Order P10110.14 series, Food Service and 
Subsistence Manual 

e. NAVMED P-117, Manual of the Medical Department, chapter 
22 

f. U. S. Navy Regulations 111, Quality and Quantity of 
Rations 

g. NAVSUPINST 4355.2 series, 
........ _ Supplies and Services 

Inspection of Subsistence 

h. NAVSUPINST 4355.6 series, '000 Veterinary/Medical 
Laboratory Food Safety and Quality Assurance 

i. NAVSUPINST 10110.8 series, DoD Hazardous Food and Non­
prescription Recall System 

j. FDA Food Code 

k. Title 21, Code of Federal Regulations (21 CFR), Food and 
. Drugs 

1. Title 7, Code of Federal Regulations (7 CFR), 
:' r Agricul ture 
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d. Dairy Plants Surveyed and Approved for USDA Grading 
Service, (Published Quarterly), USDA Agriculture Marketing 
Service (AMS), Dairy Division Dairy Grading Section, Washington, 
DC 20250 

e. IMS List-Sanitation Compliance and Enforcement Ratings of 
Interstate Milk Shippers, (Published Quarterly), Department of 
Health and Human Services, Public Health Service, Food and Drug 
Administration, Milk Safety Branch, 200 C Street SW, Washington, 
DC 20204 

f. Standard Methods for the Examination of Dairy Products, 
American Public Health Association 1010 Fifteenth Street NW, 
Washington, DC 20005 

B-5 ICE 
---- ... - •. _ ..•. _--_.- .•.. -

a. Public Health Service Publication No. 1183, A Sanitary 
Standard for Manufactured Ice 

b. Sanitary Standards for Packaged Ice, The Sanitation 
Committee, Packaged Ice Association, 1100 Raleigh, NC 27601; 
Title 21, Code of Federal Regulations, parts 103,110, and 129 

r B-6 FIELD SANI~ION 
I 

a. NAVMED P-010-9, Preventive Medicine for Ground Forces 

b. PM 21-10/AFM 16i-10, Joint Army and Air Force 
Publication, Field Hygiene and Sanitation 

c. MIL-HDBK-740, Military Standardization Handbook 
Dishwashing Operations 

--B-7 CLUBS, MESSES, EXCHANGES, AND COMMISSARIES· 

a. BUPERSINST 1710.13A, Operation of Navy Messes Ashore and 
Package Stores 

b. NAVSUP PUB 486, Volume 11 Food Service Management, 
Officers' Quarters and Messes and Chief Petty Officers' .Messes 
Afloat 

c. Marine Corps Order P1700.27, Marine Corps Policy Manual 

d. FDA Food Code 

e. NAVRES PUB-145 Vol 1-4, Navy Exchange Manual 

f. MIL-STD-903, Sanitary Standards for Commissaries 
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APPENDIX C. MODEL FORMS 

C-l INTRODUCTION 
C-2 FOOD ESTABLISHMENT INSPECTION REPORT 
C-3 FOOD ESTABLISHMENT INSPECTION GUIDE 
C-4 MEDICAL SCREENING FORM 
C-5 REQTJEST FORM FOR PERMIT TO OPERATE A 

'l'EMPORARY FOOD ESTABLISHMENT 
C-6 BAACP INSPECTION DATA FORM 

C-l r.NTRODOCTION-

Rev Aug 99 

This section provides the forms necessary to carry out sanitation 
-~-~- ---inspections,-medicalscreening,-and--temporary-food establishment--­

permitting procedures prescribed in this chapter. A model HACCP 
Inspection Data form has also been included. All forms are intended 
to be reproduced locally. 

C-2 FOOD ESTABLISBMEN'l' INSPECTION REPORT 

C-3 FOOD ESTABLISBMEN'l' INSPECTION GOmE 
I 

~_- C-4 MEDICAL SCREENING FORM 

C-5 REQUEST FORM FOR PEmaT TO OPERATE A 
TEMPORARY FOOD ESTABLISBMEN'l' 

C-6 EAACP INSPECTZON DATA FOm! 
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FOOD ESTABLISHMENT INSPECTION REPORT 
(Continuation) 

ESTABUSHMENT 

. 

Code . 
Reference 

NAVMED 624011 (Rev. 12197) 

161 

DATE: TIME: 

VIolation Desafplion I Remarks I Corrections 

. 

. 

Food ~ imIpecfIon RapoIf Page _ aI_ 
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FOOD EQUIPMENT AND UTENSILS (Continued) SEWAGE AND PLUMBING 

4-2.1 

4-7.5-5.4 

3-4.2,4-1 

3-4.2 

3-4.2 

4-7 

4-2.19.1 

4-2 

Equipment and UII:DSiIs 
properly air dried, 
handled and stored after 
being washed. 
No IIDIIIIIborized supplies 
""""",I or in use such 
as disbcJotbs, dish mops, 
soap. or steel wooL _ 
Refrlsc:raIcd storage spaces 
are properly constructed, 
installed, and cleaned. 
Refrlsc:raIcd storage spaces 
fiee of excess fiostlice 
8CC1IIIIlIIatio 
Refrigerated storage spaces 
maintained within 
proper tcmpeJ'ItUn> IIDge. 

5-6.1 

5-6.3, 5-6.4 

5-7.1.5-7.2 

5-6.4 

5-6.1 

Water soun:e safe, hot and 
cold under)lleSS1lle.· 
Sewage and wastewater 
disposed properly; cross 
connecDODS, bock 
siphcnase, boddlow 
prevented.. 
TOIlet, hand washing sinks, 
and locker rooms 
IocatecI and equipped 
properly .• 
Adequate air gaps provided 
on tequired equipment. 
Plumbing instaJJed and 
maintained. 

GARBAGE AND SOLID WASTE DISPOSAL 

Food service equipment and 5-8.1 Con1ainers cov=d, 
_ uteDSils properly ______________ -__ --------- ----adequate number, insect and 
lDlIintained, serviced, rodent proof. emptied at 
cJeIIIlS<d, and sanirin:d proper intervals, clean. 
Manual ware washing 5-8.2 Outside storage ..... cleaD, 

, accomplished in Ihrce enclosure properly 
compartment sinks, equipped constrncted. 
with IIIIIi1izing capability. INSECT AND RODENT CONTROL 
A.-ic ware washing 
machines meet NSF_ 
or equivaleot, properly 
cl~ maintained, and 
operated with approved 
ware washing and sanitizing 
agenIS. 

2-4.3, 5-9.2 

5-9.2 

5-9.3 

Presenceo! 
inscctsIrodenls; animals 
prohibited.· 
Outer openings protected 
from insecls, rodent 
proot:. 

FACILITY !ITRUcruRE AND HOUSEKEEPING 
Pest contml prognuns being 
carried out by certified 

5-10.1 

5-10.2 

5-3.2 

5-5.4 

5-2, 5-5 

5-3.1 

Toxic items properly 
stored.. 
Toxic items labeled and 
uaed properly." 
Rooms and equipment \IeDIed 
IS required. 

pest contml personnel.· 

SAFETY 

6-5 

Cleaning geadsupplies -----------

Facility fiee ofrecoguin:d 
hazards that are causing or 
likely to cause death, or 
serious harm to employees 
and/or patrons.. properly stored. 

FIooIS, walls, ceiIiogs, 
and attached equipment -
properly CODS1rUCted, 
cleaned, drained, covered. 
Ligh1ing provided as 
requited, tixtunoI shielded 
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MAINTENANCE OF SPACES AND/OR GROUNDS 

2-3.5, S-S - Ptemises ntaintained fiee of 
Jitter/wmecessary articles 
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.. ood "1lCI.i.1:I. ty 
Special Event !fpl.i.cat.i.on 

To Obtain a Pa%m.i.t to oPezate a !'ood Concession oz, 
oPazate a Tempoza;y .. ood Bstablishment 

Complete this application and submit to the Preventive Medicine Authority 
at least 30 days prior to the start of the event. 

Event: 1. 
2. 
3. 
4. 

Locati~o~n-:-------------------------------------------------------

Dates: (include set up) event: set up 
Name (s)of Sponsoring organizat'i-:o~n-'--:a~n"':;d-=T":"e""le-=-phone numbers. 

5.· POC Name: __________________ ___ Telephone i ________________ ___ 

-.-6.-.. List. all-foods to be served:· include-where food will beprepared,who-·------· 
will prepare the it~: 

Food Prepared by/where 
temperature holding method/equipment 

(potentially hazardous food must be kept hot, 140DF or cold, below 4l0F.) 

7. If potentially hazardous food is transported to the event, what is the 
length of time in transport? How will the food 
be transported? __________________________________ ,How will the food be kept 
hot or cold? 

8. Food Source. 

9. Hand washing facilities, including location in relation to food service 
and preparation: 

o Approved 0 Disapproved Signature: Date:-'-__ __ 

Reason for Disapproval: 

special restrictions or requirements: __________________________________ ___ 
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HANAGDENT/PERSONNBL OBSBRVATIONS 

OTHER FOOD OBSERVATIONS 

-"'-- ~ .. ~. -

BQtJIPMBNT , tJTENSILS, AND LINEN OBSERVATIONS 

WA'l'BR, PLllMBING, AND WASTE OBSERVATIONS 

PHYSICAL FACILITIBS 

. 

POISONOUS OR TOXIC MA'l'BRIALS OBSERVATIONS 

HACCP Inspection Data Page 2 of 2 

167 



M00027-02-C-OOOl ATTACHMENT IV 

ATTACHMENT IV 

CONTRACT DATA REQUIREMENTS 
LIST (CDRL) 



M00027-02-C-OOOl ATTACHMENT IV 

CONTRACT" DATA REQUIREMENTS LIST (CDRL) MATRIX 

17 

and Ingredient Inventory 
History (MCFMIS-generated 

report) 

Brig Prisoner Work and 
Navy Corrections 

Manual 

(nonnally 

contract. 

product is received at the messhall. 

Weekly. 
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CONTRACT DATA REQUIREMENTS LIST 

I. DATA ITEM 2. TITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER 

Services Branch (LFS) 
QUALITY CONTROL PLAN LF 

1& L Dept. 
1 HQMC 

3. SUBTITLE: 2 Navy Annex: 
Washington, D.C. 

QCPlan 20380-1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph Cl.5.!.3 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

Once during contract A draft or outline with the submission of the 
proposaJ process. . Technical Proposal. Contracting 

!updated as needed during 
1 Copy Officer 

trenn of contract 

11. AS OF DATE 13, DATE OF SUBSEQUENT SUBMISSION 15, TOTAL 
Each Local 

Base/Station 
9 Copies Food Service 

Officer 

8 Copies 

(1 each for each Eas 
Coast 

Installation) 

16. REMARKS: The Contractor's Quality Control Plan is to be used as the Contarctor's nintemal" process of reviewing and controlling 

. the performance of services so that they successfully meet the contract requirements. At a minimum, the Contractor's 
Quality Control Plan will include an inspection system covering all services required by the contract, a method of 
identifying deficiencies in the quality of services perfunned before the level becomes unacceptable, a method of 
documenting and enforcing quality control operations, an organizational structure to have direct accountability to the 
Contractor top management, a customer complaint program and a monthly synopsis of customer complaints. The 
synopsis letter is addressed in CDRL #6. 
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CONTRACT DATA REQUIREMENTS LIST 

1. DATA ITEM 2. TITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER . 

Services Branch (LFS) 
GROUND MISHAP REPORT LF 

1& L Dept. 
2 HQMC 

3. SUBTITLE: NAVMC 10767 (Rev 5-82) 2 Navy Annex: 
Washington, D.C. 
20380-1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DlST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) REQ REQUIRED 
Paragraph C1.l3 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

One for each mishap. Within 24 hours of mishap occurring. 
Original - Base/Station Base/Station Safety 
Safety Officer Officer 

Contracting Officer - Contracting Officer 
I Copy 

Base/Station Food 
Food Service Officer - Service Officer 

I Copy 

II. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 
IS. TOTAL 

3 Copies 

16. REMARKS: Mishap reports provide for recording data of accidental fatalities, lost workday cases, occupational injuries and illness, 
etc. Mishaps shall be reported when a fatality occurs, a mishap resulting in injury or occupational illness requiring 
treatment greater than first aid or a mishap resulting in over $500 property damage. The Contractor will complete the 
Mishap and Injury Report (S 1 00) NA VMC 10767 (Rev-S82) and submit accordingly. The Government will provide 
the blank fonns. Completed fonns will be submitted within 24 hours of mishap occurring. 
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CONTRACT DATA REQUIREMENTS LIST 

1. DATA ITEM 2. TITLE OF DATA ITEM: . 6. TECHNICAL OFFICE: 
NUMBER 

Services Branch (LFS) 
CASH MEAL PAYMENT SHEET LF 

1& L Dept. 
3 HQMC 

3. SUBTITLE: NAVMC Form 10298 2 Navy Annex: 
Washington, D.C. 
203S0-I775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD S. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraphs C5.IS REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

As required. I Copy 

When collecting funds 
for sale of meals Food 
(normally each meal Service 
serving period). Officer 

II. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 
Messhall File 

As required. 

IS. TOTAL 

2 Copies 

16. REMARKS; The Cash Meal Payment Sheet (NAVMC 10298) is used on any occasion that funds are collected from the sale of meals 
This fonn is used as the basic record for collecting and accounting for cash recei~d from the sale of meals. It is a 
controlled serialized form document that must be stored in a safe. Locked desk drawers is not acceptable for storage of 
these fonns. A blue or black ball-point pen shall be used to record information on the form. Erasures will not be made 
on the fonn. If an error is made during the collection, the error will be lined through (once) and initialed by the mess ha 
cashier and the payee. MeO PI 0 11 0.14 provides specific instructions for filling out fonn in paragraph 4205. One fonn 
may be used for a1l meals for one day. The completed fonns are provided to the Base/Station Food Service Office upo 
tum-in of funds collected. Copies will be distributed at that time. The Government will provide these forms. These 
fonns are also used for group (block) signatures. 
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NUMBER 

4 

(Data Acquisition 
Document No.) 

CONTRACT DATA REQUffiEMENTS LIST 

MEAL VERIFICATION RECORD 

3. SUBTITLE: NA VMC Form 10789 

Paragraphs C5.10.4 

As required. 

Page 4 of 17 

Services Branch (LFS) 
LF 
I&LDept. 
HQMC 
2 Navy Annex: 
Washington, D.C. 
20380-1775 

250 
REQ 

No 

CODE STATEMENT 
REQUIRED 

When subsisting 
personnel authorized 
to subsist at Govern­
ment expense 
(nonnally each meal 
serving period). 

1 Copy 
Messhall File 

As required. 
TOTAL 

1 Copy 

personnel admitted to the thatare entitled to a at Government expense Card and Meal Card 
(NAVMC Fonn 714». CashiersIHeadcounters shall verify the military 1.0. Card and Meal Card and shall enter the 
patrons social security number and the patrons command/unit on the NA VMC Fonn 10789 prior to that person 
proceeding to the messhsll serving tines. A separate fonn must be used for each category of personnel subsisted (i.e. 
Anny. Navy, Air Force, etc.). MCO PIOllO.14 provides specific instructions. This form is also used for group (block) 

as well. The Government will blank forms. 
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CONTRACT DATA REQUIREMENTS LIST 

1. DATA ITEM 2. TITLE OF DATA ITEM: . 6. TECHNICAL OFFICE: 
NUMBER 

Services Branch (LFS) 
RECIPE QUANTIFICATION LF 
(Marine Corps Food Management Information System-related 1& L Dept. 

5 function) HQMC 
2 Navy Annex: 
Washington, D.C. 

3. SUBTITLE: RECQUA 20380-1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph C5.18 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

As required. 
1 Copy 

Messhall File 

II. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 

As required. 
IS. TOTAL 

1 Copy 

16. REMARKS: Recipe Quantification (REQUA) is a function MCFMIS and will be completed by contract personnel and used in 
conjunction with the Armed Forces Recipe Service (AFRS) to make necessary adjustments to the recipe to prepare the 
quantity of the product listed on the Production Guide. REQUA's are required to convert ingredient quantities greater 
than or less than 100 portions. They must be prepared in advance by MCFMIS prior to preparation of the product. 
Specific instructions are contained in Section C of the MCFMIS Users Manual. 
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CONTRACT DATA REQUIREMENTS LIST 

1. DATA ITEM 2. 1 ITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER 

Services Branch (LFS) 
CUSTOMER COMPLAINT SYNOPSIS LETTER LF 

1& L Dept. 
6 HQMC 

3. SUBTITLE: 2 Navy Annex: 
Washington, D.C. 
20380··1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DO 8. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) REQ REQUIRED 

Paragraph C5.1I 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

When required. 

Once a month. 
1 Copy Base/Station Food 

Service Officer 

1 Copy Contracting Officer 

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 

Not later than 5 working days after the end of each 
month. 2 Copies 

16. REMARKS: The Customer Complaint Synopsis Letter shall be provided by the Contractor to the Government on a monthly basis to 
synopsize any and all customer complaints related to Contractor mess services during each calendar month. Also 
included shall be any and all actions taken by the Contractor to correct the problem. This synopsis shall also be include 
in the Contractors Quality Control Plan as addressed in CDRL # 1. 
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CONTRACT DATA REQUffiEMENTS LIST 

I. DATA ITEM 2. TITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER 

. 
Services Branch (LFS) 

MONTHLY MINOR PROPERTY REPORT LF 
1& L Dept. 

7 3. SUBTITLE: NI A HQMC 
2 Navy Annex: 
Washington, D.C. 
20380-1775 

4. AlITHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. mST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph C3.4.2 and TE·5 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

Once each calendar Within five (5) working days following the last day oCthe 1 Copy 
month. Base/Station Food 

month. Service Officer 

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 

Within five (5) working days following the last day of the 1 Copy 
"'onth. 

16. REMARKS: The Monthly Minor Property Report is used to monitor usage and acountability of food service hand tools, minor 
property items, and expendable supplies used by the Contractor of which funding has been provided for by the 
Government. The form used in TES of this contract provides an example of a typical Minor Property Inventory form. 
The Government will continue to provide these within the confines of paragraph C3.4.2.1 unless Contractor replacemen 
is necessary due to excessive loss or employee negligence. 
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CONTRACTDATAREQumEMENTSLffiT 

1. DATA ITEM 2. TlTLEOF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER 

Services Branch (LPS) 
PRODUCTION GIDDE LF 
(Marine Corps Food Management Information System-related I&LDepl 

8 function) HQMC 
2 Navy Annex: 

3. SUBTITLE: ProGuide Washington, D.C. 
20380-1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DlST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph C5.18 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DlSTRIBlITlON 
COPY ADDRESSEE 

!Required for each meal First meal served under this contract 
Messhall Files 

prepared and served in 1 Copy 

Marine Corps messhalls. 

II. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 
Required for each meal period serviced during the entire 

contract term. 
I Copy 

16. REMARKS: The Contractor is required to generate a PROG-VIDE through the MCFMIS system for each meal served. This p~~ 
provides a list of all recipes and the various portion sizes required for production of the selected menus, meals and dates 
The PROGUIDE is used as an overview of all recipes and requiring preparation and should be provided to the chief 
cook at least 3 days prior to actual meal preparation. After the meal has been prepared the chief cook will log the 
prepared, served and leftover quantities on the PROGUIDE. These quantities will be entered into the REALCNT 
program (post meal history) ofMCFMlS, daily. 
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CONTRACT DATA REQUIREMENTS LIST 

I. DATA ITEM 2. TITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER - Services Branch (LFS) 

PICKLIST LF 
(Marine Corps Food Management Information System-related I&LDept. 

9 function) HQMC 
2 Navy Annex 

3. SUBTITLE: NIA Washington, D.C. 
20380-1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph C5.18 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

Required for each meal First meal period serviced at contract start. 1 Copy 
Messhall Files 

prepared and served in 

Marine Corps messhalls. 

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 
Required for each meal period serviced during the entire 

contract tenn. 
1 Copy 

16. REMARKS: The Contractor is required to generate a PICKLIST through MCFMIS system for each meal served. The PICKLIST 
program provides a breakout list of all ingredients necessary to produce the selected menu and meal. These ingredients 
are listed by production area. Within each production area, ingredients are listed by storage location. Each day the 
PICKLIST is run for the BAKERY for the entire day and separate PICKLISTs are run for each meal consolidated for al 
other production areas. These suggested breakout amounts are retained in the ISSUEMAN program for use in reducing 
inventory. Actual issues are recorded on the PICKLIST. Ingredients that did not print on the PICKLIST will be 
annotated by ingredient number and quantity issued. These amounts will be entered into ISSUEMAN DAILY. 
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CONTRACT DATA REQUIREMENTS LIST 

I. DATA ITEM 2. TITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER 

FINANCIAL STATUsmAIL Y COST ANALYSIS Services Branch (LFS) 
LF 

(Marine Corps Food Management Information System-related I&LDept 
10 (unction) HQMC 

3. SUBTITLE: DCA 2 Navy Annex 
Washington, D.C. 
20380-1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph C5.18 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

~equired for each First day meals are served at contract start 1 Copy 
Messhal1 Files 

operational day meals are 
prepared and served. 

1 Copy 
Base/Station 

Subsistence 
Office 

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 
Required for each day meals are served during the entire 

jcontract term. 
2 Copies 

16. REMARKS: The Contractor is required to generate a DCA through MCFMIS system for each day meals are served This report 
generates a daily record reflecting the mess hall's headcount, credits, cost to feed per person, inventory percentage and 
financia1 status. The infonnation on the DCA is derived from MDFEDMAN, ISSUEMAN, FASTRCV, INVTRANS an 
F ASTINV. This report should be run daily after each day's posting is completed and reviewed by the messhall manager 
This infonnation shall be transmitted daily to the Base/Station Food Service Officer. 
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CONTRACT DATA REQUIREMENTS LIST 

1. DATA ITEM 2. TITLE OF DATA ITEM, 6. TECHNICAL OFFICE, 
NUMBER 

. 
Services Branch (LFS) 

COMREQIRXTX LF 
1& L Dept. 

11 (Marine Corps Food Management Information System-related HQMC 
function) 2 Navy Annex 

Washington, D.C. 
3. SUBTITLE' RXTX 20380·1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph C5. I 8 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

Required for each day First day meals are prepared and served at contract start. 1 Copy 
meals are prepared and Messhall Files 
served. 

1 Copy Base/Station 
Subsistence 
Office 

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 
Required for each day meals are served during the entire 

""ntract term. 
2 Copies 

16. REMARKS: The Contractor is requlrea to generate ana transmit RXTX nles for the purposes of ordering subsistence supplies 
necessary to support the regional Master Menu. This program allows the mess hall to exchange selected data files with 
the Food Service Office (FSO). The exchange takes place electronicaHy usually via modem. In special cases of faulty 
telephone lines or large volume of information this transfer can be done using diskette. Each messhall is required to be i 
RXTX mode by 3:30 p.m. each working day unless specifically notified otherwise. Each messhall will setup headcount, 
daily cost analysis and inventory history data to be sent to the FSO using the SNDDAT AM program. The Base/Station 
Food Service Officer will send ingredient, recipe and menu tiles as well as monthly price files. The Contractor shall run 
the RCVDATAM program daily to merge data files sent by FSO with their data base. 
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CONTRACT DATA REQUIREMENTS LIST 

1. DATA ITEM 2. TITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER 

Services Branch (LFS) 
INVENTORY TRANSACTION REVIEW AND LF 

INGREDIENT INVENTORY HISTORY (INGIISTRY) I&LDept 
12 (Marine Corps Food Management Information System-related HQMC 

function) 2 Navy Annex 
Washington, D.C. 

3. SUBTITLE: N/A 20380·1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DlST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph C5.18 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

Required for each day First day meals are prepared and served at contract start. I Copy 
Messhall Files 

mea1s are prepared and 
I Copy Base/Station 

served. Subsistence Office 

.~ 

II. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION IS. TOTAL 
Required for each day meals are served during the entire 

contract term. 
2 Copies 

16. REMARKS: The Contractor is required to generate and transmit an Inventory Review file for the purposes of reviewing the histo 
for a selected ingredient in printed form or on the screen. The Contractor can review physical inventory records, issues 
receipts, orders and/or transfers. This program will either summarize the data or give a detailed report of the ingredient 
history for a specified data range. INVREV may be used as an audit trail anytime the actual inventory does not match tl 
computer's inventory. 
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CONTRACT DATA REQUIREMENTS LIST 

I. DATA iTEM 2. TITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER 

. 
Services Branch (LFS) 

PREPREP LF 
I&LDept 

13 (Marine Corps Food Management Information System-related HQMC 
function) 2 Navy Annex 

Washington, D.C. 
3. SUBTITLE: N/A 20380·1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph C5.18 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

Required for each meal First meal prepared and served at contract start. I Copy 

are prepared and served in 
Messhall Files 

Marine Corps messhaUs. 

II. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 
Required for each meal prepared and serviced during the 

!entire contract term. 
I Copy 

16. REMARKS: The Contractor is required to generate a PREPREP report which provides a listing of required produce items needing t 
processed by the full food service salad room. These will be needed to support recipes for meal production. This 
program prints a listing of all ingredients requiring consistent advance preparation prior to use in production. The 
program is run for specific menu date ranges providing a print out of all ingredients requiring advance thawing, 
chopping, slicing, shredding, etc. Each of the ingredients on this report will also print on the MENQUA under a special 
section titled: PREPREP. 
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CONTRACT DATA REQUIREMENTS LIST 

I. DATA ITEM 2. TITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER 

MENQUAL Services Branch (LFS) 
LF 

(Marine Corps Food Management Information System-related I&LDept. 
14 function) HQMC 

2 Navy Annex 
3. SUBTITLE: N/A Washington, D.C. 

20380-1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DD 8. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) Paragraph C5.18 REQ REQUIRED 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

Required for each meal First meal prepared and served at contract start. I Copy 

are prepared and served in 
Messhall Files 

Marine Corps rnesshalls. 

II. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 
Required for each meal prepared and served during the 

ntire contract term. 
I Copy 

16. REMARKS: The Contractor is required to generate a MENQUAL report which provides post-meal data for future use (forecasting, 
etc.). This program provides a printout of all recipes on a specified menu adjusted for acceptability factors and total 
head count assigned in the COUNT program. Each recipe flagged with Automatic Quantification in RECMAN will prin 
on the report. MENQUAL's should be run separately for the BAKERY for the whole day. MENQUAL's for all other 
production areas shall be run separately for each meal. 
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CONTRACT DATA REQUIREMENTS LIST 

\. DATA ITEM 2. TITLE OF DATA ITEM: 6. TECHNICAL OFFICE: 
NUMBER 

. 
Setvices Branch (LFS) 

UNSATISFACTORY MATERIAL REPORT (UMR) LF 
1& L Dept. 

15 J. SUBTITLE: DD FORM (\608) HQMC 
2 Navy Annex 
Washington, D.C. 
20380·1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DO 8. APP 9. DIST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) REQ REQUIRED 
Paragraph C5.18 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COPY ADDRESSEE 

As required. 
As required. 1 Copy Contracting 

Officer 

1 Copy Base/Station Food 
Service Office 

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 
As required. 

2 Copies 

16. REMARKS: The Unsatisfactory Material Report (UMR) (DD Form 1608) will be required on a case-by-case basis as directed by th 
Base/Station Food Service Officer to report unsatisfactory subsistence or materials. Specific instructions are contained 
in Mea PlOIIO.14 and on the reserve side of the form. The Government will provide the blank forms. 
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CONTRACT DATA REQUIREMENTS LIST 

1. DATA ITEM 2. TITLE OF DATA ITEM: . 6. TECHNICAL OFFICE: 
NUMBER 

BRIG PRISONER APPRENTICESHIP FORM Services Branch (LFS) 
(Brig Messhalls Only) LF 

I&LDept. 
16 HQMC 

3. SUBTITLE: N/A 2 Navy Annex 
Washington, D.C. 
20380·1775 

4. AUTHORITY 5. CONTRACT REFERENCES: 7. DO 8. APP 9. DlST 
(Data Acquisition 250 CODE STATEMENT 

Document No.) REQ REQUIRED 
Paragraph C5C.7.4 

No 

10. FREQUENCY: 12. DATE OF FIRST SUBMISSION: 14. DISTRIBUTION 14. DISTRIBUTION 
COpy ADDRESSEE 

1 Copy 
As required. Brig Officer 

11. AS OF DATE 13. DATE OF SUBSEQUENT SUBMISSION 15. TOTAL 
As required. 

1 Copy 

16. REMARKS: This requirement only applies to Marine Corps Brig messhall only_ The Contractor is required to complete the 
Apprenticeship Form for each Brig prisoner participating in the Bureau of Apprenticeship and Training. U. S. 
Depamnent of Labor (DOL) Apprenticeship Certification Program (for food service). This documentation is used 
register skills and experience obtained under this program and to provide the prisoner with applicable documentation fo 
DOL certification purposes. Average documentation time by the Contractor is 10-15 minutes, daily to complete the 
apprenticeship fonns. The Government will provided the blank forms. 
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CONTRACT DATA REQUlREMENTS LIST 

I. ~~~~~t;M 2. T1TLt; U> DATA nt;M: b •• .vrr.u.: 

BRIG PRISONER WORK AND TRAINING REPORT Services Branch (LFS) 
LF 

3. SUBTITLE: NA VPERS 1640110 I&LDept. 
17 HQMC 

2 Navy Annex 
Washington, D.C. 
20380-1775 

4. ~~tl~~:S~tion 5. COI'.,,~~. 
2~~ 8. t6:;E 9. ~~1:MENT 

Document No.) Department of Navy Corrections REQ REQUIRED 
Manual (Attachment II), Chapter 4, 

4203.3 
No 

~ ~ 10. .o. 12. DATE Of IRST : 
JPY 

Weekly. I Copy 
As required. Brig Officer 

II. ""U.DAIE U. DAle U' <l 1>. lUIAL 
As required. 

I Copy 

lb. I"'" .. t on~y a!?plles to Manne L~rps ur~g 1001 AS ~an 
"';0 the Work and 11 Program participatIon the Contractor IS reqUired to evaluate the pnsoners n. "e' 

(NA VPERS 1640/10). This must be completed weekly to show levels of performance on a continuing basis. 
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SERVICE CONTRACT ACT AREA WAGE DETERMINATIONS 

The table below reflects the Attachment Number, listed in the first column of the table, of the Service Contract Act Wage 
Determination (SCA WD) that is applicable to each location where the contract will be performed. 

ATTACHMENT SCA- WAGE DETER. LOCATION 
(AT) NO. NO. 

1994-2103fRev 24 MARINE BARRACKS 
VI-I dated 0513112001 Sm&I 

WASHINGTON, D. C. 
HENDERSON HALL 
ARLINGTON, VA 

MC BASE (MCB) 
QUANTICO, VA 

VI-2 1994-2543 fRev 27 MC SECURITY FORCE (MCSF) , BATTALION (BN), NORFOLK, 
dated 05/3112001 VA 

VI-3 1994-2473, Rev 22 MC RECRUIT DEPOT (MCRD) PARRIS ISLAND 
dated 05/3112001 BEAUFORT, SC 

MC AIR STATION (MCAS), BEAUFORT 
BEAUFORT, SC 

VI-4 1994-2393, Rev 21 MC BASE (MCB) 
dated 07/1212001 CAMP LEJEUNE, NC 

MCAS, CHERRY POINT 
HAVELOCK, NC 

MARINE CORPS AUXILIARY LANDING FIELD (MCALF) 
BOGUE,NC 

MCAS NEW RIVER 
- NEW RIVER, NC 
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~ , 
~ ,aGE DETERMINATION NO: 94-2103 REV (24) AREA: DC,DISTRICT-WIDE 

WAGE DETERMINATION NO: 94-2103 REV (24) AREA: DC,DISTRICT-WIDE 
REGISTER OF WAGE DETERMINATIONS UNDER I U.S. DEPARTMENT OF LABOR 
***FOR OFFICIAL USE ONLY BY FEDERAL AGENCIES PARTICIPATING IN MOU WITH DOL*** 

I WASHINGTON D.C. 20210 
I 
I 
I 
I Wage Determination No.: 1994-2103 

Division of I Revision No.: 24 William W. Gross 
Director Date Of Last Revision: 05/31/2001 Wage Determinations I 

~~--~~~~~~~~~~--~~I~~~---------------------------
States: District of Columbia, Maryland, Virginia 
Area: District of Columbia Statewide 
Maryland Counties of Calvert, Charles, Frederick, Montgomery, Prince George's, St Mary's 
Virginia Counties of Alexandria, Arlington, Fairfax, Falls Church, Fauquier, King George, 
Loudoun, Prince William, Stafford 

**Fringe Benefits Required Follow the Occupational Listing** 
OCCUPATION TITLE MINIMUM WAGE RATE 
Administrative Support and Clerical Occupations 

Accounting Clerk I 
Accounting Clerk II 
Accounting Clerk III 

~ccounting Clerk IV 
/ -ourt Reporter 

)ispatcher, Motor Vehicle 
Document Preparation Clerk 
Duplicating Machine Operator 
Film/Tape Librarian 
General Clerk I 
General Clerk II 
General Clerk III 
General Clerk IV 
Housing Referral Assistant 
Key Entry Operator I 
Key Entry Operator II 
Messenger (Courier) 
Order Clerk'I 
Order Clerk II 
Personnel Assistant (Employment) 
Personnel Assistant (Employment) 
Personnel Assistant (Employment) 
Personnel Assistant (Employment) 
Production Control Clerk 
Rental Clerk 
Scheduler, Maintenance 
Secretary I 
Secretary II 
Secretary III 
Secretary IV 

,r-$ecretary V 
. ervice Order Dispatcher 

tenographer I 

I 
II 
III 
IV 
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10.16 
11.88 
14.04 
16.37 
14.63 
14.63 
11.29 
11.29 
14.65 
10.62 
12.47 
13.93 
17.04 
17.82 
10.40 
11. 62 

9.30 
13.40 
14.81 
13.05 
14.24 
16.42 
19.60 
17.03 
14.02 
14.02 
14.02 
15.35 
17.82 
19.57 
22.79 
12.76 
14.68 
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Stenographer II 
r,upply Technician 

/ ~urvey Worker (Interviewer) 
Switchboard Operator-Receptionist 
Test Examiner 
Test Proctor 
Travel Clerk I 
Travel Clerk II 
Travel Clerk III 
Word Processor I 
Word Processor II 
Word Processor III 

Automatic Data Processing Occupations 
Computer Data Librarian 
Computer Operator I 
Computer Operator II 
Computer Operator III 
Computer Operator IV 
Computer Operator V 
Computer Programmer I (1) 
Computer Programmer II (1) 
Computer Programmer III (1) 
Computer Programmer IV (1) 
Computer Systems Analyst I (1) 
Computer Systems Analyst II (1) 
Computer Systems Analyst III (1) 
Peripheral Equipment Operator 

Automotive Service Occupations 
,~utornotive Body Repairer, Fiberglass 
/ ~utomotive Glass Installer 

Automotive Worker 
Electrician, Automotive 
Mobile Equipment Servicer 
Motor Equipment Metal Mechanic 
Motor Equipment Metal Worker 
Motor Vehicle Mechanic 
Motor Vehicle Mechanic Helper 
Motor Vehicle Upholstery Worker 
Motor Vehicle Wrecker 
Painter, Automotive 
Radiator Repair Specialist 
Tire Repair~r 
Transmission Repair Specialist 

Food Preparation and Service Occupations 
Baker 
Cook I 
Cook II 
Dishwasher 
Food Service Worker 
Meat Cutter 
Waiter/Waitress 

Furniture Maintenance and Repair Occupations 
Electrostatic Spray Painter 
Furniture Handler 
Furniture Refinisher 

~urniture Refinisher Helper 
'urniture Repairer, Minor 
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16.47 
19.57 
14.63 
10.96 
15.35 
15.35 
10.57 
11.35 
12.19 
10.96 
13.2l 
15.47 

11.34 
12.18 
14.35 
17.03 
17.34 
21.01 
19.64 
23.05 
26.99 
27.62 
24.54 
27.62 
27.62 
13.21 

20.10 
17.03 
17.03 
18.05 
14.94 
19.03 
17.03 
19.11 
16.01 
17.03 
17.03 
18.05 
17.03 
14.43 
19.03 

11. 87 
10.41 
11. 87 
8.60 
9.01 

15.30 
8.17 

18.05 
12.55 
18.05 
13.85 
16.01 
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r"Jpholsterer 

_. e ~ •. '"~.~' ._'0'._ 
~~. , 

,/; leral Services and Support Occupations 
Cleaner, Vehicles 
Elevator Operator 
Gardener 
House Keeping Aid I 
House Keeping Aid II 
Janitor 
Laborer, Grounds Maintenance 
Maid or Houseman 
Pest Controller 
Refuse Collector 
Tractor Operator 
Window Cleaner 

Health Occupations 
Dental Assistant 
Emergency Medical Technician (EMTl/Paramedic/Ambulance Driver 
Licensed Practical Nurse I 
Licensed Practical Nurse II 
Licensed Practical Nurse III 
Medical Assistant 
Medical Laboratory Technician 
Medical Record Clerk 
Medical Record Technician 
Nursing Assistant I 
Nursing Assistant II 
Nursing Assistant III 

~ursing Assistant IV 
harmacy Technician 

?hlebotomist 
Registered Nurse I 
Registered Nurse II 
Registered Nurse II, Specialist 
Registered Nurse III 
Registered Nurse III, Anesthetist 
Registered Nurse IV 

Information and Arts Occupations 
Audiovisual Librarian 
Exhibits Specialist I 
Exhibits Specialist II 
Exhibits Specialist III 
Illustrator "I 
Illustrator II 
Illustrator III 
Librarian 
Library Technician 
Photographer I 
Photographer II 
Photographer III 
Photographer IV 
Photographer V 

Laundry, Dry Cleaning, Pressing and Related Occupations 
Assembler 
Counter Attendant 

r-Pry Cleaner 
inisher, Flatwork, Machine 
resser, Hand 
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18.05 

9.44 
9.15 

12.98 
8.79 
9.04 
9.01 

10.19 
8.71 

ll.85 
9.89 

12.73 
9.82 

l3.82 
11. 95 
14.ll 
15.84 
17.73 
11. 76 
12.66 
12.56 
l3.15 

7.69 
8.65 

10.85 
12.18 
11. 84 
10.19 
20.49 
22.80 
22.80 
29.44 
29.44 
35.28 

18.95 
16.38 
20.48 
25.21 
16.21 
20.27 
24.95 
22.33 
15.03 
l3.93 
15.64 
19.56 
24.08 
26.50 

7.97 
7.97 
8.94 
7.97 
7.97 
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~resser, Machine, Drycleantng 
> 'resser, Machine, Shirts 
, eresser, Machine, Wearing Apparel, Laundry 

Sewing Machine Operator 
Tailor 
Washer, Machine 

Machine Tool Operation and Repair Occupations 
Machine-Tool Operator (Toolroom) 
Tool and Die Maker 

Material Handling and Packing Occupations 
Forklift Operator 
Fuel Distribution System Operator 
Material Coordinator 
Material Expediter 
Material Handling Laborer 
Order Filler 
Production Line Worker (Food Processing) 
Shipping Packer 
Shipping/Receiving Clerk 
Stock Clerk (Shelf Stocker; Store Worker II) 
Store Worker I 
Tools and Parts Attendant 
Warehouse Specialist 

Mechanics and Maintenance and Repair Occupations 
Aircraft Mechanic 
Aircraft Mechanic Helper 
Aircraft Quality Control Inspector 
Aircraft Servicer 

,r---.. ircraft Worker .- I.ppliance Mechanic 
Bicycle Repairer 
Cable Splicer 
Carpenter, Maintenance 
Carpet Layer 
Electrician, Maintenance 
Electronics Technician, Maintenance I 
Electronics Technician, Maintenance II 
Electronics Technician, Maintenance III 
Fabric Worker 
Fire Alarm System Mechanic 
Fire Extinguisher Repairer 
Fuel Distribution System Mechanic 
General Maintenance Worker 
Heating, Refrigeration and Air Conditioning Mechanic 
Heavy Equipment Mechanic 
Heavy Equipment Operator 
Instrument Mechanic 
Laborer 
Locksmith 
Machinery Maintenance Mechanic 
Machinist, Maintenance 
Maintenance Trades Helper 
Millwright 
Office Appliance Repairer 
Painter, Aircraft 

,~ainter, Maintenance 
ipefitter, Maintenance 
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7.97 
7.97 
7.97 
9.66 

11. 67 
8.74 

18.05 
21. 95 

14.58 
17.62 
16.82 
16.82 
10.45 
13.21 
11. 64 
12.21 
13 .09 
12.32 
8.71 

16.99 
15.01 

19.95 
14.51 
21. 01 
16.78 
17.84 
18.05 
14.43 
19.03 
18.05 
17.44 
21.14 
16.08 
20.88 
22.73 
15.76 
19.03 
14.94 
19.03 
16.46 
19.03 
19.03 
19.31 
19.03 
10.13 
18.05 
20.51 
21.52 
13.85 
19.03 
18.05 
20.76 
18.05 
18.39 
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Plumber, Maintenance 
,~neudraulic Systems Mechanic 

/ "igger 
Scale Mechanic 
Sheet-Metal Worker, Maintenance 
Small Engine Mechanic 
Telecommunication Mechanic I 
Telecommunication Mechanic II 
Telephone Lineman 
Welder, Combination, Maintenance 
Well Driller 
Woodcraft Worker 
Woodworker 

Miscellaneous Occupations 
Animal Caretaker 
Carnival Equipment Operator 
Carnival Equipment Repairer 
Carnival Worker 
Cashier 
Desk Clerk 
Embalmer 
Lifeguard 
Mortician 
Park Attendant (Aide) 
Photofinishing Worker (Photo Lab Tech., Darkroom Tech) 
Recreation Specialist 
Recycling Worker 
Sales Clerk 

~chool Crossing Guard (Crosswalk Attendant) 
,port Official 
3urvey Party Chief (Chief of Party) 
Surveying Aide 
Surveying Technician (Instr. Person/Surveyor Asst./lnstr.) 
Swimming Pool Operator 
Vending Machine Attendant 
Vending Machine Repairer 
Vending Machine Repairer Helper 

Personal Needs Occupations 
Child Care Attendant 
Child Care Center Clerk 
Chore Aid 
Homemaker 

Plant and System Operation Occupations 
Boiler Tender 
Sewage Plant Operator 
Stationary Engineer 
Ventilation Equipment Tender 
Water Treatment Plant Operator 

Protective Service Occupations 
Alarm Monitor 
Corrections Officer 
Court Security Officer 
Detention Officer 
Firefighter 
Guard I 

~uard II 
'alice Officer 
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18.05 
19.03 
19.03 
17.03 
19.03 
20.05 
19.03 
20.05 
19.03 
19.03 
19.03 
19.03 
15.32 

8.92 
11.11 
11. 97 

7.48 
7.75 
9.78 

19.04 
9.23 

21. 63 
11. 59 

9.03 
15.94 
12.78 

9.13 
9.89 

10.22 
13.56 

8.43 
12.89 
12.01 

9.79 
12.04 

9.79 

10.34 
14.42 

7.93 
14.95 

19.65 
18.05 
19.03 
13.85 
18.05 

14.07 
17.69 
18.29 
18.29 
18.84 

9.23 
12.16 
20.49 
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~evedoring/Longshoremen occupations 
/ 310cker and Bracer 

Hatch Tender 
Line Handler 
Stevedore I 
Stevedore II 

Technical Occupations 
Air Traffic Control Specialist, Center (2) 
Air Traffic Control Specialist, Station (2) 
Air Traffic Control Specialist, Terminal (2) 
Archeological Technician I 
Archeological Technician II 
Archeological Technician III 
Cartographic Technician 
Civil Engineering Technician 
Computer Based Training (CBT) Specialist/ Instructor 
Drafter I 
Drafter II 
Drafter III 
Drafter IV 
Engineering Technician I 
Engineering Technician II 
Engineering Technician III 
Engineering Technician IV 
Engineering Technician V 
Engineering Technician VI 
Environmental Technician 

~light Simulator/Instructor (Pilot) 
;raphic Artist 
Instructor 
Laboratory Technician 
Mathematical Technician 
Paralegal/Legal Assistant I 
Paralegal/Legal Assistant II 
Paralegal/Legal Assistant III 
Paralegal/Legal Assistant IV 
Photooptics Technician 
Technical Writer 
Unexploded (UXO) Safety Escort 
Unexploded (UXO) Sweep Personnel 
Unexploded Ordnance (UXO) Technician I 
Unexploded Ordnance (UXO) Technician II 
Unexploded Ordnance (UXO) Technician III 
Weather Observer, Combined Upper Air and Surface Programs (3) 
Weather Observer, Senior (3) 
Weather Observer, Upper Air (3) 

Transportation/ Mobile Equipment Operation Occupations 
Bus Driver 
Parking and Lot Attendant 
Shuttle Bus Driver 
Taxi Driver 
Truckdriver, Heavy Truck 
Truckdriver, Light Truck 
Truckdriver, Medium Truck 

~Truckdriver, Tractor-Trailer 

. OCCUPATIONS LISTED ABOVE RECEIVE THE FOLLOWING BENEFITS: 
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16.46 
14.31 
14.31 
15.47 
17.45 

27.64 
19.06 
20.99 
14.11 
15.78 
19.56 
22.73 
19.56 
21. 76 
11.84 
14.82 
16.64 
20.81 
14.49 
16.82 
20.22 
23.20 
28.37 
34.33 
18.91 
27.76 
18.56 
21. 90 
15.13 
21. 91 
16.71 
21. 31 
26.07 
31. 54 
21. 06 
22.89 
17.56 
17.56 
17.56 
21. 25 
25.47 
15.13 
17.62 
15.13 

13.72 
8.62 

11. 76 
10.01 
17.52 
11.78 
14.97 
17.52 
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HEALTH & WELFARE: $2.02 an hour or $80.80 a week or $350.13 a month. 
~ATION: 2 weeks paid vacation after 1 year of service with a contractor or successor; 3 

/ "ks after 5 years, and 4 weeks after 15 years. Length of service includes the whole 
~~an of continuous service with the present contractor or successor, wherever employed, 
and with the predecessor contractors in the pe~formance of similar work at the same 
Federal facility. (Reg. 29 CFR 4.173) 
HOLIDAYS: A minimum of ten paid holidays per year: New Year's Day, Martin Luther King 
Jr. 's Birthday, Washington's Birthday, Memorial Day, Independence Day, Labor Day, Columbus 
Day, Veterans' Day, Thanksgiving Day, and Christmas Day. (A contractor may substitute for 
any of the named holidays another day off with pay in accordance with a plan communicated 
to the employees involved.) (See 29 CFR 4. 174) 
THE OCCUPATIONS WHICH HAVE PARENTHESES AFTER THEM RECEIVE THE FOLLOWING BENEFITS (as 
numbered) : 
1) Does not apply to employees employed in a bona fide executive, administrative, or 
professional capacity as defined and delineated in 29 CFR 541. (See CFR 4.156) 
2) APPLICABLE TO AIR TRAFFIC CONTROLLERS ONLY - NIGHT DIFFERENTIAL: An employee is 
entitled to pay for all work performed between the hours of 6:00 P.M. and 6:00 A.M. at the 
rate of basic pay plus a night pay differential amounting to 10 percent of the rate of 
basic pay. 
3) WEATHER OBSERVERS - NIGHT PAY & SUNDAY PAY: If you work at night as part of a regular 
tour of duty, you will earn a night differential and receive an additional 10% of basic 
pay for any hours worked between 6pm and 6am. If you are a full-time employed (40 hours a 
week) and Sunday is part of your regularly scheduled workweek, you are paid at your rate 
of basic pay plus a Sunday premium of 25% of your basic rate for each hour of Sunday work 
which is not overtime (i.e. occasional work on Sunday outside the normal tour of duty is 
considered overtime work) . 
HAZARDOUS PAY DIFFERENTIAL: An 8 percent differential is applicable to employees employed 
in a position that represents a high degree of hazard when working with or in close 
~'ximity to ordinance, explosives, and incendiary materials. This includes work such as 

-eening, blending, dying, mixing, and pressing of sensitive ordance, explosives, and 
L.~otechnic compositions such as lead azide, black powder and photoflash powder. All dry­
house activities involving propellants or explosives. Demilitarization, modification, 
renovation, demolition, and maintenance operations on sensitive ordnance, explosives and 
incendiary materials. All operations involving regrading and cleaning of artillery 
ranges. 
A 4 percent differential is applicable to employees employed in a position that represents 
a low degree of hazard when working with, or in close proximity to ordance, (or employees 
possibly adjacent to) explosives and incendiary materials which involves potential injury 
such as laceration of hands, face, or arms of the employee engaged in the operation, 
irritation of the skin, minor burns and the like; minimal damage to immediate or adjacent 
work area or equipment being used. All operations involving, unloading, storage, and 
hauling of ordance, explosive, and incendiary ordnance material other than small arms 
ammunition. These differentials are only applicable to work that has been specifically 
designated by the agency for ordance, explosives, and incendiary material differential 
pay. 
** UNIFORM ALLOWANCE ** 
If employees are required to wear uniforms in the performance of this contract (either by 
the terms of the Government contract, by the employer, by the state or local law, etc.), 
the cost of furnishing such uniforms and maintaining (by laundering or dry cleaning) such 
uniforms is an expense that may not be borne by an employee where such cost reduces the 
hourly rate below that required by the wage determination. The Department of Labor will 
accept payment in accordance with the following standards as compliance: 
The contractor or subcontractor is required to furnish all employees with an adequate 
number of uniforms without cost or to reimburse employees for the actual cost of the 
uniforms. In addition, where uniform cleaning and maintenance is made the responsibility 
~-the employee, all contractors and subcontractors subject to this wage determination 

11 (in the absence of a bona fide collective bargaining agreement providing for a 
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~ferent amount, or the furnishing of contrary affirmative proof as to the actual cost), 
/ .mburse all employees for such cleaning and maintenance at a rate of $3.35 per week (or 

.67 cents per day). However, in those instances where the uniforms furnished are made of 
"wash and wear" materials, may be routinely washed and dried with other personal garments, 
and do not require any special treatment such as dry cleaning, daily washing, or 
commercial laundering in order to meet the cleanliness or appearance standards set by the 
terms of the Government contract, by the contractor, by law, or by the nature of the work, 
there is no requirement that employees be reimbursed for uniform maintenance costs. 

** NOTES APPLYING TO THIS WAGE DETERMINATION ** 
Source of Occupational Title and Descriptions: 
The duties of employees under job titles listed are those described in the "Service 
Contract Act Directory of Occupations," Fourth Edition, January 1993, as amended by the 
Third Supplement, dated March 1997, unless otherwise indicated. This pUblication may be 
obtained from the Superintendent of Documents, at 202-783-3238, or by writing to the 
Superintendent of Documents, U.S. Government Printing Office, Washington, D.C. 20402. 
Copies of specific job descriptions may also be obtained from 'the appropriate contracting 
officer. 
REQUEST FOR AUTHORIZATION OF ADDITIONAL CLASSIFICATION AND WAGE RATE {Standard Form 1444 
(SF 1444)) 
Conformance Process: 
The contracting officer shall require that any class of service employee which is not 
listed herein and which is to be employed under the contract (i.e., the work to be 
performed is not performed by any classification listed in the wage determination), be 
classified by the contractor so as to provide a reasonable relationship (i.e., appropriate 
level of skill comparison) between such unlisted classifications and the classifications 
listed in the wage determination. Such conformed classes of employees shall be paid the 
monetary wages and furnished the fringe benefits as are determined. Such conforming 
~cess shall be initiated by the contractor prior to the performance of contract work by 

.h unlisted class(es) of employees. The conformed classification, wage rate, and/or 

.nge benefits shall be retroactive to the commencement date of the contract. {See 
Section 4.6 (C) (vi)} When multiple wage determinations are included in a contract, a 
separate SF 1444 should be prepared for each wage determination to which a class(es) is to 
be conformed. 
The process for preparing a conformance request is as follows: 
1) When preparing the bid, the contractor identifies the need for a conformed 
occupation(s) and computes a proposed rate(s). 
2) After contract award, the contractor prepares a written report listing in order 
proposed classification title(s), a Federal grade equivalency (FGE) for each proposed 
classification(s), job description(s), and rationale for proposed wage rate(s), including 
information regarding the agreement or disagreement of the authorized representative of 
the employees involved, or where there is no authorized representative, the employees 
themselves. This report should be submitted to the contracting officer no later than 30 
days after such unlisted class{es) of employees performs any contract work. 
3) The contracting officer reviews the proposed action and promptly submits a report of 
the action, together with the agency's recommendations and pertinent information including 
the position of the contractor and the employees, to the Wage and Hour Division, 
Employment Standards Administration, U.S. Department of Labor, for review. (See section 
4.6(b) (2) of Regulations 29 CFR Part 4). 
4) Within 30 days of receipt, the Wage and Hour Division approves, modifies, or 
disapproves the action via transmittal to the agency contracting officer, or notifies the 
contracting officer that additional time will be required to process the request. 
S) The contracting officer transmits the Wage and Hour decision to the contractor. 
6) The contractor informs the affected employees. 
Information required by the Regulations must be submitted on SF 1444 or bond paper. 
~en preparing a conformance request, the "Service Contract Act Directory of Occupations" 

,e Directory) should be used to compare job definitions to insure that duties requested 
not performed by a classification already listed in the wage determination. Remember, 
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it is not the job title, but··the required tasks that determine whether a class is included 
.~ an established wage determination. Conformances may not be used to artificially split, 

/ .nbine, or subdivide classifications listed in the wage determination. 
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r'\GE DETERMINATION NO: 94-2543 REV (27) AREA: VA,NORFOLK 
I 

WAGE DETERMINATION NO: 94-2543 REV (27) AREA: VA,NORFOLK 
REGISTER OF WAGE DETERMINATIONS UNDER I .. U.S. DEPARTMENT OF LABOR 
***FOR OFFICIAL USE ONLY BY FEDERAL AGENCIES PARTICIPATING IN MOU WITH DOL*** 

I WASHINGTON D.C. 20210 
I 
I 
I 
I Wage Determination No.: 1994-2543 

William W. Gross Division of I Revision No.: 27 
Date Of Last Revision: 05/31/2001 Wage Determinations I 

~~~~~~~~~~~~----I-----------------------------
Director 

States: North Carolina, Virginia 
Area: North Carolina Counties of Camden, Chowan, Currituck, Gates, Pasquotank, Perquimans 
Virginia Counties of Chesapeake, Gloucester, Hampton, Isle of Wight, James City, Mathews, 
Newport News, Norfolk, Poquoson, Portsmouth, Southampton, Suffolk, Surry, Virginia Beach, 
Williamsburg, York 

**Fringe Benefits Required Follow the Occupational Listing** 
OCCUPATION TITLE MINIMUM WAGE RATE 
Administrative Support and Clerical Occupations 

Accounting Clerk I 
Accounting Clerk II 
Accounting Clerk III 
Accounting Clerk IV 

~Court Reporter 
)ispatcher, Motor Vehicle 
)ocument Preparation Clerk 
Duplicating Machine Operator 
Film/Tape Librarian 
General Clerk I 
General Clerk II 
General Clerk III 
General Clerk IV 
Housing Referral Assistant 
Key Entry Operator I 
Key Entry Operator II 
Messenger (Courier) 
Order Clerk I 
Order Clerk-II 
Personnel Assistant (Employment) 
Personnel Assistant (Employment) 
Personnel Assistant (Employment) 
Personnel Assistant (Employment) 
Production Control Clerk 
Rental Clerk 
Scheduler, Maintenance 
Secretary I 
Secretary II 
Secretary II I 
Secretary IV 
Secretary V 

,...----.-,Service Order Dispatcher 
,)tenographer I 
,tenographer I I 

Supply Technician 

I 
II 
III 
IV 
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8.38 
10.58 
13.17 
14.28 
12.87 
12.63 

9.71 
9.71 
9.60 
7.91 
9.73 

12.10 
13.53 
14.93 

9.13 
11. 49 
7.89 

10.12 
13.24 
10.43 
12.06 
12.74 
14 .59 
16.40 
10.32 
11. 24 
11. 24 
13.08 
14.93 
17.50 
18.37 
11. 04 
10.45 
11. 74 
15.74 
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~Survey Worker (Interviewer) 
I 3witchboard Operator-Receptionist 

Test Examiner 
Test Proctor 
Travel Clerk I 
Travel Clerk II 
Travel Clerk III 
Word Processor I 
Word Processor II 
Word Processor III 

Automatic Data Processing Occupations 
Computer Data Librarian 
Computer Operator I 
Computer Operator II 
Computer Operator III 
Computer Operator IV 
Computer Operator V 
Computer Programmer I (1) 
Computer Programmer II (1) 
Computer Programmer III (1) 
Computer Programmer IV (1) 
Computer Systems Analyst I (1) 
Computer Systems Analyst II (1) 
Computer Systems Analyst III (1) 
Peripheral Equipment Operator 

Automotive Service Occupations 
Automotive Body Repairer, Fiberglass 

~utomotive Glass Installer 
,utomotive Worker 
~lectrician, Automotive 

Mobile Equipment Servicer 
Motor Equipment Metal Mechanic 
Motor Equipment Metal Worker 
Motor Vehicle Mechanic 
Motor Vehicle Mechanic Helper 
Motor Vehicle Upholstery Worker 
Motor Vehicle Wrecker 
Painter, Automotive 
Radiator Repair Specialist 
Tire Repairer 
Transmission Repair Specialist 

Food Preparation and Service Occupations 
Baker 
Cook I 
Cook II 
Dishwasher 
Food Service Worker 
Meat Cutter 
Waiter/Waitress 

Furniture Maintenance and Repair Occupations 
Electrostatic Spray Painter 
Furniture Handler 
Furniture Refinisher 
Furniture Refinisher Helper 

~Furniture Repairer, Minor 
'pholsterer 
eral Services and Support Occupations 
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11.18 
8.36 

13.08 
13.08 

9.02 
9.63 

10.27 
10.70 
12.05 
13.50 

8.55 
10.35 
11. 97 
14.82 
17.17 
18.25 
18.32 
20.73 
24.72 
27.62 
23.07 
26.57 
27.62 
10.93 

16.79 
15.31 
15.31 
16.03 
13.84 
16.79 
15.31 
16.79 
13.05 
14.56 
15.31 
16.03 
14.56 
13.37 
16.79 

8.98 
8.39 
9.28 
7.20 
7.20 

11. 54 
7.56 

18.43 
13.34 
16.03 
13.05 
14.56 
16.03 
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~~leaner, Vehicles 
! :levator Operator 

Gardener 
House Keeping Aid I 
House Keeping Aid II 
Janitor 
Laborer, Grounds Maintenance 
Maid or Houseman 
Pest Controller 
Refuse Collector 
Tractor Operator 
Window Cleaner 

Health Occupations 
Dental Assistant 
Emergency Medical Technician (EMTI/Paramedic/Ambu1ance Driver 
Licensed Practical Nurse I 
Licensed Practical Nurse II 
Licensed Practical Nurse III 
Medical Assistant 
Medical Laboratory Technician 
Medical Record Clerk 
Medical Record Technician 
Nursing Assistant I 
Nursing Assistant II 
Nursing Assistant III 
Nursing Assistant IV 
Pharmacy Technician 

(""'Phlebotomi st 
'.egistered Nurse I 
~egistered Nurse II 

Registered Nurse II, Specialist 
Registered Nurse III 
Registered Nurse III, Anesthetist 
Registered Nurse IV 

Information and Arts Occupations 
Audiovisual Librarian 
Exhibits Specialist I 
Exhibits Specialist II 
Exhibits Specialist III 
Illustrator I 
Illustrator II 
Illustrator -III 
Librarian 
Library Technician 
Photographer I 
Photographer II 
Photographer III 
Photographer IV 
Photographer V 

Laundry, Dry Cleaning, Pressing and Related Occupations 
Assembler 
Counter Attendant 
Dry Cleaner 
Finisher, Flatwork, Machine 
Presser, Hand 

~resser, Machine, Drycleaning 
resser, Machine, Shirts 
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8.29 
7.20 

10.19 
6.93 
8.88 
8.28 
8.65 
6.46 
8.74 
8.28 
9.71 
9.00 

11.11 
12.21 
10.24 
11. 49 
12.85 

9.79 
11. 39 
10.90 
l3 .15 
7.67 
8.63 
9.42 

10.56 
11. 84 
11.49 
17.93 
21.36 
21. 29 
25.76 
25.76 
30.87 

14.23 
15.55 
18.89 
20.98 
16.39 
19.91 
22.11 
18.81 
11. 41 
11.73 
15.55 
18.89 
20.98 
25.39 

6.95 
6.95 
7.44 
6.95 
6.95 
6.95 
6.95 
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~Presser, Machine, Wearing Apparel, Laundry 
; 3ewing Machine Operator 

Tailor 
Washer, Machine 

Machine Tool Operation and Repair' Occupations 
Machine-Tool Operator (Toolroom) 
Tool and Die Maker 

Material Handling and Packing Occupations 
Forklift Operator 
Fuel Distribution System Operator 
Material Coordinator 
Material Expediter 
Material Handling Laborer 
Order Filler 
Production Line Worker (Food Processing) 
Shipping Packer 
Shipping/Receiving Clerk 
Stock Clerk (Shelf Stocker; Store Worker II) 
Store Worker I 
Tools and Parts Attendant 
Warehouse Specialist 

Mechanics and Maintenance and Repair Occupations 
Aircraft Mechanic 
Aircraft Mechanic Helper 
Aircraft Quality Control Inspector 
Aircraft Servicer 
Aircraft Worker 

r-Appliance Mechanic 
~icycle Repairer 
:able Splicer 
Carpenter, Maintenance 
Carpet Layer 
Electrician, Maintenance 
Electronics Technician, Maintenance I 
Electronics Technician, Maintenance II 
Electronics Technician, Maintenance III 
Fabric Worker 
Fire Alarm System Mechanic 
Fire Extinguisher Repairer 
Fuel Distribution System Mechanic 
General Maintenance Worker 
Heating, Refrigeration and Air Conditioning Mechanic 
Heavy Equipment Mechanic 
Heavy Equipment Operator 
Instrument Mechanic 
Laborer 
Locksmith 
Machinery Maintenance Mechanic 
Machinist, Maintenance 
Maintenance Trades Helper 
Millwright 
Office Appliance Repairer 
Painter, Aircraft 
Painter l Maintenance 

~Pipefitter, Maintenance 
'lumber, Maintenance 
neudraulic Systems Mechanic 

Page 4 of 8 

ATTACHMENT VI-2 

6.95 
7.97 
9.68 
7.49 

16.66 
18.46 

12.33 
13.84 
16.69 
16.69 
8.86 
8.94 

10.91 
10.54 
10.54 
11. 42 

9.02 
14.93 
14.36 

19.46 
15.13 
20.32 
16.87 
17.74 
16.03 
13.37 
16.79 
16.03 
17.61 
16.79 
15.14 
15.48 
16.59 
14.56 
16.79 
13.84 
16.79 
15.31 
16.79 
16.79 
16.79 
16.79 
10.02 
16.03 
16.75 
16.79 
13.05 
20.58 
16.03 
17.49 
16.03 
16.79 
16.03 
16.79 
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Rigger 
~cale Mechanic 

";heet-Metal Worker, Maintenance 
Small Engine Mechanic 
Telecommunication Mechanic I 
Telecommunication Mechanic II 
Telephone Lineman 
Welder, Combination, Maintenance 
Well Driller 
Woodcraft Worker 
Woodworker 

Miscellaneous Occupations 
Animal Caretaker 
Carnival Equipment Operator 
Carnival Equipment Repairer 
Carnival Worker 
Cashier 
Desk Clerk 
Embalmer 
Lifeguard 
Mortician 
Park Attendant (Aide) 
Photofinishing Worker (Photo Lab Tech., Darkroom Tech) 
Recreation Specialist 
Recycling Worker 
Sales Clerk 
School Crossing Guard (Crosswalk Attendant) 
Sport Official 

~urvey Party Chief (Chief of Party) 
urveying Aide 
~urveying Technician (Instr. Person/Surveyor Asst./lnstr.) 
Swimming Pool Operator 
Vending Machine Attendant 
Vending Machine Repairer 
Vending Machine Repairer Helper 

Personal Needs Occupations 
Child Care Attendant 
Child Care Center Clerk 
Chore Aid 
Homemaker 

Plant and System Operation Occupations 
Boiler Tender 
Sewage Plant Operator 
Stationary Engineer 
Ventilation Equipment Tender 
Water Treatment Plant Operator 

Protective Service Occupations 
Alarm Monitor 
Corrections Officer 
Court Security Officer 
Detention Officer 
Firefighter 
Guard I 
Guard II 
Police Officer 

~vedoring/Longshoremen Occupations 
locker and Bracer 
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16.79 
15.31 
16.79 
15.31 
16.79 
20.16 
16.79 
16.79 
16.79 
16.79 
13.84 

7.25 
8.79 
9.22 
6.26 
6.45 
7.25 

17.63 
7.34 

17.63 
9.21 
8.22 

13.50 
10.14 

7.34 
8.28 
6.38 

11. 30 
7.05 

10.27 
10.33 
10.14 
11. 88 
10.14 

6.63 
10.26 

6.46 
10.45 

16.79 
17.81 
16.79 
13.05 
17.81 

9.87 
12.33 
13.19 
13.19 
13 .65 

7.67 
9.18 

15.86 

14.68 
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~Hatch Tender 
/' Jine Handler 

Stevedore I 
Stevedore II 

Technical Occupations 
Air Traffic Control Specialist, Center (2) 
Air Traffic Control Specialist, Station (2) 
Air Traffic Control Specialist, Terminal (2) 
Archeological Technician I 
Archeological Technician II 
Archeological Technician III 
Cartographic Technician 
Civil Engineering Technician 
Computer Based Training (CBT) Specialist/ Instructor 
Drafter I 
Drafter II 
Drafter III 
Drafter IV 
Engineering Technician I 
Engineering Technician II 
Engineering Technician III 
Engineering Technician IV 
Engineering Technician V 
Engineering Technician VI 
Environmental Technician 
Flight Simulator/Instructor (Pilot) 
Graphic Artist 

-Jnstructor 
f aboratory Technician 

iathernatical Technician 
Paralegal/Legal Assistant I 
Paralegal/Legal Assistant II 
Paralegal/Legal Assistant III 
Paralegal/Legal Assistant IV 
Photooptics Technician 
Technical Writer 
Unexploded (UXO) Safety Escort 
Unexploded (UXO) Sweep Personnel 
Unexploded Ordnance (UXO) Technician I 
Unexploded Ordnance (UXO) Technician II 
Unexploded Ordnance (UXO) Technician III 
Weather Observer, Combined Upper Air and Surface Programs (3) 
Weather Observer, Senior (3) 
Weather Observer, Upper Air (3) 

Transportation/ Mobile Equipment Operation Occupations 
Bus Driver 
Parking and Lot Attendant 
Shuttle Bus Driver 
Taxi Driver 
Truckdriver, Heavy Truck 
Truckdriver, Light Truck 
Truckdriver, Medium Truck 
Truckdriver, Tractor-Trailer 

ALL OCCUPATIONS LISTED ABOVE RECEIVE THE FOLLOWING BENEFITS: 

ATTACHMENT VI-2 

12.76 
12.76 
14.04 
15.42 

27.37 
18.88 
20.78 
11. 83 
13.30 
16.43 
17.17 
18.89 
20.97 
10.42 
11.73 
14.74 
17.91 
14.16 
15.15 
18.67 
22.61 
26.41 
32.63 
16.43 
24.14 
18.24 
18.12 
12.28 
16.43 
12.60 
15.30 
18.72 
22.65 
18.89 
17.88 
17 .16 
17.16 
17.16 
20.76 
24.88 
14.08 
15.24 
l4 .08 

9.75 
7.22 
9.33 
8.80 

13.31 
9.33 
9.75 

13.31 

~LTH & WELFARE: $2.02 an hour or $80.80 a week or $350.13 a month. 
ATION: 2 weeks paid vacation after 1 year of service with a contractor or successor; 3 
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~eks after 8 years, and 4 weeks after 15 years. Length of service includes the whole 
! tn of continuous service with the present contractor or successor, wherever employed, 

.d with the predecessor contractors in the performance of similar work at the same 
Federal facility. (Reg. 29 CFR 4.173) 
HOLIDAYS: A minimum of ten paid holidays per year: New Year's Day, Martin Luther King 
Jr. IS Birthday, Washington's Birthday, Memorial Day, Independence Day, Labor Day, Columbus 
Day, Veterans' Day, Thanksgiving Day, and Christmas Day. (A contractor may substitute for 
any of the named holidays another day off with pay in accordance with a plan communicated 
to the employees involved.) (See 29 CFR 4.174) 
THE OCCUPATIONS WHICH HAVE PARENTHESES AFTER THEM RECEIVE THE FOLLOWING BENEFITS (as 
numbered) : 
1) Does not apply to employees employed in a bona fide executive, administrative, or 
professional capacity as defined and delineated in 29 CFR 541. (See CFR 4.156) 
2) APPLICABLE TO AIR TRAFFIC CONTROLLERS ONLY - NIGHT DIFFERENTIAL: An employee is 
entitled to pay for all work performed between the hours of 6:00 P.M. and 6:00 A.M. at the 
rate of basic pay plus a night pay differential amounting to 10 percent of the rate of 
basic pay. 
3) WEATHER OBSERVERS - NIGHT PAY & SUNDAY PAY: If you work at night as part of a regular 
tour of duty, you will earn a night differential and receive an additional 10% of basic 
pay for any hours worked between 6pm and 6am. If you are a full-time employed (40 hours a 
week) and Sunday is part of your regularly scheduled workweek, you are paid at your rate 
of basic pay plus a Sunday premium of 25% of your basic rate for each hour of Sunday work 
which is not overtime (i.e. occasional work on Sunday outside the normal tour of duty is 
considered overtime work) . 
HAZARDOUS PAY DIFFERENTIAL: An 8 percent differential is applicable to employees employed 
in a position that represents a high degree of hazard when working with or in close 
proximity to ordinance, explosives, and incendiary materials. This includes work such as 
~reening, blending, dying, mixing, and pressing of sensitive ordance, explosives, and 

otechnic compositions such as lead azide, black powder and photoflash powder. All dry­
.se activities involving propellants or explosives. Demilitarization, modification, 

renovation, demolition, and maintenance operations on sensitive ordnance, explosives and 
incendiary materials. All operations involving regrading and cleaning of artillery 
ranges. 
A 4 percent differential is applicable to employees employed in a position that represents 
a low degree of hazard when working with, or in close proximity to ordance, (or employees 
possibly adjacent to) explosives and incendiary materials which involves potential injury 
such as laceration of handS, face, or arms of the employee engaged in the operation, 
irritation of the skin, minor burns and the like; minimal damage to immediate or adjacent 
work area or equipment being used. All operations involving, unloading, storage, and 
hauling of ordance, explosive, and incendiary ordnance material other than small arms 
ammunition. These differentials are only applicable to work that has been specifically 
designated by-the agency for ordance, explosives, and incendiary material differential 
pay. 
** UNIFORM ALLOWANCE ** 
If employees are required to wear uniforms in the performance of this contract (either by 
the terms of the Government contract, by the employer, by the state or local law, etc.), 
the cost of furnishing such uniforms and maintaining (by laundering or dry cleaning) such 
uniforms is an expense that may not be borne by an employee where such cost reduces the 
hourly rate below that required by the wage determination. The Department of Labor will 
accept payment in accordance with the following standards as compliance: 
The contractor or subcontractor is required to furnish all employees with an adequate 
number of uniforms without cost or to reimburse employees for the actual cost of the 
uniforms. In addition, where uniform cleaning and maintenance is made the responsibility 
of the employee, all contractors and subcontractors subject to this wage determination 
shall (in the absence of a bona fide collective bargaining agreement providing for a 
~~ferent amount, or the furnishing of contrary affirmative proof as to the actual cost), 

mburse all employees for such cleaning and maintenance at a rate of $3.35 per week (or 

Page 7 of 8 



M00027-02-C-OOOl ATTACHMENT VI-2 

$.67 cents per day). However, in those instances where the uniforms furnished are made of 
.r" 'lsh and wear" materials, may be routinely washed and dried with other personal garments, 

~ .d do not require any special treatment such as dry cleaning, daily washing, or 
commercial laundering in order to meet the cleanliness or appearance standards set by the 
terms of the Government contract, by the contractor, by law, or by the nature of the work, 
there is no requirement that employees be reimbursed for uniform maintenance costs. 

** NOTES APPLYING TO THIS WAGE DETERMINATION ** 
Source of Occupational Title and Descriptions: 
The duties of employees under job titles listed are those described in the "Service 
Contract Act Directory of Occupations," Fourth Edition, January 1993, as amended by the 
Third Supplement, dated March 1997, unless otherwise indicated. This publication may be 
obtained from the Superintendent of Documents, at 202-783-3238, or by writing to the 
Superintendent of Documents, U.S. Government Printing Office, Washington, D.C. 20402. 
Copies of specific job descriptions may also be obtained from the appropriate contracting 
officer. 
REQUEST FOR AUTHORIZATION OF ADDITIONAL CLASSIFICATION AND WAGE RATE {Standard Form 1444 
{SF 1444)) Conformance Process: 
The contracting officer shall require that any class of service employee which is not 
listed herein and which is to be employed under the contract (i.e., the work to be 
performed is not performed by any classification listed in the wage determination), be 
classified by the contractor so as to provide a reasonable relationship (i.e., appropriate 
level of skill comparison) between such unlisted classifications and the classifications 
listed in the wage determination. Such conformed classes of employees shall be paid the 
monetary wages and furnished the fringe benefits as are determined. Such conforming 
process shall be initiated by the contractor prior to the performance of contract work by 
such unlisted class(es) of employees. The conformed classification, wage rate, and/or 
fringe benefits shall be retroactive to the commencement date of the contract. {See 
Section 4.6 (C) (vi)} When multiple wage determinations are included in a contract, a 
~)arate SF 1444 should be prepared for each wage determination to which a class{es) is to 

conformed . 
. u1e process for preparing a conformance request is as follows: 
1) When preparing the bid, the contractor identifies the need for a conformed 
occupation{s) and computes a proposed rate{s). 
2) After contract award, the contractor prepares a written report listing in order 
proposed classification title(s), a Federal grade equivalency {FGE) for each proposed 
classification(s), job description(s), and rationale for proposed wage rate(s), including 
information regarding the agreement or disagreement of the authorized representative of 
the employees involved, or where there is no authorized representative, the employees 
themselves. This report should be submitted to the contracting officer no later than 30 
days after such unlisted class(es) of employees performs any contract work. 
3) The contracting officer reviews the proposed action and promptly submits a report of 
the action, together with the agency's recommendations and pertinent information including 
the position of the contractor and the employees, to the Wage and Hour Division, 
Employment Standards Administration, U.S. Department of Labor, for review. (See section 
4.6(b) (2) of Regulations 29 CFR Part 4). 
4) Within 30 days of receipt, the Wage and Hour Division approves, modifies, or 
disapproves the action via transmittal to the agency contracting officer, or notifies the 
contracting officer that additional time will be required to process the request. 
S) The contracting officer transmits the Wage and Hour decision to the contractor. 
6) The contractor informs the affected employees. 
Information required by the Regulations must be submitted on SF 1444 or bond paper. 
When preparing a conformance request, the "Service Contract Act Directory of Occupations" 
(the Directory) should be used to compare job definitions to insure that duties requested 
are not performed by a classification already listed in the wage determination. Remember, 
it is not the job title, but the required tasks that determine whether a class is included 
~ an established wage determination. Conformances may not be used to artificially split, 

bine, or subdivide classifications listed in the wage determination. 
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~GE DETERMINATION NO: 94-2473 REV (22) AREA: SC,CHARLESTON 

WAGE DETERMINATION NO: 94-2473 REV (22) AREA: SC,CHARLESTON 
REGISTER OF WAGE DETERMINATIONS UNDER I • U.S. DEPARTMENT OF LABOR 
***FOR OFFICIAL USE ONLY BY FEDERAL 
AGENCIES PARTICIPATING IN MOU WITH DOL*** 

WASHINGTON D.C. 20210 

Wage Determination No.: 1994-2473 
Division of Revision No.: 22 William W. Gross 

Director Wage Determinations I Date Of Last Revision: 05/31/2001 

~~~~~~~~-------------I----------------------------­State: South Carolina 
Area: South Carolina Counties of Beaufort, Berkeley, Charleston, Colleton, Dorchester, 
Georgetown, Williamsburg 

**Fringe Benefits Required Follow the Occupational Listing** 
OCCUPATION TITLE MINIMUM WAGE RATE 
Administrative Support and Clerical Occupations 

Accounting Clerk I 
Accounting Clerk II 
Accounting Clerk III 
Accounting Clerk IV 
Court Reporter 
Dispatcher, Motor Vehicle 

r-')ocument Preparation Clerk 
)uplicating Machine Operator 
Film/Tape Librarian 
General Clerk I 
General Clerk II 
General Clerk III 
General Clerk IV 
Housing Referral Assistant 
Key Entry Operator I 
Key Entry Operator II 
Messenger (Courier) 
Order Clerk I 
Order Clerk II 
Personnel Assistant (Employment) 
Personnel Assistant (Employment) 
Personnel Assistant (Employment) 
Personnel Assistant (Employment) 
Production Control Clerk 
Rental Clerk 
Scheduler, Maintenance 
Secretary I 
Secretary II 
Secretary III 
Secretary IV 
Secretary V 
Service Order Dispatcher 
Stenographer I 

~tenographer II 
upply Technician 

Survey Worker (Interviewer) 

I 
II 
III 
IV 
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8.38 
9.52 

11.33 
12.70 
11. 75 
14.17 

8.81 
8.92 

10.01 
7.63 
8.57 
9.34 

10.51 
15.96 
8.62 
9.80 
7.76 
8.78 

10.98 
8.03 
9.03 

11. 33 
12.74 
13.97 
10.02 
11. 34 
11. 34 
12.74 
16.22 
16.55 
18.19 
12.59 
11.15 
11.53 
12.51 
11.26 
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~Switchboard Operator-Receptionist 
, :'est Examiner 

'fest Proctor 
Travel Clerk I 
Travel Clerk II 
Travel Clerk III 
Word Processor I 
Word Processor II 
Word Processor III 

Automatic Data Processing Occupations 
Computer Data Librarian 
Computer Operator I 
Computer Operator II 
Computer Operator III 
Computer Operator IV 
Computer Operator V 
Computer Programmer I (1) 
Computer Programmer II (1) 
Computer Programmer III (1) 
Computer Programmer IV (1) 
Computer Systems Analyst I (1) 
Computer Systems Analyst II (1) 
Computer Systems Analyst III (1) 
Peripheral Equipment Operator 

Automotive Service Occupations 
Automotive Body Repairer, Fiberglass 
Automotive Glass Installer 

~Automotive Worker 
~lectrician, Automotive 
lobile Equipment Servicer 

Motor Equipment Metal Mechanic 
Motor Equipment Metal Worker 
Motor Vehicle Mechanic 
Motor Vehicle Mechanic Helper 
Motor Vehicle Upholstery Worker 
Motor Vehicle Wrecker 
Painter, Automotive 
Radiator Repair Specialist 
Tire Repairer 
Transmission Repair Specialist 

Food Preparation and Service Occupations 
Baker 
Cook I 
Cook II 
Dishwasher 
Food Service Worker 
Meat Cutter 
Waiter/Waitress 

Furniture Maintenance and Repair Occupations 
Electrostatic Spray Painter 
Furniture Handler 
Furniture Refinisher 
Furniture Refinisher Helper 
Furniture Repairer, Minor 
Upholsterer 

~1eral Services and Support Occupations 
leaner, Vehicles 
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8.81 
12.74 
12.74 
8.32 
8.86 
9.48 
7.66 
9.56 

10.69 

7.97 
8.03 

10.19 
l3.22 
14.70 
16.27 
14.48 
17.91 
22.84 
24.96 
23.06 
27.62 
27.62 

9.72 

16.l3 
14.51 
14.51 
15.24 
l3.07 
15.95 
14.51 
15.95 
12.37 
l3.80 
14.51 
15.24 
14.51 
11. 58 
15.95 

8.33 
7.19 
8.29 
6.34 
7.14 

10.14 
6.11 

l3.96 
10.71 
13.96 
11. 33 
12.65 
13.96 

7.05 
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Elevator Operator 
r---- ;ardener 

House Keeping Aid I 
House Keeping Aid II 
Janitor 
Laborer, Grounds Maintenance 
Maid or Houseman 
Pest Controller 
Refuse Collector 
Tractor Operator 
Window Cleaner 

Health Occupations 
Dental Assistant 
Emergency Medical Technician (EMTl/Paramedic/Ambulance Driver 
Licensed Practical Nurse I 
Licensed Practical Nurse II 
Licensed Practical Nurse III 
Medical Assistant 
Medical Laborato'ry Technician 
Medical Record Clerk 
Medical Record Technician 
Nursing Assistant I 
Nursing Assistant II 
Nursing Assistant III 
Nursing Assistant IV 
Pharmacy Technician 
Phlebotomist 
Registered Nurse I 

r,egistered Nurse II 
.egistered Nurse II, Specialist 

Registered Nurse III 
Registered Nurse III, Anesthetist 
Registered Nurse IV 

Information and Arts Occupations 
Audiovisual Librarian 
Exhibits Specialist I 
Exhibits Specialist II 
Exhibits Specialist III 
Illustrator I 
Illustrator II 
Illustrator III 
Librarian 
Library Technician 
Photographer I 
Photographer II 
Photographer III 
Photographer IV 
Photographer V 

Laundry, Dry Cleaning, Pressing and Related Occupations 
Assembler 
Counter Attendant 
Dry Cleaner 
Finisher, Flatwork, Machine 
Presser, Hand 
Presser, Machine, Drycleaning 

~~resser, Machine, Shirts 
resser, Machine, Wearing Apparel, Laundry 

Page 3 of 8 

6.35 
9.51 
6.59 
7.94 
7.29 
7.94 
6.37 
9.44 
7.29 
8.96 
7.94 

11.17 
10.87 
11. 39 
12.78 
14.29 

9.72 
12.86 
10.29 
13.47 

6.92 
7.11 
7.77 
8.70 

12.11 
11.43 
15.48 
18.94 
18.94 
22.90 
22.90 
27.46 

13.76 
12.88 
16.36 
19.50 
12.88 
16.36 
19.50 
17.19 
11. 26 
11. 52 
12.88 
16.36 
19.50 
23.60 

7.10 
7.10 
7.46 
7.10 
7.10 
7.10 
7.10 
7.10 
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~Sewing Machine Operator 
railor 
Washer, Machine 

Machine Tool Operation and Repair Occupations 
Machine-Tool Operator (Toolroom) 
Tool and Die Maker 

Material Handling and Packing Occupations 
Forklift Operator 
Fuel Distribution System Operator 
Material Coordinator 
Material Expediter 
Material Handling Laborer 
Order Filler 
Production Line Worker (Food Processing) 
Shipping Packer 
Shipping/Receiving Clerk 
Stock Clerk (Shelf Stocker; Store Worker II) 
Store Worker I 
Tools and Parts Attendant 
Warehouse Specialist 

Mechanics and Maintenance and Repair Occupations 
Aircraft Mechanic 
Aircraft Mechanic Helper 
Aircraft Quality Control Inspector 
Aircraft Servicer 
Aircraft Worker 
Appliance Mechanic 

,...-,Bicycle Repairer 
~able Splicer 
~arpenter, Maintenance 
Carpet Layer 
Electrician, Maintenance 
Electronics Technician, Maintenance I 
Electronics Technician, Maintenance II 
Electronics Technician, Maintenance III 
Fabric Worker 
Fire Alarm System Mechanic 
Fire Extinguisher Repairer 
Fuel Distribution System Mechanic 
General Maintenance Worker 
Heating, Refrigeration and Air Conditioning Mechanic 
Heavy Equipment Mechanic 
Heavy Equipment Operator 
Instrument Mechanic 
Laborer 
Locksmith 
Machinery Maintenance Mechanic 
Machinist, Maintenance 
Maintenance Trades Helper 
Millwright 
Office Appliance Repairer 
Painter, Aircraft 
Painter, Maintenance 
Pipefitter, Maintenance 

r-'Plumber, Maintenance 
?neudraulic Systems Mechanic 
.igger 
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7.96 
9.50 
7.44 

16.05 
19.17 

11. 32 
12.64 
12.73 
12.73 
8.66 

10.97 
9.84 

10.78 
11.78 
11. 67 

9.29 
9.78 

11. 32 

14.62 
11. 33 
15.28 
12.65 
13.30 
14.58 
11.58 
16.25 
13.96 
13.30 
16.81 
14 .14 
16.10 
18.75 
12.65 
14.62 
12.00 
14.62 
11. 44 
14.62 
16.81 
16.81 
19.34 
7.73 

13.96 
18.72 
14.62 
11. 33 
16.81 
14.58 
15.24 
13.96 
14.62 
13.96 
14.62 
14.62 
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Scale Mechanic 
~heet-Metal Worker, Maintenance 

3mall Engine Mechanic 
Telecommunication Mechanic I 
Telecommunication Mechanic II 
Telephone Lineman 
Welder, Combination, Maintenance 
Well Driller 
Woodcraft Worker 
Woodworker 

Miscellaneous Occupations 
Animal Caretaker 
Carnival Equipment Operator 
Carnival Equipment Repairer 
Carnival Worker 
Cashier 
Desk Clerk 
Embalmer 
Lifeguard 
Mortician 
Park Attendant (Aide) 
Photofinishing Worker (Photo Lab Tech., Darkroom Tech) 
Recreation Specialist 
Recycling Worker 
Sales Clerk 
School Crossing Guard (Crosswalk Attendant) 
Sport Official 
Survey Party Chief (Chief of Party) 

~Surveying Aide 
urveying Technician (Instr. Person/Surveyor Asst./lnstr.) 
~wimming Pool Operator 
Vending Machine Attendant 
Vending Machine Repairer 
Vending Machine Repairer Helper 

Personal Needs Occupations 
Child Care Attendant 
Child Care Center Clerk 
Chore Aid 
Homemaker 

Plant and System Operation Occupations 
Boiler Tender 
Sewage Plant Operator 
Stationary Engineer 
Ventilation Equipment Tender 
Water Treatment Plant Operator 

Protective Service Occupations 
Alarm Monitor 
Corrections Officer 
Court Security Officer 
Detention Officer 
Firefighter 
Guard I 
Guard II 
Police Officer 

Stevedoring/Longshoremen Occupations 
~locker and Bracer 

atch Tender 
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13.30 
14.62 
13.30 
14.62 
15.28 
14.62 
14.62 
14.62 
14.62 
12.64 

6.90 
8.96 
9.51 
7.29 
6.29 
7.45 

18.84 
7.48 

18.84 
8.92 
6.50 

13.40 
8.82 
7.48 
5.52 
6.50 
8.46 
7.05 
7.69 
8.94 
6.26 
8.22 
6.76 

6.09 
7.60 
6.24 
8.51 

14.62 
14.82 
14.62 
11.48 
14.82 

10.51 
11. 87 
12.33 
11. 87 
11.87 

7.42 
11. 07 
14.84 

11.57 
13.31 
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Line Handler 
/""'Stevedore I 

3tevedore II 
~chnical Occupations 
Air Traffic Control Specialist, Center (2) 
Air Traffic Control Specialist, Station (2) 
Air Traffic Control Specialist, Terminal (2) 
Archeological Technician I 
Archeological Technician II 
Archeological Technician III 
Cartographic Technician 
Civil Engineering Technician 
Computer Based Training (CBT) Specialist/ Instructor 
Drafter I 
Drafter II 
Drafter III 
Drafter IV 
Engineering Technician I 
Engineering Technician II 
Engineering Technician III 
Engineering Technician IV 
Engineering Technician V 
Engineering Technician VI 
Environmental Technician 
Flight Simulator/Instructor (Pilot) 
Graphic Artist 
Instructor 
Laboratory Technician 

/'-'~athematical Technician 
'aralegal/Legal Assistant I 
laralegal/Legal Assistant II 
Paralegal/Legal Assistant III 
Paralegal/Legal Assistant IV 
Photooptics Technician 
Technical Writer 
Unexploded (UXO) Safety Escort 
Unexploded (UXO) Sweep Personnel 
Unexploded Ordnance (UXO) Technician I 
Unexploded Ordnance (UXO) Technician II 
Unexploded Ordnance (UXO) Technician III 
Weather Observer, Combined Upper Air and Surface Programs (3) 
Weather Observer, Senior (3) 
Weather Observer, Upper Air (3) 

Transportation/ Mobile Equipment Operation Occupations 
Bus Driver 
Parking and Lot Attendant 
Shuttle Bus Driver 
Taxi Driver 
Truckdriver, Heavy Truck 
Truckdriver, Light Truck 
Truckdriver, Medium Truck 
Truckdriver, Tractor-Trailer 

ALL OCCUPATIONS LISTED ABOVE RECEIVE THE FOLLOWING BENEFITS: 
HEALTH & WELFARE: $2.02 an hour or $80.80 a week or $350.13 a month. 

13.31 
10.99 
12.13 

27.00 
18.62 
20.50 
15.35 
17.19 
21. 28 
21. 68 
18.50 
19.50 
13.63 
16.43 
17.10 
21. 74 
12.03 
13.51 
16.84 
21.01 
22.87 
27.66 
21.27 
27.ll 
19.13 
15.35 
16.51 
18.50 
13.55 
14.29 
17.46 
21.14 
18.75 
21.30 
17.16 
17.16 
17.16 
20.76 
24.88 
14.87 
16.53 
14.87 

11. 80 
7.98 

l1.ll 
10.49 
14.28 
11.18 
11. 80 
14 .28 

~CATION: 2 weeks paid vacation after 1 year of service with a contractor or successor; 3 
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weeks after 8 years, and 4 weeks after 15 years. Length of service includes the whole 
~n of continuous service with the present contractor or successor, wherever employed, 

1 with the predecessor contractors in the performance of similar work at the same 
ccderal facility. (Reg. 29 CFR 4.173) 
HOLIDAYS: A minimum of ten paid holidays per year: New Year's Day, Martin Luther King 
Jr. 's Birthday, Washington's Birthday, Memorial Day, Independence Day, Labor Day, Columbus 
Day, Veterans' Day, Thanksgiving Day, and Christmas Day. (A contractor may substitute for 
any of the named holidays another day off with pay in accordance with a plan communicated 
to the employees involved.) (See 29 CFR 4. 174) 
THE OCCUPATIONS WHICH HAVE PARENTHESES AFTER THEM RECEIVE THE FOLLOWING BENEFITS (as 
numbered) : 
1) Does not apply to employees employed in a bona fide executive, administrative, or 
professional capacity as defined and delineated in 29 CFR 541. (See CFR 4.156) 
2) APPLICABLE TO AIR TRAFFIC CONTROLLERS ONLY - NIGHT DIFFERENTIAL: An employee is 
entitled to pay for all work performed between the hours of 6:00 P.M. and 6:00 A.M. at the 
rate of basic pay plus a night pay differential amounting to 10 percent of the rate of 
basic pay. 
3) WEATHER OBSERVERS - NIGHT PAY & SUNDAY PAY: If you work at night as part of a regular 
tour of duty, you will earn a night differential and receive an additional 10% of basic 
pay for any hours worked between 6pm and 6am. If you are a full-time employed (40 hours a 
week) and Sunday is part of your regularly scheduled workweek, you are paid at your rate 
of basic pay plus a Sunday premium of 25% of your basic rate for each hour of Sunday work 
which is not overtime (i.e. occasional work on Sunday outside the normal tour of duty is 
considered overtime work) . 
HAZARDOUS PAY DIFFERENTIAL: An 8 percent differential is applicable to employees employed 
in a position that represents a high degree of hazard when working with or in close 
proximity to ordinance, explosives, and incendiary materials. This includes work such as 
screening, blending, dying, mixing, and pressing of sensitive ordance, explosives, and 
~otechnic compositions such as lead azide, black powder and photoflash powder. All dry-

se activities involving propellants or explosives. Demilitarization, modification, 
~ .lovation, demolition, and maintenance operations on sensitive ordnance, explosives and 
incendiary materials. All operations involving regrading and cleaning of artillery 
ranges. 
A 4 percent differential is applicable to employees employed in a position that represents 
a low degree of hazard when working with, or in close proximity to ordance, {or employees 
possibly adjacent to} explosives and incendiary materials which involves potential injury 
such as laceration of hands, face, or arms of the employee engaged in the operation, 
irritation of the skin, minor burns and the like; minimal damage to immediate or adjacent 
work area or equipment being used. All operations involving, unloading, storage, and 
hauling of ordance, explosive, and incendiary ordnance material other than small arms 
ammunition. These differentials are only applicable to work that has been specifically 
designated by_the agency for ordance, explosives, and incendiary material differential 
pay. 
** UNIFORM ALLOWANCE ** 
If employees are required to wear uniforms in the performance of this contract (either by 
the terms of the Government contract, by the employer, by the state or local law, etc.), 
the cost of furnishing such uniforms and maintaining (by laundering or dry cleaning) such 
uniforms is an expense that may not be borne by an employee where such cost reduces the 
hourly rate below that required by the wage determination. The Department of Labor will 
accept payment in accordance with the following standards as compliance: 
The contractor or subcontractor is required to furnish all employees with an adequate 
number of uniforms without cost or to reimburse employees for the actual cost of the 
uniforms. In addition, where uniform cleaning and maintenance is made the responsibility 
of the employee, all contractors and subcontractors subject to this wage determination 
shall (in the absence of a bona fide collective bargaining agreement providing for a 
~ferent amount, or the furnishing of contrary affirmative proof as to the actual cost), 

mburse all employees for such cleaning and maintenance at a rate of $3.35 per week (or 
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$.67 cents per day). However, in those instances where the uniforms furnished are made of 
~'sh and wear" materials, may be routinely washed and dried with other personal garments, 

i do not require any special treatment such as dry cleaning, daily washing, or 
commercial laundering in order to meet the cleanliness or appearance standards set by the 
terms of the Government contract, by the contractor, by law, or by the nature of the work, 
there is no requirement that employees be reimbursed for uniform maintenance costs. 

** NOTES APPLYING TO THIS WAGE DETERMINATION ** 
Source of Occupational Title and Descriptions: 
The duties of employees under job titles listed are those described in the "Service 
Contract Act Directory of Occupations," Fourth Edition, January 1993, as amended by the 
Third Supplement, dated March 1997, unless otherwise indicated. This publication may be 
obtained from the Superintendent of Documents, at 202-783-3238, or by writing to the 
Superintendent of Documents, U.S. Government Printing Office, Washington, D.C. 20402. 
Copies of specific job descriptions may also be obtained from the appropriate contracting 
officer. 
REQUEST FOR AUTHORIZATION OF ADDITIONAL CLASSIFICATION AND WAGE RATE {Standard Form 1444 
{SF 1444)) Conformance Process: 
The contracting officer shall require that any class of service employee which is not 
listed herein and which is to be employed under the contract (i.e., the work to be 
performed is not performed by any classification listed in the wage determination), be 
classified by the contractor so as to provide a reasonable relationship (i.e., appropriate 
level of skill comparison) between such unlisted classifications and the classifications 
listed in the wage determination. Such conformed classes of employees shall be paid the 
monetary wages and furnished the fringe benefits as are determined. Such conforming 
process shall be initiated by the contractor prior to the performance of contract work by 
such unlisted class(es) of employees. The conformed classification, wage rate, and/or 
fringe benefits shall be retroactive to the commencement date of the contract. {See 
Section 4.6 {C) {vi)) When multiple wage determinations are included in a contract, a 
~'arate SF 1444 should be prepared for each wage determination to which a class{es) is to 

conformed. 
J..~C process for preparing a conformance request is as follows: 
1) When preparing the bid, the contractor identifies the need for a conformed 
occupation{s) and computes a proposed rate{s). 
2) After contract award, the contractor prepares a written report listing in order 
proposed classification title{s), a Federal grade equivalency {FGE) for each proposed 
classification(s), job description(s), and rationale for proposed wage rate(s), including 
information regarding the agreement or disagreement of the authorized representative of 
the employees involved, or where there is no authorized representative, the employees 
themselves. This report should be submitted to the contracting officer no later than 30 
days after such unlisted class{es) of employees performs any contract work. 
3) The contracting officer reviews the proposed action and promptly submits a report of 
the action, tqgether with the agency's recommendations and pertinent information including 
the position of the contractor and the employees, to the Wage and Hour Division, 
Employment Standards Administration, U.S. Department of Labor, for review. (See section 
4.6{b) {2) of Regulations 29 CFR Part 4). 
4) Within 30 days of receipt, the Wage and Hour Division approves, modifies, or 
disapproves the action via transmittal to the agency contracting officer, or notifies the 
contracting officer that additional time will be required to process the request. 
S) The contracting officer transmits the Wage and Hour decision to the contractor. 
6) The contractor informs the affected employees. 
Information required by the Regulations must be submitted on SF 1444 or bond paper. 
When preparing a conformance request, the "Service Contract Act Directory of Occupations" 
(the Directory) should be used to compare job definitions to insure that duties requested 
are not performed by a classification already listed in the wage determination. Remember, 
it is not the job title, but the required tasks that determine whether a class is included 
~an established wage determination. Conformances may not be used to artificially split, 

bine, or subdivide classifications listed in the wage determination. 
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~GE DETERMINATION NO: 94-2393 REV (21) AREA: NC,FAYETTEVILLE 

"",GE DETERMINATION NO: 94-2393 REV (21) AREA: NC, FAYETTEVILLE 
REGISTE~ OF WAGE DETERMINATIONS UNDER I • U.S. DEPARTMENT OF LABOR 
***FOR OFFICIAL USE ONLY BY FEDERAL 
AGENCIES PARTICIPATING IN MOU WITH DOL*** 

I 
I 
I 
I 
I 

William W. Gross Di vision of I 

WASHINGTON D.C. 20210 

Wage Determination No.: 
Revision No.: 

Director Date Of Last Revision: 

1994-2393 
21 
07/12/2001 Wage Determinations I 

~~--~~~~~~--~~~--~---I----------------------------------
States: North Carolina, South Carolina 
Area: North Carolina Counties of Beaufort, Bladen, Brunswick, Carteret, Columbus, Craven, 
Cumberland, Dare, Duplin, Greene, Harnett, Hoke, Hyde, Johnston, Jones, Lee, Lenoir, 
Martin, Moore, New Hanover, Onslow, Pamlico, Pender, Pitt, Richmond, Robeson, Sampson, 
Scotland, Tyrrell, Washington, Wayne, Wilson 
South Carolina Counties of Dillon, Harry, Marion, Marlboro 

**Fringe Benefits Required Follow the Occupational Listing** 
OCCUPATION TITLE MINIMUM WAGE RATE 
Administrative Support and Clerical Occupations 

Accounting Clerk I 
Accounting Clerk II 
Accounting Clerk III 

"--'\ccounting Clerk IV 
'0urt Reporter 

Jispatcher, Motor Vehicle 
Document Preparation Clerk 
Duplicating Machine Operator 
Film/Tape Librarian 
General Clerk I 
General Clerk II 
General Clerk III 
General Clerk IV 
Housing Referral Assistant 
Key Entry Operator I 
Key Entry Operator II 
Messenger (Courier) 
Order Clerk I 
Order Clerk II 
Personnel Assistant (Employment) I 
Personnel Assistant (Employment) II 
Personnel Assistant (Employment) III 
Personnel Assistant (Employment) IV 
Production Control Clerk 
Rental Clerk 
Scheduler, Maintenance 
Secretary I 
Secretary II 
Secretary III 
Secretary IV 

~ecretary V 
ervice Order Dispatcher 
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8.04 
10.04 
12.77 
14.27 
10.40 
11. 96 
8.28 
8.28 
8.99 
7.03 
7.92 
8.61 
9.69 

15.48 
8.07 
8.79 
6.74 
8.25 
9.01 
8.00 
8.98 

11. 55 
14.95 
13.60 

8.09 
9.30 
9.30 

11. 96 
15.48 
17.20 
19.03 

9.30 
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Stenographer I 
~tenographer II 

3upply Technician 
Survey Worker (Interviewer) 
Switchboard Operator-Receptionist 
Test Examiner 
Test Proctor 
Travel Clerk I 
Travel Clerk II 
Travel Clerk III 
Word Processor I 
Word Processor II 
Word Processor III 

Automatic Data Processing Occupations 
Computer Data Librarian 
Computer Operator I 
Computer Operator II 
Computer Operator III 
Computer Operator IV 
Computer Operator V 
Computer Programmer I (1) 
Computer Programmer II (1) 
Computer Programmer III (1) 
Computer Programmer IV (1) 
Computer Systems Analyst I (1) 
Computer Systems Analyst II (1) 
Computer Systems Analyst III (1) 
Peripheral Equipment Operator 

~omotive Service Occupations 
utomotive Body Repairer, Fiberglass 

.1.utomotive Glass Installer 
Automotive Worker 
Electrician, Automotive 
Mobile Equipment Servicer 
Motor Equipment Metal Mechanic 
Motor Equipment Metal Worker 
Motor Vehicle Mechanic 
Motor Vehicle Mechanic Helper 
Motor Vehicle Upholstery Worker 
Motor Vehicle Wrecker 
Painter, Automotive 
Radiator Repair Specialist 
Tire Repairer 
Transmission Repair Specialist 

Food Preparation and Service Occupations 
Baker 
Cook I 
Cook II 
Dishwasher 
Food Service Worker 
Meat Cutter 
Waiter/Waitress 

Furniture Maintenance and Repair Occupations 
Electrostatic Spray Painter 
Furniture Handler 

~urniture Refinisher 
urniture Refinisher Helper 
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7.20 
8.09 

16.74 
10.40 
8.26 

11.96 
11. 96 

8.54 
9.12 
9.74 
8.28 
9.30 

11. 96 

10.81 
12.05 
14.48 
17.57 
18.13 
20.08 
13.14 
16.19 
19.34 
22.03 
18.14 
21. 71 
25.85 
11.19 

17.32 
13.57 
13.57 
15.06 
12.09 
15.06 
13.57 
15.06 
11.33 
13.57 
13.57 
14.52 
13.57 
11. 68 
15.06 

13.08 
11. 58 
13.08 

8.48 
8.48 

13.08 
9.32 

16.24 
10.92 
16.24 
12.70 
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Furni ture Repairer, Minor .. 
~Jpholsterer 

leral Services and Support Occupations 
Cleaner, Vehicles 
Elevator Operator 
Gardener 
House Keeping Aid I 
House Keeping Aid II 
Janitor 
Laborer, Grounds Maintenance 
Maid or Houseman 
Pest Controller 
Refuse Collector 
Tractor Operator 
Window Cleaner 

Health Occupations 
Dental Assistant 
Emergency Medical Technician (EMT)/Paramedic/Ambulance Driver 
Licensed Practical Nurse I 
Licensed Practical Nurse II 
Licensed Practical Nurse III 
Medical Assistant 
Medical Laboratory Technician 
Medical Record Clerk 
Medical Record Technician 
Nursing Assistant I 
Nursing Assistant II 
Nursing Assistant III 

~ursing Assistant IV 
harmacy Technician 

.:'hlebotornist 
Registered Nurse I 
Registered Nurse II 
Registered Nurse II, Specialist 
Registered Nurse III 
Registered Nurse III, Anesthetist 
Registered Nurse IV 

Information and Arts Occupations 
Audiovisual Librarian 
Exhibits Specialist I 
Exhibits Specialist II 
Exhibits Specialist III 
Illustrator I 
Illustrator II 
Illustrator III 
Librarian 
Library Technician 
Photographer I 
Photographer II 
Photographer III 
Photographer IV 
Photographer V 

Laundry, Dry Cleaning, Pressing and Related Occupations 
Assembler 
Counter Attendant 

/"'Dry Cleaner 
inisher, Flatwork, Machine 
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14.45 
16.24 

8.48 
8.48 

11.18 
7.58 
8.48 
8.48 
9.32 
7.58 

12.34 
8.48 

10.84 
9.32 

10.44 
11. 52 

9.56 
10.74 
12.01 
10.13 
10.74 

9.34 
12.93 

7.65 
8.60 
9.38 

10.54 
11. 63 
10.74 
14.87 
18.18 
18.18 
22.01 
22.01 
26.38 

14.96 
13.81 
16.72 
19.95 
13.81 
16.72 
19.95 
18.56 
11. 63 
13.30 
13.81 
16.72 
19.95 
24.15 

6.36 
6.36 
7.67 
6.36 
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Presser, Hand 
""""--"~resser, Machine, Drycleaning 

)resser, Machine, Shirts 
Presser, Machine, Wearing Apparel, Laundry 
Sewing Machine Operator 
Tailor 
Washer, .Machine 

Machine Tool Operation and Repair Occupations 
Machine-Tool Operator (Toolroom) 
Tool and Die Maker 

Material Handling and Packing Occupations 
Forklift Operator 
Fuel Distribution System Operator 
Material Coordinator 
Material Expediter 
Material Handling Laborer 
Order Filler 
Production Line Worker (Food Processing) 
Shipping Packer 
Shipping/Receiving Clerk 
Stock Clerk (Shelf Stocker; Store Worker II) 
Store Worker I 
Tools and Parts Attendant 
Warehouse Specialist 

Mechanics and Maintenance and Repair Occupations 
Aircraft Mechanic 
Aircraft Mechanic Helper 
Aircraft Quality Control Inspector 

,~ircraft Servicer 
ircraft Worker 

~-\ppliance Mechanic 
Bicycle Repairer 
Cable Splicer 
Carpenter, Maintenance 
Carpet Layer 
Electrician, Maintenance 
Electronics Technician, Maintenance I 
Electronics Technician, Maintenance II 
Electronics Technician, Maintenance III 
Fabric Worker 
Fire Alarm System Mechanic 
Fire Exting~isher Repairer 
Fuel Distribution System Mechanic 
General Maintenance Worker 
Heating, Refrigeration and Air Conditioning Mechanic 
Heavy Equipment Mechanic 
Heavy Equipment Operator 
Instrument Mechanic 
Laborer 
Locksmith 
Machinery Maintenance Mechanic 
Machinist, Maintenance 
Maintenance Trades Helper 
Millwright 
Office Appliance Repairer 

~ainter, Aircraft 
ainter, Maintenance 
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6.36 
6.36 
6.36 
6.36 
8.21 
8.77 
6.83 

17.34 
19.02 

10.04 
10.39 
11.16 
11.16 

7.60 
9.06 
9.72 
9.18 
9.18 

12.14 
9.13 

10.82 
10.82 

17.10 
12.70 
18.00 
14.45 
15.34 
16.24 
13.11 
17.10 
16.24 
15.34 
19.77 
17.80 
19.78 
20.67 
14.46 
17.10 
13.57 
17.10 
15.34 
17.10 
17.10 
13.93 
17.10 

9.64 
16.24 
16.61 
16.69 
12.70 
17.10 
16.24 
16.24 
16.24 
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Pipefitter, Maintenance 
I~lumber, Maintenance 

'neudraulic Systems Mechanic 
Rigger 
Scale Mechanic 
Sheet-Metal Worker, Maintenance 
Small Engine Mechanic 
Telecommunication Mechanic I 
Telecommunication Mechanic II 
Telephone Lineman 
Welder, Combination, Maintenance 
Well Driller 
Woodcraft Worker 
Woodworker 

Miscellaneous Occupations 
Animal Caretaker 
Carnival Equipment Operator 
Carnival Equipment Repairer 
Carnival Worker 
Cashier 
Desk Clerk 
Embalmer 
Lifeguard 
Mortician 
Park Attendant (Aide) 
Photofinishing Worker (Photo Lab Tech., Darkroom Tech) 
Recreation Specialist 
Recycling Worker 

'~ales Clerk 
chool Crossing Guard (Crosswalk Attendant) 
~port Official 
Survey Party Chief (Chief of Party) 
Surveying Aide 
Surveying Technician (Instr. Person/Surveyor Asst./lnstr.) 
Swimming Pool Operator 
Vending Machine Attendant 
Vending Machine Repairer 
Vending Machine Repairer Helper 

Personal Needs Occupations 
Child Care Attendant 
Child Care Center Clerk 
Chore Aid 
Homemaker 

Plant and System Operation Occupations 
Boiler Tender 
Sewage Plant Operator 
Stationary Engineer 
Ventilation Equipment Tender 
Water Treatment Plant Operator 

Protective Service occupations 
Alarm Monitor 
Corrections Officer 
Court Security Officer 
Detention Officer 
Firefighter 

~uard I 
uard II 
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17.10 
16.24 
17.10 
17.10 
15.34 
17.10 
15.34 
17.10 
18.00 
17.10 
17 .10 
17.10 
17.10 
13.57 

10.07 
10.84 
11.58 
8.48 
7.30 
8.94 

15.81 
9.02 

15.81 
11. 32 
8.01 

12.39 
10.84 
8.58 
8.48 
7.97 

16.86 
9.96 

13.64 
13.86 
11. 49 
13.86 
11. 49 

8.94 
11. 56 
8.55 

13.98 

16.42 
16.24 
17.10 
12.70 
16.24 

10.41 
12.04 
12.04 
12.04 
12.04 

7.03 
11. 97 
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Police Officer 
~~vedoring/Longshoremen Occupations 

310cker and Bracer 
Hatch Tender 
Line Handler 
Stevedore I 
Stevedore II 

Technical occupations 
Air Traffic Control Specialist, Center (2) 
Air Traffic Control Specialist, Station (2) 
Air Traffic Control Specialist, Terminal (2) 
Archeological Technician I 
Archeological Technician II 
Archeological Technician III 
Cartographic Technician 
Civil Engineering Technician 
Computer Based Training (CBT) Specialist/ Instructor 
Drafter I 
Drafter II 
Drafter III 
Drafter IV 
Engineering Technician I 
Engineering Technician II 
Engineering Technician III 
Engineering Technician IV 
Engineering Technician V 
Engineering Technician VI 
Environmental Technician 

~light Simulator/Instructor (Pilot) 
raphic Artist 

instructor 
Laboratory Technician 
Mathematical Technician 
Paralegal/Legal Assistant I 
Paralegal/Legal Assistant II 
Paralegal/Legal Assistant III 
Paralegal/Legal Assistant IV 
Photooptics Technician 
Technical Writer 
Unexploded (UXO) Safety Escort 
Unexploded (UXO) Sweep Personnel 
Unexploded Ordnance (UXO) Technician I 
Unexploded Ordnance (UXO) Technician II 
Unexploded Ordnance (UXO) Technician III 
Weather Observer, Combined Upper Air and Surface Programs (3) 
Weather Observer, Senior (3) 
Weather Observer, Upper Air (3) 

Transportation/ Mobile Equipment Operation Occupations 
Bus Driver 
Parking and Lot Attendant 
Shuttle Bus Driver 
Taxi Driver 
Truckdriver, Heavy Truck 
Truckdriver, Light Truck 
Truckdriver, Medium Truck 

~ruckdriver, Tractor-Trailer 
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14.75 

11.73 
11. 73 
11. 73 
11. 05 
12.43 

27.00 
18.62 
20.50 
12.31 
13.84 
16.72 
19.10 
16.72 
20.72 
10.87 
13.30 
13.81 
16.72 
11.16 
13.66 
l4 .18 
17.17 
21. 47 
25.97 
16.14 
21. 74 
18.l4 
17.16 
13.97 
16.72 
11. 61 
16.70 
20.42 
25.84 
16.72 
19.76 
17.16 
17.16 
l7 .16 
20.76 
24.88 
14.17 
15.79 
14.17 

8.90 
6.11 
8.35 
7.80 

11. 58 
8.35 
8.90 

11. 58 
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ALL OCCUPATIONS LISTED ABOVE"RECEIVE THE FOLLOWING BENEFITS: 
~~LTH & WELFARE: $2.02 an hour or $80.80 a week or $350.13 a month. 

:ATION: 2 weeks paid vacation after 1 year of service with a contractor or successor; 3 
weeks after 8 years, and 4 weeks after 20 years. Length of service includes the whole 
span of continuous service with the present contractor or successor, wherever employed, 
and with the predecessor contractors in the performance of similar work at the same 
Federal facility. (Reg. 29 CFR 4.173) 
HOLIDAYS: A minimum of ten paid holidays per year: New Year's Day, Martin Luther King 
Jr. '5 Birthday, Washington's Birthday, Memorial Day, Independence Day, Labor Day, Columbus 
Day, Veterans' Day, Thanksgiving Day, and Christmas Day. (A contractor may substitute for 
any of the named holidays another day off with pay in accordance with a plan communicated 
to the employees involved.) (See 29 CFR 4.174) 
THE OCCUPATIONS WHICH HAVE PARENTHESES AFTER THEM RECEIVE THE FOLLOWING BENEFITS (as 
numbered) : 
1) Does not apply to employees employed in a bona fide executive, administrative, or 
professional capacity as defined and delineated in 29 CFR 541. (See CFR 4.156) 
2) APPLICABLE TO AIR TRAFFIC CONTROLLERS ONLY - NIGHT DIFFERENTIAl: An employee is 
entitled to pay for all work performed between the hours of 6:00 P.M. and 6:00 A.M. at the 
rate of basic pay plus a night pay differential amounting to 10 percent of the rate of 
basic pay. 
3) WEATHER OBSERVERS - NIGHT PAY & SUNDAY PAY: If you work at night as part of a regular 
tour of duty, you will earn a night differential and receive an additional 10% of basic 
pay for any hours worked between 6pm and 6am. If you are a full-time employed (40 hours a 
week) and Sunday is part of your regularly scheduled workweek, you are paid at your rate 
of basic pay plus a Sunday premium of 25% of your basic rate for each hour of Sunday work 
which is not overtime (i.e. occasional work on Sunday outside the normal tour of duty is 
considered overtime work) . 
HAZARDOUS PAY DIFFERENTIAL: An 8 percent differential is applicable to employees employed 
r-' a position that represents a high degree of hazard when working with or in close 

'ximity to ordinance, explosives, and incendiary materials. This includes work such as 
~vreening, blending, dying, mixing, and pressing of sensitive ordance, explosives, and 
pyrotechnic compositions such as lead azide, black powder and photoflash powder. All dry­
house activities involving propellants or explosives. Demilitarization, modification, 
renovation, demolition, and maintenance operations on sensitive ordnance, explosives and 
incendiary materials. All operations involving regrading and cleaning of artillery 
ranges. 
A 4 percent differential is applicable to employees employed in a position that represents 
a low degree of hazard when working with, or in close proximity to ordance, (or employees 
possibly adjacent to) explosives and incendiary materials which involves potential injury 
such as laceration of hands, face, or arms of the employee engaged in the operation, 
irritation of the skin, minor burns and the like; minimal damage to immediate or adjacent 
work area or ~quipment being used. All operations involving, unloading, storage, and 
hauling of ordance, explosive, and incendiary ordnance material other than small arms 
ammunition. These differentials are only applicable to work that has been specifically 
designated by the agency for ordance, explosives, and incendiary material differential 
pay. 
** UNIFORM ALLOWANCE ** 
If employees are required to wear uniforms in the performance of this contract (either by 
the terms of the Government contract, by the employer, by the state or local law, etc.), 
the cost of furnishing such uniforms and maintaining (by laundering or dry cleaning) such 
uniforms is an expense that may not be borne by an employee where such cost reduces the 
hourly rate below that required by the wage determination. The Department of Labor will 
accept payment in accordance with the following standards as compliance: 
The contractor or subcontractor is required to furnish all employees with an adequate 
number of uniforms without cost or to reimburse employees for the actual cost of the 
~iforrns. In addition, where uniform cleaning and maintenance is made the responsibility 

the employee, all contractors and subcontractors subject to this wage determination 

Page 7 of 9 



M00027-02-C-OOOl ATTACHMENT VI-4 

shall (in the absence of a bona fide collective bargaining agreement providing for a 
,~ferent amount, or the furnishing of contrary affirmative proof as to the actual cost), 

.mburse all employees for such cleaning and maintenance at a rate of $3.35 per week (or 
~.67 cents per day). However, in those instances where the uniforms furnished are made of 
"wash and wear" materials, may be routinely washed and dried with other personal garments, 
and do not require any special treatment such as dry cleaning, daily washing, or 
commercial laundering in order to meet the cleanliness or appearance standards set by the 
terms of the Government contract, by the contractor, by law, or by the nature of the work, 
there is no requirement that employees be reimbursed for uniform maintenance costs. 

** NOTES APPLYING TO THIS WAGE DETERMINATION ** 
Source of Occupational Title and Descriptions: 
The duties of employees under job titles listed are those described in the "Service 
Contract Act Directory of Occupations," Fourth Edition, January 1993, as amended by the 
Third Supplement, dated March 1997, unless otherwise indicated. This publication may be 
obtained from the Superintendent of Documents, at 202-783-3238, or by writing to the 
Superintendent of Documents, U.S. Government Printing Office, Washington, D.C. 20402. 
Copies of specific job descriptions may also be obtained from the appropriate contracting 
officer. 
REQUEST FOR AUTHORIZATION OF ADDITIONAL CLASSIFICATION AND WAGE RATE {Standard Form 1444 
(SF 1444)) Conformance Process: 
The contracting officer shall require that any class of service employee which is not 
listed herein and which is to be employed under the contract (i.e., the work to be 
performed is not performed by any classification listed in the wage determination), be 
classified by the contractor so as to provide a reasonable relationship (i.e., appropriate 
level of skill comparison) between such unlisted classifications and the classifications 
listed in the wage determination. Such conformed classes of employees shall be paid the 
monetary wages and furnished the fringe benefits as are determined. Such conforming 
process shall be initiated by the contractor prior to the performance of contract work by 
~h unlisted class(es) of employees. The conformed classification, wage rate, and/or 

nge benefits shall be retroactive to the commencement date of the contract. {See 
"_~tion 4.6 (C) (vi)) When multiple wage determinations are included in a contract, a 
separate SF 1444 should be prepared for each wage determination to which a class(es) is to 
be conformed. 
The process for preparing a conformance request is as follows: 
1) When preparing the bid, the contractor identifies the need for a conformed 
occupation(s) and computes a proposed rate(s). 
2) After contract award, the contractor prepares a written report listing in order 
proposed classification title(s), a Federal grade equivalency (FGE) for each proposed 
classification(s), job description(s), and rationale for proposed wage rate(s), including 
information regarding the agreement or disagreement of the authorized representative of 
the employees involved, or where there is no authorized representative, the employees 
themselves. This report should be submitted to the contracting officer no later than 30 
days after such unlisted class(es) of employees performs any contract work. 
3) The contracting officer reviews the proposed action and promptly submits a report of 
the action, together with the agency's recommendations and pertinent information including 
the position of the contractor and the employees, to the Wage and Hour Division, 
Employment Standards Administration, U.S. Department of Labor, for review. (See section 
4.6(b) (2) of Regulations 29 CFR Part 4). 
4) Within 30 days of receipt, the Wage and Hour Division approves, modifies, or 
disapproves the action via transmittal to the agency contracting officer, or notifies the 
contracting officer that additional time will be required to process the request. 
5) The contracting officer transmits the Wage and Hour decision to the contractor. 
6) The contractor informs the affected employees. 
Information required by the Regulations must be submitted on SF 1444 or bond paper. 
When preparing a conformance request, the "Service Contract Act Directory of Occupations" 
~e Directory) should be used to compare job definitions to insure that duties requested 

not performed by a classification already listed in the wage determination. Remember, 
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it is not the job title, but"the required tasks that determine whether a class is included 
,~ an established wage determination. Conformances may not be used to artificially split, 

bine, or subdivide classifications listed in the wage determination. 
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ATTACHMENT VII 

COLLECTIVE BARGAINING AGREEMENTS 

The table below reflects the Attachment Number of each 
Collective Bargaining Agreement (CBA) used in establishing 
minimum wage rates for this contract along with the Wage 
Determination number and the location to which it applies. 

ATTACHMENT COLLECTIVE BARGAINING WAGE LOCATIONS 
(AT) NO. AGREEMENT DETERMINATION 

NUMBER 
VII-1 CBA BETWEEN AMERICAN TBD MC BASE (MCB) 

SERVICE CONTRACTRORS, L.P. QUANTICO, VA 
AND UNITED INDUSTRIAL SERVICE, 
GOVERNMENT WORKERS OF THE 
SEAFARERS INTERNATIONAL 
UNION (UISGWSIU) OF 
NORTH AMERICA, ATLANTIC, 
GULF, LAKES AND INLAND 
WATER DISTRICT, (AFL-CIO) 
AT QUANTICO, VA. CBA ADDENDUM 
DATED AUGUST 22, 2001; 
EFFECTIVE OCTOBER 1, 2001 

VII-2 CBA BETWEEN MOORES CAFETERIA TBD MC BASE (MCB) , 
SERVICES, INC. CAMP LEJEUNE, NC 
AND INDUSTRIAL, TECHNICAL AND 
PROFESSIONAL EMPLOYEES UNION 
(ITPEU), NATIONAL MARITIME 

UNION (NMU) MEBA AFL-CIO AT 
CAMP LEJEUNE, NC. CBA ADDENDUM 
DATED JULY 30, 2001; 
EFFECTIVE OCTOBER 1, 2001 

~ 
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ATTACHMENT VII 

In order to view the document(s) -cited above in e1ectronic format 
fo11ow the instructions be10w to access the documents on the 
Headquarters, Marine Corps website. You wi11 a1so need to 
have Acrobat Reader software on your machine in order to 
open the fi1es on the website. 

C1ick on the site be1ow. When you reach the 
screen that says "We1come to Management and 
Oversight Branch" c1ick on "Other Documents" Tab 
10cated above those words. If the Tab bar is not 
immediate1y visib1e on the screen p1ace the 
pointer above the "We1come" and ho1d down the 1eft 
mouse button and drag it downward. This shou1d bring up 
the tab bar. Once you see the tab bar doub1e c1ick the 
"Other Documents" tab. This shou1d bring up the 1ist of 
hyper1inked documents. Se1ect "Attachment 
VII-CBA-EC-Links". This wi11 bring up the icons for each 
CBA. C1ick the icon to view the CBA. 

http://www.hqmc.usmc.mil/LBweb.nsf/MainB?QpenFrameset 
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ATTACHMENT VII-l 
COLLECTIVE BARGAINING AGREEMENT (CBA) 

BETWEEN 

AMERICAN SERVICE CONTRACTRORS, L.P. 

AND 

UNITED INDUSTRIAL SERVICE, GOVERNMENT WORKERS OF THE 
SEAFARERS INTERNATIONAL UNION (UISGWSIU) 

AT QUANTICO, VA. CBA ADDENDUM DATED AUGUST 22, 2001 
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I , 

COLLECTlviE BARCAINING AGREEMENT 

BETWEEN 

THE 

U.NITED INDUstRIAL SERVICE, TRANSPORTA.TION, 
P'ROFESSIONA~AND GOVERNMENT WOru<ERS OF 

THE SEAFARER$INTERNAnONAL UNION OFfoIOanI 
Al'rtEJUCA -AT~nC, GULF, LAKES AND INLAND 
: WATERS DISTRICT,AFL-CIO 

" 

. AND 

1 • 

Al\~ElUCAtl SERVICE CONTRACTORS, LoP. 

En:lCth'. »ate: 
i 
! , 

October 1,2001 

Uv. .... - ~e(->. 
Sess".~ SM~~ 
, .sol-itt' .. "fp75 

5~DI ~~ 
CtlM.() ~C'"-:"'6S I '" b 

~()7tf" 



OCT-04-2001 08: 15 FROM Al'ERlCAN SERvIce aNT T TO 17036956382 P. 06 

MEMORANDUM OF UNDERSTANDING 

Whereas, die United Industrial Workers ("Union") and American ScMce Conttacton, 
L.P. (ASC) have concluded conective barplning negotiations for a collective bU'gaining 
agreement to take effect on October 1, 2001, 

Whereas, the economic ten1IS negotiated to beam October ·1, 200t U'e contained in 
Appendices A·H of tile collective bargaining agreement, 

Whereas, the panics mutually asree to disseminate the· information contained in these 
appendiceS as soon as possible to the Employees, 

Therefore, the Union IIId the Company do affirm by the signa1UreS below that the 
attached Appendices will be in efl"ect on October 1,2001. 

For the Union For the Company 

Date Date 

J 
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Appendix A 

Wage Schedule 

Classification Per Hour Bate Per Hour Bate Per Hour Bate , Effective 101lm Effecti~e 10/1100 Effective 1011/01 

Mess Attendant S8.73 S8.517 S5I.19 
~ 

: 

FintCook 510.67 510.97 511.24 

Second Cook 512.47 S12.82 S13.14 
(Chief' Cook) 

Baker • 512.47 

• 
Truck Driver SI1.78 

. 

: 

Cashier $&.73 58.97 S9.19 

StOreroom Cerk S9.52 $9.79 $10.03 

ShIft Leader 59.41 S9.67 SI0.19. 

The above; wage schedule Is for all employees who have completed their probatioDaty 
period who are employed under this CoUective Bargaining Agreement. 
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AppendixB 

Health a?d Welfare 

BfFective: : October 1,2001 

Health and Welfare contributiOI18 shall be paid on all houri worked, all bouts paid for 
vacation, Holidays and lick leave but shall not exceed forty (40) hours in any one (1) 
week, and lthe payments per hour shall be as follom: 

The ~y sball pay one-donar-and-fifty-five cents (Sl.SS) per bours worted, all 
hours paid:for vacation, holidays and sick leave, but sball not exteed forty (40) hours in 
any one (1) week. 

. This HealtJt and Welfare contribution shall be paid to a tnllt fimd II mutually agreed to 
by the UJUi,n and the Company. Such tnlst tund would secure health benefits from a 
health andwelfare plan. Alternatively, 1his Health and Welfare contnDution shall be paid 
by 1he CotPpany to a healtb insurance carrier as mutually a~ to by the Union and the 
Company.' 

When the parties agree. the Health and Wd1are contribution shall be paid directly to the 
employees in order to allow 1he employees the opponunity to purchase the health c:are 
plan of their choice. 

, 

The parties agree that effective 1011198, the Health and Welfare contribution shall be paid 
directly to :the employees. 
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AppendixC 

Pension' 
, 

i EffeCtive" Odober 1,2001 , 

Pension contn"butions sball be paid oil all hoUl'$ worked, all hOUl'$ paid for vacatiOD, 
holidays $I sick leave, not to exceed forty (40) hours per week, said payments being as 
follows: . 

i 

The Company shall contribute thirty cents (S.30) per hour on all hours workecI, all hours 
, paid for vacatiOD, holidays and sick leave, but shall not exceed fo~ (40) hours in my 

one (1) weiek 

The parties agree that such contn"buUons will be remitted In beha1f of the Employees to 
the Seafarirs Money PurcbasePension Plan. a trust fUnd pension plan that allows 
Employees to individually contnDute to their retirement. the parties funher agree that 
subject to government and legal approval, the Company will deduct such contributions 
from the employees' pay md remit such to the Seafarers Money Purchase Pension Plm 
as long as the period to elect such a deduction is limited to twice a year, 
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AppendixD 

Vacations 

. I Effective: October I, 2001 

After one (1) year of continuous serve, one (1) week ofvacation. 

I After two (2) years of cOntinuous service, two (2) weeks ofvacatioll. 
, 

After four :(4) years of continuous service, three (3) weeb ofvaeation. 

After seven (7) yean ofcontinuous service, four (4) weelcs ofvacation. 

After ten (10) years of continuous service, five (5) weeks of vacation. 

LeDgth of service includes the whole span of continuous service with the present 
(successor) contraCtor whenever employed and with predece$SOt in the perf'cmnance of 
similar work Ii the same Federal facility. Time worked will be construed to include 
hours paid: for holidays and side, leave. In the event the employee elects to DOt take 

. vacation time, vacation pay will not acc:Ne to the following year's vacation pay. 



OCT -I!4-2S01 ee: 16 FJ<a1 FII'ER leA-! SERUI CE CCHT T TO 1?036956382 P. 11 

, , , 
I 
t 

I 
I 

I 

I 

r 
. ! 

I 

I 
I 
I 
I 

i 
I 
I 

I 
I 
; 

AppendixE 

Holidays· 

Effective: October I, 2001 

New Year~. Day 
MartiD Luther King Ir.'s Birthday 
Presidents! Day 
Good Friday 
Memorial Day 
Independence Day 
Labor Day 
Cohunbus Day 
Veteraos' bay 
TbanksgiviJlg Day 
Christmas Day 

The Compaoy may subStitute tor any of the IlIJned. holidays another day offwlth pay In 
accor~ with a plln communicated to the Employees iDvolved, . 
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AppendixF 

Uniforrils and Footwear 
• 

B1rective: October I, 2001 

Uniforms 

All employees of the Company sball receive an allowance otfifteen ceJUS ($.1S) per hour 
worked when required to launder and maintain Company-tilrniJhed uniforms. The term 
"per hour worked" shaU apply to any hours worked in excess of eight (8) hours per day 
but not to exceed forty (40) hours per wedc. 

• 

Footwear 

All employees will be required to wear Company-provided alip-resistant footwear at all 
times that they are engaged in work for the Company. During the first ninety (90) daya 
of employment this footweat may consist ofan overshoe to be worn over the Employee's 
own shoe. : Tbereatier, each Employee will be issued one (1) pair of slip-resistant shoes. 

EmployeeS will be accountable for the shoes and overshoes issued to them, including 
proper upkeep and cleaning. If an Employee ceases to be employed before the 
completioil of ninety (90) days or upon the issuance of' permanent shoes, the overshoes 
sha1l be returned to the Company along with any uniforms that have been issued. 

Failure to wear the appropriate footwear will be &rounds for refUsing to pennit an 
Employeuo work. 
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" ' AppendixH 

Bereaverjaent 

Eft'ec:tive: " October I, 200 1 

In iDstancCs of the deatb of a member ofdle Employee's immediate family, the Company 
will grant a paid bereavement leave of up to three (3) days per death. An employee will 
be granted'up to maximum ohine (9) bereavement leave day. per year. 

Such Employee will be required to Jive proper notice to the Company in any event, in 
order that the Company may obtain a temporary replacement. 

The term "dmrnediate family" shall mean only tbefollowing: mother, father, sister, 
brother, spouse, children, in-laws, grandparents, grandchildren, aunts, ID1cles, nieces, 
nephews I!ld cousins. 

An Employee taking leave under this Section shall provide appropriate evidence of c1eath 
upon request oCtile Company. 

TOTR. P.14 
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THIS . AGREEMENT .is entered into by and betWeen 
AMERICAN SERVICE CONTRACTORS, L.P. (hereinafter 
referred to as the "Company',) and the UNITED INDUSTRI­
AL SERVICE, TRANSPORTATION, PROFESSIONAL AND 
· GOVERNMENT WORKERS of the SEAFARERS INTER­
NATIONAL UNION OF NORm AMERICA, ATLANTIC, 
GULF, LAKES AND INLAND WATERS DISTRICT, AFL­
CIO (hereinafter referred to as the "Union',), as representative 
'of its employees, located at MCCDC,QUANTICO, VIR-

• . GINIA (hereinafter referred to as the "Base") in the mutual 
. interests of the employees arid the Company to promote and 

further the efficiency and economy of operations, to provide 
· orderly collective bargaining relations, Ii method for the 
prompt and equitable disposition of grievances, and a method 

r-- . for the establishment of fair wages, hours and working condi­
tions for the employees covered hereunder. In making this 
Agreement, it is recognized to be the duty of the parties to 
cooperate fully with each other, both individually and collee­
.tively, for the advancement of the purposes of this Agreement. 

'-

ARTICLE I 

UNION RECOGNITION 
Section A. The parties to this Agreement acknowledge that , 

the prime contract with the U.S. Marine Corps will be held by 
Fairfax OpportunitiCJI Unlimited (FOU) and that the Company 
will serve as. a subcontractor for a portion of the services 
required under that contract. The parties hereto agree and 
understand that work retained by.FOU under its prime contract 
· will be performed by FOU workers and that those workers are 
. not covered by this collective bargaining agreement. The par-
ties also hereto agree and understand that the work performed 
by the Company as a subcontractor will be performed by 
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Company employees. 
Section B. The Company hereby recognizes the Union as 

the sole bargaining agent for all of its food service employees 
at the "Base".· . 

Section C. Whenever the words "employee" or "employ­
ees" are used in this Agreement, they designate only such 
employe~ as are covered by this. Agreeinent. 

Section D. It is understood by this Sectidn D that the par­
ties hereto shall not use any leasing or subcontracting device 
to evade the terms of this Agreement. The Company shall give 
a copy of this Agreement. to the Contracting Officer at the 
Base. 

ARTICLE II 

UNION SECURITY AND MEMBERSHIP 
Section A.Subject to the provisions of the Labor 

Management Relations Act, 1947. as amended. it shall be a 
condition of emploYment that all employees of the Company . 
covered by this Agreement who are members of the Union in 
good standing on the date of the execution of this Agreement, 
or the effective date thereof, whichever is later. shall become 
and remain members in good standing in the Union or pay an 
agency fee. 

It shall also be a condition of employment that all employ­
ees covered by this Agreement hired on or after the execution 
or effective date shall. by the thirty-first (31st) calendar day 
following the beginning of such employment, become mem­
bers in good standing in the Union or pay an agency fee. 

The membership dues. including initiation fees of the 
Union. or agency fee. shall be deducted from the wages of the 
employees covered by this Agreement, when and in the 
amount so directed by the Union, as certified by the Union's 
National Secretarylfreasurer, provided that the Company 
received from such employees on whose account such deduc­
tions are to be made, a written authorization or assignment 
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which shall be irrevocable for period of one (1) year from the 
. date thereof, or until the termination of this Agreement, 
whichever occurs first, ana shall be automatically irrevocably 
renewed for like periods unless, within thirty (30) days before 
the end of any renewal period a written revocation signed by 
the employees, sent by registered mail, return receipt request­
ed, to the Company and the Union. Such amounts shall be held 
by the Company and shall be remitted'by the Company to the 
Union together with an itemized statement showing the names 
of the employees and the amount deducted for dues, agency 
and initiation fees. Such remittances must be made on or 
before the twentieth (2Oth) day of each and every month by the 
Company by check drawn to the ortierof the National 
Secretaryrrreasurer of the Union. 

Section B. If the provisions of Article II, Section ~ shall be 
. deemed to be of no force and effect, the following shall gov-
, ern: 

1. Employees who are members of the Union on the date of 
the execution of this Agreement, and employees who join the 
Union subsequent to the execution hereof, shall maintain their 
membership in the Union as a condition of employment'dur­
ing ~e te~ thereof. 

2. The provisions of Article n. Section A shall be deemed to 
be of no force and effect· in any state whose lawgQvems this 
contract to the extent to which the maIcing or enforcemenfof 
such provisions is contrary to statues, constitutional amend­
ment or the law of such state; provided, however, that w.hen­
ever any court of last resort having jurisdiction of such ques­
tions fmds the state law to be invalid or inapplicable, the pro­
visions of Section A above shall Immediately thereupon be 
deemed to cover this. bargaining unit or employees directly 
affected by such declaration of validity. 

Section C. Payment for membership dues or agency fees 
shall not be required as a condition of employment during 
leaves of absence without pay in excess of thirty (30) days or 

. during periods of permanent transfer to a classification not 
covered by this Agreement. . 
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Section D."In the event of termination of employment, there 
shall be no obligation upon the Company to collect dues or 
agency fees until all other deductions have been made. 

Section E. The Company will make available to the Union 
a list of newly hired and terminated employees covered by this 
Agreement. Such list will be prepared twice a year at times 
agreed upon by the Union and th~ Company and will show the 
name, social security number, address, job classification and 
hire or termination date of such employees. 

Section F. The Company shall notifY the Union of all job 
openings within the bargaining unit covered by this. 
Agreement. The Union m~y refer applicants for such open­
ings. In interviewing and hiring for such job openings, the . 
Company will not discriminate against any applicant referred 
by the Union. Nothing in this Agreement, however, ·shall be 
construed to create an exclusive hiring hall arrangement and 
the Company shall at all times be free to advertise,list.and fill 
said job openings from any sources available to the Company, 
including, but not limited to employees employed by the 
Company at other locations of the Company or its franchises 
not covered by this Agreement. 

Section G When hiring, the Company shaiJ be the judge of 
the selection of its employees. However, the Company shall 
givefuU consideration without prejudice, to members of the 
Union. 

Section· H. The Union agrees to indemnify and save the 
Company harmless against any claims, suits, judgments or lia­
bilities of any sort whatsoever out of the Company's compli­
ance with the provisions of· this Union Security and 
Membership Article • 

• 

ARTICLE III 

. MANAGEMENT RIGHTS 
Section A. Except as modified.by this Agreement, all rights, 

powers and authority the Company had prior to the signing of 
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this Agreement are retained by the Company and remain 

. exclusively and without Umitation within the rights of man­
agement 

Section B. The Company retains the sole and exclusive 
right of management of its busineSs, and the direction of its. 
working forces, including, but not limited to: the establish­
ment of reasonable policies, practices and procedures for the 

. conduct of its business, and to change or abolish such policies, 
practices or procedures; the right to plan, direct, expand, 
reduce and control its operations, to include (a) the shifts to be 
observed, the facilities to be covered, the methods of job per­
formance, (b) the courtesies to be observed and the services to 
be provided by employees toward the public and employees of 
the Government, and other specific duties as are currently 
being performed. the right to contract or subcontract any of its 
work to accomplish the services it has contracted to provide to 
the Government; the right to hire. layoff, assign. transfer, 
demote, promote; the right to determine the starting and quit­
ting times of employees, and the hours and days to be worked; 
to· discharge, suspend, or otherwise discipline employees for 
just cause; otherwise the right to take such measures as man­
agement may determine to be necessary for the orderly and 
economical operation of the Company's business. None of 
these enumerated rights shall be exercised for the- pwpose of 
circumventing the Collective Bargaining Agreement. 

ARTICLE IV 

EQUAL OPPORTUNITY 
• 

Section A. There shall be no discrimination against any 
employee because of race, creed, color, national origin, sex, 
age, disability, religion or union membership by either the 
Company or the Union. 

The Company and the Union also recognize the desirability 
of implementing the national policy of providing equal oppor­
tunity to all persons and agree to work actively toward the 
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implementation of that policy. 
Section B. Wherever the pronouns he, him or his appear in 

this Agreement it is agreed that any such reference shall have 
equal application to employees irrespective of sex and in no 
way represents sexual discrimination. . 

ARTICLE V 

ACCESS TO UNIT 

Duly authorized representatives of the Union shall be per-
. . mitted to investigate the standing of ali employees and inves­

tigate conditions to see that the Agreement is being enforced. 
Visitation shall not interrupt tl'le duties of any employee. The 
Representative of the Union shall schedule such visitation 
with the Company during scheduled employee break periods. 
Such visitation will be coordinated with the Project Manager. 
The Company shall not unreasonably withhold the scheduling 
of said visitation. The Company shall be notified by the Union 
representative before he shall take action' with the person 

. involved. The Company and the Unipn representative shall 
conduct themselves in such a manner as to c:any out the intent 
and spirit of this Article. 

ARTICLE VI 

WORK SCHEDULE - WORKWEEK 
Section A. The work week shall commence on Sunday at 

0001 hours and shall terminate at 2400 on Saturday night. 
Section B. Each employee shall be given a schedule. The 

work schedule for each week shall be posted at least two (2) 
days prior to the beginning of the work week . 

. Section C. An effort will be made to give each employee at 
least one (1) day off each week, and, where possible, two (2) 
conSecutive days off. The same day or days off each week will 
be scheduled whenever possible.to do so within the require-
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ments of the Company;s operation. The Building Manager and 
the employee shall meet for the purpose of discussing his or 
her work schedule, with the goal of providing as many regular 
shifts as possible. 

Section D. Any employee who normally works at least four 
(4) hours per day and appears for work in accordance with his 
current work schedule, or otherwise at the request of the 
Company, 'and is not provided with work through no fault of 
his own but through fault of management scheduling, shall be 
paid for not less than four (4) hours work. However, if work is 
not available due to the change in government requirements, ' 
the employee shall be paid'a minimum of two (2) hours at the 
applicable rate. 

Section E. Ifit becomes necessary to send employees home 
early due to lack of work the Company shall fust seek volun­
teers from the affeCted job classifications; however, in the . 
event no one volunteers, employees shall be sent home in 
reverse seniority order, within each affected Job classification. 

Section F. If it becomes necessary to require employees to 
work beyond (before or after) their posted schedule, the 
Company shall first seek volunteers within the affected Job 
classification: however, in the event that no o~e volunteers, the 
least senior person in the, affected job classification will be 
required to wo~k. . 

Section G. All employees will provide the company with a 
current, working telephone number for assignment of new 
work and recalls from layoff. 

'. ARTICLE VII 

REST PERIODS 
All employees working more than four (4) hours on a shift 

will receive one (1) unscheduled ten (10) minute rest period as 
designated by the employee's chief cook or shift leader during 
each period of work that extends beyond four (4) hours. The 

. rest period shall not be taken at the beginning or end of the 
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emp'Ioyee's lunch period. The rest period shall be taken as near 
as possible to the middle of each work period that exceeds four 
(4) hours, but shall not be taken during rush hours. In no event 

. shall any employee be entitled to more than two (2) ten (10) 
minute rest periods per eight (8) hour day. 

ARTICLE VIII I· 

PROBAnOHARYPERIOD 
Section A. Newly hired employees ~hal1 be considered on a 

trial basis for a period of one hundred twenty (12<1) calendar 
days from the date of hiring. 

Section B. During the term of the first sixty (60) calendar 
days of the probationary period, sUch employees shall be enti­
tled to 81, rights and privileges of this Agreement except with 

. respect to discharge and wages. Wages "will remain at the ref­
erenced five percent (5%) reduced rate· for the; entire pendan­
cy of the one hundred (120) day probationary period. (See 
Article XVII, Section C.) After the first sixty (60) calendar 

• .days of the probationary period, such employees will continue 
. to be entitled to all rights and privileges of this Agreement, 

including with respect to discharge. 
Section C. Such employees may be terminated for any rea­

son at any time during the period of the first sixty (60) calen­
dar days Without recourse through the grievance procedure or 
arbitration. 

Section D. After the completion of the one hundred twenty 
(120) day probationary period, senioritY shall be effective as 
of the original date of employment. 

Section E. The union initiation fee will be applicable after 
one hundred and twenty (120) days of employment. The 
employee wil1 pay union dues as per Article II of this 

. Collective Bargaining Agreement from the beginning of 
employment. . 
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ARTICLE IX 
" SENIORITY 

Section A. Seniority shall mean the length of continuous " 
service with the Company and any predecessor contractor. 
Seniority shall be maintained irrespective of the employee's 
transf~r among b~ildings." " 

Section B. All layoffs shall be conducted based on seniori­
ty, classification and the qualifications "to do" the job. 
" Management shall exercise reasonable and non-discriminatory 
judgement in the conduct of layoffs. 

Section C. Senior employees shall have preference of" 
" schedules with more hours at all tim~ if equal distribution of 
work is impossible. Senior employees may, however, exercise 
their seniority rights by taking a job in lower classifications. 

Section D. There will be no loss of job or seniority on 
account of verified short term sick leave or authorized leave of 
absence, except as defmed in Article XIV; Section B. " 

Section E. An employee shall lose his seniority upon his 
retirement, resignation or discharge for just cause. An employ­
ee will be considered to have resigned ifhe: 

1. Fails to report to work on the day following expiration of 
an authorized leave of absence, unless failure to ~port is due 
to cOnditions" recognized by the Company to be beyond the 
control" of the employee and he reported such conditions as 
soon as possible. 

2. Is on layoff for a period exceeding one (1) year. 
3. Is absent from work for-two (2) consecutive workdays 

without properly notifying the Company of the reason for 
absence even though-the reason for such absence is beyond the 

" control of the employee, or in any event, fails to report for 
work as scheduled without such reason. 

4. Fails, while on layoff, upon notice from "the Company 
that work is available, to report to the Company according to 
Article XVI, Section D. 

The Company fulfills its obligation under Section E, Sub­
Section 4 by calling the employee by phone. It is the obliga-
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tion 'ofthe employee to keep the Company informed of his cur­
rent telephone number. 

Section F. An employee who has occupied a position with 
. the Company covered'by this Agreement and who accepts a 
position with the Company in a classification not covered by 
this Agreement, will continu~ to accrue seniority for nine (9) 
months, after which period he ~hall retain his accumulated 
seniority, provided he remains in the employ' of the Company. 

Section G In the event that two (2) or more employees 
request consideration for promotion to the same job vacancy, 
the Company shall consider seniority. 

Section H. On the last day of operation of the Company's 
. contract at the Base, the Company shall furnish the Union and 
the successor contractor a list of all of its current employees 
with their seniority establishment date affixed and the amount 

. of each employee's current accrued vacation, and last known 
. employee address. 

ARTICLE X 

DISCIPLINE AND DISCHARGE 
, 

Section A~ The Company agrees to emb1'llce the concept of 
progressive discipline. It is understood that a written notice of 
discipline shall be signed by the employee not as an admission 
of guilt, but as' an indication of the employee being advised of 
such notice. A copy of such written notice shall be provided to 
the employee. 

Section B. No employee shall be disciplined without just 
cause. 

Section C.' In case of discharge or suspension, the employ­
ee, if he~quests, will be permitted to see his Shop Steward or 
the Chief Shop Steward prior to departing the premises. 

Section D. No employee who has completed the first sixty 
(60) days of the probationary period shall be discharged with­
out just cause, and all such. dismissals will be subject to the 
grievance procedure and arbitration clause. 
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Section E. All reptihiands and discharge notices shall be in _ 
writing and shan be signed by the Manager issuing the disci­
pline or discharge and approved by the Project Manager or his 
designated representative. Copies of the repriniand or dis­
charge notice shall be given to the employee reprimanded and 
to the Shop Steward. Each reprimand shall be canceled after 
six (6) months. 

Section, F. Three (3) reprimands may result in immediate 
dismissal. Serious misconduct, which includes, but is not lim­
ited to, theft, intoxication on the job, failure to perform work 
as directed~ iIIegal use of drugs, falsification of time records, 
and showing'disrespect to Government or Company represen­
tatives, may result in immediate dismissal ~ganiless of the, 
number of prior repriniands, if .any. 

ARTICLE XI 

GRIEVANCE PROCEDURE 

Section A. A grievance is defined as a claim or dispute by 
the Company or employee or the Union concerning the inter­
pretatjon or the application of this Agreement. 

Section B. AU grievances must be, ~ented, filed and 
processed in accordance with the following exclusive proce­
dure: 
STEP I 

The employee who has a grievance shall discuss it with the 
Building Manager through hi$ Steward. All grievances must 
be presented no later than five (5) business days from the date 
of the occurrence of-the matter giving rise to the grievance or 
within five (5) business days after the offended party through 
the use of reasonable diligence, could have obtained knowl­
edge of the occurrence of the event giving rise to the griev­
ance. If the matter is not resolved, the Building Manager shall 
render a response to the grievance within two (2) business 
days after the grievance is presented. 

If the grievance is not settled at Step I, it may be appealed 
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by the Union>to the Project Manager to Step II within five (5) 
business days of the Step I decision of the Building Manager. 
STEP II 

Step II grievances shall be submitted in writing by the 
grieving party to the other party. The Chief Steward and the 
Project Manager will discuss the grievance at a mutually 
agreeable time within five (5) business days of the date the 
grieving party has notified the other party of the grievance. If 
no settlement of the grievance is reached, the other party shall 

- provide the grieving party with an answer to the grievance 
within five (5) business days -of the meeting in which the 
grievance was discussed. > 

If the grievance is not disJK!sed of to the satisfaction of the 
party filing the grievance at Step II, the grievance may be 
appealed to Step III by the party or representative of the party 
filing the grievance by filing a written appeal to the other party 
within five (5) business days after Step II. 
STEP III 

Within five (5) business days after the appeal of th~ other> 
party, the parties (the Company and the Union), will meet to 
attempt to settle the grievance. The party being grieved against 
shall render that party's decision within five (5) business days 
of such meeting. 

If the grievance is not disposed of to the satisfaction of the -
-grieving party, the grievance may be appealed -to arbitration by 
the Company or the Union by lodging a written appeal with 
the other party within ten (10) business days of receipt of such 
written decision. 

Section C. A grievance involving discharge of an employee 
shall be fU'St brought at the Step II level and must be filed with­
in five (5) days of discharge. 

Section D. Company grievances shall be processed begin­
ning with Step II. Such grievances must be presented no later 
than five (5) business days from the date of the occurrence of 
the matter giving rise to the grievance or within five (5) busi­
ness days after the offended party, through the use of reason­
able diligence, could have obtained knowledge- of the occur-
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rence of the event giving rise to the grievance. 
Section E. A business. day is defined as a calendar day 

exclusive of Saturdays, Sundays or recognized holidays. 
Section F. If a grievance is not presented within the time 

limits set forth· above, it·shall be considered waived and may 
not be further pursued by the offended party. Ifa grievance is 
not appealed to the next step within the specified time limit or 
any agreed extension thereof, it shall be considered settled on 
the basis of the other party's last answer. If mutually agreed 
upon, a party may waive one or more of the steps in the griev­
ance procedure. If mutually agreed upon, a party may wai"e 
the time limits. 

Section G Stewards shall be afforded time off without loss 
of pay to inv~igate, discuss and present a grievance. Such 

. time shall be kept at a minimum. . 
Seetion H. At any step of the grievance procedure, the 

Company or the Union may designate a substitute for the offi­
cial designated herein, other than persons who have previous­
ly participated in such grievance. The officially 'designated. 
representative of either party may be aCcompanied by two (2) 
other persons at any step of the procedure except Step I. The 
parti~ may mutually agree that further representatives may be 
present. 

ARTICLE XII 

ARBITRATION 
Section A. Within ten (10) days after the filing of the notice 

of the intent to submit the unsettled grievance to arbitration, 
the parties shall meet and attempt to mutually select an impar­
tial arbitrator. If the parties are unable to agree within five (5) 
days of that meeting upon the choice ofan arbitrator, they shall 
request the Federal Mediation and Conciliation Service to sub­
mit a list of five (5) persons qualified to act as the impartial 
arbitrator. A representative of the Company and a representa­
tive of the Union shall meet within five (5) days of the receipt 
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of the list and shall alternately strike two (2) names from the 
list and shall first to be selected by lot. The fifth remaining per­
son shall thereupon be selected as the impartial arbitrator. 

Section B. Within ten (l0) days ~r the selection of the 
arbitrator. the parties shall enter into a submission agreement 
which shall clearly state the arbitrable issue or issues to be 
decided. lfthe parties are unable jo agree on a joint statement 
of the arbitrable issue or issues to be decided'by the arbitrator. 
the submission shall contain the written grievance and the 
decision of the same with the notation that the parties could. 
not agree upon a submission agreement. . 

Section C. During the hearing. each party shall have full 
. opportunity to present evidenge and argument, both oral and 
documentary. The impartial arbitrator will render his fmdings 
and award in writing within thirty (30) calendar days after the 
conclusion of the hearing. The decision of the impartial arbi­
trator shall be final and binding. The impartial arbitrator shall 
have no authority to modifY. amend, revise, add to or subtract 
from any of the terms or conditions of this Agreement 

Section D. The fees of the arbitrator and necessarY expens­
es, including transcript, if desired, of any arbitration proceed­
ing and hearing room facilities shall be borne equally by the 
Company and the Union except that each party shall pay the 
fees of its own counselor representative. If an employee wit­
ness is called by the Company, the Company wUl reimburse 
him for time lost at his regular straight time base rate. If an 

. employee witness is called by the Union or if an employee­
. grievant is present at the hearing. the Union will reimburse 
such personnel for time lost 

ARTICLE XIII 

MILITARY LEAVE 
Section A. Employees entering the miJitaryor naval ser­

vice, Red Cross or other combat relief service or conscripted 
civil service of the United States during the life of this 
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Agreement will be placed on military leave of absence in 
accordance with the provisions of the Universal Military 
Training Service Act and 'will retain their seniority while in 
such service and will be retumedto their fonner positions 
upon honorable discharge from service, provided they are 
physically and· mentally capable of working and they report " 
back to work within ninety (90) days from the time they are 
discharged, subject to "applicable law. 

Section B. An employee who is a member of a military 
reserve unit who" is required to participate in active training 
will be granted a leave of absence without pay for the period 
of such training duty, not to exceed thirty (30) days in any 
year. 

Section C. An employee applying for leave under this 
Article xm will give the Company at least five (5) working 
days notice prior to his reporting date~ if possible. 

ARTICLE XIV 

LEAVE OF ABSENCE 
Section A. After one (1) year of service at a Base, employ-

" ees are entitled to unpaid leaves of absence not exceeding one 
(1) year for good cause. Such leave of absence may be grant­
ed for restoration of health, medical, dental or other treatment, 
maternity leave, or employment by the Union. 

Section B. An employee will not lose his date-of-hire 
seniority date unless his leaveofabsence exceeds one (1) year 
of consecutive leave of absence time. 

Section C. Upon return from a leave of absence, the 
employee will be returned to work for which he can qualify in 
his job classification on the basis of seniority. 

Section D. Any employee who engages in gainful employ­
ment without pennission of the Company while on leave of 
absence shall be subject to ~ischarge. 

Section E. All leaves of absence must be applied for in writ­
ing and if granted must be granted in writing by the Company. 
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Section F. All leaves of absence shall be for a specific des­
ignated period of time, and an employee may return to work 
earlier than the specific~lly designated date for his return only 
with the consent of the Company. 

Section G The Company will abide with the. Family 
Medical Leave Act of 1993 ("Act"), if applicable. 
Furthermore, extended leaves under the Act will be subject to 
all other non-conflicting paragraphs of this Article XIY. 

ARTICLE XV 

SHOP STEWARDS 
Section A. Shop Stewards shatl be designated by the Union 

from the group he is to represent, and the Union will notifY the 
Company in writing of the duly designated Shop Steward at 
the Base with a copy of said notification to be sent to the 
Company's home office. 

Section B. The Shop Steward shall not interfere with the 
management of the business or direct any work of any employ­
ee, but may· advise the Company of any violations of the 
Agreement and also notifY the employee participating therein. 

Section C. Prior to leaving the work area, the Shop Steward 
will request permission. from the Supervisor. The Shop 

. Steward will riot leave the work area during rush hours .. 
Section D. The Chief Shop Steward shall be entitled to top 

seniority to the fullest extent allowed by law. 
Section F. The Company shall provide bulletin board space 

at each facility for use by the Union, if available. 

ARTICLE XVI 

LAYOFFS AND RECALLS 
Section A. In the· event of a reduction in forces, the 

Company will give reasonable advance notice of layoff, under 
the circumstances, to the employees with the least seniority. 
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Section B. The ,Company will give employees to be laid otT 
seven (7) calendar days notice of such layoff. If the Company 
does not provide the ful1 seven (7) days notice, the employee 
will receive pay at his regular base rate of pay for each of his 
regularly scheduled working days within said seven (7) day 
period. The requirement of notice shall not apply to a layoff 
required as a result ofan act of God, or layoffs resulting from 
a Government change in operations, whether temporary or 
pennanent, a strike affecting the Company's business, nor to 
an ~mployee who has nOt completed his probationary period. 

Section C. The Company will recall employees in reverse 
order, such seniority to be by job classification. No new. 
employees wiU be hired until all qualified laid-otT employees 
have been recalled. 

Section D. The Company will maintain and post a current 
recall listing by seniority within job classifications at the main 
office. The Company will recall laid-off employees by tele­
phone message to the respective employee's most current tele­
phone number. When the most senior employee cannot be 
reached, the company will recall the next most senior employ-

, ee on the list. Ref'!,tsal to return to work from lay offwiII result 
in resignation of employment. 

ARTICLE XVII 

TRANSFERS 
Section A. In the event of emergencies, absenteeism and for 

purposes of instruction, the Company may transfer for a peri­
od not to exceed seventy-two (72) hours an employee to fill 
vacancies until the Company can correct the situation. 

Section B. The transfers referred to in Section A will be 
done within job classification first by soliciting volunteers and 
transferring in order of seniority among the volunteers. Should 
this process yield insufficient volunteers, the Company can 
assign employees in reverse seniority order by classification. 

Section C. In the event the Company is forced to transfer 
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employees due to layoffs or closing. of a messhall, the 
Company shall keep employees on the same work shift. In the 
event all employees ca.nnot be employed on their same shift, 
layoffs and shift changes shall be conducted hi reverse senior­
ity. 

Section D. In the event the Company is forced to transfer 
employe4lS on a temporary basis, whether for seventy-two (72) 
hours or to augment building. #5000 during the summer 
months, the Company shall keep employees on the shift they 
usually work. In the event such employees cannot be 
employed on their same shift, shift changes will be conducted 
in reverse seniority. . . 

ARTICLE XVIII. 

WAGES 

Section A. The schedule of effective wage rates and job 
classifications for employees· is set forth in Appendix "A" . 

. Section B. Wages in Appendix "A" will be subject to an 
annual reopener. If any wage increases are agreed upon they . 
will become ~ffective as of the date specified in any resulting 
addendum to this Agreement 

Section C. The Company may pay probationary employees 
five percent (5%) less per hour as a training wage. All employ­
ees who complete their. one hundred and twenty (120) day pro­
bationary period shall be Compensated per Appendix "A" as 
herein provided. 

Section D. Nothing in this Agreement is to preclude the 
award ofm~rit pay increases for increased responsibilities and 
productivity, at the sole discretion of the Company on a case­
by-case basis. 

18 Quantico. 

• 



-- - --------- - - -- ---~ ---------"~--.------

ARTIOLE XIX 

OVERTIME 

Section A. Overtime rates of one. and one-half (1-112) times 
the normal hourly rate of pay shall be paid for all work per­
formed in excess of forty (40) hours per week. 

Section B.No oVertime will be worked except by prior . " 

direction of the proper supervisory personnel of the Company. 
Section C. For overtime purposes the work week shall 

commence on Sunday at 0001 hours and shall terminate at 
2400 hours on Saturday night. . 

Section D. Nothing herein shall be construed to require or 
permit the pyramiding of overtime pay. 

Section E. A regular employee who has completed his shift, 
has left the Company property and is thereafter called for work 
prior to two (2) hours before his next scheduled shift, will be 
provided with four (4) hours of work or pay therefore at the 

r- • applicable rate. 

--

ARTICLE XX 

HEALTH AND WELFARE 

" The Company shall pay the "Health and Welfare benefits 
amount as set forth in Appendix "B" attached hereto. 

ARTICLE XXI 

VACATIONS 

Section A. Employees shall be entitled to paid vacations as 
set forth in Appendix "0" attached hereto. Vacation pay for the 
upcoming year will be paid on the anniversary date of employ­
ee's date of hire. 

Section B. Vacations will not be 8ccumulated from year to 
year, nor taken back to back. If the Company consents, the 
employee may elect not to take his vacation, in which case he" 
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will hot foIifeit hi$ 'right to vacation 'pay. The employee may 
take his vacation in more than one (l) segment with the con­
sent of the Company: 

Section C. Vacations will be granted at times most desired 
by employees in order of their seniority . within their work 
shifts, but the final right as to allotment and scheduling of 
vacation .periods is reserved to th~ Company in order to assure 
the orderly operation of its business. Except 1n cases of emer- . 
geney, a vacation period once as.signed wiUnot be canceled by 
the Company, except with the agreement of the employee. 

Section D. Temporary layoffs or leave of absence during 
. the year will not interrupt the continuity of service for the pur­
pose of eligibility for vacation. Such layoffs or leaves of 
absence shall, however, be counted toward the required year 
for each vacation period. 

Section E. Employees will accrue vacation on. a pro-rata 
basis in accordance with· the schedule set forth in Appendix 
"D". Pro-rata means that an employee will accrue vacation on 
the basis of actual paid hours during the year divided by 2,080 . 

• (the full time equivalent number of hours). The calculation is 
made on the basis of "paid" as opposed to "worked" hours in 
order to 'keep from peDaIizing employees for taking their allo­
cated vacation and sick days. Employees are paid for theSe 
vacation and sick days and will receive credit for them in the 
numerator of the above fraction. Once developed, this fraction 
. is then multiplied by the appropriate number of weeks (forty 
[40] hours per week) as set forth in Appendix "D" to arrive at 
the total amount of accrued vacation pay due to a particular 
employee. An example 'of the vacation accrual computation 
will be available for the employees in the Project Office .. 

ARTICLE XXII 

HOUDAYS 

Section A. Holidays for which every employee will be 
compensated at the hourly base rate are set forth in Appendix 
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"E" attached hereto. In computing the number of hours for 
which an employee is entitled to compensation, the proportion 
which the average number {)f hours worked by an employee 
during the preceding normal work week bears to forty (40) 
hours shan be applied to eight (8) hours to de,ermine the num­
ber of paid hours said employee is entitled to receive. For 
example, if an employee worked thirty (30) hours during the 
normal week preceding the holiday week, his holiday pay. 
would be computed by taking three-quarters (3/4) of eight (8) 
hours and multiplying the resulting six (6) hours by his hourly 
base rate of pay. 

Section B. Any work performed on a holiday Will be paid at 
the employee's regular rate of pay in addition to the holiday 
pay. If any of the holidays faU ·on a non-working day, the 
employee shall either observe the holiday on the following 
working day or shall receive pay for their average number of 
hours worked in lieu of the observance above their normal 
compensation for work performed. 

Section C. In the event that one of the holidays shall occur 
during the employees vacatipn, the employee will receive 

holiday pay in accordance with other provisio~ of this 
Article XXII. 

Section D. In order for an employee to qualify for a paid 
holiday, he must have worked his regularly scheduled work­
day immediately preceding the holiday . and his regularly 
scheduled workday immediately following the holiday, unless 
excused by reason of illness or other good cause agreed upon 
by the Company. 

Section E. Employees will receive holiday pay equal to the 
greater of (1) the am9unt computed using the formula set forth 
in Section A of this Article; or (2) the actual number of hours 
a given employee actually worked on a particular holiday 
times his base rate of pay. 
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", .. ARTICLE XXIII 

". UNIFORMS 

, Section A. Proper uniforms will be furnished and laundered 
by the Company without cost to the employee; provided, how­
ever, that the Company may require or permit employees to 
launder Imd maintain uniforms furnished l1y the Company. 
When any employee is required or permitted to launder and 
maintain Company furnished uniforms, he will be compensat­
ed in accordance with the provisions of Appendix "F" attached 
hereto . 

. Section B. Employees shall not be compensated forlaun­
dering and maintaining Company furnished uniforms when 
the Company elects to provide the laundry and maintenance 
serviCe and employees. for any reason, fail to tum in soiled 
uniforms to the Company as requested. 

ARTICLE XXIV 

SICK LEAVE 
I , " 

Section A. All employees of the CompanY shall be entitled 
to paid sick leave as set forth in Appendix ceO" attached here-
to. _ 

Section B. Sick leave benefits shall not accumulate from 
year to year. All unused sick leave soon be paid to all· regular 
employees of the Company at 'the end of each contract year. 

SectionC. Upon applying for paid sick leave benefrts, an 
employee may be required to furnish the Company with a 
statement signed by a licensed physician, attesting to the 
employee's physical condition and duty status. 

Section D. It shall be a condition of qualifying for acCrued 
sick leave benefits that an employee call in to the Company as 
early as possible prior to his regular scheduled duty period, 
advising of his intention to take sick leave in order that the 
Company may adequately fiIl the temporary vacancy. 

Section E. Employees will accrue sick leave on a pro-rata 
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basis in accordance with the schedule set forth in Appendix 
"G". Pro-rata means that an employee will accrue sick leave 
on the. basis of actual paid hours during the year divided by 
2,080 (the full time equivalent number of hours). The calcula­
tion is made on the basis of "paid" as opposed to "worked" 
hours in order to keep from penalizing employees for taking 
their allocated vacation and sick days. Employees are paid for 
these vacation and sick days and will receive credit for them in 
the numerator of the above fraction. Once developed, this frac-

. tion is then multiplied by the appropriate number of days 
(eight [8] hours per day) as set forth in Appendix "G'~ to arrive 
at the total amount of accrued sick leave pay due to a particu­
lar employee. An example of the sick leave accrual computa­
tion will be available for the empJoyees in the ProjeCt Office. 

ARTICLE XXV 

PENSION 
Section A. The Company's rate forcontributio~ to the 

United Industrial Workers of North America Pension Plan 
shall be as set forth in Appendix "C" attached hereto. Hours 
wortCed for the pugrose of this Section includes aU hours paid 
for holidays, vacation, and sick leave,. but shall not exceed 
forty (40) hours in anyone week. This amount shall be remit- . 
ted monthly for all employees employed by the Company who 
are covered under this Agreement. 

Section B. Payments shall be remitted monthly to the Plans 
billing office and are due no later than the 15th day of each 
month for the previous month. worked. Payments are to be 
accompanied by a written list showing the names and social 
. security numbers of each employee and the number of hours 
worked. The· Company's contributions· to the Fund shall be 
held~ managed, administered in accordance with the curreilt 
Trust Document of the United Industrial Workers of North 
America Pension Plan, or as the Document may hereinafter be 
amended. 
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Section C. The' Company agrees to" furnish to the Plan all 
information as may be required by the Plan for the proper 
administration thereof. The Companyts payroll and other per­

.. tinent records may be examined by the Union or the Plan, or 
their representatives on demand at any reasonable hour, .after 
due notice. 

SectiQn . D. By execution of, this CoJlective Bargaining 
Agreement the Company becomes a party. and subscriber to 
the. Trust Agreement establishing the . aforesaid. United 
Industrial Workers of North America Pension Plan, as amend­

. ed; and acknowledge receipt of a copy of such agreement, as 
amended. . , 

Section E. Further, it is acknowledged that the Plan has the 
authority to establish procedures for the coJlection of contri­
butions and for the recovery of delinquencies. Such measures 
may include, but are not thereby limited to, the right of the 
Plan to audit the financial records of the Company, the right of 
the Plan to re-evaluate employeets service credit during the 
period of delinquency and other available remedies imple-
mented by the Plants Trustees' at their discretion. . 

ARTICLE XXVI. I 

BEREAVEMENT LEAVE 
Section A. The Company shall pay bereavement leave ben­

efits as set forth In Appendix ''H'' attached hereto. 
Section B. In instances of the death of a member of the 

immediate family of a regular employee occurring after the 
probationary period, the Company will, when required, grant a 
paid leave of absence to enable such employee to attend the 
funeral or, otherwise assist in arrangements pertaining to the 
burial of such member of the family. However, such employ­
ee will be required to give 'proper notice to the Company in 
any event in order that the Company may obtain a temporary 
replacement. 

Section C. The term "immediate family" shall mean only . . . 
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the following: mother, father, sister; brother, spouse, children, 
in·laws, grandparents, grandchildren, aunts. uncles, nieces or 
nephews. 

Section D. An employee taking leave under this Section 
shall provide appropriate evidence of death upon request of the 
Company. 

'.:' 

. ARTICLE XXVII 

INDIVIDUAL CONTRACT . , 
Section A. No employee shall be compelled or allowed to 

enter into any individual contract or agreement with his 
employer concerning the conditions of employment contained 
herein. . . 

Section B. The Company agrees not to enter into any other 
Agreement or Contract with his employees, individually or 
collectively, which in any way conflicts with the terms and 
provisions of this Agreement. 

.ARTICLE XXVIII 

NO SmlKE OR LOCKOUT 

Section A. During the term of this· Agreement, the Union 
shall not authorize, cause, engage in, sanction or assist in any 
work stoppage, strike or slowdown of operations. 

Section B. During the term of this Agreement, the 
Company shall not cause, permit or engage in any lockout of 
its employees. . 

Section C. The Company reserves the right to discharge or 
otherwise discipline any employee taking Part in any violation 
of this provision of this Agreement. . 

Section D. NO'employee covered by this Agreement shall 
be compelled to work with strike breakers or cross any picket 
lines' approved by the Union where to do so would involve 
injury or threat to his person:· 
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' ... ARTICLE XXIX 

. EMPLOYEE INJURY 

Section A. Any employee who is injured at work will be 
required to report said injury to the appropriate Supervisor and . 
where appropriate, the employee will either receive first aid 
treatment at the Company's premises or be ~en to a hospital 
or physician's office. 

Section B. In the case of a building acciderrt wherein the 
injured. employee is prevented by an attending physician from 
returning to the remainder of his shift as evidenced by the 
attending physician's note to that effect, the employee shall be 
paid for a full regular shift at the ·appropriate rate. 

ARTICLE XXX 

SAFETY . 

Section A. The Union and the Company will jointly pro­
mote a safe working environment for employees. 

Secti4)n. B. The Union and th~ Company agree to the for­
mation of a Safety Committee. The role of the Safety 
Committee will be solely advisory. The Safety Committee 

. shall meet on regular basis. Each party will designate no more 
. than four' (4) representatives to the Safety Committee; 
. Employee representatives will be afforded time off without 
loss of pay to participate in Safety Committee meetings for up 
to two (2) hours each per calendar quarter. 

ARTICLE XXXI 

GOVERNMENT REQUIREMENTS 
Section' A. The Union agrees to cooperate with the 

Company in all matters required by the United States 
Government, and the Union recognizes that the terms and con­
ditions of the Agreement are subject to certain sovereign pri-
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orities which the United States Government may exercise. 
Section B. The Union agrees that any actions taken by the 

Company pursuant to a r~quirement of the United States 
Government shall not constitute a breach of this Agreement 
Section C. Nothing in this Agreement shall be construed to 
prevent institution of any change prior to discussion with the 

. Union when immediate change is required by the United 
States'Government. The Company will notify the Union con-
cerning the effects of any such change. . 

ARTICLE XXXII 

GENERAL P.ROVISIONS 
Section A. Alteration or Modification of Agreement. This 

Agreement, when accepted by the parties hereto and signed by 
the respective representatives thereunto duly authorized, shall 
constitute the sole agreement between them involving the 
employees covered by this Agreement Any alteration or mod­
ification of this Agreement must be made by and be~ween the 
parties hereto and niust be in writing. 

Section B. Record. for Employees Leaving Company's 
SerVice. Any employee leaving the service of the Company 

.. will, upon request from the employee, be furnished with a let­
ter setting forth the Company's record of his job classification, 
stating his . length of service and. beginning· and ending rate of· 
pay. . 

Section C. Physical Exam for. New Hires. Employees 
entering the service of the Company may be required to take a 
physical examination specified· by the Company. Any time 
thereafter, an employee may be subjected to further physical 
examinations during the course of his employment or recall to 
service after layoff or leave of absence. 

Section n. Conformance with Service Contract Act. In 
the event the Department of Labor determines that wages·and 
fringe benefits in this Agreement were not reached as a result 
of arms-length negotiations or are substantially at variance 
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. with !hose prevaHilig for service of a·similar character in the 

. locality, then such wages and benefits shall l?e rendered null 
. and void. In such event, the Company shall be obligated to pay 
, the wages and fringe benefits specified in the appropriate 
. Wage Determination issued by the Department of Labor .• 

SectionE. Bargainhig Unit Work. No manager or others not 
included .in this bargaining unit ~hall 'perform the duties nor­
mally assigned to members in the unit except in emergencies, 
absenteeism and for purposes of instruction. 

ARTICLE XXXIII 

SEPARABILITY AND SAVINGS . 

In the event that any provision of this Agreement at any 
time be declared invalid by any court of coinpetent jurisdiction 
or' through government regulation or decree, such decision 
shall not invalidate the entire Agreement, it being the express 
intention of .the parties hereto that all other provisio~ not 
declared invalid shall remain in full force ,and effect. 

ARTICLE XXXIV 

TERMINATION AND RENEWAL . . 

Section A. This Agreement shall be in fuJI force and effect 
until September 30, 2001 and shall continue in 'effect from 
year-ta-year thereafter unless either party gives notice in writ­
ing at least sixty (60) days prior to any expiration or modifica­
tion date, of its desire to terminate or modify such Agreement· 

Section B. For the purpose of negotiating changes in eco­
nomic matters, as well as changes in or the introduction fJfnew 
fringe benefit programs, th~ parties shall meet on or about 
May 1 of each contract year, if the parties are unable to reach 
agreement by July 1 of each year, either party may terminate 
this Agreement upon ten (10) days written notice to the other 
party. 
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IN WITNESS THEREOF, the parties hereto have executed 
this Agreement this 10th day of October, 1998 . 
American Service United Industrial, Service, 
Contractors, L.P. Transportation, Professional 

and Government Workers of 
North America of the 
Seafarers International Union, 
AtlantiC, Gulf, Lakes and 
Inland Waters District, 
AFL-CIO 

100 South 1 st Street 
P.O. Box 207 
Smithville, Tennessee 37166 

Quantico 

4201 Auth Way 
Camp Springs, Maryland 20746 
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r' .. .' APPENDIX·A 

WAGE SCHEDULE 

ClassificatIon Per Hour Rate 
~ . . 

Per Hour Rate 
'; 

EffectIve 1011198 Effective 10/1199 

t Mess Attendant ' .. $ 8.48' S 8.73 
First Cook . 10.37 10.67 
Second Cook 12 .. 12 12.47 

(Chief Cook) . 
Baker 12.12 12.47 

. Truck Driver 11.45 11.78 
Cashier 8.48 8.73 

r' 
Storeroom Clerk 9.25 9.52 
Shift Leader 9.14 9.41 . ' 

I 
The above Wage Schedule is for aU employees who have 

completed their probationary period who are employed under. 
this Collective Bargaining Agreement. I. 

--
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-APPENDIX B-

HEALTH AND WELFARE 

Effective: October 1, 1999 

Health and Welfare contributions shall be paid on all hours 
worked, all hours paid for vacation, holidays and sick leave, , , 
but shaJl not exceed forty (40) hours in anyone (1) week, and 
the payments per hour shaJl be as follows: 

The Company shaUpay one dollar and forty cents ($1.40) 
per hours worked, aU hours paid for vacation, holidays and 
sick leave~"butshall not exceed forty (40) hours in any one (1) 
week. 

This Health and Welfare contribution shall be paid to a trust . 
fund as mutually agreed to by the Union and the Company. 

-Such trust fund would secure health benefits from a health and 
welfare plan. Alternatively, this Health and Welfare contn'bu-

~_ . tion shall be paid by the company to a health insurance carrier 
as mutually agreed to by the Union and the Company. 

.. --

When the parties agree, the Health and Welfare contribution 
shall be paid directly to the employees in order to allow the 
employees the opportunity to purchase the health care plan of 
their choice. 
. The parties agree that effective 1011198, the~eaJth and 
Welfare contribution shall be paid directly to the emplo),ees. 

/ 
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.. ".' APPENDi)fb 

PENSION 
Effective: October I, 1998 

Pension contributions shall be paid on all hours worked, all 
hours paId for vacation, holidays and .sick lel\ve, not to exceed 
forty (40) hours per week, said payments being as follows: 

The Employer shall contribute twenty-five cents ($0.25) per 
hours worked, all hours paid for vacation, holidays and sick 
leave, but shall not exceed forty (40) hours in anyone (I) 
week. These contributions shall be paid to the United 
Industrial Workers- Defined Contribution Plan . 
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APPENDIX D 

VACATIONS 

Effective: . October I, 1998 • 

After one (1) year of continuous service, one (1) week of 
vacation • 

• . After two (2) yearS of continuous service, two (2) weeks of 
vacation. 

After four (4) years of continuous service, three (3) weeks 
of vacation. . 

After seven (7) years of continuous service, four (4) weeks 
of vacation. 

: After ten (10) years of continuous service, five (5) weeks of 
vacation. . 

Length of service includes the whole sp~ of continuous 
service with the present (successor) contractor whenever 

. employed and with predecessor in the performance of similar 
work at the same Federal facility. Time worked will be con­
strued to include hours paid for holidays and sick pay. In the 
eveqt the employee elects to not take vacation time, vacation 
pay will not accrue to the following year's vacation pay. 
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.. " .' APPENDIX'E 

HOLIDAYS 
Effective: October 1, 1998 

l';lew Year's Day 
Martin Luther King, Jr: 's Birthday , 
President's Day 
Good Friday 
Memorial Day 
Independence Day 
Labor Day 
Columbus Day 
Veteran's Day 
Thanksgiving Day 
Christmas Day 

1 • 

A contraCtor may substitute for any of the named holidays 
. another ·day off with pay in accordance with a plan communi-, ., 

cated to the'employees involved I . 
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APPENDIX F 

UNIFORMS 

Effective: October 1, 1998 

All employees of the Company shall receive an allowance 
of fift.een cents ($0.15) per hour worked when required to 
launder and maintain Company furnished uniforms. The term 
"per l10ur worked" shall apply to any hours worked in excess 
of eight (8) hours per day but not to exceed forty (40) hours 
per week. . 

Quantico 35 



r--- . 

--

Of " , . APPENDIX'O 

. SICKLEAVE 

Effective: October I, 1998 

After one (1) year of continuous service each employee 
shall accrue sick leave,at the rate of six (6) d~s per year. TIme 
worked will be construed to include hours paid for holidays, 
vacations and sick pay but not to exceed forty (40) hours in 
anyone (1) week. Unused sick lea.ve pay will be paid in cash 
to employees at the end of each contract year (American 
Service's contract year with DOD). 

An employee who resigns from employment shall be paid 
for all unused sick leave. 

If an employee shows overt evidence of communicable dis­
eases to include boils, infected wounds, open sores or acute 
respiratory infections, such employee will only be allowed to 
return to work if he or she has received written clearance from 
a medical physician. 
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APPENDIX H 

BEREAVEMENT 
Effective: October 1, 1998 

In instances of the death of a meinber of the employee's 
immeqiate family,.the Company wiJI grant a paid bereavement 
leave of-up to three (3) days per death. An employee will be 
granted up to a maximum of nine (9) bereavement leave days 
per year. 

Such employee will be required to give proper notice to the 
Company in any event, in order that the Company may obtain 
a temporary replacement 

The term "immediate family" shall mean only the follow­
ing: mother, father, sister, brother, spouse, children in-lawS. 

. grandparents, grandchildren, aunts, uncles, nieces and 
nephews. 

An employee taking leave under this Section shall provide 
appropriate evid~nce of death upon request of the Company . 

. . 
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ATTACHMENT VII 

ATTACHMENT VII-2 

COLLECTIVE BARGAINING AGREEMENT (CBA) 

BETWEEN 

MOORES CAFETERIA SERVICES, INC. 

AND 

INDUSTRIAL, TECHNICAL AND PROFESSIONAL EMPLOYEES UNION (lTPEU), 
AFL-CIO 

AT CAMP LEJEUNE,NC. CBAADDENDUM DATED JULY 30, 2001; 



• • .. • FORMAL CONTRA.CTS I I 
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ADDENDUM 

WHEREAS, M.CS. MANAGEMENT, INC. (bemDatter ~ to as the 
'"Compimy") IIIId INDUSTlUAL, TECHNICAL AND PROFESSIONAL 
EMPLOYEES omON, AFL-CIO (bI:IelDafter h:fi:Ued to, IS the "lIaloa") have 
eatered fato.a CoDectiYc IIarpfabI.g Agnemmt declive OetDbv l, 2000 .m; 

, WBEREAS., the UDioa Iw beca daly ...... Ip.ted by·the CompallY'. DOD­

superviloly fiJod semc:e employees at Camp LeJelUle, North Carolina as tbdr 
ColJectin Baqatafnl ~tive IIDd; 

WHEREAS" the a1im::mcIIIiol1ed Calcctive BarpiDillg Agreement pnrrides 
ror tile COlDpany aad ~e Ualoa to aegotlate waga IIId fiiap bcaefib tettiDg rorth 
tbeae ccaaoiDk Cenaa; , 

NOW THEREFORE, It Is 1Jcn:!!y aEnCd as rolknn: 

WAGES 

COOK I 
COOK II 
BAKER 
STOREKEEPERISUBSISTANCE CLEBK. 
FOOD SANIl'ATION SPECIALIST 
CASBIERIBEADCOUNT 
FOOD SANITATION SPEC. SUPERVISOR 
FOOD SERVICE WOBXERlSALAD PREl'. 

CURRENT: 

EFFECTlVE: 
CURRENT: OcroBER 1, 1001 
SlO.lS StUD 
S 8.75 S5I.DO 
5 9.52. -n.m 
S 8.75 S !l.DO 
S 7.50 S 1.00 
S 7.09 S 7.35 
58.90 SUS 
S 7.50 S7.75 

The COIDpaay IhaIl CDDtribute to tile lTPE H ... 1th aud Wdfare FlUId the sum 
of Oue DoDar and 'I1Iirty Niae Call (S1.39)per hoar lor all haun worked by each 
IUId r!Vf!rY eIqlloyee covered Ill' 1his AddcIIdum. Such cOlllributioIlS aot to m:eccl Forty 
(40) houn per employee ia aay oae.week. 

In executing Ibis Agrec:weut, b COlDpaDy agrees to be bOlllld by the terms 
aad COllditiODS or the Agreemcat and Declaration of Trust tstahlishiDg the ITPE 
HeaJtIt and Wdfan: Fad mI the tenu an.d coadltiollll of the PIau created 
thcrcuDdcr. Receipt of both documeDb is IzRby acbaWIedpL 10 addit.iou. the 
Compauy agrees to be bomld by any ameaclmeata to the .tDresUI Apeemeat aad ' 
Declaration of Tnut and PIau, togetbcr with 1111 resokitiollll aad OCker .cdoaa duJy 
adopted by the Baud ofTnsteea of the mE ReaJdl Uld WcII"arc Fud. 

• 2/ 8 
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SECTlONC. 
It abaIl be • CODditiDIl of qualifYiac for paid Sick Leave IImefib that an 

employee c:aJl the CompaD7 withiu Two (2) houn prior fo !heir regular .chellaW 
work period, m~ of Ibeir intmtion to take Sick Leave, ill cmIer that the ColllPlllY 
may obtain a tc:mporuyrepltcemrm " 

SECl10ND. 
AD UlUlScd Sick Lnw beds mall be pald ia cull at fbc completion of each 

employee'. amdYawary date u¥I thaD.aotrequire aLiccllJed PhfIidan'lltatemCUt. 

PENSION 

C1.lBBENT AJtID EFFECTIVE OCfOBER 1, 2001: 
The CIIIIlJDIQ' .. all colltdlnlte to the ITPE l'eaaioa I'uDd the IIllll ofTmDty 

cab (S.2O) per hoar IiIr.n houn walked by eaeh ad t::I/&:y cmploJI'C cowrcd by this 
Adcfcnrlnm whether or Dot he .. a member Ia COOd da!lding of the llDiou. Howevw 
the tolal mnnber of holll1 per- employee .haJlllDt csceed Forty (40) haan in aay ODe 

.• week. 

In CKeClnin& this Agrce31R d, the CompaDY IgreeI to be bound by tbe terms 
and &:IIIldltJolIS of the A.grceareut ad DedanlfoD of Trult estallJishlng the lTPE 
PeeoD had, UId the tenaJ. and coadllloas of die Plaa created 1bcmIIIfer, tile 
ColJlllUY apes to be bollDll by lIllY __ dmatl to the tdine:said naolatioilS ud 
'other actiaas dilly adopted by the Board or~_ oftbe lTPE Peadaa had. 

VACAnON 

CUIlRENf AND EFFECTIVE OcrOBER.l. 2001: 

After Dae (1) year ofscrvic:e. Oae (I) laoan ofVaCation credit ror each FIfty 
Two (52) houn pnrviouslY wortod. 

After Tbree (3) yean of service, Two (2) hoan of Vacation modit for each 
Fifty (52) boDl'l previouslr worked. 

ABer FIve (5) yean of service. Tbne (3) hnn of Vacation credit for ach 
FIfty (52) boars ~usly worked. 

Leagth .r ~ ladudes the Whole lpaJI .r COlitinUOUS service witb the 
pred~r collincton in the ped'Ot1IlIlDCe of tbe SIIIII! wod: at !he same Federal 
Facility. 

..... ,., e 
p.4 



01-10-10: 14 :6 1 iFORlAAL CONTRACTS II 

Sep 20 01 Dl:44p MCS Ma"a~e.ent 

'. 
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3IN WITNESS WHEREOF, the pUCia han amded this Agnement this 
_-=-O=-_dayof ":J' "''.:l 2001. 

INDUSTRIAL, TECIlNICAL AND 
PROFESSIONAL EMPLOYEES 

M.c.s. MANAGEMENT 
INC. 

MIKE MOORE 
CEO 

.. 8/ e 
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• 
REGISTER OF WAGE DETeRMINATIONS UNDER 

THE SERVICE CONTRACT ACT. , 
By direction of the Secretary of Lillxir 

William W. Gross 
Director 

Division of 
wage Detennlnations 

This wage detennination applies at the addressees) below: 

Camp LeJeune, Onslow County, NC 

Page 1 of1 

U.S. DEPARllJIENT OF lABOR 
EMPLOYMENT STANDARDS ADMINISTRATION 

WAGE AND HOUR DMSION 
WASHINGTON, D.C. 20210 

Wage Detennination No.: 1993-0048 
Revision No.: 5 

Date of Last Revision: 0711812000 

Employed on U.S. Marine Corps mess attendant and fun food services at Base Food Service Mess Hall. 

Collective Bargaining Agreement between Moore's cafeteria Services, Inc. and District No. 5-ITPE, 
NMUIMEBA (AFL-CIO) effective October 1, 1994 through September 30, 1997 and amended on August 11, 
1999. . 

In accordance with SectIons 2(a) and 4(c) of \he Service Contract Act, as amended, employees employed by 
the contractor(s) In perfonnlng services covered by \he Collective Balllaining Agreement(s) are to be paid 
wage rates and fringe benefits set forth in the current collective bargaining agreement and modified extension 
agreement(s). 

--------------_. __ . -_. 
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WHEREAS, M.C.S. MAN~GEl4ENT, INC. (hereiuafterreferred to as 
the "Company) and INDUSTRIAL, 'l'ECHNICAL AND PROFESSIONAL 
EMPLOYEES UNION AFL-CIO (hereinafter referred to as the "Union") 
have entered iI?-to a National Agreement effective October 1,1997: 

WHEREAS, the Onion has been dUly designated by the Company's 
non-supervisory employees at camp Lejeune, North Carolina, as. 

· their COllective Bargaining Representative, and: 

WHEREAS, the aforementioned National Agreement . provided for 
the company and the Union toneqotiate wages and fringe benefits· 
for eachfacilit·y covered thereby and to enter into an Addendum 

· setting' forth these economic terms: . 

NOW THEREFORE, it is hereby agreed as follows: 

WAGES 

COOK I 
COOK II 

· :suER. 
r!iTOREXEEPER/SlJBSIS'l'ENCE CLElUI: 

10D SANITATION SPECnLIST . 
~HIER/HEADC011N'l'·.· . 

FOOD SANITATION'. SPEC. SUPERVISoR 
FOOD .SERVICE lMU<ER/SALAD PREP. 

. 'cuRRENT: . 
'$9.98 
$8.33 
$9.52 
$8.33 
$6.89 
$6.89 
$8.34 
$7.09 

HEALTH lim) WELFARE 

CORREN'l': . 

EFFEC'l'rvE : 
OCTOBER 1,1999: 
$10.0a . 
$ 8.·53 
$ 9.52 
$ 8~53· 
$ 7.14 
$ 7.09 
$ 8.54 
$ 7.29 

The Company shall contribute to the' I'l'PE Health and Welfare 
FUnd the S\llll of One Dollar .($1.00) per hour for all hours worked 
by each and every employee covered by this Addendum. Such 
contributions not to exceed ·Forty. (40) . hours - per employee in 
any.one week., 

In executing'. this Aqreement, the' coinpariy agrees to be .bourid 
by the terms· and conditions of the Agreement and Declaration 
of'l'rust establishing' the I'l'PE Realth and Welfare Fund and the 
terms and conditions of the Plan created thereunder. Receipt 
of both documents' is hereby acknowledged •. In addition, the 
Company agrees to be bound by any amendments to the aforesaid 
Agreement and Declaration· of TrUst and 'Plan, toqether with all 
resolution and other actions duly adopted by the Board of 

'. Trustees of the I'l'PE Health and ·.Welfare .Fund. . 



:~J : . ~. 

EFFECTIVE OCTOBER 1, 1999: . 
• . The Company shall contribute to the I'l'PE Health and Welfare 

Fund the sum of One Dollar and Twenty Five cents ($1.25) per 
hour for all hoUrs worked by each and every employee. covered.' 
by. this Addendum. Such contributions not to exceed Forty (40) 
hours per employee in anyone Week. . 

.' In executing this' Agreement, the company agrees to b~ bound 
by the terms and conditi.ons of· the Agreement and Declaration 

. of Trust establishing the I'l'PE Health 'and Welfare Fund and . the. 
terms and conditions of the Plan .created thereunder. Receipt 
of both documents is hereby acknowledged. In addition,. the 
company agrees to be boUnd by any amendments to the aforesaid 
Agreement and Declaration of Trust and Plan,. together with. all 
resolutions and other actions· duly adopted. by the BOard of. 
Trustees of the ITPE Health and Welfare Fund. 

VACATIONS 

c:cRRENT AND EFFECT~ OC'lOliER .1, ~999: .. . . 
After One (1)' year of service, One (1) hour of Vacation credit 

for each Fifty Two (52) hours previously worked. 
After Three (3) years of service, TWO (2) hours of Vacation' 

credit for each Fifty·TWO (52) hours'previously worked. 
After Five 1.5) years of service, Three (3). hours of Vacation 

credit for each' Fifty TWO (52) hour~ previously worked. 
; 

Length of service 'includes the· whole span of continuous service 
with the present. (successor) contractor; Wherever employed,' 
and with the predecessor· contractors in the. performance of the 
same work at the same Federal Facility. . 

. HOLIDAYS 

CURRENT AND· ~CTIVE . OCTOBER 1,.1999: 

1 • NEW. YEARS DAY". _ .. __ ...... . 
2. MARTIN LO'tBER taNG JR r S BIRTHDAY-' 
3. WASBDGTON I S BIRTHDAY 
4. MEMORIAL DAY. 
5. INDEPENDENCE DAY 

6. LABOR DAY . 
'.7.' TBANXSGIVING DAY 
8. CHRISTMAS DAY 
9 •. EMPLOYEE I S BIRTHDAY 

1 O. EMPLOYEE I S HIRE DATE 

UNIFORM AND SAFETYEQtJIPMENT 

CORRENT AND EFFECTIVEOC'J.'OBER 1, 1999: 
NOT APPLICABLE . 

SICK LEAVE 

COlUUmT AND EFFECTIVE OC'J.'OBER 1,' 1999: 

SECTION A: 

.. :-.-'.:;,-=~'.----.-: .. ,--.. 

Upon completion of employees probationary period, paid Sick 
Leave benefits shall be accruable on the basis of Four (4) days. 



._--_._--

.. 

SECTIONS: 
Upon applying ~or' paid .Sick Leave benefits, an employee may 

be required,' within Fourteen' ·(14) days following an illness 
absence, to furnish the company a .certification from a Licensed 
Medical Physician. 

'SECTION C:. . 
It shall be a, condition of qualifying ,for paid Sick Leave 

benefits that an employee call the Company within TwO (2) hours 
prior to their regular scheduled work. period, advising of '~eir 
intention to take Sick Leave, in order that the Company, may' 
obtain a temporary replacement. 

SECTIOND: , " .' , 
All unused Sick Leave benefits. shall be paid in cash at the 

'completion' of each employee's anniversary date, and shall not 
require a Licensed Physician's statement. 

PENSION 

ctmRENT AND EFFECTIVE . OCTOBElt· ,1" 1999 :' , 
The Company shall contribute. to the ITPE Pension FUnd the Slml 

of ~enty cents ($.20) per hour for all hours worked by each 
. and every employee. covered by this Addendlml ,whether or not ,he 
isa member in good standing of thet11lion. However· the total 
number of hours per employee shall not exceed Forty (40) hours~ 
in any one,week • 

. I~ executingt:hisAgreement, the company agrees· to be boUnd 
by .the terms:, and conditions of the Agreement and Declaration 
of Trust' establishing the ITPE PenSion FUnd, and the terms and 
conditions of' the Plan created thereunder. Receipt of both 
document·s is hereby acknowledged; ,In addition, the Company agrees 
to be bound by any amendments to the aforesaid resolutions .and 
other' actions duly ,adopted. by the B,oard of Trustees, of the ITPE 
Pension 'Fund. 

: .. _- .-_.-._; ... " ._-_._-_. ----,,- - .-

BEREAVEMEN'l' LEAVE ' 

C\JRRElII'r Ami El!tE!t:!'lI VEOCTOBER. 1, 1 999: . . .'. 
Employees ,will 'be allowed Three. (3 ) day of '~d Bereavement 

Leave computed on the basis'. of their average Weekly straight 
time hours of work for the preceding Four (4) weeks ,in connection 

. with the death of a member of the employee's immediate family. 

The' term ."immediatefami1y n as used herein is defined as' 
, consisting of the following' members only: 

, , 

SPOUSE, CH:rLDREN" 'PARENTS, k<1.tHER-IN-LAW, FATHER-IN-LAW, 
SIBLINGS, ~PAltEN'l'S AND. GRANDCEILDIlEN. 



JURy DUTY 

ct1RRENT AND EFFECTIVE OC'l'OBER 1 r. 1999: 
SECTION A: . 

'rhe Company will compensate employees called. for JUry Duty, 
the difference their Jury pay and ·their· reqular straight time 
pay if such Jury service fallon . the employee • s regularly 
scheduled work day ( s), up to a maximum of Five (5 ) days. 'rhe 
amount owed to an employee will be based on the employee' s hours 
worked during the preceding week. . 

SECTION B:. .. . 
Employees will be .. required to produce their. Jury pay receipt 

in order to receive compensation as. set forth in Section A above. 
·Upon return from. Jury Duty, an employee will be reinstated to 
·his/her . former or equivalent position of. employment. 

SECTION C: .. 
If an employee . is . released from Jury Duty prior to the end 

of his/her scheduled. work shift, the . employee must call the 
personnel office or supervisor to determine whether of not to 
return to work· for the remainder of his/her shift • 

. . . .. - --,-" -.----.--~- .. -
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, ':ntIS '4GI'lEEMENT15 .ent~rlld Into by and betwee;' MCCI'IE;S CAFETEf'II.A 
SERVICES, INC., herelnaFtar. reFerred to:aa' "/:Ie ~COMPANY", end , 
the INCUSTnIA,L.: ,TECHNICAl. AND PI'IOFESSIONAl.atPl.OYEES. OF 'OISTFlICr ' 
NO. '1 - MESA/NMU, A~-CIO" herdnaFter reFerred' to. as the "UN'ION" > 
as .. representative';cF all it,non-.up'arvlsi:lr~' :_ployeelr,'.1n .the "",.' 
'arutual 1n,tel-erts of tha employees, and the Compeny 'to 'promCIte ,and. 
Further~"the eFFic1ency and econolllY' of:operatlons, 't:oprovlde orderly' 

,collect1,ve berga1n1ng' relat10ns,· 'illarethod For .theproarpt ,end equ1tebie ," 
d1spos1tion 'oF gr1evance ••. 8nd it .. :method For't;'eestebU.hlllent,cF " 
Feir, wase8', .. hours and.arldn", conditions F.or·the ellployees covered 
heraunder. . In arak1ng th1s Asreellient,.1 t . 1ereccsnized tc be the. ' ... 

. ' . duty cF the Part1e. to cooperate, Fully' 'with : each other.,' beth' in-'- , 
div1du.lly e"d collectively, 'Far"'the IIdvenc'ement ct' thll purpc8e8 of' 
thi. Agrelllllent. ' ,,' " ': ", , : '.,' ' .... 
. '. '. .. . .: - . . ." .' , . ..", , '- -~.'. '. : .' ,: .' .... .-

'The tlirm"earploYlles ccvered hllr.r.iMde~"a.:stated 
apply tc thesll emplcYe •• elllplcyad by the'Compeny 

'Serv1ce Ccnt,.lIct Act •. ," ~ ,.' '. ~ , . 

ebave- ,-::ahan: ,anly" :,' 
cover.ed: ·und.ar the' .... .. .. ;. 

. .. -.' 
:r" This Asre.~.nt sapeie.eCie. 

"', ,Calllp;'nyend the" Union. . . " . 
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Section A; '. ",';. . . ." 

.' ,," '". .. ,.' ";". "'" .' "'. " :' .. ;;. '.: -,' ,", . . ... , ',;' '- ~ ~ 
.The· company hereby ~ the Union' itstl1e-sole bargaining Zgent.foi all aHts 
employees ideutifiedin. the addenduuLS~emplojees"asdefined by the 

" National labor, Relations' Act. . and -cledc:al. employees'. ate . eXcI.acIed., from' this 
'. Agreement., .' . , .. '. "~, ..... . 

'. '.' ..... .... . 

&moifB ;: ::.. " .-. ,', .. .' .' 

; . '.,. .'::". ~ .... ,. .. ". .' -',.. . .' . " . 

'.' .' .... wh~·'~··~· ir~·OrIi' " .. ~ •. a:e:.~: in ihis:'~;r;:";: .' " . .... ,". . ." ,.emp . .' ' .. t. ..... J. . 
· " . designate .only.1IlCh employees as ate ~~ by this Agr=ment. Whenever in this 

: .·.Agreementemployees or Jobs Ee iet'med to in Ihe maie a=der, it wm ~ teCOgnized, . 
. ', . "as.reCmingto fIotfUllaIeandCemaIe~··,.·:.: ,. . . 

·Hone:·. ...:,.... '. .. .. ~ . 
. -'. :". ' ... ~:'.' ~ " .': . .,. " . 

. " . :",', ',::.,' ':,,'" .: .: ... : ..... :, ... :: ......... ~ .... ~'. '".::.-: .. ::',',. ':.'~' : .. :- ... :" ..... : ". 

'~. It iiilinderstoCld by 'this 'Section.that ~ piIrlieS ht:eto ahaIl net use any ""sing or 
: .' .. " . subcol,1tracting devici:'fIO ~.the te:n:Ds of this Agreement. TJi.~ CQmpariyshall give a. . 
. ' ':', .; cOpy of this AgreementandanyAddendum hmto.to Ihe ConttactiDg Officer at every . · "~ "':sase when: thiiI~t Is 1Ipl!lfciible.'. .'. . ...' '. . .• ...... .' '" .. . ... . 

. . . .... . "'. "," '" _. . " :. .'. ,"' . .. . '-:..' 
. . . .' . '. .'. . .~ ': :. ,":: 

" : ,-." ..... 
~-:' "';- ~ .... ::::.~ 

. :ARTIq:6rr -UNIoN'SECuRiTY AND~" 
.,' , 

" ... . . ,,',.' .' 
",,; "';." ,'," 

. '. ;' '. ." . . . 

. '.; 

" . 

' .. ," 

SectiOn A. ~, , . 
~. "'.:.' '.' . .:':"-"'-" ~~....:'~, ':...--

. "- .. ~-;h3li-be ,l(a;ndiiionoi~liedemp~t that 'an ~~ 'of; the~.PimY· '<' '.' . 
· 'cOVeted:by. tIWi, ~t, Wlioate,meDwers.of:theUDilm. in ,goodsmnclini .ontfie '.' . , 

effective datI: of this' AgR'emellt'shaIlxenr.ml'in'gOodalandmg Ind~ who 'ate net . . ..... '" . .... 

~. 

members on theefrective' date of IbiS A~shaJI, on Or afIer.t&etbirtietii (3Oth) . 
day fonoWing Ihe, effective. date ,of this. ,Agreeaient. or the. execUtion elate, wbic:hever 
comes later, become and zemam· membe.r! in good standing·ofthe. Union. n sha1I. be a 
condition of conlinued employment that all employees of !be Company.·coveJ:ild by .. this . 
. Agreement arid.hixedcm or aflerits·cffeCtive daIe.oiexeculion date, whichever comes .. ' ..•. : 
later, shall on ~ or atter Ihe. thirtieth (3Oth). daY folIowing. the begirinfnt of Stich: ',." 
employment becOme and remain II1elJIb:r3 in &OOd S!anding oflhe'Union. . ., .. ". '. . " 

. '~ .. '.~ , .. .' : .. . 

"Sectign B. 
, ,," 

. . ~. .' ' .. ". ':" 

.,' . . .", 
,';' . -', 

~:.:. Union 'Shop pipyj~9n to Take' Effeet ifPtobibi~"~ irMui4#ed~ 

. ", ," 

. ' 

. ";' ", 

" ,', . . ",' 
<',' .: 

. ~ " 

-'," . . ,-', 

.. .' . ", ' . 



.' ..... c· .. ' . 
. ' ..... "-.. . . ,~' . 

';'-;: , '. 
.. . 

" .~~ . . The provisions ~f Article Jr, ~oJi A, maR ~ deemed to be of no furCe and effect in ' .. 
., ·.any state whose law goVems tbis c:orittact.tO the. extI:nt 10 whic:hthe making or 

., ." 

. enforcement of sUch provisions isc:ontrary 10' statuteS,' c:onstitDtiOnal IlJI"IIdmentor the 
Jaw of such. State; provided, however, that ·\Tilenever. any' such courl of laSt teSOIt . 

having jarlsdiction of such questiolIs finds the" state law to be invalid or inapplicable, . 
. . .. : .. the provisions oiSection A above shall immediately ther:eupou be deemed'lO cover tbis 

· 'barg3iIIing unit or employees direc:tfy affec<ted bysUch declatation ofinvalidity • 

. ".- . 

... , .' .::iI thepIovisi~ of~eII, ~o~A shall b«:aeemedtobC Or noi~ and eff~· 
.' '. : the following man govern:' '. .... 

~... .:.··~i~Wh~~:~'~f~:~rlionolithe:d~;~oi~·~~:~· 
. ...and employees who join cbe.UDion.1IJbKqvent 10. the execnlion h=:eof, IbaIl mainlairr .d 
.: . their ~in the UDion'as a condition· of c:ontfnued emplOyment cludngthe tetm< . 

. ' . : ·thereof. '. '.' . ........ :. .... .:. .' . .' 

';" .. (..; .. '. ~ : . 
, .' -, .. ' 

... " .' . . . .- ....... .... .- . . ". 

'r". . TheC~willdeduCttIOmtne wages ofmY~Ioyee~ by:tbis~ellf .... 
. ..' said employee's dues, asa member Of the-U~ upon x=vmgtheemployee's, .. 
. " :: .. :,;. valuntuy. &lid fndMdual wx:!tten .authori13tfon for the Company .to make such 

.... ~ '.' deductions, signed by the einployee: .. Such. authodzation !orin shall be proVided- by the .. 
·.Union. ,The Company will pay' over, to .thePIOper officer .af. theUmon the wages 
. wilhIleId for such initbttltm. fees iild ~nes. . The ~l!Iill)1n.ce shall. be accompanied by a 

list showing ind,ividua! names, ~vcuiity numbers, and amounts deducted. The' 

' . 

..- IOtal relJiju;uy ...... ate to be made not ~ than fifteen (IS) days after deduction.TIi~ '. ' '. 
. :. . Unioil shall advise' the Colnpllljof the. amount of dues and the manner in which the '.' L. , ........ '. 

·;..:'..,; .... ·~sameshall·be deducted..-ne,amount 1IO~ less-any:amounts dUe .lOany-"'T....:;.~""""~·~ 
". ':. impxoper withholding shallbe.repoI!edarid]md 10 the Union montbly. :' 

. ~. 

' .. 

· Ptyment fOt empfuyees;'unicm ~ due5 shall~ ~ ~ as a~ or.' ;. . 
· employDtentdUrlng leaves of abseiIce- without pay'.in excess of.1hirty (30) days or. 

. ' :. during periodS of permanen~ transfer to a eJaW .ficatfOl1 not COVeted by this Agreement.. . 
. .. .' . . 

· '" '... . . -. ..' 
· ,. . ,"&¢rion Fi". :' ~ .'. _.... . 'n ' .. :.~ ; 

· . ,.: . ',': . ~'" . . :.. . . . .' .. ' ~ .. 

.. 'rn'th~ mu~ Of ~ Of~Ioymeni,-. tti~ s&an be. no obli¢'Cm 'upon~ .. 
Conipliny to collect dues until all.otherdeductions have been made. 

r·,· 

"" ,', . '. 
·5 

·r. , 
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section G. 

.·T. . ~ . 
. -.. -:, 

. ' . 

. ..... 
" . 

. . 
"''\ . 

.. . . The _ Company will ~ avaiIab~e to _-thCUnion a list. Or JleWly ~. and ternrlnated 
employees coveted by this Agreement. .Such Jist will be-- plepated monthly and will 
.show • the name, SocialSecmity number and add:iess, job c:Iwification and hue or 
termination date of such 'employees who are bUed or terminatM· during the mcinth for' 
which the Jist is prepared. This section is intenc(ed by the Parties OIlly to facilitate 
union membership dues dedllClioDs and Other union xepxesallalion matters, -and shaD. 
not be .deemed to ~ in any way, the Company's rights to'hire and terminate· 
employees.. . . 

, sei:tiort. R. .... " 

. ".' . 
. . ' 

.', '. '0" •••• :. • 

'.,' . 

. , . 

'. . 

. 7'" ,". '" MOnIc· ... ·· 
:':.;:'~:;-, ; .. 

:":'. ThecoiPt:~be tlie~;ejudge of che'q;!l!&timlS~itnmp~ bUt :511211' 
givefullconsidention, Without prejudice, 10 the membeis Or.the Union, provided they 

. . have the necessary quaUficati01l3.. The Company' 5. dec:i!ions to' hire appIic:ants and' not 
. ' to biriiapplicants shall not.be subject to die grlevanceer arbitration· Procedures .of.this, 

'. coritract. . . .' . 
'.' . 

. ..... 
-. " 

,", .. 

• . . -The uDion' agrees toiildeDiDify ~ ~,'ihe' cOm~ harmiessagablst: inyclaiJit, .. 
saits; judgments or JiabiJities of ~ sort whStsceverarlsing out .oflhe C(nn.~ally's· 

.' •. compliancewith the plIlVisions'ofthisUmon Security aild Membership Al:ticle. . 

' .. ' 

. . ': ", 

.... , : .. , . '. -Sr&tlnj; Ai'· .. ", .," .. 
r 

'InaccoIdaDce with. ~ :estalillshed polli:y'o( the Company, ind . the Union; the -
~ provisions of the Agreement.will apply equalIy·toaIlemployees hereunder zegarclIess 

of'~, color, religion, .. age,·race, creed or national origin. The Company and the 
Union also n:c:oguize the desixabiIity of implementing the national policy of providing 

.' . 15 

. 

' .. ".- . 

.. 

.- ". 
. ,- . ." .... 
: .. 

~ . ;.. .. ,'. ", 

," . . '. ~ 

.... . .... 

.', : ~ 

. .. ' 
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" : '" .... . .... : .:.'. r.· '., .' 
,-' .. 

. ,', .. . . . ' . . .•. 
".. .., 

"':~.~".\, . , 

. ',. 

eciual ~ty 10 an ~'Ilid:~ 10 worlc aCdve1ytoWard the iniplementation . 
of that policy. ", .,. 

' .. 
SeCtiOn B .. ' '. ~ . " 

~~ ~n~~aPmstiny~~Oa'~~of~pfu, or: 
. activity in be!iaIf of, the '01Ii0Ji. . . . .... ..... .' .. 

:.' . . . 
,;",.' . 

,. .': . 

. ;~ . " .: . " . 
. . 

. ", " .' . ., ",', 

.: .km;z.EXY;.AcmsTPUNIT .. :.... .': ••... : ..... 
'. : 

'. ." riuiy m;th~lep;tStntah of the: ~iiiOll 'shan be"~ to .~Pte· the' 
. standing'of an employe=. and ~ C!X1cfitiim fa see that the Agreemenri:S being 

. ,.: '.. enforced, pxovided ,that no JnII:rvievi: shall: be held dar:Ing the rush hours,. or _ '. 
~lY'inlexraPt the duties of any ~:. ~.Company shall be notified by ',' 

.' the 'Onion xep:ccscntatfve befare.lIe shall IaI: action with, the .persOn iIlYolved. '. The 
.' xepresentativeof the 'OniOn, shall cOn!act' the higlie3t·r.l!itriftg Companyzeplescu~. 

then present at the'fiIciJity and Jaf'am1 ~of' the c:hchilistanceS •. The employer and .the ... .. 
'Oaicin ~·sllaaCOllduct t!iemsctws In such'a manner is fa cmyOUl the . 
Jntent and sphit of this section.', '.' . .'. '. .. ". . 

. .' . 
. ',' 

-.' . 
, .. 

':'. "AtanjtiiUec1uril1gth~im,~~i~m e4;~;= niay.~cfiscb;'ied b:.~y 
•... . IcUoIl,8Dy such cmp.toyce aocliriarged shalllIOt have. the·rlgllt to.filea grieVance or 
. '. have other recourse fa the grlevaDI:e proCcdn . ..... . '. .' . ": . 

;-" 

. '. 
........ :',. : .... 

. - < . 
Aimq.p yt.~ SENI01Ul'Y' . " 

" 

. . 

," .. 
. •.. 

'. 0_' '" .' , " ," 

. ," . .' . 
SWan A. ". .' .. '. .' '. '. .: ~:-:':".:... .. 

. .' . .., .... '. . '. . '". .:- ...... '. .... .,'. ;: . :"~:'. .' : ': : .. "..... . 

It is.-a.gIeed that t!ii=-Company &nd the Union will meet Cor the pmpcjSe otestabUshing'a 
sciliarity list fei. an 'employees employed in !lie unit at .. the time .of the signing: of the 
Agreement. Said seniority Jist .will be based upon ofiicia1 tec:ords of the Union, of the . , 
Company, its prede:csSQlS~ and stale. and federaJ.agencieS. . Not later Ibari tuteen (IS) , ... 
days prior to the expiration of die Company's contract covering.the:base, the Company . 

'." .' 

1 
• ,', . . J 

.. 

'1' 

• 



."' ,; .. ',(- ," .' ! " 

," . ; -' . ,'. . 
..: .' . 

. -" ...... 
: 'j '., 

, ,.-:-..... shall.fUmish the Uuion ~the sUCcessor ~tr.iCtor alistotanm cumntemp~.' ',' 
.' .';, / together with their dates atJdre, and the dates thd:t: 1m ''YlICa!ion wa:s paid by the" 

Company. 1be followmg SecticmS in this Article shall ,bec:9me applicable and sba11 be .. , .. ". 
in .full force and effect upon theemblishmeot of the seiIiorlty list. In emblishing the' '. 
initial sell iorlty ,list for, employees at !,he time at the signing of this 'Agreement, : 
employees transfemd 10 the l3ase c:ovmd by this Agreement shall reO:fve Seniorltr in 
ac:cotdance with their t=1ure at serviCe with the Compauy or m fr.mc:hise as lhecase.·.. .. , ' 

" may be, ~ ofwhere Such service,was pzefqnned. Other empIoyees'transfe:::red , 
"10 the l3ase covered by this 'Agreement by the Company 10 nn r..cancies Sban likewise' ,,' " 
,reCeive seuiorlty in Iccardatice "!ith their tenure With .theC~mpany or m.franc:hise,as ,:' , 
. the cue may ~ regaidless at where ~ seMce' wa:s perl'cmned. Seilicrity 'shaD., for . . 
all putpCses orthis Article, be on the :~at job classi:fu:atlDn. . ',. . . . . . . 

• • • .l • ~ •. 

~'.: .... <' ··~·)kmQR·Bt '::~~.-~' ..... ~.'" .. : __ :.~..:;::_ ,"".' .:'" ''',:.-':, '. 

H 'IIi' tJH,~~ th~:~p;m, finds k~~~r1'~~~~fOt.any ma.sOn,' .•.• ,': , 
othertban disciplinary, ·such layoffs shall be ,Oll,the basis of seniority, Le.,. the- '." . 
cinployee on, duty in the establisfmient .~ the layOff occurs having ~. $honer . .' .... 
pedod. of continuous ~Rmce- sball be laid qff .before any other employee having a.· . 

. .loilger pe:dod. 'of COIlI:inuous aerviceo' '!he Company shaD. xecall such employees in the· , •... 

" 

r---- . "reverse crder~SeiIior~ shall hIive pref'ereaceof.,faIl-time employment at all 
).-'j times if equal cIi.stdbution of~ is iJnpoS$ble. Semar. eI!lPioyees uiay~ however, . 

, , '".,;~ their seniority Iigh:s by takiDg a job ht &.loWerdassification. . . , 
," ,. " 

. "-:'.: ' ..... . '~'. . " ' .. ", -,' 
.; .. ' . . ,' .. , .. , , ' .. , " , .. 

" .. EX' . tu~" ·deii hiSetnoll A of· tbi:i Aiticile. ....... f~,:.,.SbaIl ~ measured.' ~. ,cep . ~ , . ,--,.. . :.. 
. from the date. of the.empIoyee'J'initial hire at,the :Base ,with the Coinpany or a 0:' 

, "." "precle:esWl employer, Cngaged in pIO!icIiDi sitm1ar seMceS at the Base, .1,rovided ~ ~----:-:-.- - ,", ";"'::,'-, .. 
. . has been- no break: in ~ senioIity under Section :E. of Ihi3 Article. Employees shall· . 

h2.ve the right 10 select avaiIabIe work. by senicirity ~sitions for which they are 
, . qualified, Each: employee sfIall be ~ hiS work sc:heduJe as soon' as pnclicalafte.r a '. 

schedule iispublished or ~ . . ' , 

,,' ,'. 

" .. 
. ... 

,'., All empi~ Shan ·l~.his seniOritY~':his' ~en~:,resi~ . or. dischaIie for.', 
. ~ ,j)lst.cause. Ail emplojee will be consid~ to.have resigi1ed if he: . 

(l) .'f<iDS Io·~·~ ~rkon ~~'folI~g~~ oian~ 
leaveoI. absenCe, anlesSfiliIute to report is due to conditions recogaized 
by.the Company to ~ beyond" the control of·the empIoy= .. ~d he 
zepomd such ~di1ionsas SO<?l1 is possible;' 

'8 

'. '. 
" , 

·1 



• 
" (, . " .•.... 

.' , .... " , . ' 

. .'."Ito 
~ .: "'. -' . ,.. 

.I '." • 

' ...... -.~ 
... ·1 

" .. './ . ". 
.•.... 

. '. ' .. 

.. ," 

, , , 

is 'absent from work for twO (2) consecutive work ci3.ys ,Without jiloperly . 
• notifying the Company of the reason for absence even thO'oIgh thl: reason , 
, far such ab=Ic:e is beyond the corttr01 of the employee; or in any event, ,',' 

fails, to xeport for work as sc.bedufed withollt such reason; " , 
.' .~ .-

, ,', "(4),' ':: fails; while, on JaYoif, iiPon naike: from', the' ComPany'tl'.itt work is· ' 
.' available, to report to the Company ,for work as soon 'as 'pm:tical, but' ", 

:,' " not later that seven (T) calemfar days ~ the Company gave notice and ',,' 
, :" ." 'provided that the employee Ilotifiesthe ComPanY, within three (3) days ,',' 

, ," , ' of such notice that he will zetmn .. ~ wad:: within, the seven--day pexiod. , 

'.:;' :':,theCoinpany _ it3obBiationi~ 'thiS ~ bylendmi Jioiice byieI~ 
,:,' ,<"or by c:ertifiedletter to the1astJ:nown'addEess of the emp~IHs ibe obligation of' 
:~":" ',:~ employee to Ic:eep ,the CompanyiDfOnncd o£.hiscim:ent''lddreSs and tell¢OIle 

; , , ' ,Iimnber. 
, " 

, .' :~ .' ..... ; .. 

'r--
.:~,Air'~,~o 'lias Occupied 'IL ~oD. with the Co~ cu.eredby this ' 

< \rY ,'," .Agteementarid Who' accepts II. PQSitiou with theCompanj in II. classffi<:ationaot cuYered, 
by, this Agn:ement,will ~tinue to accnie seaio.tity far nine (9) months.' after which ' , 

". perlodhe sIIILII,Ietafnhis 1LCCIUIlUIa!ed, seniorlty, proVided ~ remaiMinthe,employ o( 
"the. employer. ' , ,,', ' ' 

.. 
~ ... 

. .. 
'" ':;',TmCLp VIi, .. DISCHARGE ' .. " .... 

, ' 

. ' 

, ' 

" 

, , 

'-:'-'~'-":~" 'No ~:;'n ;di~~~ ~j';,~-~'d-~~~-~:-;";;j~r-':'''''--~~-
, ' , to the grievance pocedme and ai:bitraticm clause" AIl zepIimancU and disJwge noticeS 

" , ' ",:shall be in writing, and shall be siped by thePmject M;rnager. Copies 'of the, 
, .. 'repdIiIand or discharge nOtice sbaIl be given to the employee xeprlmanded and, to the, 

, ,:' " • ahop steward. Each reprimand sball be cancelled after one year. 'Ibree (3) reprlm3nds 
: ,: ' ,,'!iiayresult in immediate djmtj.salTheft, intoxication on the job, failure to perform' 

,,' wor!cas direCted, or illegal,U3e <{drugs may result in immediate dismissal regudless" 
, , of the numbr.r Of' prior. reprimands. ' 

. . : . .:.:. ~:. . 
...... , , .. ', 
, " ',,:. 

.... ..' 
", .' :". "-' , .; 

'. ' . 
.. ;,.-z" . . ' 

. " 9 .' 



~, , ' 

. . ' . . 
. . -... . . 

;~. . .,;. 

. ' 

" . 
Scetign A,· 

.' '. 

: .: . ',. .. 
. 

.• ! ... 
. '.' 

, , 

ABTICP; ym- GRJEyANCE PROCfID!TRE' ' . 

. ' .. ~ . 
. .. 

.' 

_ .• ' 

'. ' . A giievance iSde&ed as a claim or ~. hi the emPloYer or empIoyeeor ,the .umOn .' . 
" concerning the inleipiefalion of the appliCation .of this Agreement or of any. local . 

addendum. hereto. . ' 
.,'. , .. ' 

. SectiOn B.: .. . ,' ,. ',. , 
.' :. ' .. 

.' ..... 

'r---' 
. ."::' . Step 2: 

:.::' .. : .. ': 
. . ~.; ... 

'DIeuuian~ve' miq.·the~jeC; UlIIlIFwiIl' 
'.disc:Us3 the'grievance.; If the grlevance is not cIispdaed. of. ' 
to the' satimmoil of the party filing the grievance in Step . 

.. . ".: ..... 

. . .,2F, the~ce may be i;p,peaIed to Step 3 by. the party. or 
xepresentatives of the party filiug the. gr:iev;itce, by filing a. . 
wtitten appeal iothe Opposing party within·seven (7)' clayS . 
afterSIep 2. , ' . .' . 

::., . 

',' 

. .•.. 

.,' .:. ... . , 

~~/:.;:~'Step3:-~,:.,,,.W1thin,sevm(7)::days.:ihe~'cif;tbe::.:~-.. ,.,;~..;--"-~ .. .:..: .:.-'..;;;.,:.:~:-,-,-c:.;.. 
... ~ 

.. ' 

; .party;~ .• parties. (theCompan, xeplesf:mt:d ,by. tfle. • .:'. • .'. 
.. Company ,Pmideat'or·deSignarmOffidal . TheUlIi«1.· . 

. , . .' . •• repmeatedliyan'o~ , designated. by ·:the.Union·, '. . '; 
.'. Chairman) W:i1I ,aueinpt to seule the. grleYance. .~ party' 

. . .being: complained againstsball RUder the party's ;decisjon . 
. within five (S) clays. of. suchmeeljng~ If the '~ is .. 

',not dispOsed of to', thesatisfar:tiOil of the complairring 
.. party~ the gneyance'may be appealed toirb~tion by ,tile .. 

Compau, or the Union lOdging .. Mitt= apPeal with the 

.. ' .. 
. ..• 

.' 

otheqlaIty Within len (1O)cIays~f JeCeipto, such WIiIteD: . ., .. ... ' . 
.... .....:..:.... ..• ' 
~uu. ." ..... 

;.~." .. : . 

10 .' 



-
'. -' ..:.. . ....... --'.- .. ' .. . r·· '. . . . ' ... ' '. 

o • .' '. , 

.• ' .' . " . " 

'.' . . . 

, ,:.' '-''i 
. '.' .. : 

.. ' 

Agrievance involvfngdis Daig~ Olan emPloF sllalf~ biou~ directly, to Step,2 ~d' , 
,must be .. filedm wrlting, by ,the grimm with the, PIoject Manager within fi:ve(5) 
calendar .. days of discllarge.; " . 

. ... . . 
' .. '. SectidQ ·n .. :' .... . . .' .. ' 

A grlevance.no~~g ~~e's&afi be·~:~. filed ~ ~ .• 
. ,within five (S) days' from ,the clatethe Complaining pat!:)' discoveted !he facaor should' ' 
, have discovered ,the filets giviDg me, to ,the grievance. : ' '. 

....... 

. .. :~~ Shd'~ '~·tbh~-'~~'~;;r-~.~:·~iM~;~"Ind: .. 
:~grieYances. Such Iinie shall be lept at a mIuimam.' . " . .. 

':. ...... . , . 
", ..... . '. '.' ':'. .. ,'; . ; . 

'. Set;tiQo; Fc .. :. :.' .. :, : .' . '. , ... ;. . ., ;. . . '.' :", .... . .... ::. , .... . 
.... '. ..... .. : ::' .. \.,;.:'~.: ... ,..... . ....... ; ,,'" .~'~:" '",'" ....... ' ',' .. , .... " ; . .' ... . 
, , At 'any ~'of the gdevmce ptucecrare, ,the Ci:nxqAiuy'ar t&eUIIioJi.:,maydesig:aate t, 

r-" .. substitute for the official designated herein, other Ibmi pezSW! .who 1IaVe ,previously: . 
'.:. , .participated in such grievance. , 'lbeofficiaRy designated lep:ies-Irative of either party .. 

... . <.~,". .. may be accompaaied by two (2) other pexsons at any ~ofthe pto.cedmeexcept Step . 
.. 1. The parties may mutaaIly· agtee.1hat fartherltptt:SUItati'Yel! -maybe presenL . 

'. 

. . " . . .: . . 
... ' ; ' .. 

sr¢tion G.' .. 
.. ". , .. ,.' ... ..... . 

.. ,' ... , . 

· ne~~ iumtS' ~t;forth in tirls~ ~~~~ed ~Y,in~rj~~g:.'T"~~ .. _'. 

. .. :., 

.. ' 

· Jimiture .exclusiveofSatmday, Su¢ay ana ~ hoIiciays.· .,. . ... • . .. . 
:~,'~".':":R~_ :: .. ;. ~.' ~ .. " ': ............. , ......... : .. -: ,~ ........ -' .. ~.- h~,_' "', -; ....... ' ~-:-7.-:--.... " .... ::---· ... -~-"":,~ .. --:"'·~.;-c '-;',:'.".:""".0':": ---:--'., ·~,~'~7"~ 

. .' .. ',:. , . . . . ... ,. ~ . 

. , ',. ·AmCriti-ARBiTRAnON· ' .... :, .. 
.. ' ., . " .. :' .'. . .... 

'" . t.. • 
...... :": .:' . ,. . 

'... . '. :: .••. ·.i· " . 
., .... . " . 

. '. ~ " . .- .' . . . ' .. 
S......: A····· '~', ...... : ... , .... 

. ' ... , 

. ... ' . . .' . 
., .". " 

. : . ..; 

... . ." .' : ", .' .. 
.. , 

WJthin :~, {lO)cai~ days.:the~ofche ~ce ~ the inrm~ to sUb,.mt the , 
unsettled grlevaDce to aIbination~. the' paxties sflaIl. attempt to mutually $elect an 
iJ:npartial~. If the paItiesaxe unable ~:Ign:e' 'Within tiVe(S}calendardays of, 

.. that meeting upon the choice of.an ubitratDr. !hey sIWl RqUest the Federal Med"1lItjori: ... /' 
. ind ·Concili3.tion. Senice to .Slfnnii. a Jbt. of five· (S) pezsons quaJjfjM. to . act as,the.· 
·impartial arl!itrator~. A .cepmseata.live. ot ~ eompanyanda. Jepxeseitatfveofthe .. 
Union. shall meet witbin five (5) calendar days .oftheIeceipt of the list ',andsflal1.· 

· a1ttinateIY.Strlke~ (2) aames from the list,. the party to stIilce first ID be seiei:ted by 
loL 'lbefiftb remaining pemn,shall thereupon be selected as the impartial ubitxator. . 

' ... 
',:. : 



.. , '. '. 

• .. ,-
"~ . 

.' 
,,', ' ' t " '. " 

, . . ... 

.. -..... , 
. -r 

. ~ '. 

. , 

, . , 

SectiQn B. ',' 

Vrltbin·ten (10) calCndar'days 3fter ~ ~ofthe jrl,itr.ltor,the pames shin,~ , , 
, ' into a submjssiOD agzeementwbich' sbalI cleady SIate·the atbitIable i3sue or issues to be 
, decided.', If lite parties are UDab.Ie to agtee on a joint statement of the arbitrable issue or 

ismes tobe'decicled by the arbitmtor" the submission shall contain the written grievance', 
and the c&position of the same witfi the nalation that the parties cOuld not a"otee upon It " 

:subinission ~ent. ',. 

Sectioti C., .' 
...• 

"" .... ' 

. ..... 
:~ .:'.~ .. ",' 

, .' 
. .. ' . :..... . .'. " : , . 

" 'DUrmgtbe';h~;: ~, ~'StJiz ~":fan' oPPcntWllty ,tO~t'~ and' 
" argu!:I)ent, both Omt,ind ~i:ntiry~, the iInpartial. ubi~ ,will,.renper his ~ding, 

. ,' . 

, " ' and aWard' in: writiDg ,Witlml fiftec;n: ~ ,caJendar' days after the conclusiOn of the, " 
:,C '-"'~'-hearh:lg; ','!be: c!edrum of !hi: impaitiallIbJtEatorihan be final.and binding ,'l'be",' 
, ';impIU:tialarbitratot:'sbaII have Do mithodtylli modify, amend,:rev.ise; add to. or stibtrict· '. 

" from any of the terms orConditici;llSofthe'AgreemenL ,~':" ", , ," ' ',' . . '. .'.' .' . 
" , . ' '., . , ..' . . " &'rtlnii D ... ..• ~:., '.: " 

' .. ", 

:> ' ne feeS'of !heim. md~~'~;including ~nniPt; if clcimabl~ 'Of 
", ., , "any '1Ibitr3tioit proc"">1ing ,3&al1 be bameeql!ally by.t=. CoID,PIIriy and ,thetTaion except' , 

',;":' that each party ahaIlpay. the 'fees at: its own COIJIISel or ~ If an employee , " 
" 'williess is called by the Company, tJie Compimywill:iehnbarsellim tbr tinleIost at his '. : 

. " , "', reguIar:Sflaight time ,base ~ ,If anempIaya: witn= is, called by the ,Union or if an ,; " , 
, , ',' employee grlmnt is, ~t at the hearing, thetTDion' will teimbme.such personnel 

,for time lost.·. ' . . . .' ' 
: : .: 

." .. 
~;. :.': .' .. ' '. .. "... . 

". .. :." . . . . -
.~,:".:~ .. " ~~"-:-:' :·"·~~f'::-,,. -" ',....-~ARTrq ~x -~.rrARt LEAVE··, :~~,.,:":--:,-~"::;",,,;,<~, '", '-::7:~7'~:"- ' 

:" .:" ... ".,' srion A· ':"~.' .' " ... :.' : ...... ~...... ., " .-:" .': ": ' .. ' '. . , .. 

. '., Eiliploy~;i~~gthe ~Or~'~Red:~S3;'Or,O~colribat renei' , 
'service orconsCripteciclviI, service of the United Slates. during the life of, this" 
, Agreement will be placed in miIitiIy !eave'c# absence in acccrdance with the provisions . 
of !be Uaivet¢ Military Training and Senice Act,'and.wiIl retain Ih#r. seni~ .while' 

. _ in such RtYii:e and' be retuTIled !O their fanner positions upon hoitoIable di3clmge from 
•. serVic:e;.l'tovicieci'tbeY are physially ind meul3lly capable ohOIiing. .' , . . . .' ~ . ~ .. . . '. 

" ,", 

.. 
r--. An' employee appiying for l~, Uilder this ~cIe~ live' the Company a ten (10) 

-.' wor:k:ing days' notice prior 10· his. Oteporting date, if possible. 

'. " , . 

: .' 

' ... 



..... . " " 'II •. 0 ,~" .' , ' ., ...•. r: . 

. -.. . . ..... .. ~ '. ". 
, 

" . . '. . . . , . 
. . 

. '.;': 

Section A,' .' .,' . 

. After' one (1) year I.!er'iice, emptoy= may be. granted. leaves ~ absence not 
· . <exceeding one(l) year. Such leave of absence'mat be granted. for restotation of 
· ; .. health, med"lCal, delital or other In:atin=t, matemity leave, or employmezlt by the: 
· . UDi~ and shall not prejud"u:e .seniority $Ia!IIS for pwposo=s of Jayoff.s and m::ills. . : . 

, . ,.' 

.: , 
". ' . ; .' .' .... 

·.A·IeiVeof~=·~·~ ~~'~~be"~~cJered empi~t··timefor· .... 

. ' .. 
seniority.. For. example, an: employr,e 'worla c:ontinllOUSly for:' one (1) year and is 

. ..panted a thirty (30) day leave of absence without pay. When the empioyee :etu1'II$ to . 

work, .fI:e bas one (1) yearueniorlty. .' .: ." .' . .... . 
. ' . ' .. '.' ',' ,. . 

.' no 

. . " :' .... ' ". . . .. ' .' . 
. ,.' '.' 

"UpOn retUm·from.~:leave:OUlisence,.ihe·~wDibe· ~~ to~ far.~ .' 
: he.cai:I.qualify in hisjob dassificati"ir on the basfsofreDiority". .... ..... . ' 

..... 

r' .. ' 
' ... 

"'.$," ·.Altyemp1oYee·who ~ rnPuuuI;'~loyinent withOut ~.of thecOmpaily 
· : while on. leave of absence sfiaIl be.aubjecttOdiscbaJ:ge. . . . .. ' 

,Si;ctfQn It .: . ., 

.... ' Al11eaVe.s~r"~·~·be aPPHedfurin wrltingmd if gmittedln~be ~ted in·:': .. '. 
:;,.' -·:;:w.rilingbYtheCompanj:;·'·· .... . . ..... -- .... : ., .-.-...... , ...... ,. 

:' :'. :' . ':. Section F. :,. " .. 
'.~ . 

' .. " .' ··.Anl~eSof ~_ ·sfr1·~.iora ~~gni.,.,i·~~flime,1nd an ~plOyee 
. may.mum to work ~tban·the ~fic:anydeUgn..ndate f91".his IeI1im only with .. 

the consent of the Company." '. ..' . .... . . 

i' .... 

", 

: .•. 

' . . . . ,.. .. ·ARTICLE·Xix· SHOP:s lpviARns' , 
'. . .... 

. •.... :. ·~'S~tion·A:.··· .......• 
.' .. ' 

. " :::" 

.Shop~~ 'ShaIlbe' t{aign~'~ by'the Union from !fie group he~she is 'to . 
'represent,' and the Union wiD. notiCy·lhe Company' in wrlting of the dUly designa!P4 
shop steward at the Base ·with. a copy 'of said notifi,cation. to be sent to !he COinpanY's 
home office •. 

13 
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. ',., ~ 

. ',R_'_' ••• . .. . . ~ '. .. .. 
'.. '. > . 

'. ('. 
...... 

. : , . 

-": 

. ' .. 

.... 

.' 

' .. . " . 

. MonB,· .' ... :: . 

The shoP ~ihannot~ with ~~'of~'~~or direct·any· . 
work. of any" employee, bat may advUe. the Conlpany of my violations of the .' • 
Agreement and also. noCify the employee pa:rticipaIing the:reia. . . 

SeCtionC •. " .' 
. ", '. .. .-: . '. :-

. . .. .... :, .. .. '.. . ". -'. ', . .-. ' ...... :.' .:, .. : '. .-: ' .. ' .. ' •... ].. . .... . 
Prior to leavi11gthe wark area, the $hop steward. will mrae:stpeDDissioil.fi:Omthe' 

· supervisor which SllaIll10t be umeasonably !feair4. 'lbe:shop steward will not leave the . 
work area during IUSh 11ouI3. . . '. . " . '. 

'. . .'. . 
; . 

, . 

'. , 

. ·~··: .... 8estiqOD:· .. < .. ,-:_ . : ' .. : ~ ......... ' :~_ ...... _.;->_ .. _._.:n ... . 

. Shop ~tCwatdssh2i1.~=titted ';"tOP~t1'at~ facmt)";.to·~':~~t ': 
allowed by Jaw. .....>.. ,:'. .:.' . :' . " .. , '. . 

. '. 

." ..; .... ., .. . , 
' .. 

. . '., .. '. ' .. '. ~.' '. ..... . . :. . -" .' .:... .. : . . .' 

. A ·telephOne will be, made. ItVaiIiIble to the' Shop Steward fOr the pmposeof ..' 
eommunicatiJ1i with the Uaioil. Such .c:alls.wDl be placed at noc:ost to the Company. 

.. ' . ~. . . ..' 
. . 

. ' . ARTiCt:EtW -FFirWoDS.· .. 

An einploYee. is'~ed~ tJwod:fornotIess'~ four (4)c:ontDiuous.iIoUrsOiia ',< .' .' 

.'. 

- . 

shift shan beentitIed to·one.ten:(1O) minuteunscblidu1ed RSt perlOd during such Shi,ft, .. , .•...... 
with ~ from their .immedmre supervisor •• The reSt pcirlod.sballnot be ta.ken. at , '. ..•.. . ,'. ..' .'. 
thebeginning'or end. of theemplo,.ee'J·sbffi:, nor SIian it be.iContiJiuatioiiof,the'""C"'~-~--:-:"""--.-·­
employee's luncn·pedod. The rest perlcdlhall.be" r:ala:rias Dear as, possible to the:. '.' '.' .... ,. , 
middle of each' wOrk pedod that exceeds four (4)' hom, . but man not be. taken Ciming .. :. . .. . 
rush h9urs. Foreacl1 additioaaI !oar (4)hoaa an emp1~ is sc:fIeduIed. to ,,"Uk, they.... ...• 
shall be entitled to one fen (~O) minUte 1IIISCfIeduled. restperlod clurlng such '.period 'of. 
time.' In..no event Shan my employee be en.titled· to more than ~. (2) fen. (10) minute 

.' RSt periods per eight (8) hour~. . ' 
. ' , " . 

..... ' . 

,': . .' .' ', .. 

- . ;." 
. ,' . . '. ..: 

.. . 

· ~ihe ~t of i xedudioa of foI-ces,: the ~. Wm.give reaSonable 'notiCe 'of , ... ' . .... . 
Jayoff;Under the circumstances •. to the' employees with the kastseniorit;y,. and will. 

· . recall employees in the IeVeISe Order, such senioritY to 'be by job classification. No . 
new employees'will be hiIed until.an qualified Iaid~ff employees have been recalled 
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Section 1. 

. . . 
. ~ .. ' 

ARTICLE XV ~WAGFS. 

. .' ,.' 

. .•. 
' . . . 

. . '. 

The-~eduI~ ofdrective w2geialeslndjo!"clnrifi~o;U 'f~ ~ioyeesisse: forth in :. 
the applicable ~ add'endum hereto.. . . . :' . ,,: . 

. ,'. 

SectioU·Z. , .. , -'" . 

. ~l~v.iri ~. ~~. on~·~~. ~th)~·~.iat ~o~~' ~ih';' aitd,i€. 
. either day faU3' on a holid3.y Or. a weekend,. the toJIowing business' day· will be the 

.payday;... ..... 

. ~. 
. ' . ... ':' . ... , . .. .... '.' . ':. . .... . 

• ','" . I'· ..". :. • ~. '. '. .: 

". . .. . . ' ...... :.:." .' ~"~'. '. ...• . ~" .. ': . . .... :' .. 

.... ihlsArtideis'~ to. ~e ihe~'~:~ to·~ a~b;id.iarcC~~·. 
: ,'. 

. overtime. '.'Ibis Article· man :Jlot be. CUUS11aed as' a ~ora limitation. oil. the' . 
. r' hours ol'!Ork per day or per week or as llmiting the EIght of the Company. tomablish . 

", . . and change the I11lJl1ber of sllifb, .the stminganif endlng:tfme_of shifa, md the number. 
':/:i' Ofhoursofwarlcperday;orper week. . ,.. '.. . 

. . ' 

. ...... ':sectfrmE -: .',' . '.' . 
...... ' 

". ' .. '. '. -'.( . . . . ' . . . 
'. : . , ...... . 

" ."~' . ". . 

An. .empl~'.s;'~ day- 'aba!i ~ :of-·a~4-houqi~iodt.egl"ilirigwiththe 
employee" Sched1iled starting time,. An employee's ~lIol1 week" is defined: as seVen. 
(1) cOOseeutM paytOn days beginllingSlIl1day OO:Ol·A.M. mid ending saturday 11:59 .. 

.' : ' . 

'. ". 

. :' _" ""'.'" . P.M. . .. .' .. '" ,. ", .. "".:_".: , ......... __ .-:-: • .-:..,._:..... .• .., .-: .. ..:.-,-:....-:-.. ~, .... , .. --: ___ .:_--. --:.,,:.,, __ .. ,;;;, ';:--_";"""':,:"",:_..,.:. 
. -. 

. i';:' 

~ . , , ... . '. . ' .. ' . ,< . 
. ..... $fSj'qn.C" ..... :: .. " _ .... ~.:.... ';.' ":' .... '" .... . ... ::~ .. 

.... ': ............ ~ ... ~.: . :' ........ ,; ............... ~. : .. ; .... ~. ' ... ': . 
When . the Company detemliiles· 1bat 'work Diust .be clone On: oveitime, . It"wiIl be 
authorized)n advance byasupernsor. The Company.will give as. much notice of . 
overtime as praCticable. . Overtime work . will-. be distn'buted among the: employees - . 
qualifjecr to ~ol1n the work ntmsil:a!iIlgavertime as eqtJil:ably as prac:tic:able. . . " .' . . ..... . " . 

..' . ~ ... ' 

'~:~.'>: .. -:. '.-". :,:.,.:.'.>--:.< ;:> .... ~:.::: .... :.:.: ..... ;:.... .... ,.-, .. 
'. Enipioyees sfJaIl ~pai4 for overtime hCJI!XS, ~Oxmi'as ronm:'A11 WorkperCormedby . 
. anemplojee in eXcess ·of,,(.forty) 40 hoUrs in .his paytOnwei:ksfJaIl be considered . 
. ' overtime and will ~ paid for at one and one-balf (land 'll2)times.lheemployee', 

regular rate.. Work in excess' of (e.g .. holiday flay, vacation :pay) 16 hours' in' any , 
calendar day will be paid at. One and one-half (1 112 times the employee'-'$ regular·me. . " . . . . 

. . .... 
. ....... . 

.. 

' .. ' ,; 

.' -

. '" 



'" 

. 
C' 

- . 

..... , 
. " 

. " 

, : 

. .', ".' 

; .," 

, " '. ' 

" 

:T'Jine paid ~ not actuaIIy w~~ not be corisideredu'time :wOi:ked for'the . . 

putpOSe of caIcuIating weekly overtime. 
, " 

" 

.' -: 
srrctjOn 'E,' .. 

". . .. -' :. ":.' ." .-. . " .' .-.' " : . . ..' 
, 'I1lere shall be no chipJicalioit orpyxamjcfiag of cveriime.;: ' ' 

. . .. . . 

'Man'F., '. ,." "" 

: . , ~ i:mp~ ~~ ~woli'~'C:o~ ~'l!bi~~ day ~., 
. .... continue to .tei:etve overtime mtes !or all overtime so wod:ed. .. If,such overtiine work 

, '. ,pedod, c:On&ues sO tlIat its te:miDation mus, within eight '(s). hoors' prior, to his 
. . ' resumption, of wo;dc in 'the suci=eeding wo;dc day, he wilhec:e;-ie one and one-half(l1l2) 

'. ' '., ",tirileS his hoiirlfrate '0£ "for",aiI time 'worXecf 4aiiilg ~'next'legUIar work'Shift. ., --" ,... ,pay,. . 
": . The Company may, however, cIim:t an employee to repOrt for wo;dc'aftIi:r .rece.Mng' 

.. ',eight. (8) .hotixs·rest,;·;md if suCh rest perlod mends intothe'emp!oyee'ueguJarshift 
" ,', h~ 'he wilh=ve no 1OS3 inhiutraIgh!: time base. ofpay.. :: :', " .... . . ., .. 

. '. - .' 
" -,' 

.... 

··&mgnA. .. ". 
.' .' " .. . 

. . . ." 

.. 
,', '.' '. , Empl~ ~ ~ ~it-ded'~~'~:~ ~Min'the~ed Addendum: ' , . ,' ... 

.. .. . .:. .. . 
", .. . , 

", ...... -' ,."." :. .: ", :.". > .. '-:' 
. .. ' :.; ' .. , .:.' .. , .. . "... . .' . --, .. 

. . ' :.. .-' 

./'" V~Ons wiIln6t be'accwn~'i~~,~' ~yeu, i1~t t3Ice!tb~ to~k.Ifthe 
, Company consents, the employee may elect nat to taIce his'vacation,.in wbichcase he 

will, ~ pay inJieu 'thereof, on theannivetsaIj date~!, bis' employment. The 
, " 

, .' ,16,' 

.' , 

.. ", 



. . • ..,;' -.' , . 
",',,' .: _.' e' •.• 

. ~ . . 

. .' ....... '(" .... : .'. ~~ ',' 

.,.: ...... \ 
.. ' .::} 

empl~ im.y take his vacation in'~ thai! 'ond segment d the ~ consent of ..... . 
. the Company. . ., 

..... -
. . . . 

·.Section C. ~ .. . . 
' .. 

.: .. " .. ' : 
.... 

'. ~ . " . . .... "". ' . 

. . .VaCations w.i!l~' ~ at t!mei.- C!esiRd' b).'~oyees in ~ of !heir ~~. ". , 
: within ~ work SfDfts, .but the fiml right as to .allotment atid· schec:lizIiDg Of vacation 

...... pe;rlOds isieserved. to· the Company iii order to asSure. 'the :orderJy.opez3tion,of1ts.. ...: .. 
. business. Except in. ,caSes '0( emergency, a vacation periOd. once assigned will 'Dofbe' . 
cani:ded by the Company e:tce,pt.wi!h".tbe agreement of.the einployee. .' -: '. '. , . 

'. . -'. . '. . '. '.' .' 
. : " 

.&msmE.' 
, . .. ",". 

. :" ..... ' .. ~ ", .: --: . .' . 
. ";" .... 

. 
.. ', 

. " 

Y" ' Tempomy:iayofr.s. or leaves o!~ceduriD,the year w.ill Dintemq,tlhe cOntintdty 
. .' of ~ rar the pUtpose of dfpnmtr far vaca!1on.; Such lajofEi ar ~ of absence 

' .... ;.:- .' sb.aD. however, be coa;lIttd toWl1d!be ~ year fOr each.ncatjm perlocL , 
" '.' .' . . ' . 

'", ,". "' . '. ~ . :.': . ", . 
"', .. . , ... ;. 

, .' AimCLEXlX;' HOT·mArs 
. .' . 

. :.: Secru"," At', . . 

.' ". 

.. 

~'-' .. ,"~ :e:olidaYstOr~~cII'~~:~becixn~at~hoi1I1y~~olFr::'-c:~~~"'" 
'&Ie ref forth in:. the altl!t:lJed Addfindum.: In c:olilputing the Il1Imber of hours rar wbich .' ., ' . 

. , '. • ~einptoyee .iSentitled ro compensation, thep1opoitionw~ the 'average inunberof ........ . 
hoiuswOr.kecl by ~':empIoyee duting the preceding normal winX.weelc be3r5 to forty . 

..•. ' .. (40) 'hours Sban be applied to 'eight (8) hmto deienninethe nUmber of paid hours 
saidemplojee is entitled to receive. For example, if an CriIployee.warked tbirty (30) .• 

'. :.hours during the.nmmal work week preceding the holiday week. hisboliday pay would 
be' computed.by taking 3/4(30140) eight (8) hoUrs' and multiplying the RSUlting six (6) . 

. . hours by his·houxiy.base rate o1pay •. ThetemJ -nacDal Worlc week, - asu:d in tbiS 
, . ; '. Sectioil,. ShaIl,tefer.to the wed: prior. aild closest.tO !he.week during wbich !he holiday 
~'.~ Occuts.~.'·" .:. '. . . , 

..... 
• 

, ", 

. ,', 

.', . 

I
· 

.' . 
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• 

... " 

'. .. , . 

-':. . 

. ' 
.. Set;tionB; 

Any~perfoxxiled oiI a holiday wiiI be paid at theempIoyee'nquIar tate ofFl in 
addition to the holiday Fl. , If any at !he nazned holidays faIl, on a non-wtldcing day; , 
the employees sh3ll either observe the holidai on !he tonowiJig worlcing day or,shall 

, 'receiVe,pay for tbeir nmmal compe:tWion for,worltpetf'o.med. " 

,'-Woue,-
~ , .... ,' : Inth~' event'iIiitt ~·Of~~ ~~'~~ ~'~P~'s~,tbe: 

, , employee ~ m=¥e an addfficxial clay of paid ft9Ition,' uuIes3theempIoyee and the, 
',,' Company agree in WIitmilhat he may Ra:fve N in lieu thereof. ,,' . : " , 

" ..... .,', 
:.. ...~ .... 

" -,' .. 

. .. . . ". .." .. 

SectiOn p,' .. ' .' 

'.'~1he&~ ~~·on ~,'shift'C7J1IL~~~;.:~,~,-,~~~~- .,q, •• ;,-_. 

" seelc quaUfied voluntee:s rot sach work;', If the:e ,lie not enoUgh vohmteerl' for~cl1. ' 
" work, the Company shall. seiect qualified emploJeeS in reVerse seriiorlty to pIoteet the' , 

work to be pe!.foun.ed., However, if too many employees yolv;nteer',the Company shall ' 
, ~ qualified employeedi Order to perform.!hework " , " , , " , , 

. , 
Sedig'nE" 

'In orderr~:~'~tOYee·'ta~y'~;;;'~.~ h~iiday,he'must hrie ~nis":', 
xeguIar.lySchedaIed wmk day inunediate1nlte,.,:c!jng the holiday, and IUs xeguIar1y, 
sched~work day immediately followiDg the-,llOJiday;, unless ,cru:u:sed by'zeason of ' 
illness, or other good cause. ' '. 

' ... 

~ ~;." .; .'1", ' 
.... : 

. . ~ 

AR11QJjm;. SIct LwiE ' 
All empI~~ ~r the: Cmitpany sbn,be enIitIed '~' paid siCk ka-ve, as set faith in the' ," 
a• .... _ .. _ .... "J-d"_ ' , '.,,'., ,,'. " , 

,UiIi\iI&QJ. 1UWw.. ,WOUh . . ' " .' ' • 

•..•. ... 

, ARTiCLE m:. PENSION ": .. :' ',-': ' .. 

. , , 

f8 " 

" . 



., 

, . 

.> ,.' r--__ . __ " 
" ." ,.~' ,..,. ," .. ' 

, 
• • ,.. • to _ .. 

'. , 

. ARTlCt.E XxIII -lNDMDtrAL 'CONTRACTS . 

. No emploYee man 'be ~ or aiIOWed- to entermtti any.individual c:Ontr.!.<:t or 
· . agreement· with the Company conc:eming the. conditions of employment. contained '. herem. '. '. . . '. ;. '. . 

• 
" "', 

, ,'" 
',:, ':. '...', ~ .. 

· SecliQn' A. .' 
' ... : '. 

.' 

Dumig the'fenn'OC'Udis .~~ ~Uafcir/~~·8irt&"_· engage .~, 
. sanction or asSist· in. any work stoppage, striJIe .~ slow-down of operations. '.' . 

. '. 
':.4.: ',Sedi9n'B; ~:~~'._:' .:~.~-""", .. ,."",~",:,,~~,-.~.~ ';". ~:~ '.'. .. 

, .,' . . 

'.~ the tenri'o('thu"~eri~ the:ci;~"srmn~~ 'pemm or mPie in 
ally kx:Jc:Dut Of its employees..·· . '.. ' ... 

'. . 
, ~, ;: .;. '~. 

Se.ct!on c.' " ". . . 
. ne· .com~,~· .~rliht to.~ ~ o~~nneany emptoF '. 
· taking part in any violation of Ibis provision of t&c Ag=ment. . . 

, .', . 

" .~' .. '.' , ... 
" " , " 

,', .. 

· An empi~·in.iiued durlng' w~riiu,h~shan:r=ve t&e.zest OfthecmYoff' Without ... 
· . loss of pay , pmvicledtbat the injuties' are such IIiat a dOctor orders the employee not to .' . . 

........ return towork.~SIich time off shall not be charged agaimt the .. employee" a:j:umnIaied '·';~:""~~·;"'c;,~.,:· ',' 
·sick lea:ve,; . ~',: .' '.' .' • . .... . .. '. .'. :.. ;; .:' . . 

," '-, 
' ... ':';"., 

.... ·AIriIciE·xXvr~~~····. 
, . . .' 

'" " 

'TIle:U~On:~tocoO~ Vrith the·eompany in ill inat&:rs requited. by tlieUafted . 
. Srates Govemment; and the·Union reccgDizes that the tmns and .conditioDs.Of .. the 

.... Agn:ement i:e Subje:it toc:crtain 1OVmllgn. pdnrities. which . the::. United .Slates· 
.•.. Ooveinment milyexercise'. "The uaiDa Igri=' that.any actiOns taken.by the :Compi.ay .. 
· pummnt to , .tequirement of the ,United ~Im:! ,Govemmeutshall not constitute a, breach 

of this Agreement.. Nothing· in lbis'Agxeement shan be'Construed to' Prevent the 
.. Company fIOm .unDateiany cbangmgany termandconditionoI ~loyment 

established by this contract or otherwise where InuUediate change is requUedby the 
United State$ ·Government.. The CompaIiy'w:il1, however'. negotiate YIith the Union 
ccnCeming the effects of any such cbangc. . . . 

19 
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ARTICLE xxyrr - GENERAL 
~ : 

Section-A. " 

..... 

:~ . .' .. ,',_'HmB, 
.. ,: .' : .. ., 

.' .. 
. .,' 

'. : in ~ event~ ~ O{thilI ~.fs decIareii~ by miycomPetent coart 
.. . or gO;emmentaI. agency on want of cxistInI cr fUture' JegislariOn, such Jnvalldaffon 
. : . , . "" 'shall not affect the remainjni.~ns.en: this Agieement and the localAddendum. 

. , 

····.·.Sr#j!mC .,. 
. . '. '. 

.' " 
. ..::. 

" " 

. :~ . 
..... 

...... .' ~. • w 

&1 ~ ,JeUingthC.~ .ct the Company' .~ . Upon.' '~. frOm the . 
employ=, be fimrimed Witli I. letter IettiIIg fOIth theeompimy'" recotdOf JUs job 

. c:lamficatiOll, stating hiS1ength of IetVic:e alief toeg:innini' and end"mg.rate of p;ry. . 
" .. '. 

-"", :. . 
~:.;~L.}:, ' . Section Pe '. .... ': ':, . ' " 

.. 

. I· .... ,. BrnpIOyee$ ~the .. seniceof~e.~ ~beiequjied tD~a~h#cai .' ' .. 

I
I, .. :examinal:ion specifietibY the ComPany •. AI1j time tIierafter, memployee may be ,. . .' 
,subjected to further physical e:x2miDati~ during .the come of his . employment Or .. ... 
! ..... .m:all to se:vic:e aitedayt)ff or lave ~fabsence . ' .. 

... 

. .••. _ .. ->.-, .•. ,..:.., •• - -,' .-..... -,: .. ~-.,~ ..... 

'. 

-: .. 
Th~.C~Yshall~:~&oam ~at. each Wtrfor.~bYtlieUnion. .. ' . -. . .' .'." . '" . 

. ,"': . 
ss:ctiOn P, . :., '" . 

'. . 

~". ~.' 

" : 

. ',' .. 
'" 



. . . ,.:' ", ( .' . . , 

I, '. 
.:. ,. --- ... -... 

- ":,:.~.',"!' ~~: 
. . 

I . -'';' , . 
c'" • 

~". -,. 
,,' ", ,,\ 

, .. ," 

"., " . . . . 
, ... ' 

ARliop xxym. MANAGEMENT RIcrirrs 

SfSio'n A. 

, , EXcePt to·the ~t explicitly and explessIy ~ by a. written provision oithlS . ·Con. the Company reserves and reIains, solely and-.exclusively, in of its comr.nOll-' 
. law rightS to control, 'Manage and.operaIe the bminMs, as such lights e:dttei:I prior to' . 
, the Union becomiDgthe representative of the employees in the bargaining' Wlit. Nei~ 
, the flIilure, of t/1e ,Company to exercise any power, tiDicticm, authority or light resexved 

. or retained by it, nor. the exercise Of any power, function,. authority or light in, a· : 
. "particular WaY, sliall. be deemed a waiver .by·the . Company to exercise auch power,' " 

.' . " ." function, ~ or light, or 10 preclude'the Company frori1 ex~g the same in', ' 
" . some other wayilot .In .confliCt with !he writieu ,ji.tovisioos of thia Contract.. . .' " , 

;":'_'M" ~"" ~.'"' ~., .~'. ".~:, ___ ,., .. " "., ";' ",;' 
; ',; SectionB; . . . . ,". 

" :~. 'm~:~ liY'k:·m..ij,s':~ cif:~e·rrghl., ~i~bythe'~Y:~' '. ' 
determine iUd ~ . the. folIowiDg:' lights:, ~tIie faIl ~ntrol, management .and· . 

, opet;ation of its lmsiness and ~pIant;.the light to .establish practicesaud jitucedares for 
the conduct: of the busin..;s; the determination and scope Of its activities, its customers,' ' 

f~ .. the pxad~ to beso1d,~ Or mauuf"actured, .and the~ods ~ th~; 
. ,'. ~. '. tJiesc:hecluling of opemions and worlc: hoars, ~, and sIIift& of opemiOD, including, 
:, :.1 :: overtime; the ioc:ation. si=,aild namber at an plants, departments or JIWl1JfJ.cturing. • 

~'''.' . ,facilities; the .:detemIina.t!on Of, ~ and c:fIancter.Of iIm:nIDIy; the deteimina.tion, of 
>' ,',financial palicy,. inclilding accouilting -pIocedures; pd<:es Of goods' sold. aud ~mer,. ' 

. relations; the c:letermmatfan ofmateriW. p'arts,praducts, .. seryices, mac:hfne.ty. arid . 
o em to be """";-'liliIized. or discontiimCd and the la: t and' scheduling' eqmpm , --l--'. ' ., ~ 

, . , ' 

.-. 

. " 

- , ' , ,theieof; the cietenmnatfon, of quality' and production standards; the light to introduce ' 
. DeW, improVed or diffe:ent production, maiiltenal!ce,cf4trlbutiOJi prOcedures, methOds,';, " . 

. . c. n°ri' .~~ 0 --.I 0 t --'- th _ .... - 10 . . :.- ." -, .prccesses-, .• aC! Les, .~_l' .. serYlces ...... eqmpmen or. to. ........... 0 er ........ ges ... ,_ .. - -,'-~,=---:- , 
:' . '. ' promote efficiency, Or 10 maI!:e' technological c:Ilanges; the light to maintain order, .. 
"~. ' .. discipline, effic:ieni:yand Safety; and enforce.1'Ii1es and .tegnbtlon:i·per13ining ·theIeto;. ' 

. ., ... tIu: rigfit, to cIetermiDC the .amoUnt ot ~ai:Cded; the light to layoff, promote or . 

. ttamfer empl~ (teriJpomily 'or .perma!lCntly);' tile. light to discipline, suspend; 
, '. ~ote or terminate eaiployees for just cause; the iight to4etermine the number of . 
, . '.employees in any department,.· cla.mfication ,Or. divisiOn tbereof,theusignment . of, 
,. duties· thereto .. the.hours 10 be. 'wod:ed.ln any day, Week at shift. the maMingof' , ' 

. .,' . ,.equipment, ind the right to i:hazige, lncrease or 1Edui:e the. same; the right 10 zequire. . .' 
" 'employees,upon' just cause, IDIalIZ phY3ical exaii.jnatjom ar 4rugiaIcohoHests is '. 
" .... ,required by federal iegu!atioriby a. physician oi: iaboatoty designated by the Company; : 
, 'and to .rely on such tests and ~oos to cletennirie the.capacity 10. perfonn . . .. . " . . 

.' 
'.' 

, " .. 
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• 'p • ...•.. . . , :' . ' .. ; ' ...... . 

" . ',' ,~ ..... •... ..' .:: " '.' .' ", 

" 

. .... . ' .. ':., ... ' 
. ~ . .' . ' . 

. '" . ~'1. .,. " .• : .. 
.'. ' . 

'. '.' .' . , . ... 
". '. . ... : 

't . . .• . ..' .' ..' . . . ....., ~ ...• '., 

assigned tasleS';. the' right ·ta direct· .end cantral the warle:' 'farces, 
inC'luding, but. b:y, no . means U.mitad .ta, being tlie saie Judge aF' . 

. ': .... ~ appliaants Far' 'empla:yment, theirqualiFicatians. fitness in. hiring 
al'" tra!'1.Fer ar. reFusal to hi.re;· .the ,daterlliinat.ian liS to whera ar . 
,whe.", treinlng ern· _ ,pertic"lI,r aperatian .ar .:Job.i.·.required,·,haw· mu,ch 

. t.r.inine i. r,ec;u.1recf lind the rIght tc. retraIn emplc:yees • . ' 

: .... 

.' .. ..... . ; ... " .. ' 
' . . ' .... . .... ':: .... 

. .; . .' . 
; , . . '.' .' 

An:ydlspute:irc to ,.whether· any matter;,b saveri,ed'b:y this /oIenagement: . 
. nlsht. Article' ehall be .ubject to' .the Sl-ievllnce ·.and .• rbltratlaM'· . 
pracedures aF thl. Agreement.. . ." ..' ..' 

. .' ... :' '. "':'.:::: .• :~~ ... '."~"; .. ' ~~: ......... :.,.:: .. ; ~. .:~. 
~ ..... ' ..... . '., '" .. 

ARna.!i xXDc '- DlJAATrDN .: .. , .. ' ... ' , 
. .... 

.' .... :. .'., . 

'. :. ' .. ; .' ',. 
,Sectlarl'-A; ". .', ..... 

...... .. .' . :.:, ...... :':;":"~'_ ,,' .' .... :.~ ... : ........ :..8: ...... : ::.~ .. : '~':,"::~.' :.i.:.:~ ':":~' ;,;~.~;"~~7'.-.~ . -. .' ... ~;'-:,:;...'-:">' ._." .. ' ..... , " ...... ' 
Thlir:AsreeiteiTt- IiheU:. became .f,Fei:i'i:lve· :·Octabiir:,1., 1991' end: .. shIilI 'can- " .• 
tlnue 1M', full' flaree lI;"d. ·ef'Fect'.thr.augh :geptembe"·30,,19S4:.endahall'. '. : ", :: . 

. ' renewltlial" .• ach eucce_lvll' ,:year·,th.r •• ft.to",-unleaeirr·ltten·natice ',:> ': . 
. . : cf" en ,.int.nd.d change i. •• rved in: .-cccrdiance. "w 1 th :th. Lebar ',Manege;;', '::'..:. ' 

ment Reletiana Act, Jla elDended,;'tiy, IIlth.,.· p.toty h.rllto .t',l •• at'. '>,'-" 
.1xty (so) de:ye b~"nat·<mar. tl1l1n niri.ty C90.l.':d8:ya pr.1or ta,tht'- ter-· .. ' '" .... 
minaticn 'date .af' the cantract •. ,. . " ..•. : . .' "'. 

'. .' . . . . .':' . '.. . 
. ." ,;,-:.:.... . - .. . . ....., .. . ~ . . ". 

1'.~sec1:1cn 6'. "":""~" ,':., .. ', ':,:':,:','> .... 0;..:/, .... ',.,: ... ::'" ':: . ' .> 
'~,~.:;:.·'F"at- the, purpase cf':neEfat1atlng ,ch.nelli.· ,1"-· wag.s,' 'group' insurance ." .. 

. cantrlbutl.o"s" .1ciC leeve, .Vllcatian end hcilld.-:y.; e. well : ••. ch.ng· ••... , .',,' 
In ar' the Intraductlon ,af new FrInge t,-.rlllf'it "J"aEfreIllS!l', the .p.,.,:l:1 ••..... ' ' 
."all· me.t an c,r' abi;!ut' Februar:y :1st ,cFeacheant'r.ct year., IF, ·th.·· .. ', ",', 
patoti •• are unable .ta r •• eh .agrelllDent b:y Apr-il··1.of".ech:yeer,· .-ithe./". 
'party, ma:yternrinete .'this Agreement' upan', ten .(.10) d.y.: irrl1i:ten notic. ,;:,;. , 

::100, the; a't.".r ·part:t:_. ", :, ::" .. ,'. ' . '", .. .-,,,:,:,:,, 

. 
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.:_ ... : ~-: :~. H::_:' .. :~~;' .• ~ ... '. ~'::'~.·":.':;":·::H':'·'-::~.i.~ ... ~::.-··' '. .:.,- .. ~-":"""..;....:"'.":'--=-.r:- -' . '. ." .--........... . 

:.: ': .: '.; '.' .~ .) '~:", . 
..... . _._, ..... , ............. :?1J: .. 

'." . 

I, ' . 
. r--. ": 
i' . 
, 

- " 

.... 

.. ' 

.,.' 

;.: .. 

-' 
.: . :.: . 

" 

i, .... : .' 

.. 
~ .. 

': . 

. ::: :.: . 

' ... : 

'0 , 

. '. 
' .. 

.' :. ... .' 
' ... -'. '. ":. 

-. ". ." . ' .' : .•.•. .•. ' ' .. 
• ,'.- p .... :: .' :. 

~ .... 
. ....... : 

.' ~ .... ~ .. " .. ~.:: .' 

" ... 

.' . . . . 

' .. 
...... '. 

.... 

. " : '., 

" .. 
' .. :.' ' 

.,. 

.. - .' . . ':' . . . ...... . . ., .. 
.' .' 

. . }. ~ 

. ' .. ': ........ '-. : . 
'.;- " 

'. ':. :.' 
, - . ........ ' 

'. ' . ~ . 

" ' ~', : '~. :. : . : ..... . 
. . :: ........ , ..... '" 

.... ..~ ':" . ~ 
'. ~. . . 

" . 22'. 

.... 
':.' . , 

.... .- ..... 

. : . , ..... . 

": .. ,':' 

.' 

" .. 
. ;.' ~ . ..' . ~-. 

. .. : ..... 

. ." 
" 

t· '::,':- :., .:;':' 

· . ' .. ' 

..... , ..... 
.. ~ . 

~ '., 
". :,' 

..... " 

...... . ., ... , ' . 
...... 

.' , .. ' ; .... '.':" . 

'~' .. / 
".' '; . '.' .. .. ' ... 

"'. 

· , .. ". 

(,~.~ . 

· ' . ' ,-t;l • . fI- . 

. .... 



M00027-02-C-OOOl 

ATTACHMENT X 

MEMORANDA OF UNDERSTANDING 

USMC AND DEFENSE SUPPLY CENTER­
PIDLADELPHIA 

USMC AND COMMITTEE FOR PURCHASE FROM 
PEOPLE WHO ARE BLIND OR SEVERELY 

DISABLED 



M00027-02-C-OOOl 

In order to view the document(s) cited above in electronic format 
follow the instructions below to access the documents on the 
Headquarters, Marine Corps website. You will also need to 
have Acrobat Reader software on your machine in order to 
open the files on the website. 

Click on the site below. When you reach the 
screen that says "Welcome to Management and 
Oversight Branch" click on "Other Documents" Tab 
located above those words. If the Tab bar is not 
immediately visible on the screen place the pointer above the 
"Welcome" and hold down the left mouse button and drag it 
downward. This should bring up the tab bar. Once you see 
the tab bar double click the "Other Documents" tab. This 
should bring up the list of hyperlinked documents. Select 
"Attachment X-MOU-EC-Links". This will bring up the icons for 
each document. 

http://www.hgmc.usmc.miIlLBWeb.nsfiMainB?OpenFrameset 

.. \Linked documents\AT X-MOU-EC-WC.pdf 
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DE ~.li'Olt ~cnSE DON PBOPU 

eo AD SI.Jlm ,OR SEVEDI,Y IlIDBLED 
DGUIlmG 
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~ ,Ll:S!t' t:IHDD DE oJAVI!t'S-DG!!!J'lI.-o'IlA:!AC!t' 

1. The' pw:pose of, this Memor~dum of tJnc:l~standing is to' document 
agreement en a framework fer the acquisitien of Marine Cerps foed 
seJ:V'ice requlrements under the Javits-Wagner-O'Day '(JWOD).,Program~ in 

,erder' to' facilitate the regienalization ef Marine Corps food service 
, ,eonuaets. ' ' .: .,'," , " . . .. . .' 

2. The Marine Corps ,acquisition 'plan consolidates' current' food, 
service cenuaeting inte,.two reqienal efferts, with- one cenuaet for, 

-,,' East Ceast bases and 'ene cenuaet' for West Coast bases. The Marine 
Corps is now in the final precesS' of drafting the statements of work 
and antic,ipates that the solicitatiens, will, be released prier. to' 
1 Nevember 1999, with a target award date of lS Jane 2000 fO,r both 
eoIiuaets, and perfo=ance,schedul.ed:.te begin l' Oetober' ,2000 •. 

3. In, order to' .finalize clear' statements'of Wo~k s,rl,tabie for 
campetitien, and to' assist efferors in their'efferts tedevelep 
realistic propesals, ·the Marine Cerps must articulate all GovertDi1ent 
requirements, to' include ·censuaints placed on efferers in fermulating 
their "subcentracting plans. The s,tatement,s, ef work =st make -clear to' 
efferers the ilumber and lecatiens ef messhall's which are ··set aside .en . 

. : ---.- .. ·_·the' Precurement List fer JWOD Nen-Profit Agendes -(NPAs),as-:-well- as·-,.--:-----
, . the nature of the services to' ,be perfe=ed by these agencies at each' 

"locatien", In doing So', we will stabilize this elementef ,the , 
. CcOmPetitive precess and,sueamline. eon~et management' fer',the 'life of. 
the initial regienal~cenuaets.' ' , ' 

4.,i:t is therefere agreed that 'the s.olicitatienS 'and, resultant 
centraCts will contain provisiens mandating that the messhalls'set 
forth on the attached list, with the asseciated types of services 
stated, will be set' as'ide to be subeontractedto JWOD NPAs. ,In 
adjii tion to the' nine messhalls, currently serviced, by JWOD NPAs, .the 
attac:bmeiit reflects the prespective placement ef nine mare·· Marine 
:Corps 'messhalls on the' Precurement List, fer' a tetal of l8 •. 

, , 



. , 

, . r -'" 5. It is· imderstood and agreed that the extent of the services to :be 
perfomed by the JWOO nonprofit agency at each site will :be detemined 
in conjunction with the 'Prime COntractor. At a mjnhmm, .messhalls 
listed on the attachment will have Mess Attendant functions perfomed 
by the JWOO nonprofit agency. When-the messhall, listed on the -
attachment has been placed on the Procurement List as a full food ' 
service location, those food preparation functio~t can be 
perfomed by . persons, with severe disabilities will be subcontracted ,to 

f) , ' . 
. ." 

. the nonprofit agency. Management responsibilities nomally associated 
with the teJ:lll full food service may, at the discretion of the prime, 
also' be subcontracted to the ~onprofit. agency. TheCOl!lmittee, in . 
consultation with NISli and. the Marine Co%ps, will resolve any conce.i:ns 
regarding the capabilities'of the nonprofit,agency. 

-. 
6. It is also' agreed that" 'should the Marine Co%ps desire additionai 
messhalls be placed under JWOO coverage during the tem of the 

, contract, beyond the 18 'cited, the parties may agree to place such, 
messhalls' on the Procurement List. The Committee 'for Purchase from. 
People Who are Blind ,.or' Severely Disabled .and the t1nited States Marine 
CO%ps,agree that, 'effectiV'e, immediately,' any additional Marine 'Co%ps . 

,'messhalls placed' on the' Procurement List· will not :be' perfoJ:lllE!d by a' , 
designated JWOD NPA 'until the, :conclusion 'Of the initial contract 
period and option years, unless the Marine Cozps or the prime 

,,' cOntractor requests NPA perfoz:mance prior' to 'the end of the in! tial ' 
contract and option years. 

l'~ 
BEVERLY MI 
Executive ector 

. COlIII!li ttee . Purchase frOm 
People. Who Are Blind or, . 
Severely Disabled 

PH ' 
::d, Services Branch 
Facilities' and 'Services Division, 
,Installations and Logistics 

Department. . 

._-- -, -10-1 '-,''iC\' , . ... -----.:.,"-,--.. -~,-,- ocr ---5 -. ---'--
. . . : . 

Date Date 

• • 
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I.OOfiON' 

Mea QUANTICO 

Messhall 2000 
Messhall 27219 
Messhall 24002 
Messhall 2109 . 
Messhall'24165 

MCAS NEW RIVER 

Messhall 4012 

!!CAS CHERRY POINT 

' .. 
SEltVrCZS PR09WEO 

Fall Food Service .. 
. " .. .. 

.. .. .. .. 
.. 
. .. .. .. 

Mess Attendant Se%v1ces 

Kesshal.i 3451 . "Mesa Att~t Services 

RQBN SENDERsON·. HAi:.I. 

Kesshall .25 

' ... 
' .. : 

FAIRFlIX OPPORT1lNITIES tlNLIMI'l'ED 

COASTAL ·ENTERPRISES 

CETC. EMl'LOlMENT OPl?ORTt1NITY INC. 

. FAIiF:u OPl?ORTUNTXES' ONLIKITED" 

. ' !!CAS BEAOFORT 
. . . 

GOODWILL INDt1STRIES OF ·LOWER 
SOt1TR ~LINA . 

.... 

Messhall 442 KeSS Att8ndant Sertice.s 

CAMf' ALI.E:H 

Messhall KCll. 602 .. Full Food' Serrlce . . ...•.... --:-:-._.... . .. -.:..... ..... ----.. - ---.~ 

,--.. 

.. ( .. ) 
·.~ ... _;.,..;.,i 
. """'~ 

. . . . . 
. MARINE CORPS ~; a"" ... x STlIEE'rS. :SE; WJlSRl:NGTON,' DC 

. 'Messhall .(t1nnumbered). . 

MCRD SAN DIEGO 

Messhall 620 
Messhall' 569 . 

Mea CJ!MP PENDLETON 

M.esshall.31611 
Messhall 210702 
Messhall 6250Z 
Messhall 53502 

. Messhall 22186 

Full' Food Service .. .. . .. 

Full ,Food SerVice .. .. "' .. 
... " .' ",. 

Mess Attendant Services. .. .. .. 

. 

• 
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:: MaJOAANoUIII OF UNDERSTANDING 
BETWEEN 

THE U. S. MARINE CORPS AND _. 
THE DEFENSE SUPPLY CENTER PHILADELPHIA 

1. The purpose of this Memorandum of Understanding is to document agreement on the abifrty 
of Marine Corps· regional food service contractors to procure subsistence from DSCP. In 
addition, OSCP wiD authorize the use of OSCP's Food Service equipment Prime Vendor and the 

. use of the SPV contract for non-fcocl prcducts. . 

2. The Marine Co!pS acquisition plan conSolidates current food service contracting into two 
regional efforts, with one contract for East Coast bases and one contract for West. Coast bases. 
The Marine Corps is now iri the final process of dI ailill9 the statements of work and anticipates 
that the soDcitatlons wiD be released January 2000, with a target award date of July 2000 for 
both contracts and performance scheduled to begin October 2000. 

3. iii order to finalize clear statements of. work and to ensure rac::eipt of feaIistic offers with 
maximum competition, the Marine Corps must articulate all Government requirements, to 
include the sourcing of subsistence. The statements of work. must make clear to ofl'el ors the 
mechanism by which they may procure subsistence through a Government contract and the 
financial imp6cations of such an approach. In doing so, we wiD remove any question as to the 
legafrty of private contractors utilizing Government Pf'OCI.II:'8lI'ent contracts, and clearly define the 
costs associated with doing so. ' . 

4. It is the! efOi e agreed that the soDcitations ancIi-esuHant contracts wiD contain proVisions 
requiring the offerors to utIJize DSCP PrIme Vendor as the mandatory source offcod products 
undei"the regional food service competitions. Market ready Items, normally obtained through 
local purchase, continue as authorized exceptions to the DSCP sourcing requirement 

5. DSCP wiD revise the Subsistence PrIme Vendor (SPY) Coiro acts to address the change In . 
workload and obtain reduced distribution fees, estimated to be an 8-10% reduction, forthe 
products provlded;underthis prcgram.. AddltioriaJJy;DSCP wiD provide monthly reports on. 
savings obtained under the National Allowance Program. and under any Other centra/ programs 
completed for the MariJ'Ie Corps. DSCP wiD provide a contract specialist at no cost to the 
MarIne Corps to assist In the contract pi ocess , 

S. It is also agreed that use of the DSCP PrIme Vendor Col Ib acts, by MarIne Corps contractors . 
acting in accordance with the provisions of the Regional Mess Col Ib acts, will not directly result 
in the obugation of government subsistence funds. The resultant Regional Mess contractors wiD 
reimburse DSCP directly for any food obtained under their contracts. . 

,.~ 
~G ,~,~N 

Commander, Subsistence F'18IcI ActivIties 
and Director, Subsistence 

Defense Supply Center PhDadelphia 

CJ../ '/OD 
F7 Date 

, 

Head, Services Branch 
Installations and Logistics Department 

Headquarters, U.S. Marine Corps 

JAN 192m 
Date 
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EAST COAST BASE/STATION MARKET­
READY ITEM MATRIX 



M00027-02-C-OOOl 

In order to view the document(s) cited above in electronic format 
follow the instructions below to access the documents on the 
Headquarters, Marine Corps website. You will also need to 
have Acrobat Reader software on your machine in order to 
open the files on the website. 

Click on the site below. When you reach the 
screen that says "Welcome to Management and 
Oversight Branch" click on "Other Documents" Tab 
located above those words. If the Tab bar is not 
~ediately visible on the screen place the 
pointer above the "Welcome" and hold down the left 
mouse button and drag it downward. This should bring up 
the tab bar. Once you see the tab bar double click the 
"Other Documents" tab. This should bring up the list of 
hyperlinked documents. Select "Attachment XI-MKTRDY-EC 
Links". This will bring up the icons for each document. 

http://www.hqmc.usmc.milILBWeb.nsflMainB?OpenFrameset 

.. 'Linked documents'AT XI Mkt-Ready Mtx EC .pdf 
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PRE-A~ QUESTIONS AND ANSWERS 

1. Q. P~ease c~ari:fy the number of proposa~s required. Standard Form 
33 indicates Origina~ and 6 copies. L.B.4 indicates 6 copies of 
Technica~ and Price proposa~s. Is it 6 or ~ origina~ p~us 6? 

A: The number of proposals required is one 
copies each of the Technical and Cost proposals. 
to bring it in line with the SF33. 

original and six 
We will revise LS.4 

2. Q: B.3.3 - CLIN'S for Preventive Maintenance (PM) - Are we to 
provide one monthly fixed rate to provide PM for a~~ messha~~s 
inc~uded in the so~icitation? 

A: Yes, a single total monthly PM rate is required. 

3. Q: B.3.4.3 - CLIN's for r~air parts. Are a~~ of these CLIN's to 
be ~eft b~ank? 

A: Yes, leave all dollar amounts for Repair Part CLINs blank. 

4. Q: Page C1EC4 of 21 - Various references to other proposa~ sections 
appear to be incorrect: 

r- C1.S.1.1-6. - Refers to Section C1. 7 for training. C1. 7 is Safety 
COJl1P~iance 

C1.S.1.1-7. - There is no C.4.1.7 
C1.S.1.1.1 - Second paragraph refers to C4.4.1 which is incorrect 

A: Training requirements are listed in paragraph C1.S.1.1.2 on 
Page C1ECS of 21 vice C1.7. 

C1.S.I.1-7 - reference to paragraph C4.1.7 is being deleted. 
C1.S.1.1.1 - the correct paragraph reference should be C4.1 

5. Q: C1.S.1.1.2 Emp~oyee Training. What are the Technica~ Proposa~ 
Requirements for this area? Is this covered under C1.S.1.1 number 6? 

A: There are no Technical Proposal Requirements for the area of 
Employee Training. Paragraph C1.S.1.2 on Page C1ECS of 21 lists all 
specific training requirements that the Offeror must successfully 
meet. Addressing the Technical Requirements issue in general, if a 
paragraph/section of the RFP does not contain a specific Technical 
Proposal Requirement subparagraph identified by an (*) then there are 
no specific responses required by the Offerors for that service or 
requirement. Refer to paragraph L.S.3 of Section L, page L-10 (of 17) 
for additional instructions. 

6. Q: C1.S.1.3 Contractor's Qua~ity Contro~ P~an - The Performance 
Requirement Summazy (PRS) to be inc~uded as Technica~ Exhibit 1 (TE1a­
TE1c) are critica~ to deve~oping our p~an. P~ease issue as soon as 
possib~e. 
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A: Technical Exhibit 1 (TEl) - Performance Requirements Summaries 
(PRS's) will be released as an amendment at a later time. Although 
PRS's are capsulated versions of contract requirements and could be 
viewed as relating to an Offeror's Quality Control (QC) Plan, emphasis 
on the plan criticality should focus on Section C of the RFP for the 
Offeror's QC Plan development and not solely on the PRS's. 

7. Q: C1.S.1.4.2.1 - We understand that there have been discussions 
about the issue of contract status and end of contracts at severa~ 
base ~ocations. P~ease provide any changes from what was pub~ished. 

A: Contract expiration dates and contractors different from those 
cited in C1.S.1.4.2.1 are as follows: 

Camp Pendleton - Speedy, TMI and/or 
Moore's Cafeteria Services 

29 Palms - DEW Management Services 
Yuma - Blackstone Consulting, Inc 

30 SEP 2000 
30 SEP 2000 
30 NOV 2000 

8. Q: We are certain tha t there wi~~ be upda ted information 
forthcoming on how the Sma~~ Business P~an needs to be addressed as 
required in C1.S.2. 

A: See answer to Question *106. 

9. Q: Are there any Tecbnica~ Proposa~ Requirements for C1. 7 through 
C1.22? If not ~isted as re~onse requirements, do we have to address 
and acknow~edge these paragraphs? 

A: Offeror'S do not have to specifically address how they will 
fulfill RFP paragraphs without Technical Proposal Requirements 
identified by an asterisk. However, the Offeror must acknowledge that 
they fully understand and will successfully comply with all stated 
requirements including those without specific Technical Proposal 
Requirements. Refer to answer to Question *S above for more 
information. 

10. Q: C3.S.1 - for M&MA Messha~~s Matrix (Section CSB) - Page C3ECS 
of 9. Does the contractor s~ice de~i meats? What sanitation and 
houseke~ing tasks do Marine Cooks perfoxm in the kitchen, i.e. 
counters, f~oors, equipment, etc? 

A: As annotated in the matrix for the contractor to perform, "Deli 
Bar menu item preparation and replenishment" does include slicing of 
deli meats and is the responsibility of the Contractor. 
Regarding M&MA Messhall Matrix (Section CSB) Marine cooks working in 
M&MA messhall galleys and other food prep areas will be responsible 
for cleaning counters, floors, equipment, etc. 

Page 2 of 47 



M00027-02-C-0001 ATTACHMENT XII 

11. Q: C4.l.l- Mandatory Use of Government-Furnished Subsistence 
Sources. Based on this requirement, we will need to be fuLLy briefed 
on the Prime Vendor Program, as managed by DSCP, and receive aLL 
product Listings and current pricing- from aLL regional. contracts, as 
weLL as the same on fresh fruits and vegetabLes from Defense 
Subsistence Offices, etc. PLease provide infozmation on any 
markups/changes from DSCP or other agencies. 

A: DSCP will provide Prime Vendor and Defense Subsistence Office 
(DSO) subsistence pricing and information for this RFP. DSCP provided 
a brief and points of contact during the pre-proposal conference and 
DSCP will follow-up with appropriate pricing catalogs upon request. 

12. Q: WiLL there be a provision for the contractor to source 
"advance food technoLogy" products from suppLiers and/or centraLized 
production faciLities and resources that are not currentLy in the 
Prime Vendor Program? 

A: Yes. If offerors identify products from producers not 
currently in the Prime Vendor program, those items can be added to the 
Prime Vendor catalog, or, if applicable, they may be part of the 
market ready items procured independent of the Prime Vendor program. 

13. Q: CS.12-GeneraL Service Tasks for ALL ~eciaLty Bars. Throughout 
this section (CS.12.l.l - CS.12.l.llJ there are sections that have 
Technical. Proposal. Requirements and others that don't. PLease cLarify 
required re~onses. ALso some parts of CS.12.l.4 for Taco Bar Service 
do not appLy and/or are misLabeLed. 

A: Refer to Technical Proposal Requirement response provided at 
Question #5, above. In reference to C5.12.1.4 for Taco Bar service, 
the Government will provide corrected Taco Bar service paragraphs in a 
forthcoming amendment. 

14. Q: What is the evaLuation expectation for providing responses for 
several. different paragraphs and/or sections that ask for the same or 
simiLar infozmation. For exampLe, CS.B.l on page CSEC S of 37 and 
CSA.4.1 on page CSAEC2 of 6 ask for the same responses. There are 
several. additional. simiLar requirements. What are we required to do? 

A: Technical Proposal Requirement responses for several different 
paragraphs and/or sections that address identical requirements may be 
handled in either one of two ways. As an example, the offeror may 
begin the Technical Proposal Requirement response by stating "The 
following Technical Proposal Requirement response applies to both 
paragraphs C5.8.1 and C5A.4.1". Or, secondly, the offeror may choose 
to address each one separately. Either way is acceptable to the 
Government and will be evaluated identically. Omitted or less than 
satisfactory responses will, of course, be evaluated/scored 
accordingly. 
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r- 15: Q: Pages H-3 ana H-4 - Not al.l. NISH designated messhal.l.s are 
identified. 

A: The list of messhalls designated for NISH services are updated 
in revised paragraph H.5, attached .. 

16. Q: Attachment VII - Col.l.ective Bargaining Agreements - The 
agreement for the union at Camp Lejeune does not incl.ude an addendum 
with wage rates as page 15 indicates. 

A: The addendum is attached. 

17. Q: L.9 on page L-11. - Vol.ume I, is an original. pl.us one copy 
required? Is a campl.eted DD Fozm 1707 required to be submitted? Other 
than Section K (R~s & Certs), what is Contract Administration Data, 
referred to in this paragraph? 

A: Original (no additional copies) sufficient. The SF33 and 
Section K are the executed documents required. The 1707 need only be 
completed and returned if the firm is not submitting a proposal (see 
instructions at top of form). 

18. Q: L.11.2.1.1.1-Subsistence Sourcing Pl.an. Are the requirements of 
the paragraph stil.l. val.id based on the required use of Prime Vendor 
Program through DSCP and other Government purchasing programs? 

A: Each offeror must provide a Subsistence Sourcing Plan under 
the provisions listed in the RFP. The Government understands that the 
sourcing of SUbsistence and fresh fruits and vegetables through DSCP 
is somewhat of a moot point. However, the Contractor must still 
source locally procured (market ready items) either regionally or 
locally and provide an entire plan encompassing all aspects of 
subsistence sourcing. Additionally, the plan shall address issues 
such as SUbsistence quality and transportation/distribution processes. 

19. Q: Messhal.l. 31611 - The Weekend Headcount T.g - Onl.y refl.ects 2 
meal. periods when 3 meal.s are l.isted in hours of ~erations. The 
Weekend Headcount T.g - The total.s given are more l.ike a dail.y average 
vs a montbl.y average. 

A: Messhall 31611 serves two categories of customers: recruits 
who receive three meals a day, seven days a week; and permanent 
personnel, who eat breakfast brunch and dinner brunch on weekends. 
The meal totals given in TE2 for this messhall are correct, as there 
are limited numbers of permanent personnel assigned who only eat the 
breakfast/ brunch or dinner/brunch. 
20. Q: Fiel.d Feeding T.g - There is an off-site "warrior breakfast" 
every Thursday not captured - this requirement is quite extensive and 
must be cl.arified. - Who sets up tents? Vehicl.e requirements? 
Travel. times? Menu requirements? Dishware? 
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A: Contractors are only required to cook and prepare the meals/ 
food for transport to include proper packaging for shipment. The 
Government is responsible for transportation of the meals/food, 
serving of food, and preparation of the field messing site. 
Contractor personnel are not required to perform service tasks at 
remote field sites. 

21. Q: Fie~d Feeding TE - There are requirements for box ~uncheslfie~d 
messing not indicated 

A: Every messhall may be required to provide box lunches and 
prepare meals for transport to the field. Normally, those meals are 
counted as regular meals fed, and not recorded separately. Because of 
that policy, some messhalls are unable to provide a historical record 
of box lunches and field meals served. 

22. Q: Marine Corps cook phase out - We need a detai~ed p~an of what 
ro~e/duties they wi~~ perform and actua~ dates phased out (i.e. Aug 
2001 - 10 cooks gone, S~t 2001 - 11 more, etc.) 

A: All Marine cooks will be withdrawn from each individual 
messhalls within 90 days after the Contractor begins service in that 
messhall. Under no circumstances will Marines remain in full food 
service messhalls longer than 90 days from Contractor start-up at the 
messhall. 

23. Q: Messha~~ 53502 - Listed as B~dg. 33502 in Section C1 page 8 and 
Listed as B~dg 33502 in the Marine Corps manning phase out. 

A: These are two different messhalls. Additionally, Messhall 
33502 will be replaced with Messhall 33302, which are the same size, 
square footage and configuration as Messhall 33502. 

24. Q: Fie~d Feeding TE - There are requirements for box ~uncheslfie~d 
messing not indicated. Messha~~ 62502 - Listed as FFS on JWOD set­
aside sheet, but M&MA on TE. 

A: Part 1 answered in Question #21, above. Messhall 62502 is an 
M&MA messhall. 

25. Q: Fie~d Feeding -
messing not indicated. 
mea~ not ~isted and is 
2000. 

There are requirements for box ~uncheslfie~d 
Messha~~ 22186 - Present~y has a midnight 

not sure if requirement wi~~ be present in Oct 

A: Part I answered in Question #21, above. Messhall 22186 is 
currently providing this support due to Messhall 2403 being closed for 
renovation. However, Messhall 2403 is scheduled to re-open (Oct/Nov 
00) before the contract start date. 
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26. Q: Fie~d Feeding TE - There are requirements for box ~unches/fie~d 
messing not indicated. Messha~~ 2~0702 - Hours of operation -
Mea~/Actua~. 

A: Part 1 answered in Question #21, above. Hours have been 
verified with Camp Pendleton and remain as originally identified in 
the RFP (TE2). 

27. Q: Fie~d Feeding TE - There are requirements for box ~unches/ 
fie~d messing not indicated. Messha~~ 569 - Headcount TE - No counts 
for weekend feeding. 

A: Part 1 answered in Question #21, above. Messhall 569 is a 
recruit training messhall and therefore serve three meals a day, seven 
days a week unlike non-recruit messhalls. Recruit headcounts differ 
very little from weekdays to weekends. 

28. Q: Marine Cozps cook phase out - We need a detai~ed p~an of what 
ro~e/dUties they wi~~ perform and actua~ dates phased out (i.e. Aug 
2001 - 10 cooks gone, S~t. 2001 - 11 more, etc.) 

A: Previously answered in Question #22, above. 

29. Q: We wo~d ~ike a headcount range that wo~d dictate the amount 
of decks required (i.e. 50,000 and be~ow = 2 decks/l s~~ery). 

A: Messhall managers open and close serving lines and mess decks 
(dining areas) as required to support the command training schedule. 

No historical record exists of these schedule changes. This is a 
situational response to headcounts and patron flow and is at 
discretion of the Mess Managers based upon a number of logistical 
support factors. Contractors will have the same latitude to close 
serving lines and mess decks as the situation dictates as long as 
patron flow rates stated in the RFP/contract are maintained and 
customer service is not compromised. 

30. Q: We can economica~~y price this by decks if a history/guidance 
co~d be provided. 

A: Previously answered in Question #29, above. 

31. Q: Messha~~ 620 - Marine Cozps cook phase out. We need a detai~ed 
p~an of what ro~e/dUties th~ wi~~ perform and actua~ dates phased out 
(i.e. Aug. 2001 - 10 cooks gone, s~t. 2001 - 11 more, etc.) 

A: Previously answered in Question #22, above. 

32. Q: There is a requirement for outside Bar-B-Q faci~ity every 
Thursday during the summer months not captured in the TE. 
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A: This is usually an outside cooking medium, although in some 
cases, the entire meal may be served outdoors. If the requirement is 
not captured in the TE or Section C6 of the RFP, it does not exist. 
Commands have come to enjoy and expect such "extra" or "special" 
services from their traditional Marine-managed messhalls. Under the 
contracting scenario, Commanders and contractors will have to 
negotiate the "special" services. In many cases, simply cooking or 
serving outside may not be more costly, as it only replaces the normal 
inside dining service. These "special" meals usually draw larger 
crowds. Since this contract is priced per meal served, such special 
services may be an advantage to the Contractor by the larger 
headcounts. 

33. Q: Section CS.2 ~nima~ manning (management) ~anguage - how wi~~ 
this be addressed in the amendment? 

A: There is no mention in this Amendment of minimal management 
language. The current RFP states the requirement. 

34. Q: Equipment maintenance starts a:Eter 12 months - is there a 
contract in p~ace that wi~~ provide equipment maintenance and repair 
during this time :Erame? 

A: With the exception of 29 Palms, CA, which has a separate 
maintenance contract, there are no existing Government contracts for 
Maintenance and Repair (M&R) of Food Preparation and Serving Equipment 
(FPSE). The Government will continue to maintain the equipment with 
in-house resources until such time as the Contractor transitions to 
the maintenance and repair of FPSE. The Contractors FPSE M&R 
responsibilities will begin in FY02 (October 2001) . 

35. Q: CLIN 0002AA - ~ hour rates :Eor extended services - Since each 
messha~~ operates at varied manning requirements whi~e the ~ines are 
open (i.e. 2 ~ines/1 scu1~ery Vs 4 ~ines/2 scu~~eries) how are we to 
provide a standard cost? Wi~~ the prime be taking the highest cost to 
provide a cushion? 

A: Our experience has shown that by providing an estimated total 
of quarter hours (CLIN in Section B) the Contractors in turn develop 
pricing by ~ hour for generic/typical services. The onus is on the 
Contractor to determine how best to price these requirements across on 
the entire system. 

36. Q: C3.7.14 - P~ease identiry those messha~~s where o:E:Eice or 
storage ~ace wi~~ not be provided :Eor contractor operations. 

A: All messhalls will have office and storage space provided for 
contractor usage. 

r-. 37. Q: CS.10.1 - Do we need to have appointment ~etters i:E we provide 
and contro~ petty cash :Eor cashiers? 
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A: There is no longer a requirement for Contractors to have 
appointment letters for cashiers, since the contractor assumes full 
responsibility for funds generated from the sale of meals in the 
messhalls. 

38. Q: CS.14.1 - Please provide a c~ of ToES as referenced in 
paragraph CS.14.1. 

A: There is no TES. Reference to it should be changed to read 
"TE4" . 

39. Q: CS.4, C2.1.S2 - Is the contractor charged for forced issue 
items? 

A: No. If subsistence is force issued from the Government to 
the Contractor, there will not be a charge, only an inventory 
document. As a matter of information, the Government normally "force 
issues" various components of operation (field) rations that are 
excess to field messhall operations. These items cannot be returned 
to the originating source and must be consumed to preclude a financial 
loss to the Government. Typically these are bulk items such sugar, 
coffee, rice, condiments, etc. As issuance of forced issued rations 
is situational based upon field exercise schedules the offeror's 
should not consider these non-chargeable rations in there pricing 
strategies. 

40. Q: CS. 4 - Will the USMC provide us wi th software and hardware for 
STORES? 

A: DSCP will provide the hardware and software for STORES since 
it is their system. 

41. Q: CS.9.2.A - Please clari£Y what types of assistance may be 
vezbally requested as stated in CS.9.2.a? 

A: The verbal request for assistance in this regard occurs when 
the Government vehicle driver asks the Contractor for the special 
meals as previously requested by the Government. The Contractor is 
then required to retrieve meals from the storage and/or preparation 
areas and move them to the messhall loading dock for loading by 
Government personnel onto Government vehicles. 

42. Q: CSC3.2.1 - It is our understanding that pre-service Corrections 
Training is required before a contractor empl~ee can work in a Brig 
Messhall. Is this correct? 

A: No. Contractor personnel may work in Brig messhalls prior to 
receiving Government provided pre-service training. The only drawback 
is that Contractor personnel will not be able to train "prisoner 
cooks" under the Apprenticeship Program in the performance their 
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duties until they have successfully completed the pre-service 
training. The Government will schedule pre-service training soonest 
for all contractor personnel. 

43. Q: When does the Marine Cozps expect to scheduLe Brig-re~ated and 
Pre-Service Corrections training? 

A: The Government will provide pre-service training shortly after 
the contractor assumes operational control of the Brig messhall. This 
will be coordinated with the respective Brig Officer and Contractor 
mess manager at a later date. 

44. Q: Genera~ - When does the Marine Cozps expect to make contract 
award? 

A: The Marine Corps expects to make contract award by September 
2000 with performance to begin by 1 January 2001. 

45. Q: Genera~ - Wi~~ there be a technica~ ~ibrary avai~ab~e for 
contractors or wi~~ a~~ required documents be avai~ab~e on the 
Internet? 

A: Yes, technical publication libraries are available at both 
Camp Lejeune, NC and Camp Pendleton, CA. Offerors may contact the 

~ Base Food Service Officers at either location to make an appointment. 
Base Food Service Office phone numbers for Camp Lejeune, NC are 910-
451-1567 or 2716. For Camp Pendleton the phone numbers are 760-725-
3368 or 3378. 

46. Q: Genera~ - Does the contractor pay DLA a conso~idated invoice 
for food purchases under STORES? 

A: Today, for every delivery made, a separate invoice is paid. 
DLA/DSCP will work with the Contractor to set-up vendor invoicing 
suitable to all. 

47. Q: Genera~ - P~ease provide a BDFA St11!!l!!azy for the past three 
years for each messha~~ to be outsourced? 

A: The following table represents an average for regional 
messhalls for each region. 

FY 97 FY 98 FY 99 FYOO 
East Coast $5.620 $5.440 $5.418 $5.467 
West Coast $5.854 $5.520 $5.695 $5.834 

48. Q: Genera~ - Since the contractor is responsib~e for the tota~ 
process associated with food ordering/receiving/payment, it is our 
understanding that the current FSO's MCFMIS and STORES function wi~~ 
be performed by the contractor. Is this correct? If not, p~ease 
de~ineate the functions? 
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A: Correct. The Contractor will perform all food 
ordering/receiving/payment functions. Payment will be made from the 
Contractor to DSCP for food procured. through the Prime Vendor program. 

49. Q: Section B - Given that the rates for CLINS ODDS, 0008, 0011, 
etc. for FY02 through FY08 will not be evaluated and contractor is 
supposed to use FYOl to assess requirements, develop and negotiate 
prices with the USMC, is it still required to submit prices with the 
proposal? 

A: Monthly preventative maintenance rates (CLINs 0005AA, 
OOOSAA .. ) and hourly service call rates (CLINs 0005AB, OOOSAB, ... ) 
must be included in the cost proposal and will be evaluated. Repair 
parts (CLINs 0005AC, 0008AC ..... ) must be left blank. 

50. Q: Regarding Electronic Media, the RFP states, "The offer shall 
also provide their proposal in electronic media ... campatible with 
~crosoft Office programs for word processing, spreadsheet and other 
applications that the offeror employs in its proposal. "" Is it 
acceptable for the electronic submittal of our technical proposal to 
include only the proposal text in ~crosoft Word? Graphics inserted 
into the text cannot be searched on and can make file sizes extremely 
large and difficu1 t to manage. 

A: Yes, for the technical proposal, as a "Read Only'" . 

51. Q: Section J, Attachment VI (East) - P~ease provide all addendum 
for the CBA between MOore's Cafeteria Services, Inc. and the IT.PE? 

A: The addendum page is attached. 

52. Q: Section J - When does the Marine Cozps anticipate issuing the 
Perfoxmance Requirement Summa~? 

A: The Marine Corps will attempt to issue the Performance 
Requirement Summaries in an upcoming amendment. 

53. Q: Section J, Attachment S - Will the successful contractor be 
pexmitted to take over the messhalls that are being phased out sooner 
than the posted schedule? 

A: Attachment V is no longer valid and is being deleted from the 
solicitation. Please refer to Question #22, above for clarification. , 

54. Q: Cl.3.1, Cl.S.l.4.2.1, Cl.S.l.4.2.2 and T,g 2(West) - Cl.3.1, 
Cl.S.l.4.2.1 and T,g 2 identiry Bridgeport Messhall 3006 a FFS 
operation not currently under contract. Cl.S.l.4.2.2 lists it as part 
of Camp Pendleton, a M&MA operations and under contract to ~eedY Food 

r-' Service, Inc. What information is correct? 
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A: Bridgeport has no current contract, but Messhall 3006 will be 
a FFS messhall. It is being deleted from the C1.5.1.4.2.2. (M&MA) 
list. 

55. Q: C1.3.1, C1.5.4.2.2 and x.g 2 (West) - C1.5.1.4.2.2 and x.g 2 
identiry Messha11 53502 a M&MA ~eration. C1.3.1 identifies it as a 
F.FS ~eration. Which is correct? 

A: Messhall 53502 is a FFS messhall. Paragraph C1.5.1.4.2.2 and 
the TE2 for Messhall 53502 are being corrected via amendment. 

56. Q: C1.3.1, C1.5.4.2.2 and x.g 2(West) - C1.5.4.2.2 and x.g 2 
identiry Messhall 33502 as a F.FS ~eration. C1.3.1 identifies it as a 
M&MA ~eration. Which is correct? 

A: Messhall 33502 is a M&MA operation. Paragraph C1.5.1.4.2.2 and 
the TE2 for Messhal1 33502 are being corrected via amendment. 

57. Q: General - Please provide the schedule for phase out of Marine 
Cozps food service personnel for each messhall ~ quarter. 

A: Previously answered in Question #22, above. 

58. Q: General - please provide updated floor plans for facilities 
that were either undergoing renovation during the site visits or are 
currently being remodeled. For example, it is our understanding that 
Messhall 210702, which we saw, is going to be closed and replaced by 
210B02 which we did not see. 

A: Floor plans are nearly identical for replacement messhalls at 
Camp Pendleton. Square footages for these two messhalls are 
identical. Equipment layout may differ slightly. 

59. Q: L.11.2.3 - Are the seven (7) projects to be listed for Past 
Performance for the team or may we provide up to seven (7) for each 
team member? 

A: Each proposal shall contain seven (7) projects, total, in 
order for the Government to successfully evaluate past performance. 
If the contractor decides to submit additional projects the additional 
information will be reviewed but will not carry any additional weight 
in the evaluation process. 

60. Q: L.B.4 - RFP font requirements state "text no smaller than 11 
pitch characters to the inch" Is 12 point Times New Roman acceptable? 

A: Yes, 12 point Times New Roman is acceptable. 

61. Q: C1. 5.1. 1.2/4 - It is our understanding that the Government will 
provide MCF.MIS training to contractor personnel. What is the per 
person cost of the initial MCFMIS training? 
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A: The Government will provide initial MCFMIS training, at 
contract start-up, at no cost to the Contractor. The Contractor shall 
provide follow-on training, when necessary, due to contractor 
personnel turnover from their internal resources. 

62. Q: C5.B.l - How do you measure patron flow? At what point does 
the clock start and stop? 

A: For the Main Entree Serving lines, and as stated in 
paragraph C5. 8 .1., patron flow" ... will commence when the patron is 
positioned in front of the first serving well/menu item on the main 
entree serving line." For Fast Food/Carry-Out serving lines, and as 
stated in paragraph Section C5. 8.2., patron flow" ... will commence when 
the patron is positioned in front of the fast food/carry-out serving 
counter or serving line". The clock will stop when Contractor serving 
line personnel have completed serving the patron and the patron has 
proceeded to other areas in the messhall. 

63. Q: TE-2 pg 1 of 6 (West) - On Sundays, Building 569 MCRD San Diego 
is allowing 1 hour and 15 minutes to feed the average headcount of 
4,034. What is the actual time frame and headcount for Sunday meals? 

A: The 1 hour and 15 minute meal period for Messhall 569 on 
Sunday mornings is the correct meal serving period. 

64. Q: Section B - Please give an example of how the 1/2~ billing 
would work with a variation in meal quantity. 

A: The provisional billing rate, 1/26th of Target Price, will not 
be affected by variations in meal quantity. Section B will be revised 
to provide for quarterly reconciliation of actual meals served (times 
target price per meal), and annual reconciliation of actual costs 
above or below target cost. 

65. Q: Section B - There is a difference between the estimated meal 
quantity in Section B and the summation of the meal quantities in 
Techni~al Exhibit 2. Please clariry. 

A: Please refer to Question #75, below. 

66. Q: Section C -Cl.5.1.1.1 - What are the historical annual food 
cost increases for subsistence provided by the Government's Defense 
Logistics Agency (DLA), Defense Supply Center - Philadelphia (DSCP) 
Subsistence Prime Vendor Program? 

A: A more accurate way of answering this question is to provide 
Basic Daily Food Allowance (BDFA) comparisons in regard to Prime 
Vendor price increases since the two are tie to one another. 
Question #51 provides Basic Daily Food Allowance (BDFA) information 
for both coasts of the past several years noting that there was little 
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significant change and even decreases in some years. Obviously the 
OSCP pricing is a major factor in those BOFA numbers due to the fact 
that BOFA computations by the Services are based upon DSCP regional 
Prime Vendor prices. Under this solicitation the BOFA is no longer 
applicable. 

67. Q: Section C - Cl.5.1.1.1 - What are the forecasted escalations 
for subsistence provided b¥ the Government's Defense Logistics Agency 
(DLA), Defense Supply Center - Philadelphia (DSCP) Subsistence prime 
vendor Program? 

A: There are no forecasted escalations for subsistence purchased 
by DSCP. A reasonable expectation is that the OSCP pricing will 
closely follow the food component of the Producer's Price Index. 

68. Q: Section C - Cl.5.1.1.1 - If the Government's Defense Logistics 
Agency (DLA) , Defense Supply Center - Philadelphia (DSCP) Subsistence 
Prime Vendor Program increases its handling fee, can the contractor 
get an equitable adjustment? 

A: The OSCP surcharge in 4 of the last 5 years have been 
decreasing (FYOO - 5.8%, FY99 - 5.2%, FY98 - 5.5%, FY97 - 6.0%, FY96 -
6.1%), with fluctuations of less than 1 percent over that period; such 
minimal increases/decreases should in turn have a minimal effect on 
Offeror's pricing. Based on current levels and recent modest changes 
there should be no need for any special equitable adjustment. 

69. Q: Section E - In E.3 was "Inspection of Services-Fixed Price" 
52.246-4 intended instead of "Inspection of Supplies-Fixed Price" 
52.246-2? 

A: FAR 52.246-4 should have been included. This will be corrected 
in the amendment. 

70. Q: Section I - I.l0, 52.219-26 What SIC codes are you going to 
evaluate? 

A: The major SIC (standard industrial classification) groups 
applicable to clause 52-219.26 are published by the Small Business 
Administration on the Internet at 
http://www.sba.gov/regulations/siccodes. The major groups are 10, 12, 
13, 14, 15, 16, 17, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 34, 36, 
37, 38, 39, 41, 42, 44, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 
57, 58, 59, 60, 61, 62, 63, 64, 65, 67, 70, 73, 75, 76, 80, 82, 87, 
and 89. It should be noted that the question refers only to the 
incentive subcontracting clause, and that there is no restriction as 
to the specific SIC codes for small business subcontracting in 
general. 

/", 71. Q: Section L - How will the Marine Corps evaluate the food cost of 
the Offerors, since Offerors are required to use the Government's 
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Defense Logistics Agency (DLA), Defense Supp~y Center- Phi~ade~phia 

(DSCP) Subsistence Prime Vendor Program for subsistence sourcing? 

A: The food cost itself will nat be evaluated. Since the pricing 
methodology of price per meal will be used and food is only a portion 
of the total price per meal, the price per meal is the evaluating 
factor. To the extent that all offerors use DSCP similarly should be 
an equalized part of the proposal/evaluation. 

72. Q: Section L - Wi~~ the Marine Cozps consider equa~izing food cost 
between vendors since a~~ vendors are required to use the Government's 
Defense Logistics Agency (DLA), Defense Supp~y Center - Phi~ade~phia 

(DSCP) Subsistence Prime Vendor Program? 

A: Response is similar to Question #71, above. 

73. Q: Section L - Since Offerors are required to use the Government's 
Defense Logistics Agency (DLA), Defense Supp~y Center - Phi~ade~phia 

(DSCP) Subsistence Prime Vendor Program, wi~~ L.ll.2.1.1.1 be 
modified? 

A: No. Offerors must still identify sources of market ready 
items and their quality, transportation and distribution plans for 
local items and foods processed centrally. 

74. Q: Section M - 3.4.1 P~ease describe and give examp~es of 
'potentia~ overrun and underrun scenarios". 

A: We will use offerors' proposed targets, share ratios, and 
ceiling to assess what would be the cost to the Government if the 
actual per-meal cost falls below or exceeds the targets proposed (as 
seen in the examples at the end of Section B) . 

75. Q: Technica~ Exhibit 2 - "Tota~ estimated number of mea~s served 
annua~~y (actua~ ca~endar Year 1998 data)" does not a~ways match the 
summation of "Historica~ mea~ data". P~ease c~ari£y. 

A: Please refer to the attached tables. These meal counts 
replace those meal counts previously provided in the RFP as paragraph 
14 of all Technical Exhibit 2's. 

76. Q: CDRL ~isting - Item 15 on CDRL ~isting does not correspond with 
supporting document. P~ease c~ari£y. 

A: CDRL #15 on the CRDL Matrix, Attachment IV (page 1 of 20) 
should read "Unsatisfactory Material Report (UMR)" vice "Messhall 
Equipment Replacement Report and Equipment Record Jackets". The 
corrected pages, one for each regional contract, are attached. 

77. Q: C4.2.11.2 - Under paragraph C4.2.11.2, is there any ~iabi~ity 
for the contractor when the Government performs the work? 

Page 14 of 47 



M00027-02-C-0001 ATTACHMENT XII 

A: C4.2.11.2 refers to emergency repairs made after hours by the 
Government. In this case, the Contractor is not liable for Government 
repairs. The Contractor's liability"begins when the contractor 
performs maintenance on that same item of equipment. 

78. Q: GeneraL - How wiLL DSCP increases £or £ood components be 
inco~orated into the cost per meaL? 

A: Although costs for individual items may fluctuate, the 
overall market basket index has remained relatively stable over the 
last four years. The Government is considering a Economic Price 
Adjustment (EPA) clause, which would provide an avenue for Contractors 
to be compensated for extraordinary cost increases. On the other 
hand, food cost decreases may also justify a downward EPA. The EPA 
will be addressed in a future amendment. 

79. Q: Attachment 5 - PLease provide us with the actuaL dates when 
Marine Co~s personneL wiLL depart each ~eci£ic MesshaLL, £or costing 
~oses. 

A: Previously answered in Question *22, above. 

80. Q: Phase-In-PLan - When does the contract/option period end £or 
Craven EvaLuation and Training Center (CETC) at MesshaLL 3451? 

A: 30 September 2000. 

81. Q: GeneraL - WiLL NISH provide the o££erors wi th a detaiLed 
breakdown o£ the work schedules and cost breakdown by empLoyee, 
position, number o£ hours worked, and hourLy rate o£ pay? 

A: This is addressed in the revised paragraph H.5, attached. 

82. Q: GeneraL - What arrangements do we need to make to visit 
additionaL site or revisit some o£ those previousLy seen? 

A: Contact Mr. Paul Sando, who will coordinate additional visits 
with the Marine Corps Head of Food Service and Subsistence Section at 
Headquarters, Marine Corps. Mr. Sando's phone number is 703-695-6225, 
extension 2525. 

83. Q: GeneraL - WiLL a third party vendor be required to use raw £ood 
products £rom DSCP in the preparation o£ advanced £ood technoLogy 
products? 

A: Not necessarily. A third parties finished product may simply 
be added to the Prime Vendor catalog. In cases where the 3rd party 
vendor uses food sourced from foreign sources, raw product WILL be 
required from DSCP to satisfy the requirements of the Berry Amendment. 
Please refer to Question *97 below for additional clarification. 
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84. Q: General. - Is MCFMIS schedul.ed to be upgraded to Windows? If 
so, what is the anticipated date of impl.ementation? 

A: Windows update is already under development. No 
implementation date has been determined at this time. 

85. Q: General. - Pl.ease provide a current inventory by messhal.l. of 
computer hardware and software, incl.uding the systems configuration, 
software and ~ommunications packages associated with each computer 
that wil.l. be made avail.abl.e to the contractor. 

A: The Government does not understand the rationale behind this 
question. Since there are no external MCFMIS system interfaces 
required beyond MCFMIS and all MCFMIS systems are less than two years 
old, which includes LAN capability and a printer, there is no need to 
collect and provide this information. 

86. Q: General. - Since the contractor wil.l. now be responsibl.e for 
ordering al.l. food through the STORES program, wil.l. the existing 
computers at the Food Service Office (FSO) be made avail.abl.e to the 
contractor? 

A: Yes. All FSO STORES systems will available to the Contractor. 

87. Q: General. - Is the current Marine Corps computer equipment on an 
upgrade schedul.e? If so, when are they scheduLed to be repl.aced? 

A: Yes. Each command maintains its own upgrade schedule. New 
equipment specifications are provided by HQMC. 

88. Q: With the Smal.l. Business Administration (SEA) appeal. being 
resol.ved, may we contact Mr. Sando's office regarding additional. site 
visits? 

A: Yes. Please refer to Question #82, above. 

89. Q: -Wil.l. Smal.l. Businesses in EZ/ECs be treated same as Hub Zone 
SmaLl. Businesses? 

A: No, there are no procurement preference provisions for 
empowerment zones (EZ). 

90. Q: What shouLd a Smal.l. Business present to 'prove" it is a smal.l. 
business? 

A: Self-certification is sufficient. 

91. Q: What does the Marine Corps see as the advantages of having two 
separate contractors for the East and West Coast versus a singl.e 
contractor for both coasts? 
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A: Given the close physical proximity of Marine Corps bases in 
the Southwest U.S., as well as those in the Southeast, it is felt that 
dividing our CONUS activities into those two regions is the most 
effective means of promoting the application of advanced food 
technologies to our requirements. 

92. Q: Is there any contract out c2ause or provision for this if the 
success£U2 offeror wishes to bow out? 

A: No such clause exists in this contract. Should a Contractor 
repudiate the contract, the Government may terminate the Contractor 
for default and assess reprocurement costs against the defaulted 
Contractor. 

93. Q: Is produce required to be purchased from DSCP? 

A: Yes, via the Defense Subsistence Offices (DSO). 

94. Q: P2ease provide exact2y what the contractor's re2ationship is to 
be with DLA/DSCP and to what extent are they to be uti2ized? 

A: Contractors will order a majority of their subsistence from 
DLA/DSCP. They will enjoy a normal customer-provider relationship. 

95. Q: CUrrent2y, Navy Mad. regu2ations seem to 2i.mit the 2ength of 
time that "Cook Chi22" food can be he2d for 3 days. Wi22 this be 
changed or wi22 the contractor not be subject to these restrictions? 

A: The three day limit is for pre-prepared foods, i.e. 
sandwiches, salads, etc.; as distinguished from cook-chilled or souse­
vide commercially prepared foods, whose shelf lives are much longer 
(e.g., generally 45 to 60 days). 

96. Q: What contro2 wi22 the JWOD contractor have over the contracts 
where they are assigned? 

A: See revised paragraph H.5 for clarification. 

97. Q: What restrictions are in place that contro2s the price of food 
that we are required to buy through the Prime Vendor Program? 

A: As the Subsistence Prime Vendor program makes great use of 
commercial items and commercial practices the market place tends to be 
the controlling factor. Two significant contract requirements which 
tend to reduce sources and thereby exert upward pressure on the price 
(although not always) are the Berry Amendment prohibitions on the use 
of items no·t grown and produced in the U.S. and its territories 
(limited exceptions apply) and the Surgeon General requirement that 

~ certain products be obtained from one of the Sanitarily Approved 
lists. Another limiting factor not encountered in commercial business 
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is the unavailability of a supplier because it has been Suspended or 
Debarred. 

98. Q: Woul.d you p~ease provide the WU that exists between the Marine 
Corps and DSCP? 

A: Yes. A copy is attached to this amendment. 

99. Q: What is the DSCP mark up/added charge to Prime Vendor Invoices 
and other vendor invoices? 

A: The current (FYOO) DSCP surcharge is 5.8% for customers in the 
continental U.S. 

100. Q: DSCP - Wi~~ the maximum price paid to DSCP for produce be the 
price the USMC current~y pays? 

A: No. The price of produce can be susceptible to price 
fluctuations based on various factors, so it would be impossible to 
make the current prices paid the maximum or ceiling price. 

101. Q: It is understood that this price may be ~ess based on ordering 
methods but wi~~ the current prices be the maximum? and does this 
current pricing inc~ude the 8-10% discount you mentioned ear~ier? 

A: No. The current prices for SUbsistence provided through DSCP's 
will not be the maximum prices. Again, SUbsistence items are 
susceptible to price fluctuations due to seasonal and or unique events 
in the marketplace, so it would be impossible to make the current 
prices paid the maximum price. The current prices do not reflect the 
8-10% discount discussed. 

102. Q: Payment/Bi~~ing Schedul.e - We invoice USMC every two weeks. 
When wi~~ we be paid? 

A: The DFAS billing cycle is 30 days after receipt of a valid 
invoice, though offer of a prompt payment discount for expedited 
payment (e.g., 1%-20 days) could also be a factor. The successful 
offeror will be required to accept Electronic Funds Transfer (EFT) for 
payment. 

103. Q: DSCP wi~~ invoice the contractor week~y, how ~ong do we have 
to pay? 

A: At the Pre-Proposal Conference held on 14 Mar 00, one of the 
DSCP representatives stated that the DSCP normal billing cycle was 
monthly. That is unlikely to change in the near and medium term. It 
is anticipated that the contractor will be required to pay DSCP for 
subsistence items ordered in 30 days (or less). It is anticipated 
that there will be a written agreement between DSCP and each Offeror 
spelling out these and other areas of partnership. 
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104. Q: Page B-15 (0£ 19) - East Coast - Ceiling price per meal: Total 
cost to the Marine COIpS for all subsistence and services is 
approximately $3.75 per meal. What costs comprise this $3.75? (i.e. 
Labor, maintenance/cost o£ goods/repair parts/cleaning 
supplies/utilities, etc? 

A: The current total cost to the Marine Corps for all 
subsistence and services within the scope of this contract is 
approximately $3.75 per meal. The total costs reflect the levels of 
effort which are subject to the Regional Food Service Contracts. 

The costs, therefore, include all subsistence (both DSCP Prime Vendors 
and Locally procured); current messhall labor contracts; 594 Marine 
Cooks; Marine mess attendants at MCRD Parris Island, MCRD San Diego, 
Marine Barrack 8th & I, Bogue Field and MWTC Bridgeport; and cleaning 
supplies. The Marine Corps is now spending $111.0 million to serve a 
total of 29,654,000 meals as shown below: 

Cost for supplies and services within the scope of the Regional Food 
Service Contracts: 

Subsistence: 
Mess contracts: 
594 Marine Cooks: 
Marine Mess Attendants: 
Cleaning Supplies: 
Total: 

Number of Meals Served: 

East Coast Messhalls: 
West Coast Messhalls: 
Total: 

Cost per meal: 

$ 53.3M 
$ 31. 0 
$ 20.5 
$ 5.7 
$ .5 
$111. OM 

16,791,000 
12,863,000 
29,654,000 

$3.743 

The above costs do not include items that are not a part of the 
regional contracts. The following items are excluded from the total 
costs of $1l1M: 

Messhall utilities and facility maintenance costs: The Marine 
Corps will provide at no charge, as is the case today. 

Disposable paper products to include boxes/bags for lunches, paper 
and plastic for recreation and field meals: The Marine Corps will 
provide at no charge, as is the case today. 

Marine cooks who are assigned to the operating forces: 
cost neutral. These Marine cooks will continue to work at 
messhalls. 
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Food preparation and serving equipment maintenance and repair 
parts: Included in the regional contract as separate CLINs. 

The Offeror's proposal may include the centralized production 
capabilities. Under that scenario, the proposal costs should include 
the applicable costs of operating or accessing such a facility [e.g., 
labor, raw ingredients, utilities, maintenance, transportation and 
operating supplies] in determining the final price per meal. 

105. Q: Wi~~ you provide recipes detai~ed for a~~ menu items? 

A: All recipes are contained in the Armed Forces Recipe Service, 
which is accessible through MCFMIS and at 
www.nll.navsup.navy.mil/recipe. 

106. Q: How wi~~ the 30% sma~~ Business goa~s be enforced? (i.e. 
Sanctions, pena~ties, etc) If so, wi~~ pena~ties be in revisions? 

A: The 30% mandatory small business subcontracting requirement 
is not the same as the small business subcontracting goal which will 
appear in the small business subcontracting plan, though the two are 
related. Specific details of the small business subcontracting 
provisions are contained in revised clauses C.l.S.2, L.ll.2.2, and 
M.3.4.3. The primary enforcement mechanism is the liquidated damages 
clause. 

107. Q: When wi~~ Wage Dete%minations be provided? 

A: HQMC first approached the Department of Labor (DOL) with 
written requests during October 1999. HQMC has not received the Wage 
Determinations as of yet. We will provide these in a future 
amendment. 

108. Q: When wi~~ NISH pricing be provided? 

A: This is addressed in the revised paragraph H.S. 

109. Q: The Marine Corps current~y has a Cook Chi~~ faci~ity in 
Okinawa. What savings have been achieved there? 

A: Most significantly at this point is a 28% reduction in the 
number of mess attendants has been achieved. Although the Okinawa 
plant is still growing into its full production capability (opened Jul 
99), many food processes such as salad preparation and other bulk 
"pumpable" items are being tested, developed and reviewed for patron 
acceptability. 

110. Q: The Marine Corps has stated that it anticipated that 
centra~i%ed production wi~~ yie~d an eight to ten percent decrease in 
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cost. Please provide any and all studies that have lead the Marine 
Co~s to this conclusion. 

A: There appears to be some confusion in regard to the 8-10% 
DSCP cost decrease. This reduction only applies to DSCP products 
delivered directly to a Contractors central production facility (CPF) , 
if applicable. The 8-10% price reduction does not apply to 
subsistence items delivered directly to individual messhalls/receptor 
sites. As a matter of information, typical commercial industry CPF 
food cost savings from cook-serve to cook-chill is 20-25%. 

111. Q: What objectives have been established £or Randolph-Sh~herd 
Act (RSA) contractors? I£ so, please provide details. 

A: No arrangements have been made with RSA contractors. They 
are eligible to propose under the full and open competition 
requirements of this solicitation. 

112. Q: What controls are in place, to control the cost generated by 
the JWOD contractors? 

A: After contract award, the prime contractor will be 
responsible for monitoring costs of all subcontractors, including the 
JWOD subcontractors. Costs considered not fair and reasonable will be 
addressed by the JWOD Committee. 

113. Q: Please provide all cost related in£ozmation that involves JWOD 
that you have been made aware or: A) Wage determination and . .... B) 
Additional Messhall allotments to JWOD through out the lives o£ these 
solicitations. 

A: See clause H.5. Wage determinations are a matter of public 
record and are published annually by the Department of Labor. Only 
those messhalls already detailed in the solicitation will be set-aside 
for JWOD throughout the life of the contract. 

114. Q: Please provide the methods by which the Marine Co~s will 
determine whether it will achieve its targeted savings? Please provide 
details. 

A: The contract type selected, fixed-price incentive, will 
provide visibility on actual costs incurred by the contractor in 
performance. Savings can thus be determined by calculating the 
difference between those actual costs and estimated amounts associated 
with the Marine Corps food service program as it exists today (See 
Question *104), escalated for inflation. 

115. Q: The estimates listed in the two solicitations appear to be 
signi£icantly overstated: has the Marine Co~s relied strictly on 
historical data or has there also been additional data considered? 
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A: Although not quite sure which estimates this question is 
referring to, none of the estimates are significantly overstated or 
understated. HQMC relied on historical data provided by Marine Corps 
Base/Station commands for estimates 90ntained in the RFP. 

116. Q: How did you detezmine that ASC was a Small Business? It is my 
understanding that ASC is a Large Business. 

A: That is correct, ASC is a large business. 

117. Q: The Marine Corps has indicated that they will be spending 90 
Million dollars on those two contracts. How did the Marine Corps came 
to this number? How does this compare with what your spending today? 
What specific detail can you provide concerning this issue? 

A: The exact methodology is procurement sensitive as it relates 
to the construction of the Government Estimate. The 90 million dollar 
figure is a good faith Government Estimate. Refer to Question #104, 
above for a complete explanation. 

118. Q: What were the actual meals served in the Messhalls included in 
the East Coast solicitation and then in the west Coast solicitation? 
Please provide this infozmation with a breakout by Messhall. 

A: The recomputed numbers are attached. 

119. Q: How did the Marine Corps came to the conclusion that these 
solicitations needed to be competed as Unrestricted? 

A: The determination was made in compliance with FAR 19.502-
2(b) (1), which requires that a reasonable expectation must exist that 
at least two responsible small business concerns will submit 
proposals. The Marine Corps concluded that this "reasonable 
expectation" does not exist, given the necessary financial, 
organizational, technical and production capabilities required for 
contracts of this magnitude. 

120. Q:. The Anti Bundling Law requires the agency doing the bundling 
to identify significant savings that will be obtained by bundling. a) 
Please identify the studies, both internal and externally done that 
indicates substantial savings? And b) please provide these studies 
and the criteria that was reviewed. 

A: The Marine Corps complied with all documentation requirements 
on contract consolidation for this procurement, which included the 
identification of $20 million in savings estimated to be generated 
through this regionalization initiative. It is significant that the 
Small Business Administration did not challenge the Marine Corps 
rationale for consolidation of contracts for this procurement. 

r-' There are a number of studies that support the regionalization 
approach, including documents such as Marine Corps Integrated Food 
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Service Master Plan (1990), Marine Corps Use of Cook Chill Technology 
(1996), Concept Papfir (Food Service Campaign Plan) (1997), "ANALYSIS OF 
THE IMPACT OF CONVENIENCE FOODS ON NAVY FOOD SERVICE OPERATIONS 
(1998), and Economic Analysis of Regionalized Mess Contracting (1999). 
These studies will not be provided as part of the amendment since they 
are not required for proposal preparation. 

121. Q: When did the Marine Corps first examine the possibi~ity of 
changing its traditiona~ method of contracting at the base ~eve~ and 
uti~ize the regiona~ method? 

A: In 1990. 

122. Q: What effective eva~uation of Sma~~ Business was done to 
detezmine if Sma~~ Business had the abi~ity to provide the required 
service for these regiona~ contracts? 

A: The Marine Corps reviewed correspondence submitted to the 
Small Business Administration by 5 small business concerns, reflecting 
their interest in the regional food service program. Three of the 
submissions consisted of form letters with little or no data 
describing their abilities. Two of the respondents did provide 
details on the level and scope of services provided under recently 
awarded food service contracts managed by those two companies. In 
both cases, the support described the contractor's experience in 
providing standard food services on a relatively small scale at single 
installations. Nothing submitted by any of the 5 firms would create a 
reasonable expectation that they would be capable of fulfilling 
requirements of the scope required by the solicitations. 

123. Q: Has the Marine Corps received any interest from Sma~~ 
Business indicating their interest in providing the required services 
for either of these two contracts? 

A: Yes. Please refer to the answer to Question #122, above. 
The Marine Corps encourages the maximum participation of small 
business firms in all aspects of this procurement, including the 
submission of proposals as the prime contractor; in teaming 
arrangements with other Offerors (large and small); and as 
subcontractors. 

124. Q: There seems to be a ~abor cost prob~em in that Dept. of Labor 
issues different Wage Detezminations for each state and the District 
of Co~umbia. CBA' s from the different unions a~so show a variance of 
~abor hour~y cost figures. How wi~~ this be computed to give a sing~e 
per Marine mea~ cost? Addressing this issue perhaps by region 
(breaking ~ East/West contract to State region) could impact 
favorab~y on per mea~ costs to USMC. 

A: The total cost to provide the required labor and subsistence 
should be included, resulting in a weighted average cost per meal. 
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See the answer to Question #91 for a discussion of our regional 
approach. 

125. Q: Is JWOD considered in 30% set-aside for Smal.l. Business? 

A: JWOD is not included in the 30% mandatory small business 
requirement; however, JWOD is included in the small business goal 
calculations and reporting under the small business subcontracting 
plan. See revised clauses C.1.S.2, 1.11.2.2, and M.3.4.3 for specific 
details. 

126. Q: What percentage of the contract wil.l. be awarded to prime 
vendors? 

A: 0% of the contract will be awarded to Prime Vendors, in the 
context of the DSCP Prime Vendor Program. The contracts will be 
awarded to prime contractors, who will subcontract with JWOD agencies, 
Small Businesses, D1A/DSCP, Prime Vendors, and others for necessary 
support. 

127. Q: What percentage of the goods wil.l. be suppl.ied by general. 
contractor, ~ecifical.l.y does this incl.ude janitorial. suppl.ies, 
equipment, etc.? 

~ A: A majority of goods will be supplied by the prime contractor 
including janitorial, chemical and disposable paper/plastic products. 
Please refer to Question #147, below for further clarification 
regarding consumable supplies. 

128. Q: Regarding food service, what is the goal. for minority and 
Smal.l. Business? 

A: See revised clauses C.1.S.2, L.ll.2.2, and M.3.4.3 for 
details concerning the calculation of goals. 

129. Q: If they are subcontractors, wil.l. they be subcontracting 
through food service companies or through the Marine Cozps? 

A: Subcontractors will be dealing through the food service 
company, which will be the prime contractor, not the Marine Corps. 

130. Q: What minimum qual.ifications are required for subcontractors? 

A: None, other than the ability to perform in accordance with 
the Statement of Work and the prime contractor's technical proposal. 

131. Q: Are there food source data sheets that wil.l. accompany the 
sol.icitation? 

A: No. DSCP has offered to provide a list of its Prime Vendors 
and available market ready providers by location. 
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132. Q: May we have a ~ist of ~oca~ and current contract food vendors? 

A: DSCP has offered to provid~ a list of its Prime Vendors and 
available market ready providers by location. Attached is a listing 
of market-ready items that are procured independently of the DSCP 
program. 

133. Q: Are we going to be sup'p~ied with a current Wage Deter.mination? 

A: Please refer to the answer to Question #107, above. 

134. Q: Are there any existing H&W, pension, and/or unifor.m 
a~~owances? 

A: We are sure these items are included in our existing 
contracts. However HQMC does not have this information on file. Yes, 
all of these items need to be factored into your costs. 

135. Q: Do we need to provide a current financia~ statement or any 
other financia~ documentation? 

A: The Marine Corps will evaluate the responsibility of each 
offeror, which includes financial capability. Any information 
included in offeror's proposals describing the offeror's (team 
members) capacity and capability will assist the Marine Corps in its 
assessment of responsibility. 

136. Q: Where wi~~ invoices be certified? 

A: The HQMC Contracting Office will certify all regional 
invoices. 

137. Q: Is this an ap'pr~riated fUnd acquisition? 

A: Yes, this is an appropriated fund acquisition. 

138. Q; How wi~~ mobi~izations/nationa~ emergency situations be 
han~ed under the contract? 

A: These issues are somewhat addressed in paragraphs C1.11, 
C1.23.4.1. and C1.25 of the RFP. For extraordinary situations outside 
the scope of the RFP a separate negotiation will take place between 
the Government and the Contractor. 

139. Q: Wi~~ DSCP pay the Prime Vendors? 

A: Yes. DSCP is responsible for paying the Prime Vendors under 
their program. The Contractor will pay DSCP for subsistence 
purchased. Also refer to Questions #46 and #103, above. 
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140. Q: What i:f prices come in higher than the Marine Corps 
anticipated? 

A: Please refer to the answer ·for Question #114, above. 

141. Q: WiII additionaI questions be acc~ted? 

A: Yes, forward additional questions to Mr. Paul Sando (E-mail 
or fax) as soon as possible. Mr. Sando's e-mail address is 
"sandope@hqrnc.usmc.mil". Fax at 703-695-6382. 

142. Q: What is our target date :for reIease o:f TEl? 

A: We anticipate including TEl in Amendment 0002. 

143. Q: How do we envision CBAs being negotiated? 

A: We would foresee that existing CBAs would remain in effect at 
least until new agreements can be negotiated. We would hope long-term 
agreements can be established. 

144. Q: What was the rationaIe :for two soIicitation cIosing dates? 
Can they be brought back together? 

~ A: The closing dates are being recombined and extended to 26 
June 2000. 

145. Q: Do you anticipate M&MA messhaIIs wi II remain so :for the :fuII 
tezm o:f the contract? 

A: Contractors should prepare their proposals assuming that 
those messhalls will remain M&MA for the life of the contract. 

146. Q: Is it stiII the intent o:f the Government not to provide 
Iand/:faciIities to the contractor :for the centraI processing o:f :food? 

A: Correct. We do not intend to provide such land/facilities. 

147. Q: C3.6 - PIease cIari:fy what ":fast :food and emergency 
disposabIe paper products" the Government wiII provide? Identi:fy what 
consumabIe type suppIies the contractor needs to suppIy, i.e. who 
suppIies paper napkins, pIastic :fil.m, ,aIuminum :foiI? Does the 
Government provide aII paper and disposabIe products :for aII meaIs 
away :from the messhaII (boxes/bags :for Iunches, paper/pIastic :for 
recreation meaIs and :fieId meaIs)? 

A: The Government will supply only emergency disposable paper 
products in support of situations caused by the Government which 
inhibits or hinders the Contractor from using regular dishware and 
silverware. An example is a Government scheduled or unscheduled 
utility outage. The Government may also provide items following 
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national disasters. The Government will not provide disposable paper 
products to the Contractor for situations such as an inoperable 
warewashing machine, when the Contractor is required to repair this 
item under the FPSE M&R tasks under this contract. 

The Contractor is required to provide all other items to include fast 
food paper products and bags/boxes for recreational meals. The 
Contractor is not required to provide paper/plastic items for 
recreational meals. The Government (unit receiving recreational meals 
and/or field meals) is responsible for providing its own paper/plastic 
items. However, plastic film, aluminum foil, etc., associated in the 
preparation and packaging of meals to be consumed away from the 
messhall is the responsibility of the Contractor as it is in general 
support of meal preparation and storage processes. 

148. Q: P~ease c~ari£y what the contractor's re~onsibi~i~ wi~~ be 
£or on base tran~ortation £or per£ozming tasks identi£ied in the 
Statement o£ Work. 

A: There are no specific requirements for the Contractor to 
provide on-base transportation for contractor employees with the 
exception of the requirements addressed in paragraph Cl.ll.2. 
Typically, contractor personnel commute directly from their residences 
to their respective messhall via personal conveyance. There is no 
requirement for contractor personnel to perform tasks other than those 
in a messhall or other type of support facility if utilized by the 
particular Contractor. Contractor personnel are not required to 
perform duties in remote locations away from the messhall such as 
field mess site. 

149. Q: Wil.l. o££erors using a third par~ vendor £or their advanced 
rood technol.ogy be required to prepare products £ol.l.owing the AImed 
Forces Recipes onl.y, with the exception o£ the addition o£ modi£ied 
starches, when required, as the onl.y acceptabl.e change to the recipe? 

A: Correct. The Armed Forces Recipes are the standard with 
minor changes allowed for advanced food technology. The Marine Corps, 
however, would consider allowing the use of alternative recipes that 
have the same proportion of meats to vegetables and fat and sodium 
content, on an exception basis. 

150. C.1.2l..l. - Pre-empl.oyment Examination - Prior to and annual.l.y 
therea£ter, contractor personne~ shal.l. obtain medical. cl.earance £ram 
their private physician stating they are £ree £ram communicab~e 
disease per NAVMED P5010, Chapter 1, Food Sa£e~ and BVMED Instruction 
6224.1 series. Chapter 1 - para. 2-2.2, in the P5010, states that an 
initial. screening does not normal.l.y incl.ude a physica~ examination, 
but shal.l. be su££icient to detect evidence o£ diseases that may be 
transmitted to rood. Also it states that subsequent heal.th screening 
(e.g., annua~ eval.uation) is not routinel.y required. 
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Q: Can ~oca~ command medica~ services provide initia~ screening, 
to save money? 

A: No. The Government's ability to provide contractor employee 
initial medical screening uniformly across all Marine Corps 
Bases/Stations is inadequate. The Government does not possess 
sufficient medical personnel to provide contractor employee medical 
clearance screening. Therefore, the contractor is required to provide 
this screening for all employees prior to work assignment in a 
messhall. 

151. Q: Can initia~ screening be conducted as per your para. C1.21.3 
o;ork Shift examinations) vice a private physician? 

A: No. Chapter 1 - paragraph 2-2.2, NAVMED PS010, Chapter 1, 
Food Safety states that "All food employees shall be medically 
screened for evidence of communicable disease prior to initial 
assignment in food service." An initial screening for contractor 
employees is considerably different than a work shift examination. A 
person "walking off the street" will require a more in-depth "initial" 
screening than a contractor employee beginning a work shift in the 
messhall. For example, screening an employee for tuberculosis through 
a PPD test is not something you can perform during a work shift 
examination. 

152. Q: Can annua~ examinations be waived? 

A: No. The Government will not waive the annual examination 
requirement. Although Chapter 1 - Food Safety states " ... not routinely 
required.", the Government must ensure that personnel directly 
involved in providing food service to Government messhall patrons are 
properly examined and screened for diseases, annually. 

153. C3.3.1.2.2 - The contractor sha~~ be res.ponsib~e for a~~ minor 
pr~erty (i.e., forks, knives, s.poons, dishware, trays, etc.) 
associated with a~~ contracted messha~~s. The Government wi~~ app~y a 
10% tolerance for si~verware and a 5% to~erance for dishware from the 
initia~ or previous inventory .......... . 

C3.3.1.2.3 - The contractor sha~~ reimburse the Government for any 
quantities exceeding those to~erances ......... . 

Q: Is this 10% & 5% a~~owance "from the initia~ previous 
inventory provided" annua~~y or over the contract period? 

A: As stated in the title for paragraph C3.3.1.2 of the RFP this 
is a "Monthly Minor Property Inventory" requirement. Therefore, the 
tolerances are applied "monthly". The "initial" inventory only refers 
to that first minor property inventory conducted at contract start for 
each messhall, which will be a joint Government/Contractor inventory. 
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The "previous" month-' s inventory is just that - the previous calendar 
month's minor property inventory_ 

154. Q: P~ease c~ariIy status of ~i~ding 14036. T.g2 ~ist this 
faci~i ty as Management & Mess Attendant where as section C1. 3. 1 "West 
Coast Messha~~s" requiring fu1~ food service" ~ist this faci~ity as a 
FU~~ Food Service faci~ity. P~ease c~ariIy which is correct? 

A: Messhall 14036 is a Full Food Service (FFS) facility. This is 
corrected in Amendment 0002. 

155. Q: The T.g2 for CaI!!P Pen~eton Messha~~ #2403, states "mid rats" 
(midnight rations ty'pica~~y used by Marine Cozps Air Station to feed 
shift workers) wi~~ be imp~emented 1 Apri~ 99, however no hours are 
ref~ected. In addition, the estimated days this faci~ity is expected 
to be in operation projects this faci~ity to c~ose from 2"d quarter 00 
to 3'" quarter 01. Is this sti~~ a va~id projection? Which faci~ity 
wi~~ receive the overf~ow when this faci~ity c~oses? 

A: Messhall 2403 is tentatively scheduled to reopen 1 Oct 00. 
Messhall 22186 is currently accommodating the personnel from Messhall 
2403. Messhall 22186 is feeding "mid rats" now, but once Messhall 
2403 reopens the "mid rat" requirement will remain with Messhall 2403 
not Messhall 22186. 

~~ 156. Q: P~ease c~ariIy enhancements, its accounting to inc~ude if 
each training unit wi~~ be funding this requirement. It is my 
understanding that cost factor to provide enhancements a~one has been 
as high as $2M, which is not inc~uded in your subsistence cost. How 
are we to estimate cost for.enhancements, if this is separate 
accounting? 

A: This solicitation is based upon a new pricing scheme of cost­
per-meal for garrison messhalls. Enhancements to operational (field) 
rations or meals will not be provided from garrison messhalls under 
this regional contract. The enhancement requirement for operational 
rations will be the responsibility of other internal Marine Corps 
uni ts._ 

157. Q: Personne~ during extreme weather conditions is a concern at 
Bridgeport. If emp~oyees are confined to the faci~ity because of 
roads being c~osed, what provisions in the contract wi~~ cover 
contractor cost when contract emp~oyees are housed in the guest house; 
i.e. bi~~eting? Since this wi~~ be a direct cost to the contract, how 
wi~~ the contractor be reimbursed? 

A: Contractor personnel billeting during severe weather 
conditions (as determined by the Commanding Officer of the Mountain 
Warfare Training Center and/or local road conditions) at Bridgeport, 
CA will be at no cost to the Contractor. 
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158. Q: Page C5BWC 1 of 1 - The Government is responsible for all 
food prep except salad preparation, yet the contractor is responsible 
for subsistence, MCFMIS, ~erations storeroom and salad room. Please 
clarify what if any does the Marines- who are cooks have to do with the 
menu planning of this ~eration, in the area of food preparation? 

A: In regard to menu planning, please refer to C5BWC, Page 1 of 1 
for menu planning clarification. With regard to food preparation 
tasks, please refer to paragraph C3.5, Pages C3WC4 and C3WC5 of 9 for 
the ~Management and Mess Attendant (M&MA) Services Matrix (SectionC5B) 
which delineates those tasks to be performed by the Government (Marine 
cooks) and those to be performed by the Contractor. 

159. Q: Please clarify "Grounds Maintenance". All of our TE's state 
that we police specific circumferences, and there is no mention of 
maintenance (i. e., mowing, weeding). 

A: Please refer to paragraph C5.15 for both East and West Coast 
RFPs for further clarification of the Government's grounds maintenance 
requirements. Specifically, grass mowing is covered in a separate 
Government services contract unrelated to this acquisition. 

160 . Q: Can the Marine Corps provide a recap of total funds paid to 
DSCP and DSO for all food service related products and produce for 
1998 and 1999? 

A: The Marine Corps relies on DSCP for this type of information 
based upon annual obligations. DSCP does not separate accounting data 
for general subsistence type items as versus produce procured through 
the DSOs. Therefore the totals include produce procured through the 
DSOs. The following Continental U. S. (CONUS) SUbsistence totals are 
provided for Fiscal Years (FY) 1998 and 1999. 

FY98 CONUS-wide - $54,826,455 
FY99 CONUS-wide - $55,826,271 

161. Q: The responses to Questions #12, #18, and #73 (Amendment 
0001) seem to imply that "market-ready" items can be purchased outside 
of the DSCP Prime Vendor and DSO programs. The Market-Ready Item 
Matrix Enclosures to Amendment 0001 list only beverages and bagels 
that are currently outside of DSCP/DSO. May we assume that same 
"advanced food technology" products can be procured independent of the 
Prime Vendor/DSO programs? Please clarify. 

A: The majority of commercial advanced food technology (AFT) 
products SHOULD be procured from DSCP's Prime Vendors (PVs). 
Currently, only a limited number of such items are provided by PVs. 
Target AFT foods intended for procurement should be identified to 
DSCP, who will then bring those items under the PV umbrella. AFT 
foods to be obtained, at significant savings from non-DSCP PV sources, 
should be identified to DSCP and HQMC (LFS-4) for determination of 
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procurement exemption authorization or incorporation under PV. 
Exemptions will only be allowed if DSCP is unable to match the 
prospective price. As an aside, if contractors utilize its own 
central production facility, then DSCP's PV role will be limited to 
the delivery of basic ingredients. Follow-on distribution could be 
provided by either DSCP or the contractor's own distribution assets. 

162. Q: P~ease de:fine the process to introduce new supp~ies 
(registration and inspection processes) :for market-readY items and the 

procurement o:f chemica~s, uni:forms, paper products, etc. 

A: On the issue of registration and inspection, all food 
products must be obtained from "approved sources facilities". 
Requirements for approved subsistence sourcing are provided in 
paragraph C4.1.2 (Page C4EC and C4WC 1 of 8). The Government will 
provide all chemicals, which is a change to the requirement in the 
RFP. As for the uniforms, this is at the discretion of the Contractor 
as long as these items are lAW paragraph C1.1S of the RFP. With 
respect to paper products, the following requirement is a change to 
the information previously provided in the RFP and Amendment 0001 
(Question iH47) regarding disposable paper products. "Procurement of 
all paper products for this acquisition, to include bags and boxes for 
these type meals, will be the total responsibility of Government. The 
Contractor is not required to procure any disposable paper products to 
incl ude napkins and paper towels." 

163. Q: Since the contractor wi~~ pay these supp~iers, wi~~ there be 
an Agency Agreement :from the Marine Corps in order :for these purchases 
to remain tax-exempt? 

A: Purchases made by the contractor are not per se tax exempt. 
If a contractor is capable of taking advantage of state and local tax 
laws (e.g., items purchased for resale), we would expect the 
contractor to take advantage of these laws as it would do with any 
other contract. 

164. Q: P~ease provide DSO produce supp~ier in:fozmation and detai~s 
:for each Marine Corps base/site. Wi~~ DSO pay these supp~iers and 
bi~~ the contractor or wi~~ the :foodservice contractor need to pay the 
DSO supp~iers? 

A: Billing for all subsistence, including DSO/produce items, 
will be between DSCP and the Contractor. The Contractor is not 
required to interface with the DSOs at all. In regard to the other 
part of the question, the DSCP DSO produce operation uses a very 
robust, diverse process of providing high quality produce for DSCP 
customers. As all potential offerors were briefed, the DSO uses field 
buyers and terminal market buyers who can buy daily, augmented by some 
longer-term contracts. Providing a list of suppliers at any point in 
time may bear little or no relationship to the suppliers used at some 
future point. More to the point, if produce is to be supplied by 
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DSCP, then the potential offerors on this USMC acquisition have no 
need for a list of suppliers. DSCP has offered to provide pricing 
information, but this firm has not made such a request. As all 
potential offerors have been briefed; all DSCP efforts will be billed 
to the regional USMC contractors. DSCP intends to execute an MOA to 
detail payment and other issues. 

165. Q: From previous statements and as responded to in Question 
#110 (Amendment 0001) there is still a question on the implied 8-10% 
"price reduction savings" from DSCP. As per conversation with DSCP, 
the 8-10% savings potential for Prime Vendor shipments to the 
centralized production facility is a savings in distribution costs 
only. Since the approximate average distributor mark up with DSCP is 
8-10%, does the Marine Corps understand that this implies an overall 
gross product cost reduction of less than 1%? 

A: The above question gives an incomplete picture of what DSCP 
intends to do in terms of price reduction in support of the USMC. It 
is certainly true that to the extent that the distribution on the 
Subsistence Prime Vendor (SPV) contracts is reduced then the 
distribution fee or price paid to the SPVs will be reduced; actually 
in some scenarios the actual distribution done under the DSCP 
contracts could increase. BUT! DSCP's commitment to help the USMC 
reduce its food budget does not stop at distribution. DSCP expects to 
use many tools including the sourcing of new products (some in bulk 
packages which will reduce the price). DSCP may increase its central 
contracts program and expand its allowance program, and they have gone 
as far as committing to matching any viable price of which they become 
aware. 

166. Q: Some of the addenda to some of the Collective Bargaining 
Agreements (CBAs) either have expired or will soon expire. Please 
provide the new addenda and any new CBAs with current/pr~osed wage 
scales, etc. (i.e., Appendix A to the CBA with T.Hr at Camp Pendleton, 
current CBAs with D.E.W. at 29 Palms, a new addendum for employees at 
MCAS Beaufort) . 

A: Amendment 0002 to Solicitation M00027-00-R-000l (East Coast) 
provided Service Contract Act Wage Determinations for: (1) the 
National Capitol Region including Washington, DC and Quantico, VA, (2) 
South Carolina region (Beaufort and Parris Island), and (3) the 
Norfolk, VA region. The North Carolina region, including Camp 
Lejeune, New River and Cherry Point locations, is pending a 
reconfigured wage determination from the Department of Labor to 
accommodate the CBA at Camp Lejeune. The CBA that was previously in 
place at MCAS Beaufort between Triple P and the Industrial, Technical 
and Professional Employees Union has expired and this location now 
falls under the South Carolina wage determination that was provided in 
the above cited amendment. Amendment 0002 deleted the Beaufort CBA. 
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Amendment 0003 to Solicitation M00027-00-R-0002 (West Coast) 
provides the standard wage determination for the Mono County, CA 
region that covers the Marine Corps Mountain Warfare Training Center, 
Bridgeport, CA. The other three regions, including: (1) San Diego 
County, CA (Camp Pendleton, MCRD San Diego, and Miramar) (2) San 
Bernardino County, CA (Twentynine Palms, CAl and (3) Yuma County, AZ 
(MCAS Yuma) are all pending a reconfigured wage determination from the 
Department of Labor to accommodate current CBAs that are in place at 
those locations. These will be provided in an amendment to the 
solicitation as soon as they are released by DOL. 

The CBA with TMI at Camp Pendleton, CA that was completed in 
December 1998 is still in effect and has not been renewed since that 
time. The rates that will apply to this contract will be included in 
the reconfigured wage determination for San Diego County, CA. 

The CBAs for Twentynine Palms, CA expired in November 1999 when 
the previous contractors were replaced by D.E.W. Management Services. 
To date, DEW and the unions have not completed a final labor 
agreement. The rates that will apply to this contract will be 
included in the reconfigured wage determination for San Bernardino 
County, CA. 

167. Q: Besides messhal.l. offices for messhal.l. operations, wil.l. the 
USMC make avail.abl.e al.l. other necessary office ~ace for support staff 
required to perfozm tasks stated in the Offeror's proposal. or wil.l. the 
Offeror be required to l.ease commercial. office ~ace outside the base? 

A: The Marine Corps will provide limited on-base office spaces 
especially at the regional food services at Camps Lejeune and 
Pendleton and other locations as required. As stated in the RFP 
(paragraph C4.4) the Contractor is required to provide their own phone 
service, office equipment and office supplies. 
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168. Q: 
the Brig 
FOU/ASC. 

For the East Coast, p2ease c2ariry the contract status of 
at Quantico (Messha223247). Wi22 continue to be operated by 
If so, wi22 it count towards tota2 business goa2s/do22ars? 

A: FOU/ASC does not currently provide contract service to the 
Brig Messhall at Quantico. Since FOU/ASC provide services to 6 of the 
7 remaining messhalls at Quantico it may be practical for them to 
provide M&FP services to the Brig Messhall as well. 

169. Q: How does the factor of 10% Price Eva2uation Preference for 
BVBZone work? Wi22 you c~are BVBZone use percentages against each 
other in the bids? 

A: The 10% price evaluation factor applies to evaluations of 
proposals for the prime contract; it has nothing to do with use of 
HUB Zone firms as subcontractors, which appears to be the basis for the 
second sentence. The factor is used in the evaluation of proposals 
that may be received from HUBZone small business concerns. This has 
to do with the evaluation of offers for the prime contract, whereby 
the contracting officer applies a factor of 10 percent to non-HUBZone 
proposals in accordance with FAR 19.1307. A HUBZone small business 
may be considered the low offeror, even if its price is up to 10% 
higher than the actual low offeror's price. 

With respect to evaluating proposed HUB Zone subcontracting goals in 
the small business subcontracting plan, each plan will be evaluated on 
its own merits. Higher proposed goals will receive higher points. 

170. Q: What is the 2% "credit/payment" for HUBZone and Women-OWned 
Businesses and the 5% for Sma22 Disadvantaged Business based on? Is 
it for surpassing the Marine Corps percentage goa2 or "stated monetazy 
target?" 

A: The incentive fee is calculated as a percentage of the dollars 
in excess of each goal set forth in the small business subcontracting 
plan. If the contractor exceeds the goal, the fee would be a 
percentage of the dollar amount over the goal. For example, if a 10% 
small disadvantaged business goal represents $1 million, and the 
contractor's actual accomplishment is 20% or $2 million, then his 
incentive fee would be calculated at 5% of the $1 million by which he 
exceeded the goal, or $50 thousand. 

171. Q: Are there different goa2 percentages or d022ar goa2s for 
BVBZone, women-owned, sma22 disadvantaged businesses? 

A: Yes, each large business offeror must propose, in its 
subcontracting plan, separate goals for HUBZone small business, women­
owned small business, and small disadvantaged business, in addition to 
the overall small business subcontracting goal. The goals are 
established in terms of percentages, but each proposal must show the 
dollars on which the percentages are based. 
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168. Q: 
the Brig 
FOU/ASC. 

For the East Coast, pIease cIarixy the contract status of 
at Quantico (MesshaII 3247). WiII continue to be operated by 
If so, wiII it count towards totaI business goaIs/doIIars? 

A: FOU/ASe does not currently provide contract service to the 
Brig Messhall at Quantico. Since FOU/ASe provide services to 6 of the 
7 remaining messhalls at Quantico it may be practical for them to 
provide M&FP services to the Brig Messhall as well. 

169. Q: How does the factor of 10% Price EvaIuation Preference for 
HUBZone work? WilI you compare HUBZone use percentages against each 
other in the bids? 

A: The 10% price evaluation factor applies to evaluations of 
proposals for the prime contract; it has nothing to do with use of 
HUBZone firms as subcontractors, which appears to be the basis for the 
second sentence. The factor is used in the evaluation of proposals 
that may be received from HUBZone small business concerns. This has 
to do with the evaluation of offers for the-prime contract, whereby 
the contracting officer applies a factor of 10 percent to non-HUB Zone 
proposals in accordance with FAR 19.1307. A HUB Zone small business 
may be considered the low offeror, even if its price is up to 10% 
higher than the actual low offeror's price. 

With respect to evaluating proposed HUBZone subcontracting goals in 
the small business subcontracting plan, each plan will be evaluated on 
its own merits. Higher proposed goals will receive higher points. 

170. Q: What is the 2% "=edit/payment" for HUBZone and Women-Owned 
Businesses and the 5% for SmalI Disadvantaged Business based on? Is 
it for surpassing the Marine Corps percentage goaI or "stated monetazy 
target?" 

A: The incentive fee is calculated as a percentage of the dollars 
in excess of each goal set forth in the small business subcontracting 
plan. If the contractor exceeds the goal, the fee would be a 
percentage of the dollar amount over the goal. For example, if a 10% 
small disadvantaged business goal represents $1 million, and the 
contractor's actual accomplishment is 20% or $2 million, then his 
incentive fee would be calculated at 5% of the $1 million by which he 
exceeded the goal, or $50 thousand. 

171. Q: Are there different goaI percentages or doIIar goaIs for 
HUBZone, women-owned, smaII disadvantaged businesses? 

A: Yes, each large business offeror must propose, in its 
subcontracting plan, separate goals for HUBZone small business, women­
owned small business, and small disadvantaged business, in addition to 
the overall small business subcontracting goal. The goals are 
established in terms of percentages, but each proposal must show the 
dollars on which the percentages are based. 
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172. Q: How are the eva~uation factors for the Sma~~ Business P~an 
assessed? If we exceed stated goa~s do we get extra points or if we 
do better than the cOll!Petition do we. get u~ the points? Is there a 
~imit to the credit that is given? 

A: The small business subcontracting plans will be evaluated in 
accordance with FAR 19.705, to ensure that the information, goals, and 
assurances are included as specified by FAR 19.704 and 52.219-9, which 
require that eleven elements be addressed: separate percentage goals, 
dollar amounts, supplies and services to be subcontracted, method used 
to develop goals, method for identifying sources, a statement 
concerning the use of indirect costs, the name of the subcontracting 
program administrator, a description of efforts to be used to provide 
subcontracting opportunities, assurances regarding flow-down of 
pertinent clauses, assurances regarding reporting and studies, and a 
description of records that will be maintained. 

Past performance with respect to small business subcontracting on 
federal contracts (if any) will be considered. 

Higher goal percentages will be evaluated more favorably. 

Proposals will be evaluated on their own merits, and will be rated 
accordingly. If you "do better than the competition," you would not 
necessarily "get all the points." It is possible, for instance, that 
all offerors might each receive the highest possible rating if they 
all have outstanding small business subcontracting plans. Proposals 
will not be compared to one another when assigning ratings. 

The small business subcontracting evaluation factor has a certain 
weighting, and the "limit to the credit that is given" would be the 
weight assigned to for this factor. 

173. Q: Section M.3.4.1 (Price Evuuation) states that totu 
ev~uated amount for pr~osu base year period (5 years) and ~tion 
years W'i~~ be used in determining Best Price. P~ease c~ari£y what 
tot~ ~uuated amount consists of and what is meant by best price? 
In addition, Section M. 3.4.1 states that pr~osed price W'i~~ be 
ev~uated for price reuism and the res~ts of the ana~ysis may be 
used in perfozmance risk assessments and re~onsibi~ity 
determinations. Is pr~osed price and tota~ estimated price the same 
number? Exp~ain how the res~ts may be used in perfozmance risk 
assessments and re~onsibi~ity determination? What criteria W'i~~ be 
used in this evuuation? 

A: The total evaluated amount is the cumulative total of all 
priced CLINs. The proposed price is the same as the total estimated 
price; however, see below for discussion of potential overrun and 
underrun estimates in the cost evaluation. With respect to cost 
realism, each cost proposal will be compared to the approach set forth 
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172. Q: How are the eva2uation factors for the Sma22 Business P2an 
assessed? If we exceed stated goa2s do we get extra points or if we 
do better than the competition do we get a22 the points? Is there a 
2imit to the credit that is given? . 

A: The small business subcontracting plans will be evaluated in 
accordance with FAR 19.705, to ensure that the information, goals, and 
assurances are included as specified by FAR 19.704 and 52.219-9, which 
require that eleven elements be addressed: separate percentage goals, 
dollar amounts, supplies and services to be subcontracted, method used 
to develop goals, method for identifying sources, a statement 
concerning the use of indirect costs, the name of the subcontracting 
program administrator, a description of efforts to be used to provide 
subcontracting opportunities, assurances regarding flow-down of 
pertinent clauses, assurances regarding reporting and studies, and a 
description of records that will be maintained. 

Past performance with respect to small business subcontracting on 
federal contracts (if any) will be considered. 

Higher goal percentages will be evaluated more favorably. 

Proposals will be evaluated on their own merits, and will be rated 
accordingly. If you "do better than the competition," you would not 
necessarily "get all the points." It is possible, for instance, that 
all offerors might each receive the highest possible rating if they 
all have outstanding small business subcontracting plans. Proposals 
will not be compared to one another when assigning ratings. 

The small business subcontracting evaluation factor has a certain 
weighting, and the "limit to the credit that is given" would be the 
weight assigned to for this factor. 

173. Q: Section M.3.4.1 (Price Eva2uation) states that tota2 
eva2uated amount for pr~osa2 base year period (5 years) and ~tion 
years wi2I be used in detezmining Best Price. PIease c2arixy what 
totaI evaIuated amount consists of and what is meant by best price? 
In addition, Section M.3.4.1 states that pr~osed price wi22 be 
evaIuated for price rea2ism and the resuIts of the anaIysis may be 
used in perfozmance risk assessments and re~onsibiIity 
detezminations. Is pr~osed price and tota2 estimated price the same 
number? ExpIain how the resu2ts may be used in perfozmance risk 
assessments and responsibi2ity detezmination? What criteria wiII be 
used in this evaIuation? 

A: The total evaluated amount is the cumulative total of all 
priced CLINs. The proposed price is the same as the total estimated 
price; however, see below for discussion of potential overrun and 
underrun estimates in the cost evaluation. with respect to cost 

~. realism, each cost proposal will be compared to the approach set forth 
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in the associated tEichnical proposal to assess the realism of the 
costs proposed (i.e., can the offeror perform as described in the 
technical proposal within the constraints set by the cost proposal?) 
Unrealistically low offers, indicative of a potential buy-in, will be 
considered in determining the risk inherent in awarding the contract 
to such an offeror, as well as in the evaluation of the responsibility 
of that offeror. 

174. Q: Section M.3.4.1 (d) (Total Estimated Price) states that 
total estimated price will be detezmdned by adding up all line items 
with the exception o£ those CLINS in M.3.4.1 above. For line items 
with estimated quantities, Best Estimated Quantities (REQ) will be 
used £or the price calculation. I£ the amounts £or CLINs 0001, 0003, 
0006, 0009, 0012, 0015, 0018, 0021 are the Target Prices £or each year 
then how will elements like Target Price Per Meal, Ceiling Price Per 
Meal and Share Ratio be evaluated given th~ are not a line item? 
Will the price evaluation £actors be applied separately against each 
line item? Is the total evaluated price the same as the total 
estimated price? What will be the potential overrun and underrun 
scenarios used in the evaluation? 

A: Our cost evaluation will include various hypothetical overrun 
and underrun situations (i.e., percentage variances in actual cost 
over or under target cost), to assess the impact of the share ratio 
and ceiling price per meal proposed on the chargeable price per meal 

,~ in each situation. This assessment will be performed for each Fixed­
Price Incentive CLIN, and added to the total amounts proposed for the 
Firm-Fixed Price and Time and Materials CLINs. As a result, the 
Government will generate several evaluated prices for each offeror, 
each based on the targets, share ratio and ceilings proposed as 
applied to the evaluated overrun and underrun scenarios. 

175. Q: In£o:rmation provided by the Marine Corps £or industry 
studies o£ £ood service at Camp Pendleton three years ago, indicated 
direct labor, subsistence and mess contracts cost about $4BM on 7.3M 
meals annually, or $6.58 per meal. About the same time, a study on 
Advanced Food Technology £or the Navy indicated per meal cost £or the 
Marine~ on the West Coast was approximately $6.33 per meal. Current 
costs £or £ood service at Quantico is approximately $7.BM per year on 
1.2Mmeals annually, or $6.50 per meal (the value o£ the meSS contract 
o£ $5.6K plus $2.2M £or subsistence based on FYOO East Coast BDFA o£ 
$5.467). Collectively, it appears per meal cost to the Marines is 
somewhere in the $6.45 range. Contrasted with the Marine Corps 
estimate o£ $3.74 per meal CONUS-wide, there is 40% plus di££erence. 
Please substantiate the economic basis £or the signi£icant variance or 
describe what circumstances are signi£icantly di££erent at Pendleton 
and Quantico to create the variance. 

A: The meal costs as determined by some of the industry stUdies 
and, in particular, by the cited study conducted for the Navy, 
determined the TOTAL cost of providing food service. Those costs 
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included all food se'rvice military, regardless of their assignment, 
and estimated utility costs for each messhall. Food service Marines 
assigned to the FMF are required for deployment support. when not 
deployed, they are intentionally ove~staffed at some messhalls. 
Consequently, when their labor costs are included, the cost per meal 
is artificially inflated. Likewise, utility costs are transparent 
since it is provided by the Government. Including the cost of 
utilities and FMF Marines may result in an accurate TOTAL cost per 
meal, but it is not reflective of a reimbursable cost per meal. 
Internal studies conducted by HQMC in late 1998 and early 1999 
determined that four of Quantico's messhalls were experiencing 
unusually low meals per labor hour productivity. Low productivity 
contributes directly to higher costs per meal, and is one of the 
factors that support baselining performance through regionalization. 

176. Q: The Marine Corps FY 2001 President's Budget Submission 
indicates a $90Mbudget for the total CONUS Food Service. Using the 
projected meal counts provided in Schedule B of the REP, the cost per 
meal is projected to be $3.03 per meal. If all offerors submit bids 
cOlllpliant with the provided Statement of Work and the bids are priced 
above $3.03 per meal, will the Marines move forward with the 
procurement? 

If all offerors submit bids cOlllpliant with the provided Statement of 
Work and the bids are priced above current cost estimates of $3. 74 per 
meal, will the Marines move forward with the procurement? 

A: As has been discussed repeatedly, the U. S. Marine Corps is 
required to trim its food service program expenses. Failure to 
achieve significant savings through these regional contracts will 
result in no contract being awarded, and dramatic changes in the food 
service program. 

177. Q: Meal data included in Enclosure (3) in Amendment 0001 
indicates that in Field, Box, Bag Meals there are 332,088 for the West 
Coast and 1,821,391 for the East Coast. Is there any way that the 
Marine Corps could estimate for both regions the number of box lunches 
included in these Meals Away? 

A: The Marine Corps cannot, at this point, provide a better 
breakdown of these meals. In the past, at most bases and stations, 
especially those with no previous contracted food services, these meal 
counts were never separated from the overall meal counts. There was 
never a need to break them out separately. However, through this 
process the meal counts for bag/box meals are included in the overall 
totals within the Full Menu and Fast Food Meals" as currently 
annotated in TE2 of the RFP. 

The Marine Corps understands that box/bag meals are more labor 
intensive than general meal preparation, with individual bag/box meal 
component preparation, wrapping, bagging, etc., which may have 
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prompted this questi'on. We also understand that food costs associated 
with box/bag meals are generally lower than for general meals. Each 
offeror has an alternative in this regard. A contractor may choose to 
conduct a cost benefit analysis betw~en actual on-site preparation of 
bag/box meals or commercial off-the-shelf prepared sandwich meals 
and/or shelf stable bag meals/kit items available through many of DSCP 
Prime Vendors. 

178. Q: Since the DOL on May 18, 2000 issued MEMORANDUM NO. 193 
changing the SCA H&W requirement from $1. 63 to $1.92, wi1.1. the Marine 
Cozps be issuing an amendment updating the requirement for this 
procurement? 

A: The revised wage determinations that incorporate the new 
Health and Welfare benefits will be added when they become available 
to us. 

179 . Q: Are we correct that the do1.1.ars we propose to spend for work 
that is not done under a mandatory JWOD set-aside wou1.d count against 
the prime contractor's minimum 30 percent sma1.1. business 
subcontracting requirement? 

A: No. Only subcontracts with small businesses will count 
towards achievement of the 30% small business subcontracting 
requirement. The purpose of the 30% small business subcontracting 
requirement is to protect small business interests by providing 
subcontracting opportunities for small business. The intent is to 
ensure an equitable amount of small business subcontracting, since 
JWOD subcontracted dollars will count heavily under the small business 
subcontracting goals. 

All subcontracted dollars with JWOD agencies, whether through 
mandatory set-aside subcontracts or independently subcontracted, will 
be counted towards achievement of the small business goa1.s set forth 
in the subcontracting plan. However, the small business 
subcontracting requirement is separate from the goals to be set forth 
in the plan, although closely related and integral to the plan. 
Please. refer to the answer to Question 106 attached to Amendment 0001, 
which states in part that: "The 30% mandatory small business 
subcontracting requirement is not the same as the small business 
subcontracting goal .... " Additionally, the answer to Question 125 
attached to Amendment 0001 states that: "JWOD is not included in the 
30% mandatory small business requirement; however, JWOD is included in 
the small business goal calculations and reporting under the small 
business subcontracting plan." Furthermore, paragraph C1.5.2 states, 
in part, that "An acceptable Small Business Subcontracting Plan will 
reflect that at least 30% of the total contract amount ... be 
subcontracted to small business concerns as defined by FAR 19.001 
(i.e., a business entity organized for profit and qualified as small 
under the criteria and size standards set forth in FAR Subpart 19.1). 
This is not a goal, it is an absolute requirement; however, the 30% 
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small business subcontracting requirement shall be included in the 
calculation of the small business subcontracting goal in the overall 
small business subcontracting plan." 

In summary, the small business subcontracting requirement is not the 
same as the small business subcontracting goa~. Only subcontracts 
with small businesses count towards meeting the 30% small business 
subcontracting requirement. But all JWOD subcontracting does apply 
towards the small business subcontracting goal under the small 
business subcontracting plan. 

180. Q: CLIN's 0001, 0002AA and 0002AB were amended and reduced by 
three months. Wi~~ the entire contract tezm inc~uding options be 
seven years and nine months? Or wi~~ the Marine Corps add CLIN's to 
make the tezm inc~uding options eight years? How wi~~ the tezm affect 
the cance~~ation cei~ings in H.3? 

A: The Marine Corps does not plan to add CLINs to account for the 
three-month reduction. Thus, as of this Amendment 0006, the contract 
term will be seven years and nine months (basic period of four years 
and nine months, plus three one-year options). The Program Years and 
cancellation ceilings cited in paragraph H.3 will continue to 
correspond to FY02 through FY05, the last four years of the multi-year 
portion of the contract, after the initial nine-month period. The 
dollar amounts and time periods stated remain unchanged. 

181. Q: Section CS.18 XPR 9a. PS010 no ~onger provides numerica~ 
Sanitary Camp~iance Score (SCS). Scoring is based on critica~ and 
non-critica~ e~ements. P~ease c~ari£y requirements for this section. 

A: Please see text of this amendment for revision to cited 
Section C paragraph. 

182. Q: Amendment 0004 provided a summary of effective CBA's and 
Wage Detezminations. If cases where CBA's were de~eted, i.e. Camp 
Pen~eton and 29 Pa~, and new Wage Detezminations were pub~ished, 
the Wage Detezmination hour~y rates are substantia~~y ~ess than those 
paid under the CBA's. It is ~ike~y that current emp~oyees were 
asked to acc~t reduced hour~y pay rates, in same $.70 per hour for 
Camp Pen~eton and $.98 per hour for 29 Pa~. 

Because of these ~arge differences in pay rates, can the Marine Corps 
provide c~arification as to what current rates are for these ~ocations 
and others where a CBA is no ~onger va~id and the wage detezmination 
minimums app~y? 

A: In those cases where a CBA is no longer in effect, and has not 
been replaced by a follow-on CBA, the wages and benefits set forth in 
the CBA remain valid. For pricing purposes, offerors should use the 
rates cited in those CBAs, and the Wage Determination for those 
classifications not covered by the CBA. 
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183. Q: Many of the bases have contracts in p~ace for ~oca~~y 
procured items, particular~y beverages. Bread, mi~k and ice cream are 
a~so acquired at each base through D?CP. Wi~~ the regiona~ prime 
contractor be re~onsib~e for these items? For items current~y 
acquired through DSCP, wi~~ the regiona~ contractor have to pick up 
those same DSCP contracts, or does the contractor have the o,ption of 
acquiring bread, mi~k and ice cream through other means? 

A: While the regional prime contractor will be responsible for 
providing subsistence items, including the above, use of DSCP 
contracts is not mandatory for locally procured items. The contractor 
may use DSCP or its own sources, whichever is deemed more 
advantageous. The contractor must have coverage in place to provide 
all subsistence items at all messhalls, as of the date the contractor 
begins providing service at each messhall under the phase-in plan. 
Additional information relative to such market-ready items was 
provided under Amendment 0001 to the solicitation. 

184. Q: Wi~~ the contract be covered ~ the Cost Accounting 
Standards (CAS)? Wi~~ a CAS statement be required to be submitted 
prior to award? Wi~~ the statement be reviewed as part of the pre­
award audit? 

A: Due to its estimated dollar value, this contract will be 
~, subject to full CAS coverage. If the contract is awarded to a small 

business, as defined by FAR Part 19, the contract would not be subject 
to CAS. FAR 52.230-2, entitled Cost Accounting Standards and 
incorporated in Section I of the solicitation, will be in effect upon 
award of the contract, unless the contractor is exempt due to its 
small business status. 

We are not requiring a Cost Accounting Standards Disclosure Statement 
to be submitted with the proposals. However, if offerors have CAS 
covered contracts, they may submit a Disclosure Statement with their 
proposal at their option to support their pricing proposal and provide 
information about their accounting system. If a pre-award survey is 
conducted, the CAS Disclosure Statement will be reviewed in 
conjunction with the review of the accounting system if the offeror 
already has CAS covered contracts. If the offeror does not have CAS 
covered contracts or is otherwise exempt from CAS, there will not be a 
requirement to provide a Disclosure Statement at that time. The 
successful offeror who is awarded the contract will be required to 
submit a Disclosure Statement within 60 days after contract award, 
unless exempt from CAS. 

185. Q: Reference Technic~ Exhibit 1, Pefozmance Requirements 
summary (PRS). We be~ieve the approach to c~te the fo~a used 
for deduction puzposes needs to be revised because target price-per­
mea~ inc~udes both food and service cost. The contractor has ~itt~e 
or no contro~ over food cost given Government sources wi~~ be the 
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primary provider. The PRS is service oriented and any deduction 
shou~d corre~ate to our xai~ure to provide a service. We recommend 
the approach xor the xozmu~a be revised as xo~~ows: target minus xood 
cost per mea~ times tota~ number ox ~ea~s served xor the quarter. We 
be~ieve this approach provides a xairer r~resentation ox the services 
that the contractor is actua~~y providing. Request the approach xor 
detezmining PRS deductions xor random and p~anning samp~ing be 
revised. 

A: Subsistence cost has been removed from the formula used for 
computing performance deductions. See Revised TEl (Amendment 0008, 
Enclosure (1)). 

186. Q: Rexerence Technica~ Exhibit 1, Perxormance Requirements 
Summary (PRS), Paragraph 12. Reinspection Fee states that in the 
event the Government ~st reinspect Contractor services, a 
reinspection xee, $34.00 per hour, sha~~ be assessed against the 
contractor. Per paragraph 11. Re-perxormance ox Dexective Work, 
given that the contractor sha~~ not be required or entit~ed to re­
perxorm, perxorm ~ate, or otherwise correct dexective work xor the 
puzpose ox avoiding a dexect xor the day ox eva~uation and any 
app~icab~e reduction in contract price, when wi~~ a Government 
reinspection be required and who ~es that detezmination? How are 
the numbers ox hours detezmined xor a reinspection and the number ox 
reinspections? How wi~~ the contractor pay the Government xor any 

~ reinspection xee? 

A: The Reinspection Fee paragraph has been deleted from the TEl 
narrative. See Revised TEl (Amendment 0008, Enclosure (1)). 

187. Q: Wi~~ equipment ~intenance be expected to commence on 1 
October 2001, or wi~~ the start date be one year axter contract award? 

A: It remains a requirement that equipment maintenance will 
commence 1 October 2001. 

188. Q: How wi~~ the current tota~ cost ox "approximate~y $4.00" per 
mea~ be taken into account in eva~uating oxxers? Wi~~ oxxers that 
inc~ude a cei~ing price in excess oX $4.00 per ~ea~ be rejected? Ix 
not, how wi~~ such oxxers be eva~uated? What range ox variation xram 
$4.00 is im;p~ied by the word "approximate~y"? 

Q: How wi~~ the "$3.35 or ~ess" ~unt be taken into account in 
eva~uating oxxers? Wi~~ oxxers that inc~ude an annua~ target price 
(or actua~ price) greater than $3.35 be rejected? Ix not, how wi~~ 
such oxxers be eva~uated? 

A: All offers, including those proposing ceiling prices above 
$4.00 and target prices above $3.35, will be evaluated. It is 
possible that offers above these two figures could be acceptable if: 

r- (1) the technical merits of the proposal reflect it to represent the 
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best value and worth the price proposed; and/or (2) higher prices are 
proposed for one or more years, but savings are projected over the 
total 8-year "life-cycle" of the contract. Proposals offering life­
cycle pricing above the amounts pres~ntly budgeted by the Marine 
Corps, with escalation in the out years, will not be evaluated as 
favorably as those below that level. The significance of the word 
"approximately' is in the context of how much we are presently 
incurring rather than how much we are willing to pay; i.e., our 
present cost was computed to $4.03, or approximately $4.00 per meal. 

189. Q: Is eitber the "approximate~y $4.00" or tbe "$3.35 or ~ess" 
amount considered to be a "price offered by independent market 
sources" or an "Independent Government Cost Estimate" for purposes of 
tbe comparison described in Sec. M.3.4.~, para. (c)? If so, provide 
detai~s. 

A: $4.00 represents our actual costs. $3.35 is an internal 
Marine Corps figure based on anticipated costs and potential savings 
we desire to achieve. 

We are concerned that the Ceiling Price Per Meal provision establishes 
a false or inappropriate comparison between the costs of contractor 
performance and costs of in-house Marine Corps performance. More 
specifically, we are concerned that: (i) the "approximately $4.00" 

~, and "$3.35 or less" amounts do not include all direct and indirect 
costs of in-house Government performance; and (ii) the Statement of 
Work ("SOW") includes performance obligations and costs for the 
contractor that are different from the in-house performance and costs 
of the Government. As one aspect of this, the Solicitation directs 
the contractor to use sources of certain supplies and services, but 
the rates for those supplies and services are left open to negotiation 
between the contractor and the directed source (virtually assuring 
that the contractor's costs will be higher than the in-house costs of 
the Marine Corps). All of this makes invalid the comparison of 
contractor costs to costs of in-house performance by the Marine Corps 
- which in turn raises concerns about Solicitation reasonableness and 
compliance with OMS Circular A-76, the Federal Activities Inventory 
Reform Act of 1998 ("FAIR Act") and 10 U.S.C. §2462 (b) . In this 
connection, please respond to the following [3] questions: 

190. Q: Do tbe "approximate~y $4.00" and "$3.35 or ~ess" amounts 
inc~ude - and, if not, wi~~ tbese amounts be modified to inc~ude - a~~ 

of tbe Government's direct and indirect costs, inc~uding tbe 
fo~~owing: project management, qua~ity contro~, administration and 
overhead; mess ha~~ management; and genera~ and administrative costs? 

A: This acquisition does not involve an A-76 study. The indirect 
costs listed above are not relevant to the project. The figures cited 
derive from our estimates of the level of effort required under these 
contracts. 
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191. Q: Wil.l. the Marine Corps modify the "approximatel.y $4.00" and 
"$3.35 or l.ess" amounts to incl.ude the contractor's costs associated 
with purchases of suppl.ies and services from directed sources? 

A: The Marine Corps does not intend to revise the figures cited. 
We realize that possible increases as a result of directed sources 
could impact cost proposals -- offerors should submit their best 
pricing proposals, considering advanced food technology to minimize 
the potential impact. 

192. Q: Do you anticipate that cost/price proposal.s wil.l. be 
eval.uated for reasonabl.eness and real.ism by comparing contractor and 
Government costs for onl.y those specific cost items mentioned in Q/A # 
104? 

A: The focus of the cost evaluation will be an assessment of 
whether the pricing proposal is a reasonable and realistic reflection 
of the technical proposal. The specific cost elements listed in Q/A 
*104 will not enter into the reasonableness/realism evaluation. 

193. Q: The government is asking the offeror to submit pricing by 
l.abor categories in sufficient detail. to determine that the price in 
its proposal. is real.istic for the work to be performed (i.e., 

r'- demonstrate the requirements of Section C.5 are met) . Therefore, 
providing direct l.aborpricing in onl.y two l.abor categories, cooks and 
mess attendants, woul.d not be sufficient. Rather, the categories need 
to be al.igned with the C.5 requirements. For exampl.e, mess attendants 
woul.d further be categorized into such positions as, sal.ad 
pr~aration, sal.ad bar service, beverage bar service, storeroom, 
custodial., etc. Is this interpretation correct? 

A: Paragraph L.10.2 leaves discretion to each offeror to propose 
any and all labor categories required, not necessarily limited to 
cooks and mess attendants. 

194. Q: Can you pl.ease cl.arify what is needed in Vol.. One for 
Contract Administration data? Is this our Contract Administrator info 
or our DCAA infozmation? 

A: Per para L.9 of the solicitation, Contract Administration Data 
(Section G) and Representations, Certifications and Other Statements 
of Offerors (Section L) should be completed and provided in Volume I. 
For Section G, this refers to Paragraph G.1(b), the address of the 
Defense Contract Audit Agency office supporting your company. 

195. Q: According to Sol.icitation paragraph H.5(c), conventional. 
staffing (i.e., without advanced food technol.ogy) at Quantico is 
al.readY establ.ished in pricing of the current subcontract between 
Fairfax opportunities Unl.imited (FOU) and American Service Contractors 
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(ASe), which the prIme contractor is required to honor at Ieast untiI 
31 December 2003. Adjustments to this conventionaI starring may be 
made but onIy to the extent or savings orrerors can demonstrate to 
resuIt rrom cook/chiII or other adv~ced rood technoIogy. We wouId 
appreciate cIarirication or this point. 

A: The basis for the Marine Corps agreement to the wording in 
paragraph H.S(c) is that it recognizes the existing FOU/ASC contract, 
and puts prospective regional offerors on notice that they must 
subcontract with the FOU/ASC team. The focus of our discussions 
leading to inserting the paragraph (c) verbiage in the original H.S 
clause related primarily to the issue of messhall management, 
particularly with respect to the statement in our MOU with the 
Committee that the decision as to who will perform messhall management 
will be at the discretion of the regional prime contractor. The JWOD 
Committee requested that the Marine Corps set aside Quantico as an 
exception to that MOU provision, due to the existence of the standing 
FOU/ASC agreement under which ASC is assigned management 
responsibilities. The Marine Corps decided to honor the agreement. 
Accordingly, the regional prime could not displace ASC with another 
subcontractor or perform functions being performed by ASC, at least 
through 31 December 2003. 

Paragraph H.S(c) may not be read to imply that potential staffing 
adjustments under the regional contract must wait until some type of 
advanced food technology is available for Quantico operations. While 
we believe it would be difficult to achieve the significant savings 
desired without application of some type of advanced food technology, 
the use of cook-chill or other such technology is not mandatory. 
Significant cost savings are mandatory. Thus, if an offeror can 
realize savings without advanced food technology, that would be 
acceptable to us. For this reason, we expect savings from Day 1 of 
performance under the regional contracts. If prospective prime 
contractors can propose reasonable, achievable efficiencies and cost 
reductions at any messhalls supported by Community Rehabilitation 
Programs (CRPs), whether based on advanced food technology or not, we 
would expect that such changes would be agreed to for the benefit of 
all parties concerned. From that standpoint, Quantico's messhalls are 
no different from any other presently being serviced by a CRP -- while 
a-CRP (including, in Quantico's case, ASC) may have been performing 
services for a number of years at a site, a third party may be able to 
recommend improvements based on their own experience and expertise. 
The synergy resulting from discussions· involving those having 
performed services at a location over an extended period and a third 
party familiar with commercial operations should lead to some level of 
significantly increased efficiencies, in both conventional staffing 
and in staffing associated with advanced food technology, at all our 
CRP messhalls. In Quantico's case, the existing contract should not 
be an impediment to achieving cost savings, whether from cook-chill or 
any other cost-reduction initiatives. 
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196. The language "delay in the commencement of performance" could 
mean that the bidders' actual costs of performance (e.g. food cost, 
operational cost, capital cost) could be different (lower or higher) 
than those reflected in the first FPR. Is this a correct 
interpretation of your January 24ili letter? 

A: We would anticipate that the projected costs of performance 
will change from that proposed in the first Final Proposal Revisions. 
However, the basis for the changes must be clearly delineated and 
adequately substantiated. Any changes must be solely attributable to 
the delay rather than to changes in an offeror's technical approach, 
management philosophy or assumptions. 

197. Is use of the rates set forth in the current Wage Determinations 
(WDs) and Collective Bargaining Agreements (CBAs) mandatory, or mayan 
offeror submit pricing based on the WDs and CBAs in effect for its 
earlier submission? 

A: Offerors' second FPR pricing should be escalated to reflect 
the current WD and CBA rates. 

198. If 
existinq 

an offeror uses rates lower 
WDs and CBAs, how would the 

that those cited in the 
USMC react in evaluation? 

A: We would not reject such a proposal, or adjust the rates 
upward for evaluation purposes, but as with any pricing figures 
considered unrealistically low we would assess the impact in the 
context of performance risk and/or responsibility. 

199. May offerors propose rates hiqher than those contained in 
current WDs and CBAs, if considered necessary to attract and 
retain qualified personnel? 

A: Yes, the WD and CBA rates are minimums only. 

200. Mayan offeror revise its target profit or share ratio, from 
those set forth in its first FPR? 

A: No, such a revision would be a change in pricing not 
attributable to the delay in the period of performance. 

201. May an offeror lower its indirect rates below those proposed in 
its first FPR, and cap those rates? 

A: Direct or indirect rates may be increased or decreased, if the 
revisions are supported by changed conditions (e.g., expansion in new 
business, change in accounting procedures) rather than a new 
competitive approach. For an offeror to incorporate a rate cap for 
the first time in its second FPR, and link that cap to an 

~ unrealistically low rate, would be considered in our risk and/or 
responsibility assessments. 
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202. The Contract Line Item Numbers (CLINs) cited in paragraph 
M.3.4.1 do not match those cited in Section B. 

A: The CLINs listed in 
subCLINs, are in error. 
correction can be found 

paragraph M.3.4.1, which include "AF" 
They should include "AC" subCLINs only. 

in enclosure (2) to Amendment 0016. 
The 

203. Please provide a def.in.it.ion of "d.irect rates" as used .in 
response to quest.ion 6 for the East Coast and quest.ion 7 for the 
West Coast. 

A: Direct rates are hourly pay rates for individuals or labor 
categories. 

204. Please prov.ide a def.in.it.ion of ".ind.irect rates" as used .in 
response to quest.ion 6 for the East Coast and quest.ion 7 for the 
West Coast. 

A: Indirect rates are those percentages or multipliers associated 
with indirect costs. These may be applied to either direct labor 
(e.g., labor overhead, worker's compensation, FICA), supplies (e.g., 
material burden), or cost subtotals (e.g., general and administrative 
expense) . 

205. The Mar.ine Corps suggests .in response to quest.ion 3 for 
the East Coast and quest.ion 4 for the West Coast that an offeror 
may propose rates that are lower than the rates .in the ex.ist.ing 
WDs and CBAs. If th.is .is true, how does the Mar.ine Corps plan 
on ver.ify.ing whether the offerors' Second FPRs are compl.iant 
w.ith the appl.icable WDs and CBAs? 

A: Our responses to the quest.ions c.ited above should be 
read .in conjunct.ion w.ith those .immed.iately preced.ing, .in wh.ich 
we stated, "Offerors' second FPR pr.ic.ing should be escalated to 
reflect the current WD and CBA rates." Our .intent .in these 
responses was to state that the rates set forth .in Collect.ive 
Barga.in.ing Agreements (CBAs) and Department of Labor Area Wage 
Determ.inat.ions represent m.in.imums, and compl.iance w.ith such 
rates w.ill be mandatory under the resultant contracts. Labor 
rates proposed below those levels w.ill not only be cons.idered 
unreal.ist.ically low, but would also preclude contract award to 
that offeror based on that proposal. To clar.ify our responses 
.in Amendment 0016, the USMC cannot accept an offer that proposes 
rates below those mandated by appl.icable Area Wage 
Determ.inat.ions and CBAs under the Serv.ice Contract Act; th.is 
would const.itute a proposal def.ic.iency that would render a 
proposal unacceptable. 
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206. Please clarify what types of changed conditions are considered 
"attributable to the delay" in performance as discussed in response to 
question 1 for the East Coast and question 2 for the West Coast. 

A: The question reflects some confusion involving several 
questions and answers provided in Amendment 0016. Changed conditions 
were mentioned in Answer 6 for the East Coast and Question 7 for the 
West Coast in the context of revised direct and indirect rates (see 
Answers 1 and 2 above). That is, should changed conditions result in 
a change in an offeror's rates, updated rates should be incorporated 
in that offeror'S Second FPR. The words "attributable to the delay" 
in Questions 1 and 2 relate to the revised cost of providing the 
required supplies and services, using the same approaches as described 
in the offeror's initial proposal and First FPR. It is anticipated 
that the new period of performance will result in changes in pricing 
for labor and subsistence, but that revised pricing must be based on 
the same labor and subsistence as proposed in the First FPR. Unless a 
specific exception was made in discussions with an offeror, revisions 
in the levels or types of proposed labor or subsistence, based on new 
technical approaches, should not be introduced in offerors' Second 
FPRs. 

5. Mayan offeror correct an arithmetic error from our First FPR? 

A: Yes. Offerors should explain the basis for such a change in 
their Second FPRs. 
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SMALL BUSINESS SUBCONTRACTING 
PLAN 



United States Marine Corps 
Regional Garrison Food Services (East Coast) RFP # M00027-00-R-000I 
Contract: M00027-02-C-OOOl 

1.0 Small Business Subcontracting Plan 
(L.11.2.2) 

Date: March 7, 2002 . 
Contractor: Sodexho Management, Inc. Address: 9801 Washingtonian Boulevard; 
Gaithersburg, MD Solicitation Number: M00027-00-R-0001 
Contract Number: TBD 

The following, together with any attachments, is hereby submitted as our 

Subcontracting Plan to satisfy the applicable requirements of Public Law 95-507 as 

implemented by OPFF Policy Letter 80-2. 

Sodexho Management, Inc. (Sodexho) is committed to providing Small Business, 

Small Disadvantaged Business, Women-Owned Small Business, and HUBZone Small 

Business (SB/SDBIWOSBIHUBZone) every possible opportunity to compete for planned 

procurement requirements within their capabilities. Our plan, which follows, provides us 

the mechanism to achieve our goals and the appropriate documentation to demonstrate 

program compliance. 

As we encourage participation by these groups, not only will we provide the 

subcontracting opportunities, we will also ensure that payments to our subcontractors are 

timely in accordance with the payment terms of the subcontracts. The terms will be 

structured so as not to place unreasonable burden on the subcontractor. 

1.1 Extent of Participation with SB/SDB/WOSB/HUBZone 
Businesses 

Sodexho has formulated realistic and challenging goals for our 

SB/SDBIWOSBIHUBZone participation plan. We have already formed agreements with 

Son's Quality Food Company, Fairfax Opportunities Unlimited and Bradford & Byrd 

Associates, Inc. to perform work under this participation plan. We believe once we 

assume operational responsibility for this project we will be able to locate other 

businesses to meet and exceed our aggressive goals. 

(a) The following percentage goals (expressed in terms of a percentage of total 

subcontract and purchasing dollars) are applicable to the contract awarded under the 

solicitation cited. 

(i) Small Businesses: 53.0% of total planned subcontract and purchasing dollars 

under this contract will go to subcontractors who are small businesses. 
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Regional Garrison Food Services (East Coast) 
Contract: M00027-02-C-OOOl 

RFP # M00027-oo-R-OOOI 

(ii) Small Disadvantaged Businesses: 10.9% of total planned subcontract and 

purchasing dollars under this contract will go to subcontractors who are small 

businesses owned and controlled by socially and economically disadvantaged 

individuals. This percentage is included in the percentage shown under l.l(a)(i) 

above, as a subset. 

(iii) Women-Owned Small Businesses: 4.9% of total planned subcontract and 

purchasing dollars under this contract will go to subcontractors who are small 

businesses owned and controlled by women. This percentage is included in the 

percentage shown under 1. 1 (a)(i) above, as a subset. 

(iv) HUBZone Small Businesses: 4.0% of total planned subcontract and purchasing 

dollars under this contract will go to subcontractors who are HUBZone small 

business companies. This percentage is included in the percentage shown under 

1.1(a)(i) above, as a subset. 

(v) JWOD-nondirected: 6.5% of total planned subcontract and purchasing dollars 

under this contract will go to subcontractors who are nonprofit small business 

companies. This percentage is included in the percentage shown under 1.1(a)(i) 

above as a subset. 

(vi) JWOD-directed: 26.7% of total planned subcontract and purchasing dollars 

under this contract will go to JWOD subcontractors. This percentage is included 

in the percentage shown under 1.1(a)(i) above as a subset. 

The following subcontract and purchasing dollar values are provided for all year. 

(b) l)le total estimated dollar value of all subcontract dollars (to all types of businesses) 

under this contract is $308,778,978. 

(c) The following dollar values correspond to the percentage goals shown in (a) above. 

(i) Total contract dollars to be subcontracted to small businesses is $163,530,701. 

(ii) Total contract dollars to be subcontracted to small disadvantaged businesses is 

$33,551,859. This dollar amount is included in the amount shown under 

1.1 (c )(i) above as a subset. 
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Contract: M00027-02-C-OOOl 

RFP # M00027·QO·R·0001 

(iii) Total contract dollars to be subcontracted to women-owned small businesses is 

$15,179,557. This dollar amount is included in the amount shown under 

1.1 (c )(i) above as a subset. 

(iv) Total contract dollars to be subcontracted to HUBZone small businesses is 

$12,386,991. This dollar amount is included in the amount shown under 

1.1 ( c )(i) above as a subset. 

(v) Total contract dollars to be subcontracted to JWOD-nondirected concerns is 

$20,011,989. 

This dollar amount is included in the amount shown under 1.1 (c )(i) above as a 

subset. 

(vi) Total contract dollars to be subcontracted to JWOD-directed concerns is 

$82,400,304. This dollar amount is included in the amount shown under 

1.1 (c )(i) above as a subset. 

Acting in good faith, Sodexho will rely on written representations by our 

SB/SDBIWOSBIHUBZone subcontractors unless we have reason to believe otherwise, in 

which case we will take necessary steps to ascertain size status and/or ownership status. 

Son's Quality Food Company is a qualified HUBZone Small Business concern. Their 

certification letter IS included for your 

review. 

Figure 1.1-1 represents the completed calculation of the mandatory 30% small 

business requirement from Section C1.5.2 of the RFP. Figure 1.1-2 shows that 

Sodexho's subcontracting plan is compliant with the mandatory 30% for profit small 

business requirement. 

1.2 Principle Supplies/Services Subcontracted to 
SB/SDB/WOSB/HUBZone Businesses 

Sodexho has carefully selected a variety of areas to be subcontracted to small 

businesses, ranging in complexity to allow small businesses of varying types the 

opportunity to compete and deliver. 
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RFP # M00027-00-R-000I 

(d) The principal products and/or services to be subcontracted under this contract, and the 

distribution among SB/SDBIWOSBIHUBZone businesses are displayed in Figure 

1.2-1. 

(e) The following method was used in developing subcontract goals. 

Our subcontracting goals represent insight and judgment based on Sodexho's 70 

years of food service experience combined with extensive research in the East Coast 

region. Subcontracting opportunities identified by Sodexho are continuously assessed for 

SB/SDB/WOSBIHUBZone participation. Our corporate policy is to actively work to first 

place requirements with SB/SDBIWOSBIHUBZone businesses to the maximum extent 

possible. In keeping with this standard practice, Sodexho first considered the amount of 

work to be performed in executing the USMC East Coast Region Contract. Second, we 

considered the opportunities to subcontract additional work with local 

SB/SDBIWOSBIHUBZone businesses. To provide cost-effective services, Sodexho 

balances services that are self-performed with those that can be efficiently subcontracted, 

as determined through a make-buy analysis. Whenever the choice is to go outside, we 

focus on local firms, then widen our source list as needed, continuing to seek 

SB/SDBIWOSBIHUBZone businesses whenever practicable. Previous make-buy 

analyses on similar contracts and programs have yielded the typical subcontracted 

supplies/services previously identified in Figure 1.2-1. Also based on previous 

experience, we determined that the majority of the items and services on our list for 

subcontracting can be provided effectively and economically by 

SB/SDBIWOSBIHUBZone 

businesses. A local survey confirmed that there are numerous SBs, as well as some 

SDBs and WOSBs, who provide the supplies and services Sodexho plans to subcontract. 

Figure 1.2-1 above reflects the results of this survey. 

Our efforts to identify new potential sources for the supplies and services we 

intend to purchase included the following: 

.:. Advertising for subcontractors in the local papers 

.:. Announcing SB/SDBIWOSBIHUBZone subcontract opportunities on Sodexho 

Procurements/Subcontracts Home Page 
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United States Marine Corps 
Regional Garrison Food Services (East Coast) 

Contract: M00027-02-C-OOOl 
RFP # M00027-00-R-000I 

~ .:. Hosting an Open House attended by subcontractors 

.:. Reviewing sources accessed through the Small Business Administration's 

Procurement Automated Source System (PASS) 

.:. Reviewing Sodexho's pre-qualified listing of sources in the East Coast 

Upon thorough review of potential subcontractors or suppliers identified through 

our extensive research effort, Sodexho developed a listing of firms in the four small 

business categories who will be contacted to compete for the supplies and services we 

plan to subcontract. As part of our continuing effort to identifY capable 

SB/SDBIWOSBIHUBZone subcontractors for supplies and services, we are continuing 

our discussions with local vendors. 

(f) Indirect and overhead costs (check below): 

__ Have been included in the goals specified in l.l(a), 1.l(b) and l.1(c). 

__ Have not been included in the goals specified in l.1(a), l.1(b) and !.l(c). 

(g) If have been is checked, explain the method used in determining the proportionate 

share of indirect and overhead cost to be allocated as subcontracts to small 

businesses, small disadvantaged businesses, and women-owned businesses. 

N/A 

1.3 Extent of Commitment to use SB/SDB/WOSB/HUBZone 
Businesses 

Sodexho has been, and will continue to be, committed to the utilization of 

SB/SDBIWOSBIHUBZone Small Businesses. We have developed aggressive goals for 

SB/SDBIWOSBIHUBZone subcontracting as discussed in !.l(a), and we intend to meet 

and exceed our goals. Our procurement and subcontracting procedures require our 

Contract Administrator and Purchasing Specialists to openly advertise for requested 

services and to maintain a list of pre-qualified vendors and subcontractors. Since the 

majority of the items and services can be provided by SB/SDB/WOSBIHUBZone firms, 

we will initially allocate and set aside all requirements for purchasing and subcontracting 

services for one of the four categories. While meeting our goals, we will effectively and 

efficiently subcontract to qualified SB/SDBIWOSBIHUBZone subcontractors, holding 

them to the high standards the USMC expects from Sodexho. 
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2.0 Subcontracting Program Administration 

The following individual will administer Sodexho's subcontracting program for 

this 

contract: 

This individual's specific duties, as they relate to Sodexho's subcontracting 

program, are as follows: 

General overall responsibility for the 

program, the development, preparation and execution of individual subcontracting plans, 

and for monitoring performance relative to contractual subcontracting requirements 

contained in this plan, including, but not limited to: 

(a) Developing and maintaining bidders lists of SB/SDBfWOSBIHUBZone businesses 

from all possible sources. 

(b) Ensuring that procurement packages are structured to permit 

SB/SDBfWOSBIHUBZone businesses to participate to the maximum extent possible. 

/'""' (c) Assuring inclusion of SB/SDBfWOSBIHUBZone businesses in all solicitations for 

products or services which they are capable of providing. 

(d) Reviewing solicitations to remove statements, clauses, etc., which may tend to restrict 

or prohibit SB/SDBfWOSBIHUBZone participation. 

(e) Ensuring periodic rotation of potential subcontractors on bidders lists. 

(f) Ensuring that the bid proposal review board documents its reasons for not selecting 

low bids submitted by SB/SDBfWOSBIHUBZone businesses. 

(g) Ensuring the establishment and maintenance of records of solicitations and 

subcontract award activity. 

(h) Attending or arranging for attendance.- of company counselors at Business 

Opportunity Workshops, Minority Business Enterprise Seminars, Trade Fairs, etc. 

(i) Conducting or arranging for conduct of motivational training for purchasing 

personnel pursuant to the intent of Policy Letter 95-507. 

G) Monitoring attainment of proposed goals. 

(k) Preparing and submitting required periodic subcontracting reports. 
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r-. (I) Coordinating Sodexho's activities during the conduct of compliance reviews by 

Federal 

agencies. 

(m) Coordinating the conduct of Sodexho's activities involving its 

SB/SDB/WOSBIHUBZone Small Business Subcontracting Program. 

Sodexho's Program Administrator has responsibility for assuring set-asides for 

SB/SDBIWOSBIHUBZone businesses are used on the contract, providing administrative 

oversight of local/regional announcements advertising subcontract opportunities, and 

coordinating with Sodexho' s corporate office to maintain the pre-qualified subcontractors 

database and advertise subcontract opportunities on Sodexho' s Web site 

Procurements/Subcontracts Home Page. 

3.0 Outreach 

Sodexho is committed to the success of this program. We will make the following 

specific efforts to ensure SB/SDBIWOSBIHUBZone small businesses will have an 

equitable opportunity to compete for subcontracts: 

(a) Outreach efforts will be made as follows: 

(i) Contacts with minority and smail business trade associations: 

.:. Minority Trade AssociationslUnions 

.:. Small Business Development Council(s) (SBDC) 

.:. Advertisements in local newspapers announcing requests for bid for the specific type 

of work requested and including a preference for SB/SDBIWOSBIHUBZone Small 

Business firms 

.:. Electronic advertisements for SB procurement subcontracting opportunities on the 

Sodexho Web-site Procurement Home Page and on various 10caVregional SB 

electronic bulletin boards. 

(ii) Contacts with business development organizations: 

.:. Local area Chambers of Commerce 

.:. Government Agency Coordination Offices (GACO) 

.:. Electronic Commerce Resource Centers (ECRC) 
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.:. Small Business Administration (SBA) 

.:. GSA Marketing Representatives 

.:. DoD Deputies for Small Business 

.:. Small Business Specialists (SBS) N (Replacement for SADBUs) 

(iii) Attendance at small and minority business procurement conferences and trade 

fairs: 

(iv) Sources will be requested from SBA's PASS system. Other automated systems 

to be used include: 

.:. Internet Databases 

.:. Thomas Register 

.:. The Big Yellow 

.:. PRO-Net (SBA Database) 

.:. SCORE (Senior Corps of Retired Executives) 

.:. Sodexho Database of Pre-Qualified Subcontractors and Suppliers. 

(b) The following internal efforts will be made to guide and encourage buyers: 

(i) Workshops, seminars and training programs will be conducted. 

(ii) Activities will be monitored to evaluate compliance with this subcontracting plan. 

(c) SB/SDBIWOSBIHUBZone business source lists, guides and other data identifying 

SB/SDBIWOSBIHUBZone businesses will be maintained and utilized by Sodexho 

buyers in soliciting subcontracts. 

4.0 Use of Small Business Clauses 

Sodexho agrees that the clause entitled Utilization of Small, Small Disadvantaged, 

Women-Owned Small Business, and HUBZone Small Businesses will be included in all 

subcontracts which offer further subcontracting opportunities, and all subcontractors, 

except small businesses who receive subcontracts in excess of $500,000, will be required 

to adopt and comply with a subcontracting plan similar to this one. Such plans will be 

reviewed by comparing them with the provisions of Public Law 95-507, and assuring that 

all minimum requirements of an acceptable subcontracting plan have been satisfied. The 
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acceptability of percentage goals shall be determined on a case-by-case basis depending 

on the supplies/services involved, the availability of potential SB/SDB/WOSBIHUBZone 

small business subcontractors, and prior experience. Once approved and implemented, 

plans will be monitored through the submission of periodic reports, andlor, as time and 

availability of funds permit, periodic visits to the subcontractors facilities to review 

applicable records and subcontracting program progress. 

5.0 Studies/Surveys and Reports 

Sodexho agrees that we will (i) cooperate in any studies or surveys as may be 

required, (ii) submit periodic reports in order to allow the Government to determine the 

extent of compliance by the offeror with the subcontracting plan, and (iii) submit 

Standard Form (SF) 294, Subcontracting Report for Individual Contracts, and (SF) 295, 

Summary Subcontract Report, in accordance with the instructions on the forms. 

6.0 Records 

Sodexho will maintain the following types of records to ensure demonstration of 

procedures adopted to comply with the requirements and goals in the plan, including 

establishing source lists, and a description of offeror's efforts to locate 

SB/SDB/WOSBIHUBZone small businesses and to award subcontracts to them: 

(a) All contracts with qualified firms, by qualifying segment, and the volume 

represented. 

(b) Source lists of qualified businesses, and dated list review and modification record. 

(c) Record of inquiry and discussion with qualified program plan 

SB/SDBIWOSBIHUBZone 

small businesses. 

(d) All subcontract bids with data regarding award, qualifying status, and award 

justification 

summary. 

(e) Record of Outreach efforts by the Program Administrator and other key management 

personnel. 

(f) Record of inquiry and discussion with qualified Sea) and ANC Sea) concerns. 
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QUARTERLY MEAL RECONCILIATION 
GUIDANCE 



MEAL RECONCILIATION - EXAMPLE 
r-' 

,-. Using etldmate of 13,000,000 meaJs/year = 500,000 meals eRimated bi-weekly 
Target Price per Meal of $3.25 for purposes of this example 

Bi.Weekly Estimated Actual ProvlsioDal Meals CreditJ 
Payment Meals Meals TPIM Payment OverlUoder . Debit 

1 500,000 480,000 $3.25 $1,625,000 
2 500,000 470,000 3.25 1,625,000 
3 500,000 480,000 3.25 1,625,000 
4 500,000 490,000 3.25 1,625,000 
5 500,000 500,000 3.25 1,62',000 
6 500,000 490,000 3.25 . 1,625,000 

First quarter 3,000,000 2,910,000 (90,000) ($292,500) 

7 500,000 510,000 3.25 1,332,500 
8 500,000 530,000 3.25 1,625,000 
9 500,000 500,000 3.25 1,625,000 
10 500,000 520,000 3.25 1,625,000 
11 500,000 510,000 3.25 1,625,000 
12 500,000 510,000 3.25 1,625,000 
13 500,000 530,000 3.25 1,625,000 

!f'-... 
.!COod quarter 3,500,000 3,610,000 110,000 $357,500 

14 500,000 490,000 3.25 1,982,500 
15 500,000 520,000 3.25 1,625,000 
16 500,000 500,000 3.25 1,625,000 
17 500,000 480,000 3.25 1,625,000 
18 500,000 490,000 3.25 1,625,000 
19 500,000 520,000 3.25 1,625,000 

Tbird quarter 3,000,000 3,000,000 0 $0 

20 500,000 S40,OOO 3.25 1,625,000 
21 500,000 520,000 3.25 1,625,000 
22 500,000 500,000 3.25 1,625,000 
23 500,000 490,000 3.25 1,625,000 
24 500,000 480,000 3.25 1,625,000 
25 500,000 490,000 3.25 1,625,000 
26 500,000 510,000 3.25 1,625,000 

Fourth quarter 3,500,000 3,530,000 

~ TOTALS 13,000,000 13,050,000 $42,315,000 

r 



As soon as the meal overage/underage for each quarter is computed, the 
next available bi-weekly payment in Lhe following quarter will be 
adjusted by the meal overage/underage. In this example, adjustments are 
made in Payments 7 and 14, based on the credit/debit calculation from the 
previous quarter. No adjustment is necessary for the third quarter, 
since the quantity of meals served equals the estimate. An adjustment is 
never performed for the fourth quarter, as the credit or debit would be 
applied to the next contract year and not to the year to which it 
pertains. The fourth quarter adjustment will effectively be subsumed by 
the annual cost and fee calculation performed in the first quarter of the 
following contract year. 

To complete the exercise, based on the example on the preceding page and 
the hypothetical situation below, a final payment could be computed as 
follows: 

If the following were proposed: 
Share Ratio = 70/30 
Ceiling Price Per Meal = $3.50 
Target Cost Per Meal - S2.95 
Target Profit Per Meal a SO.30 
Thus, Target Price Per Meal = $3.25 

And if: 
Actual number of meals = 13,050,000 (from preceding page) 

r- Actual Cost Per Meal = $3.10 

Results in a $0.15 overrun ($3.10 - $2.95) 
Contractor's share = $0.03 ($0.15 x 30% from share ratio) 
Final Profit Per Meal = $0.27 ($0.30 - $0.03) 
Final Price Per Meal = $3.37 ($3.10 + $0.27) 
Total Final Cost = $43,978,500 (13,050,000 x $3.37) 

Total Cost Incurred for Year 

Plus Subcontracting Performance 
Less Performance Deductions 

Less Amount Already Paid 

Amount Due 

S43,978,500 

---------- (based on exceeding goals) 
---------- (cannot be recouped) 

42,315,000 

$ 1,663,500 
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